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Regularities in the glyceride structure of some technically 
important vegetable fa t ty  oils. T.  P .  H i l d i t c h  a n d  E.  C. J o n e s .  
J. ~oc. Chela. Ind. 53, 13 -21T  ( 1 9 3 4 ) . - - W h e n  a n  u n s a t d ,  f a t  
w h o s e  a c i d s  b e l o n g  to t h e  C~s s e r i e s  i s  f u l l y  h y d r o g e n a t e d  i t  is  
P o s s i b l e  t'o o b t a i n  by  s y s t e m a t i c  f r a c t i o n a l  c r y s t n ,  a s e r i e s  of  
l e a s t  sol. f r a c t i o n s  w h i c h  c o n t a i n  a l l  t h e  t r i s t e a r i n  p r e s e n t  m i x e d  
o n l y  w i t h  p a l m i t o d i s t e a r t n s .  F r o m  t h e  s a p o n ,  nos .  o f  s u c h  f r a c -  
t i o n s  i t  i s  p o s s i b l e  to  es t .  t h e  p r o p o r t i o n  of  t ; r i s t ea r in  in  t h e  
h a r d e n e d  f a t  a n d ,  t h e r e f o r e ,  o f  t h e  g l y c e r i d e s  in t h e  o r i g i n a l  
f a t t y  oil. T h i s  p r o c e d u r e  is  c o n f i n e d  to oi ls  in w h i c h  t h e  u n s a t d .  
a c i d s  a r e  o n l y  oleie,  l ino le ic  a n d  l i no l en i c  s u c h  a s  o l ive ,  c o t t o n -  
seed ,  l i n seed  a n d  o t h e r s  o f  t h e  n o n - d r y i n g  a n d  d r y i n g  type .  
C o t t o n s e e d  oil a p p e a r s  to  c o n s i s t  o f  n e a r l y  60% of  g l y c e r i d e s  
con tg ,  one  p a l m i t y l  r a d i c a l  a n d  2 u n s a t d .  C~s g r o u p s  w i t h  p e r -  
h a p s  15% o f  d i p a l m i t o - o l e i n  o r  d i P a l m i t o - l i n o t e i n ;  o n l y  t h e  r e -  
m a i n i n g  24% c o n s i s t s  o f  u n s a t d ,  g l y c e r i d e s .  S o y - b e a n  a n d  l in -  
s e e d  oi ls  w i t h  86 a n d  90% of  u n s a t d ,  ClS a c i d s  in t h e i r  m i x e d  
fat ty-  a c i d s  c o n t a i n  20-25% of  m i x e d  s a t d . - u n s a t d ,  a c i d s  o f  
g I y e e r i d e s ,  m a i n l y  p a l m i t o - d i u n s a t d ,  g l y c e r i d e s .  T h e  u n s a t d .  
a c i d s  o f  s o y - b e a n  oil c o n t a i n  26% ole ic ,  55% l ino le ic  a n d  6 %  of  
l i no len ie  a c i d s ,  a n d  t h o s e  o f  l i n s e e d  oil, 8% of  oleic, 43% of  
l ino ie ic  a n d  40% of  l ino len ic  ac id .  I n  o l ive  a n d  t e a - s e e d  oi ls  t h e  
p r o p o r t i o n  o f  c o m p l e t e l y  u n s a t d ,  g t y c e r i d e s  i s  l e s s  t h a n  7% o f  
t h e  whole ,  a n d  s i n c e  l ino le tc  a c i d  f o r m s  n e a r l y  10% o f  t h e  
m i x e d  u n s a t d ,  a c i d s  i t  is  p r o b a b l e  t ha t '  a b o u t  20% of  t h e  oils 
w i l l  c o n s i s t  o f  m i x e d  o leo l ino le ins ,  so  t h a t  t h e  c o n t e n t  o f  t r i o l e i n  
in  e i t h e r  oil c a n n o t  g r e a t l y  e x c e e d  50%. P e a n u t  oil d id  n o t  
p r o v e  a m e n a b l e  to  t h e  p r e s e n t '  m e t h o d  o f  t r i s t e a r t n  e s tn .  

E,  S C H E R U B E L .  
Photochemical studies of rancidity. M a y n e  R.  Coe a n d  J .  A.  

