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A B S T R A C T S  
Edi ted  by  OHs a n d  F a t s  w . F .  B O L L E N S  a n d  I t .  E .  K I S T L E I R  

Test  fo r  coconut oil and butter  fat -  R. S T R O H E C K E R .  Z. U#-  
tersuch. Lebensm.  64, 392-3 ( 1 9 3 2 ) . - - M i x  5 g. of  c lea r  f i l t e red  f a t  
w i t h  20 ee. of  0.5 N K O H  in  a l e . ;  a f t e r  15 rain.  evap .  the  ale. on  
t h e  s t e a m  bath .  ge t ters  a r e  f o r m e d  w h i c h  can  be de tec ted  by  t h e i r  
odor.  E x p t s .  h a v e  s h o w n  t h a t  a s  m u c h  as  5% coconut  oi l  p r e s e n t  
In l a r d  a n d  5% b u t t e r  f a t  p r e s e n t  in  m a r g a r i n  a re  s t i l l  d e t e c t a b l e  
because  of  the  f o r m a t i o n  of  es te rs  of  l a u r i c  and  hut:erie ac ids ,  
resp .  S. L A U F E R .  

The  theoretical  basis f o r  the investigation of the effect of heat  
on protein in the fa t  indust ry ,  A. G O L D O V S K I I .  M a s Z o b o t n o -  
Zh~rovoe Delo 1932, No. 8, 3 0 - 6 . - - A  t h e o r e t i c a l  d i scuss ion  of  the  
effect  o f  h e a t  on the  p ro t e in  c o n s t i t u e n t s  o f  the  o i l - b e a r i n g  seeds  
d u r i n g  t he  d r y i n g  a n d  r o a s t i n g  processes .  T h e  expt l ,  w o r k  i s  now 
in  p rogress .  E . B .  

Air -b leaching of palm oil. U G E N  I. B E T T E R S .  Allgem-Osl  u, 
Fel t -Zig .  29, 486-91 ( 1 9 3 2 ) . - - A  s a m p l e  of  L a g o s  p a l m  oil  h a v i n g  
a n  a c i d  no. o f  26 w a s  a i r - b l e a c h e d  a t  a temp.  of  110-115 °. A s i m -  
p le  app.  in  w h i c h  t he  ol l  w a s  a e r a t e d  by  suc t i on  w a s  used.  P e r i -  
od ic  t e s t s  were  m a d e  fo r  color,  a c t i v e  O2 no. a n d  K r e i s  test .  The  
color  r e a c he d  a rain. a f t e r  3 hrs. a f t e r  w h i c h  an  i nc rea sed  color  
w a s  observed .  The  a c t i v e  O2 no. i n c r e a s e d  f r o m  7 to  167 a t  227 
rain.  F u r t h e r  a e r a t i o n  d e c r e a s e d  the  a c t i v e  O.~ no. ; a t  497 rain.  
i t  w a s  117.5. T h e  K r e i s  t e s t  b e c a m e  pos.  a f t e r  90 rain.  a n d  
r e a c h e d  a max .  a t  a b o u t  227 min.  ; c o n t i n u e d  a e r a t i o n  dec reased  
the  i n t e n s i t y  of  t'he K r e i s  test .  The  a c t i v e  02 no. of  a c a r e f u l l y  
a i r - b l e a c h e d  p a l m  oil  m a y  be reduced  to  p r a c t i c a l l y  0 by re f in ing  
t he  o i l  w i t h  20 ° B~. N a O H  a t  90% T h e  re f ined  ot l  i s  s l i g h t l y  
d a r k e r  t h a n  t:he u n r e f i n e d  oi l  and  a l s o  h a s  a neg.  K r e i s  tes t .  
L o w e r  r e f i n i n g  temps ,  r e s u l t  in  a b e t t e r  color  b u t  the  a c t i v e  O~ no. 
a n d  t h e  K r e i s  t e s t  a r e  n o t  so e f fec t ive ly  reduced.  A i r - b l e a c h e d  
p a l m  oil  is s o m e w h a t  s o f t e r  t h a n  t he  o r i g i n a l  oi l  a n d  h a s  a lower  
m. p. The  t i t e r  of  t he  m i x e d  f a t t y  ac ids  o f  t he  b l eached  oi l  i s  
s l i g h t l y  h i g h e r  t h a n  t h a t  o f  t h e  o r i g i n a l  oil. W . F .  B O L L E N S .  

