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A B S T R A C T S  
E d i t e d  bF! 

OHs a n d  F a t s  w F .  B O L L E N S  a n d  R .  E .  K I S T L E R  

Neut ra l i za t ion  of  Oils and Fats.  Chemical Abstracts .  Vol, 27, 
No. 9, page  2322, M a y  10, 1933. J. Leimdorfer.  Seifensieder-Ztg. 
60, 84, 98-9, 115-16, 133-4 (1933)  ; cf. C. A.  27, 1 7 7 6 . - - N i t r o g e n o u s  
i m p u r i t i e s  in  oi ls  c a u s e  f o a m i n g  d u r i n g  t he  d i s t i l l a t i o n  of  t he  
f a t t y  a c i d s ; t h e y  a r e  r e m o v e d  w i t h  ell:her HC L a lum,  c o n c e n t r a t e d  
H~SO4, I-~PO~, by heating to 200-300 °, by electrical silent dis- 
c h a r g e  o r  b y  tRontgen rays .  T h e  f r ee  f a t t y  ac ids  c an  be s a f e l y  
r e duc e d  to  0.5-0.2% b y  d i s t i l l a t i o n ;  i f  c o n t i n u e d  b e y o n d  th is ,  espe-  
c i a l l y  a t  i n c r e a s e d  t e m p e r a t u r e ,  s p l i t t i n g  in to  g lyce ro l  a n d  f r ee  
f a t t y  ac ids  occurs,  t h i s  m a k i n g  a d d i t i o n a l  deodor i za t i on  necessa ry .  
V a c u u m  d i s t i l l a t i o n  w i t h  s u b s e q u e n t  e a r t h  t r e a t m e n t  u s u a l l y  f u r -  
n i s h e s  ed ib le  p roduc ts .  T h e  c o n t i n u o u s  p rocess  r e q u i r e s  a r a t h e r  
c o m p l i c a t e d  c o l u m n  equ ipmen t .  I n  e s t e r i f i c a t i on  o f  f ree  f a t t y  
a c i d s  w i t h  g lycero l  a n  e q u i l i b r i u m  is r e a c h e d  a n d  t he  p rocess  is  
Incomple te .  A lcoho l  d i s s o l v e s  no t  on ly  f ree  f a t t y  ac ids  b u t  a l so  
s o m e  n e u t r a l  oil. M i x e d  s o l v e n t s  a r e  n o w  u n d e r  i n v e s t i g a t i o n .  
:In g e n e r a l  the  less  a oil  or  f a t  is  s u b j e c t e d  to  h e a t  o r  chemica l s ,  
t h e  b e t t e r  the produc t .  P . E .  

P a t t y  A c i d s .  Chemical Abstracts .  Vol.  27, No. 10, p a g e  2595, 
M a y  20, 1933. G r i g o r i  Pe t rof f .  G e r m a n  565,665, J a n u a r y  18, 1927. 
F a t t y  ac ids  w i t h  p r o p e r t i e s  r e s e m b l i n g  those  of  t he  s a t u r a t e d  
f a t t y  ac ids  a r e  p r e p a r e d  by m i x i n g  o i l s  of  h i g h  I n u m b e r  w i t h  
a b o u t  10% of  a r o m a t i c  o r  h y d r o g e n a t e d  h y d r o c a r b o n s  a n d  p h e n o l s  
a n d  a b o u t  10% of  c o n c e n t r a t e d  H2SO~. T h e  p o l y m e r i z a t i o n  p rod -  
u c t  i s  s e p a r a t e d  by  u s u a l  me thods .  T h u s ,  sunf lower  oft is  m i x e d  
w i t h  t o lue ne  a n d  c o n c e n t r a t e d  H2304. T h e  oil, wh ich  h a s  a n  I 
n u m b e r  o f  136.2, g i v e s  a p o l y m e r i z a t i o n  p roduc t  of  I n u m b e r  
88.97, a c id  n u m b e r  39.6 a n d  s a p o n i f i c a t i o n  n u m b e r  196.2. O t h e r  
e x a m p l e s  a r e  g iven .  

Hydrogenating F a t t y  Acids. Chemical Abstracts.  Vol. 27, No. 
10, p a g e  2595, May  20, 1933. H e n k e l  & Cie G. m. b. H. 
G e r m a n  566,926, M a y  20, 1 9 3 1 . - - F a t t y  ac ids  wh ich  do no t  h a r d e n  
w e l l  a re  g i v e n  an  a d d i t i o n  of  15% H2SO, p r io r  to  h y d r o g e n a t i o n .  
Thus ,  p a l m  o i l  f a t t y  ac id  of  I no. 52 is  hydrogenated"  by  a N i  
c a t a l y s t  to  g i v e  a p r o d u c t  of  I n u m b e r  37.6. A d d i t i o n  of  15% 
H~SQ, p r i o r  to  t he  h y d r o g e n a t i o n  g i v e s  a p r o d u c t  of  I n u m b e r  
18.8 Cf. C. A. 26, 4973. 