L e C t e r e .  Ind. Eng. Chem. 26, 245-8 ( 1 9 3 4 ) . ~ i l s  p r o p e r l y  p r o -  
t e e t e d  f r o m  l i g h t  do  n o t  g i v e  r e l i a b l e  co lo r  t e s t s  f o r  r a n c i d i t y ,  
a n d  oi ls  r e m a i n  f r e e  t h e r e f r o m  e v e n  t h o u g h  t h e y  h a v e  a p e r o x i d e  
v a l u e  e q u a l  to  o r  h i g h e r  t h a n  t h a t  o f  a n  u n p r o t e c t e d  r a n c i d  oil 
i f  t h e y  h a v e  b e e n  p r o t e c t e d  w i t h  b l a c k  o r  g r e e n  p a p e r  t r a n s m i t -  
t i n g  l i g h t  d e l i m i t e d  by  4900 to 5800 A. S u c h  o i l s  h a v e  n o t  
s h o w n  o r g a n o l e p t i c  r a n e i d t W  a f t e r  7 m o n t h s .  T h e  r e s u l t s  o f  
e x p t s ,  w i t h  c o t t o n s e e d  a n d  c o r n  oi ls  s u p p o r t  t h e  v i e w  t h a t  ox i -  
d a t i v e  r a n c i d i t y  m a y  be d u e  to  p h o t o c h e m ,  a c t i o n  o f  l i g h t  on a 
compd ,  w h i c h  p r o b a b l y  e x i s t s  s i m u l t a n e o u s l y  in  t h e  oil o r  i s  
p r o d u c e d  f r o m  c o m p d s ,  w h i c h  g i v e  r i s e  to  t h e  f o r m a t i o n  of  

p e r o x i d e s .  E. S C H E R U B E L  

Transition points of mixtures of cow butter and cacao butter. 
D a v i d  W. H o r n  a n d  l ~ I a r g a r e t  A l b e r t a  W i l s o n .  A ~ .  J. Pharm,  

of  c a c a o  b u t t e r  i s  a s e n s i t i v e  c h a r a c t e r i s t i c  o f  t h a t  s u b s t a n c e  
a n d  i s  c e r t a i n l y  a f f e c t e d  by  t h e  p r e s e n c e  o f  s o m e  f o r e i g n  f a t s .  
T h e  d i s c u s s i o n  in  t h e  p r e s e n t  p a p e r  r e l a t e s  to t h e  e f fec t  o f  a d d e d  
c o w  bu t~er  u p o n  t h e  t r a n s i t i o n  p o i n t  o f  c a c a o  b u t t e r .  I n  m i x t s .  
o f  c a c a o  b u t t e r  a n d  c o w  b u t t e r  a t  i n t e r v a l s  o f  20% o r  l e s s  
t h r o u g h o u t  t h e  r a n g e  o f  concns ,  b e t w e e n  100% c a c a o  b u t t e r  
a n d  100% c o w  b u t t e r ,  t h e  t r a n s i t i o n  point~  w e r e  wel l  de f ined  
un t i l  t h e  p e r c e n t a g e  of  c o w  b u t t e r  a p p r o a c h e d  80%. A s  f a r  a s  
70% t h e r e  is  a l i n e a r  r e l a t i o n  b e t w e e n  t r a n s i t i o n  po in t  a n d  t h e  
p e r c e n t ' a g e  o f  c o w  b u t t e r  in  t h e  m i x e d  f a t .  T h i s  l i n e a r  r e l a t i o n  
ls e x p r e s s e d  b y  t h e  e q u a t i o n ,  y ~ - - 0 . 1 6 5  x +  29.2. 