Detection and determinat ion of peanut oil in sesame oil. 
G. B E N Z .  Z. Unters~ch. Lebensm.  75, 486-91 ( 1 9 3 2 ) . - - V a r i o u s  
m e t h o d s  we re  c o m p a r e d  a n d  the  r e s u l t s  t a b u l a t e d .  Of  the  qua l .  
m e t h o d s  t h a t  by A l d e r - L l i e r s  (K~n ig ,  ~The~nCe Nebr .  Genuss~n. 3, 
I I ,  469; cf. C. A. 25, 3290) p r o v e d  to  be t he  m o s t  s u i t a b l e  i f  t h e  
sepn.  temp.  of  18 ° is  observed .  The  quan t ,  p rocedu re  by  B o h r i s c h  
(K~n ig ,  IH d  4721 w a s  n o t  f o u n d  r e l i a b l e  in  a l l  cases,  w h i l e  t h a t  
by  R ~ n a r d - L e w k o w t t s c h - T o r t e l l t - R u g g e r i  (K~ n lg ,  Ibid 472) g a v e  
s a t i s f a c t o r y  r e s u l t s  a t  a temp.  n o t  be low 16% S. L A U F E R .  

The  identification of fil l ing oil and of cooking oil in canned fish. 
G U S T A V E  H I N A R D  a n d  M A U R I C E  B O U R Y .  Ann. yale. 26, 134- 
43  ( 1 9 3 3 ) . - - I n  F r a n c e  the  on ly  o i l s  u sed  to  d a t e  in  the  c a n n i n g  
o f  f ish a r e  p e a n u t  a n d  o l ive  o i l s  ; an( i  i n  p r ac t i ce  t he  p r o b l e m  re-  
s o l v e s  i t s e l f  to  t h e  i den t i f i c a t i on  o f  p e a n u t  oil ,  e i t he r  a l o n e  or  in  
a d m i x t ,  w i t h  o l ive  oil ,  b u t  i s  c o m p l i c a t e d  by the  p resence  of  t he  
f i sh  o i l  (cont'g. a c e r t a i n  amt .  o f  cook ing  o i l )  w h i c h  d i f fuses  i n to  
t h e  f i l l i ng  oil. The  B e i l i e r  no. of  o l i ve  otl v a r i e s  f r o m  12" to  14 ° 
( u p  to  16 ° fo r  c e r t a i n  A l g e r i a n ,  T u n i s i a n ,  S p a n i s h  a n d  P o r t u g u e s e  
o i l s )  ; fo r  s a r d i n e  o i l s  i t  v a r i e s  w i t h i n  a n a r r o w  r a n g e  a b o u t  19 °, 
t u n n y  oil  a r o u n d  21 ° a n d  p e a n u t  oi l  a r o u n d  40 ° . The  oi l  of  c a n n e d  
fish, a f t e r  s t a n d i n g  suf f ic ien t ly  l o n g  fo r  comple t e  i n t e rd i f fu s ion  of  
t he  f i sh  a n d  f i l l i ng  oi ls ,  m a y  c o n t a i n  u p  to  a b o u t  25% o f  o i l  
d e r i v e d  f r o m  t~e  cooked  fish, wh ich  in  t u r n  m a y  c o n t a i n  u p  t o  
abou~ 20% of  t he  c o o k i n g  oil. I f  the  oil  t a k e n  f r o m  the  t i n s  h a s  
a B e l l i e r  no. of  16 ° o r  less,  Pure  o l ive  oi l  u sed  fo r  bo th  cook ing  
a n d  f i l l ing; a B e l l i e r  of  16-18 ° g e n e r a l l y  i n d i c a t e s  cook ing  w i t h  
p e a n u t  a n d  f i l l i ng  w i t h  p u r e  o l ive  o i l ;  a B e l l i e r  o f  18-20 ° p o i n t s  
s u s p i c i o u s l y  t o  f i l l i ng  w i t h  a n  o l i v e  o i l  a d u l t e r a t e d  w i t h  p e a n u t  
o i l ;  a Bel l le2  a b o v e  20 ° c l e a r l y  i n d i c a t e s  a d u l t e r a t i o n  o f  t he  o l ive  
o11. I n  susp ic ious  eases ,  a d u l t e r a t i o n  c a n  s o m e t i m e s  be p r o v e d  i f  
a samp2e of  t he  o l ive  oi l  used  is  a v a i l a b l e  a s  a control .  The  tech-  
n ic  used  fo r  m a k i n g  t h e  B e l l i e r  t e s t  i s  descr ibed .  