The  s u r f a c e  t e n s i o n  of oils.  E.  C a n a l s  a n d  R a m a h e n i n a - R a -  
n a i v o .  J. pharm,  chfm. 16, 431-5 (1932)  ; cf. C. A. 2Q, 2 7 2 3 . - - T h e  
m e t h o d  o f  det'g, s u r f a c e  t en s ion  o f  oi ls ,  e. g., o l ive  oil, by  coun t -  
i n g  the  no. o f  d r o p s  of  H~O f a l l i n g  t h r o u g h  the  oi l  ( D u c l a u x  app . )  
d i f f e r e n t i a t e s  no t  o n l y  d i f f e ren t  k i n d s  of  oils,  bu t  a l so  o i l s  o f  t he  
s a m e  n a t u r e  bu t  d i f f e r en t  o r ig ins .  S. W A L D B O T T .  

The determination of the "foots" content in vegetable oils. 
L. J o l s o n  a n d  V. I v a n o v a .  Masloboino-Zhirovov Delo 1932, No. 3, 
3 1 - 5 . - - T h e  amt .  of " f o n t s "  depends  on the  temp.  a n d  t i m e  of  s t a n d -  
ing.  A f t e r  s t a n d i n g  fo r  96 hrs .  the  depos i t  s t a r t s  to sh r i nk .  The  
di ln.  of  t he  oil  w i t h  s o l v e n t s  a cce l e r a t e s  t he  pptn.  of  t he  fonts  a n d  
a l so  c h a n g e s  the  abe. amt .  of t he  l a t t e r .  T h e  detn.  shou ld  be  car -  
r i ed  ou t  by ditg.  the  o i l  1 :1  w i t h  benz ine  in  a 100-ca. g r a d u a t e d  
t u b e  a n d  n o t i n g  t h e  c o l  o f  t he  d e p o s i t  a f t e r  it: s t a n d s  4 hrs .  

E, B I E L O U S S .  
The Soviet bleaching earths,  their  activation and application. 

A. M a r k m a n  a n d  F.  V u t s h n e p o l s k a y a .  Maeloboino-Zhtrovoe Delo 
1932, No. 4-5, 45-8 ;  t>. B u k r e e v a .  lb id  49-50 . - -A  no. o f  v a r i o u s  
c l ays  a n d  i n f u s o r i a l  e a r t h s  were  i n v e s t i g a t e d  fo r  t h e i r  a b i l i t y  to  
a d s o r b  t he  c o l o r i n g  m a t t e r  of  oi ls  a n d  soaps  a n d  of  the  phos -  
pha t ides .  T h e  a c t i v a t i o n  of  the  b l e a c h i n g  m a t e r i a l s  w a s  accom-  
p l i s he d  by  h e a t i n g  (830° ) ,  t r e a t i n g  w i t h  a n  ac id  (H2S0~,  HC1) or  
a l k a l i  (2% Na2COs) o r  a c o m b i n a t i o n  of  t h e s e  m e t h o d s .  

E. B I E L O U S S .  
Detection of adulterations in beeswax by means of ultra-violet  

rays .  E. J. K r a u s .  Fet tchem.  Umschau 40, 51-2 ( 1 9 3 3 ) . - - N e i t h e r  
E u r o p e a n  n o r  f o r e i g n  bee swax  w h e n  p u r e  s h o w s  suff ic ient ly  defi- 
n i t e  c h a r a c t e r i s t i c s  in  u l t r a - v i o l e t  l i g h t  f o r  det~.  o f  o r ig in .  T h e i r  
m i x t s ,  w i t h  pa ra f f i n  show a t y p i c a l  b l u i s h  luminescence ,  a n d  
t h e i r  mix t s ,  w i t h  ce res in  show a n  i n c r e a s e d  luminescence ,  b u t  n o  
def in i te  c onc lu s ions  c a n  be d r a w n  t h e r e f r o m  r e g a r d i n g  k i n d  a n d  
a m t .  o f  a d u l t e r a t i o n ,  a n d  a n y  a d d e d  a r t i f i c i a l  dye  w o u l d  c o v e r  u p  
t h e  luminescence .  T h e  b e h a v i o r  o f  p u r e  a n d  a d u l t e r a t e d  b e e s w a x  
in  u l t r a - v i o l e t  l i g h t  i s  t a b u l a t e d .  P. E S C H E R .  