W.  G. G A E S S L E R .  
A new type of catalyst for the hydrogenation of oils. Bag, 

V o l o k i t l n  a n d  E g u n o v .  Maslobo~no-Zh~rovoe Deto 1933, No.  4, 
1 6 - 1 7 . - - A n  a l l o y  o f  N i  a n d  A1 t r e a t e d  f o r  a s h o r t  t i m e  w i t h  
N a O H  r e p r e s e n t s  a v a l u a b l e  s t a t i o n a r y  c a t a l y s t  f o r  t h e  h y -  
d~rogenat lon  of  oils .  T h e  N a O H  ( b y  i t s  a c t i o n  on t h e  A1) 
r o u g h e n s  t h e  s u r f a c e  o f  t h e  a l l oy ,  a n d  t h u s  i n c r e a s e s  i t s  a c t i v e  
a r e a .  T h e  N a O H - t r e a t e d  a l l o y  d o e s  n o t  r e q u i r e  a n  a n o d i e  o x i d a -  
t i on  w i t h  s u b s e q u e n t  r e d u c t i o n  b y  H ,  a n d  is  no t  s e n s i t i v e  t'o t h e  
u s u a l  p o i s o n s  (H2S,  e t c . ) ,  w h e r e b y  t h e  u s u a l  f r e q u e n t  r e g e n e r a -  
t i o n s  a r e  e l i m i n a t e d .  A l l o y s  Contg.  27% Ni  s h o w e d  t h e  h i g h e s t  
a c t i v i t y ,  L o w  h y d r o g e n a t i o n  t e m p s .  (200  ° a n d  l e s s )  c a n  be  a p -  

p l i ed  w i t h  t h i s  a l loy .  E L I A S  B I E L O U S S .  

identification of gadoleic acid in Japanese sardine oil, herring 
oi l  and l i ve r  oi l  of ",~ukeso.Dara" (Theragra chalcogramma)+ 
Y o s h i y u k l  T o y a m a  & T o m o t a r o  T s u c h i y a .  J. Soe. Chem. Ind.,  
J a p a n  37, Suppl .  b i n d i n g  17-20 ( 1 9 3 4 ) . ~ A n  e icoseno lc  a c i d  h a s  
b e e n  i s o l a t e d  in  t h e  p u r e  s t a t e  f r o m  J a p a n e s e  s a r d i n e  oil,  h e r -  
r i n g  oi l  a n d  " S u k e s o - D a r a "  l i v e r  oil ,  T h e  a c i d  f r o m  t h e  f i r s t  
t w o  w a s  i d e n t i f i e d  a s  g a d o l e i e  a c i d  b y  t h e  ozon ide  reef :hod a n d  
t h a t '  f r o m  t h e  l i v e r  oil a s  t h e  s a m e  a c i d  b y  t h e  m i x e d  m, -p .  t e s t .  

K A R L  K A M M E R M E Y E R .  
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The determination of husks in sunflower cakes. R.  H e u b l y u m .  
Seifensieder-Ztg. 61, 34-5,  53-4 ( 1 9 3 4 ) . - - H .  m o d i f i e s  t h e  R u s s i a n  
s t a n d a r d  m e t h o d :  M o i s t e n  10 g.  o f  t h e  c a k e  o f  p e a - s i z e  w i t h  
H=O;  a d d  2 g. pe ps in ,  t r e a t e d  f o r  1-2 ra in .  w i t h  50 e c  5% HC1. 
a n d  a d d  to 200 cc. H = O ;  t r a n s f e r  t h e  p e p s i n  soln.  t o g e t h e r  With  
t h e  t r e a t e d  c a k e  to  a 500 ce. f l a sk ,  fill t o  t h e  m a r k  a n d  k e e p  f o r  
12-18 h r s .  a t  37-50" .  S h a k e ,  s e t t l e  a n d  d e c a n t ;  t r a n s f e r  t h e  
r e s i d u a l  h u s k s  to  a p o r c e l a i n  m o r t a r  a n d  w a s h  s e v e r a l  t i m e s  
w i t h  409-500 ce. H = O ;  t r a n s f e r  w i t h  109 cc. H~O to a 250 ec, 
c y l i n d e r  a n d  s t i r  s e v e r a l  t i m e s  by  p o u r i n g  25-50 ce. s a td .  N a C I  
so in .  i n t o  i t  to  f loa t  o f f  a n y  r e m a i n i n g  k e r n e l  p a r t i c l e s  ; d e c a n t ,  
w a s h ,  d r y  a n d  w e i g h  t h e  r e s i d u e .  T h e  r e s u l t s  v a r i e d  a t  m o s t  
by  2 .26% w i t h  a h u s k  c o n t e n t  o f  22.43%. 