A. P A P I N E A U - C O U T U R E .  
High-pressure  hydrogenation of f a t t y  oils. I I I .  Production of 

act ive catalysts by reduct ion of mixed hydroxides of nickel and 
copper in l iqu id  med ium.  Y O S H I O  T A N A K A  a n d  R Y O N O S U K E  
K O B A Y A S H I .  J. See. Chem. I~td., Japan  36, Suppl .  b i n d i n g  36-7 
( 1 9 3 3 ) ;  cf. C. A. 27, 2592 -3 . - -A n  a u t o c l a v e  o f  212 cc. c a p a c i t y  
contg .  ]O 0 g .  of  N i - C u  h y d r o x i d e s  in  100 c~  l i qu id  pa ra f f in  w a s  
s u p p l i e d  w i t h  H a t  50 a tm .  p r e s s u r e  a t  20 ° a n d  the  app.  s h a k e n  
a n d  t h e  temp.  r a i s e d  4 ° pe r  rain. T h e  a m t .  o f  H c o n s u m e d  w a s  
calcd,  f r o m  t h e  d e c r e a s e  in  p ressure .  T h e  r e s u l t s  on 12 s a m p l e s  
s h o w  t h a t  each  o f  t h e  h y d r o x i d e s  h a s  a def in i te  r e d u c t i o n  t emp.  
of  n a r r o w  range ,  a n d  t he  r educ t ion  t emps ,  o f  t h e  m i x e d  h y d r o x -  
ides  a r e  l ower  t h a n  t h a t  of  the  Ni  or  Cu hydrox ide .  The  lowes t  

r educ t ion  letup,  132-34 ° w a s  o b t a i n e d  w i t h  a 1 to  3 Ni  to  Cu r a t i o  
in  the  m i x e d  hyd rox ide s .  The  c a t a l y s t s  p roduced  in  t he  l i q u i d  
m e d i u m  h a v e  a d u r a b l e  a c t i v i t y ,  a n d  those  w i t h  t he  1 to 3 Ni  to  
Cu r a t i o  a r e  v e r y  a c t i v e  a t  130-35 °. E. S C H E R U B E L .  

The fluorescence of olive oils. G U L B R A N D  L U N D E  a n d  F R I T Z  
S T I E B E L .  Angew.  Chewy. 46, 243-7 ( 1 9 3 3 ) . - - A  no. of  un re f ined  
a n d  re f ined  o i l s  were  a n a l y z e d  spec t roscop ica l ly ,  a n d  p h o t o m e t r i c -  
a l l y  by  m e a n s  o f  red,  g r een  a n d  b lue  f i l ters .  T h e  r e s u l t s  a r e  p lo t -  
ted  as  t h i c k n e s s  o f  oi l  l a y e r  vs.  i n t e n s i t y  o f  f luorescence.  Con- 
c l u s i o n :  I t  is  poss ib l e  to de tec t  a n  addn .  of  a s  low a s  10% of S 
oil  in  com. p r o d u c t s  by  m e a s u r i n g  t h e  f luorescence.  T w e l v e  re f -  
erences.  K A R L  K A M M E R M E Y E R .  