A n t i m o n y  electrode for the determination of acidity of oils. E.  
Leclerc. B~l l .  assoc, ing. dtec. (L idge)  10, 210-30 (1932) ; Science 
Abs trac t s  35B, 7 0 9 . - - T h e  Sb e lec t rode  is  m o r e  a c c u r a t e  t h a n  t he  
o r d i n a r y  c o l o r i m e t r l e  i n d i c a t o r s  a n d  is  no t  a f fec ted  by color  or  
t u r b i d i t y  of  the  oil. I t s  use  d e m a n d s  sk i l l  on t he  p a r t  o f  t he  
worker. G . G .  

The constants of some oils relative to their  methods of prepara-  
tion. N. D u b l y a n s k a y a .  Masloboino-Zhirovoe Delo 1933, No. 1, 
6 5 - 3 . - - T h e  COnSts. of some  o i l s  (pe r i l l a ,  l inseed ,  soy, sunf lower ,  
rapeseed ,  p e a n u t ,  c a s t o r ) ,  e. g., n~°d, color, sp. gr. ,  acid,  sapon,  a n d  
I nos,, showed,  in  some  c a s e s  c o n s i d e r a b l e  d i f fe rences  w i t h  o i l s  
prepd,  by  d i f f e ren t  me thods .  F o r  a n a l y t i c a l  p u r p o s e s  the  o i l s  
s h o u l d  be  cold-pressed.  E.  B I E L O U S S .  

Refining vegetable oi15, R. B. Greenwood .  Chem. Eng.  Mining 
Roy. 25, 172-3 ( 1 9 3 3 ) . - - A  b r i e f  o u t l i n e  o f  r e f i n i n g  m e t h o d s  f o r  
s a l a d  oils" a n d  o i l s  fo r  c o o k i n g  purposes ,  such  a s  m a r g a r i n e  a n d  
h y d r o g e n a t e d  p roduc t s .  The  o i l s  m o s t  used  in  A u s t r a l i a  a r e :  cot-  
tonseed,  soy-bean ,  m a i z e - g e r m ,  peanu t ,  s e s a m e  a n d  copra  (coco- 
n u t ) .  W . H .  BOYNTON.  

The purification of castor oil of high acid i ty ;  G. P e t r o y  a n d  
A. P i c h u g i n .  Maslobotno*Zhirovoe Dale 1932, ~o .  3, 36 -42 . - -Sa t i s -  
f a c t o r y  r e s u l t s  we re  o b t a i n e d  by  t r e a t i n g  c a s t o r  oil  of  h i g h  a c i d i t y  
w i t h  N H , O H  a n d  MgSO4. E. B I E L O U S S .  

The  extract ion of oil f r om soy beans. S. Yushkev i ch ,  S. 
B r i l l i n g  a n d  F.  A n t o n e m k o v .  Masloboino-Zhirovoe Delo 1932, No. 
4-5, 5 2 - 3 . - - T h e  yield,  color, odo r  a n d  t a s t e  o f  t h e  oil  we re  detd .  
a f t e r  ex tn .  w i t h  C~HC~a, CsHsCls,CHCls, C~He, CCI,, benz ine  (b. 
65-90 ° a n d  85-105°) ,  E%O a n d  Me,CO. CzHCI~ a n d  CsHsCI2, w h i l e  
g i v i n g  exce l l en t  yie lds ,  i m p a r t  a n  o b j e c t i o n a b l e  odo r  a n d  t a s t e  to 
t he  oil. E.  B I E L O U S S .  

A sample of castor oil 135 years old. N o r m a n  E v e r s .  Pharm. J.  
129, 372 ( 1 9 3 2 ) . - - T h e  oi l  c o n t a i n e d  in  a whi te ,  we l l - s t oppe rd  
b o t t l e  h a d  a b u r n i n g  t as te .  The  eonsts ,  were  n o r m a l  except  t h a t  
the  ac id  no. w a s  15~8 and  t he  op t i ca l  r o t a t i o n  -}-6.72 °. 

S. ~VALDBOTT.  
Phosphorus de te rmina t ion  in fa t .  M. M o h r  a n d  J.  Moos. M~lch- 

wtrtscha]t.  Forseh. 13, 385-7 ( 1 9 3 2 ) . - - A  s teel  bomb  is  used  to 
ox id ize  P a n d  is found  s a t i s f a c t o r y .  Only  a t r a c e  of  p h o s p h a t l d e s  
w a s  f o u n d  in  b u t t e r  oil. The  loss  of  n a t u r a l  p h o s p h a t i d e s  is  be- 
l i eved  to be  due  to the  m e t h o d  of  sepn. The  m e t h o d  m a y  be 
e m p l o y e d  f o r  P a n d  S tn casein. 