P.  E S C H E R .  
Gadolelc acid in c0d-liver oil. Y o s h i y u k i  T o y a m a  a n d  T o m o -  

t a r o  T s u e h t y a .  J. ~ov. Chem. tnd,,  J a p a n  37, Suppl .  b i n d i n g  
14-17 ( 1 9 3 4 ) . - - G a d o l e i e  ac id ,  C~0HasO=, h a s  b e e n  i s o l a t e d  f r o m  
c o d - l i v e r  oil a n d  i t s  c o n s t i t u t i o n  de td .  b y  ozono lys i s .  A m o n g  
t h e  d e e o m p n ,  p r o d u c t s  o f  t h e  ozonide ,  u n d e c a n o i c  ac id ,  u n d e c a n a l  
a n d  a z e l a i c  a c i d  w e r e  iden t i f i ed .  T h e  c o n s t i t u t o i n a l  f o r m u l a  o f  
gadoleic acid is CHs(CHz)gCH:CH(CH2)~COOH. 

K. K. 
Adsorbent for decolor iz ing oils and fats. D a n i e l  S. B e l d e n  a n d  

V~rm. K e l l e y  ( to  F i l t r o l  Co. o f  C a l i f . )  U . S . ,  1,946,124, Feb,. 6. 
A n  a c t i v a t e d  c l a y  p u l p  i s  m i x e d  w i t h  a s u b s t a n t i a l  p r o p o r t i o n  
o f  f ine ly  d i v i d e d  c l a y  in  a i r - d r i e d  cond i t i on ,  t h e  mix t .  is  h e a t e d  
to 100-315 ° un t i l  a n  e x o t h e r m i c  r e a c t i o n  o c c u r s ,  a n d  t h e  m i x t .  
i s  t h e n  q u e n c h e d  in  3-5 p a r t s  b y  w t ,  o f  ho t ,  s o f t e n e d  w a t e r .  
a g i t a t e d  to r e m o v e  sol.  s a l t s  a n d  t h e n  d r i ed .  Cf. C. A, 27, 2800, 

Stabil izing fats and oils. Roy C. Newton and Donald P. 
Grettie (to Swift' & Co.). Brit. 399,639, Oct. 12, 1933. See Fr. 
741,417 (C.  A. 27, 2833) .  ( R e s t r i c t e d  to  g u a i a c u m  r e s i n . )  

Stabilization of oil and fa t .  W i n .  D.  Richardson, Donald P,  
G r e t t l e  a n d  R o y  C. N e w t o n  ( to  S w i f t  & Co , ) .  Can .  337,546, 
Nov .  28, 1933. A s m a l l  a m t .  o f  a c o n d e n s a t i o n  p r o d u c t  o f  
p y r o g a l l o l  a n d  acet 'one,  w h i c h  i s  s u b s t a n t i a l l y  insol,  in  w a t e r  
b u t  sol. in  t h e  oil o r  f a t ,  is  i n c o r p o r a t e d  in to  oi ls  o r  f a t s  f o r  Use 
in  food  p r o d u c t s  to  s t a b i l i z e  t h e m .  Cf.  C, A. 27, 1535. 
Processing flsh oil ~ r m .  S, B o d a l y  (one-t1~Ird i n t e r e s t  to  A g n e s  

B o d a l y ) ,  Can ,  337,392, N o v .  21, 1933, N a H C O s  3-5 a n d  powd .  
a l u m  1-3 oz. a r e  d i s s o l v e d  in ho t  w a t e r .  O n e  i m p e r i a l  g a l l o n  o f  
oil s u c h  a s  p i l c h a r d  oil is  h e a t e d  to  212 ° ~q~. a n d  t h e  soln.  o f  
N R H C O a  a n d  a l u m  is  a d d e d .  T h e  m i x t .  is  s t i r r e d  15 ra in .  a n d  
t h e  t e m p .  m a i n t a i n e d  u n t i l  t h e  w a t e r  c o n t e n t  i s  s u b s t a n t i a l l y  
e v a p d .  W h e n  t h e  oil  h a s  cooled  i t  is  r e a d y  f o r  use.  T h e  pptd ,  
s t e a r i n  m a y  be  l e f t  in  w i t h  t h e  oil  o r  sepd .  a s  d e s i r e d  b u t  i t s  
i n c l u s i o n  does  n o t  i m p a i r  p a i n t  p r o d u c e d  w i t h  the  oil  t h e n  
t r e a t e d .  