Halphen reaction in old cottonseed oils. TH.  S T A T H O P O U L O S .  
Prakt~ka (Akad.  A thvnan)  5, 173-7 (1930) . - - -The  H a l p h e n  reac t ion ,  
whi le  v e r y  c h a r a c t e r i s t i c  fo r  co t ton  seed oils,  is  m o r e  c h a r a c t e r -  
i s t ic  fo r  o ld  oils.  C o m p a r a t i v e  r e s u l t s  a r e  t a b u l a t e d  fo r  oi l  of  
r e c e n t  d a t e  a n d  f o r  one  14 yrs.  old,  a s  to  phys t coehemica l  consts .  
A m o n g  t h e s e  t he  H a t p h e n  r e a c t i o n  fo r  b o t h  is  d i s c u s s e d  in  de ta i l .  
Summary in French. L.Y. DYRENFORTH. 

Oil contents of nine variet ies of soybean and the character-  
Istics of the extracted oils. G. S. J A M I E S O N ,  W. F. B A U G H -  
M A N  a n d  R. S. M c K I N N E Y .  J. Agr. Research 46, 57-8 ( 1 9 3 3 ) . -  
T a b u l a t e d  r e s u l t s  a r e  g i v e n  s h o w i n g  t he  m o i s t u r e  con ten t ,  the  
p e r c e n t a g e  of  oil, and  t he  chem. a n d  phys.  c h a r a c t e r i s t i c s  of  the  
oli  extd.  f r o m  9 o f  t he  10 v a r i e t i e s  of  soy b e a n s  u sed  in the  pro-  
t e in  I n v e s t i g a t i o n  desc r ibed  by C s o n k a  a n d  J o n e s  (ft. A. 27, 2167) .  
The  m o s t  s t r i k i n g  d i f fe rences  in  t h e  o i l s  s t u d i e d  a r e  in  t he  I nos. 
a n d  the  t h l o c y a n o g e n  va lues .  T h e s e  d i f fe rences  a r e  due  tu  the  
v a r i a t i o n s  in the  p r o p o r t i o n s  of oletc, l tnole le  a n d  l i no l en i c  acids.  

W.  H, ROSS.  
The properties of h a l i b u t . l i v e r  o i l  R. T. M. HAINES and J. C. 

D R U M M O N D .  Br{t, Med. J. 1933, I, 5 5 9 - 6 1 . - - A n a l y s e s  o f  8 lo t s  of  
h a l i b u t - l i v e r  oi l  g a v e  t h e  f o l l o w i n g  gene ra l  r e s u l t s :  sP, gr .  0.924, 
n '° 1.4721-1.4789, I no. 120-136.5, sapon,  no. 172-179.3, u n s a p o n i -  
f lable  7.44-12.70 and  p e r c e n t a g e  of  cho les te ro l  in  u n s a p o n i f l a b l e  
7.44-12.70 a n d  p e r c e n t a g e  o f  cho le s t e ro l  in  u n s a p o n i f l a b l e  43.4- 
72.1. O t h e r  i n t e r e s t i n g  d a t a  a n d  i n f o r m a t i o n  a r e  g iven .  

J .  B. B R O W N .  
Tur t le  oil. M A I S O N  G, De N A V A R R E  a n d  S T A N L E Y  R U S Z -  

K O W S K I .  Am.  Perl l tmer  23, 16-8 ( 1 9 3 3 ) . - - T h i s  oi l  i s  ob t a ined  
f r o m  a spec ia l  v a r i e t y  o f  s e a  t u r t l e  a n d  is  u sed  a m o n g  o the r  
t h i n g s  in  t he  prepn, of pomades,  void creams,  cosmetics,  etc. The  
f o l l o w i n g  p r o p e r t i e s  h a v e  b e e n  r e p o r t e d  fo r  the  g e n u i n e  otl : color, 
deep ye l low to  g o l d e n  ; so l id i f ies  a t  20 ° to  22 ° ; sapon ,  no. 197-210 ; 
d~5 0.914-0.9194 n ~  1.4658-1.4715; I no. 39-97;  f ree  ac id  0 . 1 N  
K O H  v / x  - -  0.05 to  0.1% pe r  g. o f  oil. The  e l i  i s  sol.  in  CHCh,  
CJ-I~, pet r .  e ther ,  benzine,  EtsO, CC14, CSs and  Me,CO and  Ineol. 
in g l a c i a l  AcOH.  The  11 s a m p l e s  of  oi l  r e p o r t e d  in  t h i s  p a p e r  
show such  a w i d e  r a n g e  o f  consts ,  t h a t  i t  i s  diff icult ,  i f  no t  ira= 
possible ,  to  dec ide  w h i c h  is  r e a l l y  a g e n u i n e  oil. W . O . E .  