G E O R G E  E.  G R E E N B A N K .  
Occurrence of  iaur ic  acid in f ish oils, H e n r y  G. Rees. 

Analys t  58, 222-3 ( 1 9 3 3 ) . - - D u r i n g  t he  examn,  o f  t he  f a t t y  ac ids  
f r o m  b r e a m  oil,  s m a l l  q u a n t i t i e s  o f  l a u r i c  ac id  we re  ident i f ied.  A n  
u n s u c c e s s f u l  a t t e m p t  w a s  m a d e  to i so l a t e  t h i s  a c id  f r o m  dog-f i sh  
oil. W . T . H .  

Decolorization of fa t ty  materials,  with personal experiences on 
the mode of action of decolorizing earths. V.  Boulez. Ind. chtm. 
b~lge [2] ,  3, 488-92 (1932) .  A.  L~ H.  

Examinat ion of a proposed method for the identification and 
est imat ions  of  otis and fats, J. R. Stubbs and A, Lees. Ana lys t  
58, 211-19 ( 1 9 3 3 ) , - - T h e  m e t h o d  of  C h o w d h u r y  a n d  D a s - G u p t a  
(~ .  A. 25, 6001) was  s u b j e c t e d  to  c a r e f u l  s t u d y  h u t  was  found  
u n s a t i s f a c t o r y .  I t  w a s  f o u n d  i m p o s s i b l e  to  r ep roduce  t he  r e s u l t s  
c l a i m e d  fo r  t he  met:hod. W . T . H .  

P A T E N T S  
Refining v e g e t a b l e  oils.  B E N J A M I N  C L A Y T O N .  Ger.  573,209, 

Sept.  9, 1931. A mxt t .  o f  t he  oi l  a n d  a r e a g e n t  p a s s e s  con t inu -  
o u s l y  t h r o u g h  a coil  in  w h i c h  i t  i s  h e a t e d  to  a temp.  p r e f e r a b l y  
no t  a b o v e  38 ° a n d  s u b j e c t e d  to  a m o d e r a t e  p ressure ,  e, g., 7 a tm. ,  
t he  p r e s su re  g r a d u a l l y  d i m i n i s h i n g  in  the  d i r ec t i on  of  flow of  t ne  
m f x t  t h r o u g h  t he  coll. The  mtx t .  is  c e n t r i f u g e d  a f t e r  i t  l e a v e s  
the  coll. The  m e t h o d  m a y  be app l i ed ,  e. g., to the  t r e a t m e n t  of 
co t tonseed  oi l  w i t h  N a O H  soln.  

Lec i th in  products f r o m  vegetable oil. A K T I E B O L A G E T  
S E P A R A T O R  ( i n v e n t e d  by  H. O. L t n d g r e n ) .  Swed.  71,528, A p r i l  
7, 1931. To v e g e t a b l e  oi l  p roduced  by p r e s s i n g  or  extn .  is added  
NaC1 or  a n o t h e r  s u i t a b l e  c o a g u l a t i o n  s u b s t a n c e  w h i l e  the  oi l  i s  
b e i n g  b l o w n  wlt 'h s t eam,  a f t e r  w h i c h  t he  l e c i t h i n  e m u l s i o n  f o r m e d  
is  sepal, b y  c e n t r t f u g a l i z i n g .  

P u r i f y i n g  an ima l  or  vegetable oi l s ,  f a t e ,  waxes and resins. 
L U D ~ q G  R O S E N S T E I N .  U.  S. 1,900,132, M a r c h  7. L i q u i d  NH~ 
is  used  fo r  t r e a t i n g  a m a s s  o f  t h e  m a t e r i a l  such  a s  coconut  n i l  in  
o r d e r  to  r e m o v e  f ree  f a t t y  ac ids ,  etc. 

P u r i f y i n g  Oils. Chemical Abstracts .  Vol. 27, No. 8, P a g e  
2056, A p r i l  20, I933. M e t a l l g e s e l l s c h a f t  A.-G. B r i t i s h  366,792, 
M a y  2, 1930. A n i m a l  or  v e g e t a b l e  o i l s  o r  f a t s  a r e  f reed  f r o m  
f a t t y  ac ids  by t r e a t m e n t  w i t h  c o n c e n t r a t e d  a l k a l i  s o l u t i o n s  in  the  
t heo re t i c a l  q u a n t i t y  n e c e s s a r y  or  up  to  5% excess  a n d  a re  t hen  
decolor ized,  etc., by a l k a l i  s o l u t i o n  too d i lu t e  to  a t t a c k  the  g ly -  
eer ides.  A n  e x a m p l e  of  t he  t r e a t m e n t  of corn oil is g iven .  

C O U R T E S Y  C H E M I C A L  A B S T R A C T S  