Hydrogenation of oil. J u l i u s  F.  T .  B e r l l n e r  ( to  T h e  C a n a d i a n  
I n d u s t r i e s ,  L t 'd . ) .  C a n .  336,448, Oct .  17, 1933. V a r i o u s  v e g e -  
t a b l e  a n d  a n i m a l  o i ls  a s  wel l  a s  m i n e r a l  o i l s  con tg ,  u n s a t d .  
c o m p d s ,  a r e  h y d r o g e n a t e d  b y  t h e  u s e  o f  c r a c k e d  N H a  in  t h e  
p r e s e n c e  o f  a s u i t a b l e  c a t a l y s t .  E.g.,  100 p a r t s  o f  c o t t o n s e e d  
oil c o n t g .  2 p a r t s  b y  w t .  o f  a NI  c a t a l y s t  is  c h a r g e d  in to  a p r e s -  
s u r e  a u t o c l a v e ,  h e a t e d  to  a p p r o x .  115 ° a n d  c r a c k e d  N H s  i s  
p a s s e d  in to  t h e  a u t o c l a v e  un t i l  a p r e s s u r e  in  t h e  n e i g h b o r h o o d  of  
100 lb. p e r  sq. In. i s  r e a c h e d .  

PATENTS 
Recovery of oil from Japanese acid clay used for Purification 

o f  oils .  S a n p e i  K u r a h a s h l .  J a p a n .  99,667, F e b .  21, 1933. A n  
aq~. soln.  o f  a s u l f o n a t e  of  a n  a l k y l a t e d  a r o m a t i c  h y d r o c a r b o n  
is u s e d  to  r e c o v e r  oil  c o n t a i n e d  in  t h e  w a s t e  a c i d  c lay .  

Hydrogenation of oils and fats. Nipon Chissohiryo K. K. 
(AiJi Honda, inventor.) Japan, 99,101, Jan. 13, 1933. In hydro- 
genation of highly unsatd, oils, wholly or partly hydrogenated 
oil i s  a d d e d  a n d  t h e  w h o l e  is  t r e a t e d  w i t h  H2 in t h e  p r e s e n c e  
of  a c a t a l y s t ,  ]By t h i s  m e a n s  t h e  r e a c t i o n  i s  c o m p l e t e d  a t  a 
l o w e r  t e m p . ,  a n d  t h u s  t h e  l i fe  o f  t h e  c a t a l y s t  i s  p r o l o n g e d  a n d  
t h e  q u a l i t y  of  t h e  p r o d u c t  i m p r o v e d .  

Recovery of waste nickel catalyst. H o k k a i  Y u s h i  K o g y o  K .  K .  
( G o r o  K i m u r a ,  i n v e n t o r . )  J a p a n ,  99,594, F e b .  16, 1933. W a s t e  
N i  c a t a l y s t  u s e d  f o r  t h e  h a r d e n i n g  of  o i ls  i s  d i e s o l v e d  in  H~SO4 
c o n t g .  H N 0 ~ .  T o  t h e  soln.  N a O H  o r  Na2CO8 i s  a d d e d  in s u c h  
a m t .  t h a t  N i  is  n o t  p p t d .  b u t  m o s t  o f  t h e  F e  a n d  o t h e r  i m -  
p u r i t i e s  a r e  pp td .  A f t e r  s e p n .  f r o m  t h e  pp t . ,  t h e  soln.  i s  h e a t e d  
w i t h  a s m a l l  a m t .  o f  a n  o x i d i z i n g  a g e n t  ( s u c h  a s  KlV~nO4 o r  
Na~Oe),  b y  w h i c h  t h e  r e m a i n i n g  F e  i s  p p t d .  F r o m  t h e  f i l t r a t e ,  
N i  i s  r e c o v e r e d  a s  h Y d r o x i d e  w i t h  c a u s t i c  a l k a l i .  

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  