Is washing of neutralized o i l s  necessary7 H .  H.  L E M M E L .  
At~gent. Oel- ~. Fet t -Ztg.  28, 394-5 ( 1 9 3 1 ) . - - I n  g e n e r a l  (except  
w, hen the  oil  is r e q u i r e d  fo r  h a r d e n i n g ,  e tc . ) ,  w a s h i n g  a f t e r  neu-  
t r a l i z a t i o n  m a y  be o m i t t e d  i f  the  oi l  is  a l l owed  to  s e t t l e  fo r  abOUt 
6 h i s .  a n d  s t r a i n e d  t h r o u g h  a coa r se  c lo th  be fo re  b l e a c h i n g  a n d  
deodor iz ing .  B . C . A .  

P A T E N T S  
Fat ty  acids. I. G. F A R B E N I N D .  A . -G .  Br i t .  370,964, Nov.  5, 

1930. I m p r o v e d  f a t t y  ac ids  a r e  p roduced  f r o m  low q u a l i t y  an i -  
m a l  a n d  v e g e t a b l e  o i l s  eonl:g, u n s a t d ,  f a t t y  a c i d s  b y  e s t e r i f y i n g  
t he  unsa td ,  a c i d s  w i t h  a n  a l i p h a t i c  alc., t hen  p o l y m e r i z i n g  by 
h e a t i n g  to  s ay  200-300 ° b u t  n o t  to  t h e  h. p., i f  d e s i r ed  wh i l e  
p a s s i n g  t h r o u g h  a c u r r e n t  of  i n e r t  gas ,  w i t h  o r  w i t h o u t  reduced  
p res su re ,  a n d  f i na l l y  s p l i t t i n g  t h e  p o l y m e r i z e d  s u b s t a n c e s  a n d  
r e c o v e r i n g  t h e  f r e e  f a t t y  ac ids .  E x a m p l e s  o f  t h e  t r e a t m e n t  o f  
ac id  t r a i n  oil, t r a i n - o i l  f a t t y  a c i d s  a n d  s o a p s t e c k  f a t t y  ac ids  a r e  
g iven .  Cf. C.  A .  27, 2162. 

Expression of oil f r o m  animal materials.  A K T I E B O L A G E T  
S E P A R A T O R .  Swed~ 72,964 ( i n v e n t e d  b y  T. V. H a n n u )  a n d  72,- 
965 ( i n v e n t e d  b y  I~. J .  S v e n e s o n ) ,  Oct.  27, 193L  T h e  r a w  m a t e -  
r i a l  is  p r e s sed  c o n t i n u o u s l y  and  the  coa r se r  so l id  p r o d u c t s  a r e  
sepd. p r e f e r a b l y  b y  m e a n s  of  a r o t a r y  s t r a i n e r  w i t h  a u t o m a t i c  
p u r i f y i n g  devices .  T h e n  t he  o i l  i s  sepd.  f r o m  the  w a t e r  in  con- 
t i n u o u s  c e n t r i f u g a l  s e p a r a t o r s  w i t h  u n p e r f o r a t e d  w a l l s  on  w h i c h  
t h e  so l id  i m p u r i t i e s  s e t t l e  a n d  a r e  r e m o v e d  pe r iod ica l ly .  P a t e n t  
72,965 desc r ibes  a device  fo r  r e m o v i n g  t he  so l id  i m p u r i t i e s  f r o m  
the  c e n t r i f u g e  w i t h o u t  s t o p p i n g  it .  
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