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The influence of silica gel upon the color and nitrogen content 
of soy.bean oil, R. Neu. Fettchsn. Umscl~u 41, 7 0 - 1 ( 1 9 3 4 ) . ~  
SiP2 gels  w h e n  pptd .  w i t h  concd. HC1 f r o m  com. w a t e r  g l a s s  re-  
m o v e d  l i t t l e  co lor  a n d  l i t t l e  N f r o m  s o y - b e a n  oil  a t  100% bu t  
w i t h  i n c r e a s i n g  di ln.  of  HC1 the  ge l s  b e c a m e  m o r e  ac t ive ,  t he  
g r e a t e s t  ef fect  b e i n g  o b t a i n e d  w i t h  a soln.  of 0.1 tool. HC1 
per  1. P . E .  

Soy .bean  extract ion.  M, J u n k e r .  Allgem, Oel- u. Fet t -Ztg .  30, 
492-5 ( 1 9 3 3 ) . - - M u c i l a g e  ( I )  m a y  be sepd.  in t he  h y d r a t e d  con-  
d i t i o n  by  t r e a t i n g  t h e  ext'd, o i l  w i t h  s m a l l  a m t s .  o f  H a G ;  t he  o i l  
i s  d r i e d  a n d  c e n t r i f u g e d  a n d  I i s  w o r k e d  up  fo r  r e c o v e r y  o f  oil ,  
p h o s p h a t i d e s ,  etc. B . C . A .  

Semi -quant i t a t i ve  modification of the elaidin test .  H .  N.  
(~r i t t i ths  a n d  T. P.  H i ld i t ch .  Analys t  59, 312-18 (1934 ) . - - -Shake  
10-30 g. o f  t h e  oil ,  f r o m  w h i c h  f r ee  f a t t y  a c i d s  a r e  a l m o s t  if  no t  
e n t i r e l y  a b s e n t ,  w i t h  0.2-0.4 g. o f  H g  a n d  0.5-1.0 ml. of  HNO~, 
d. 1.42, in  a s t o p p e r e d  bo t t l e  w h i c h  is  i m m e r s e d  in  w a t e r  a t  
r oom temp.  f o r  1 hr.  a n d  t hen  a l l o w e d  to  s t a n d  o v e r n i g h t .  W a s h  
the e t h e r e a l  soln.  of  the  p r o d u c t  w i t h  d i l . . S N O 8  to  r e m o v e  H g  
compds ,  a n d  t h e n  w i t h  w a t e r  t i l l  f r ee  f r o m  acid.  E v a p .  off e the r  
a n d  w a t e r  a n d  h e a t  in  a v a c u u m  a t  95 ° fo r  a s h o r t  t ime.  T a k e  
5 g. of  t h e  d r y  p r o d u c t  a n d  c r y s t a l l i z e  f r o m  20 ml.  of  ace tone ,  
a l l o w i n g  t he  soln,  to s t a n d  a t  r o o m  temp.  o v e r n i g h t  a n d  t hen  
c oo l i ng  to  0 ° fo r  2 hrs .  Col lec t  t he  c r y s t a l s ,  w a s h  w i t h  f o u r  
5-ml.  p o r t i o n s  of  ace tone ,  d ry  in a v a c u u m  d e s i c c a t o r  a n d  weigh .  
Det.  t he  m. p., I v a l u e  a n d  sapon,  v a l u e  of  the  c r y s t a l s .  The  
r e s u l t s  o b t a i n e d  w i t h  olive, tea-seed, almond, ground-nut ,  raps-  
seed, mustard-seed,  cotton-seed, soy-bean,  rubber-seed,  hemp-seed 
a n d  linseed o~s  a r e  t a b u l a t e d ;  t h e  l a s t  4 o i l s  y i e lded  no a p p r e -  
c i ab le  q u a n t i t y  a n d  on ly  t he  f i r s t  4 g a v e  a n y  c o n s i d e r a b l e  q u a n -  
t i t y  o f  e l a i d i n i z e d  p roduc t .  The  u t i l i t y  o f  t he  elaidin reactOm 
f o r  d e t e c t i n g  adulterat ion ol  olive oil is  d i scussed .  W .  T. H A L L .  

Determinat ion  of the oxidizing power of avai lable oxygen of 
the  peroxide and the, ozonide of an oil or  fa t .  Ta i ch i  Harade.  
BuZ1. Chem. ~oc. Japan  9, 197-8 ( 1 9 3 4 ) . - - O n e  cc. o r  g. i s  s h a k e n  
w i t h  20 cc. o f  a 10% K I  soln.  a n d  3 cc. of  a 20% H2SO~ spin.  
added .  The  f ree  I~ is t l t r a t e d  w i t h  0.01 or  0.1 N t h i o s u l f a t e ,  w i t h  
s t a r c h  as  i n d i c a t o r .  The soln.  is  h e a t e d  on a b o i l i n g  w a t e r  b a t h  
t i l l  no m o r e  I~ is se t  free.  T h e  u s u a l  K i n g z e t t  m e t h o d  is no t  
s u i t a b l e  b e c a u s e  o f  inso ly ,  of  t h e  f a t  or  o i l  in  I-I~O. 

P. S. R O L L E R .  

H. P. Kaufmann 's  th iocyanate  number of typical  Indian oils 
and its application for  determining linoleic and linolenio aoide. 
N. iq. Godbo ie ,  K. C. Tt- i l~unny~,  Atx-~areltda a n d  U r b a - D a t t .  
Allgsm. Oel u. Fet t . -Ztg.  31, 143-5 ( 1 9 3 4 ) . - - T h e  f o l l o w i n g  th io -  
c y a n a t e  nos.  f o r  E a s t  I n d i a n  o i l s  h a v e  been detd.  : l i n s eed  119.10, 
rye  87.34, s e s a m e  75.3, r a p e  80.14, p e a n u t  73.08, a l m o n d  83.35, 
c a s t o r  88.19, m o h u w a  f a t  47.93, t a l l o w  34.98, ghee  b u t t e r  97.54 
a n d  coconu t  oi l  10.92. The  p e r c e n t a g e  o f  l i no le i c  a n d  t ino len ic  
a c i d s  is  n o t  shown .  P. E S C H E R .  

Capi l la ry  index of some vegetable oils. H e n r i  Marce le t .  Compt. 
rend .  198, 2073-4 ( 1 9 3 4 ) ;  cf. C. A. 27, 5563. D u b r i s a y ' s  cap i l -  
l a r y  i ndex  (el .  C. A. 18, 1074) ,  detd .  by  t he  d r o p  m e t h o d  w i t h  a 
1% soln.  o f  t he  oi l  in  CaI-I6 a n d  N/600 N a O H ,  s h o w s  m a r k e d  a n d  
c h a r a c t e r i s t i c  d i f fe rences  fo r  c r u d e  a n d  re f ined  o l i v e  oi l  ( a v e r -  
a g e s  66.9 a n d  31.4, r e sp . ) ,  a n d  be tw een  t h e s e  a n d  t h e  ind ices  of  
the  u s u a l  s u b s t i t u e n t ' s  of  o l ive  o i l :  m a i z e  oil  15-19, soy bean  13, 
s e s a m u m  58, g r o u n d - n u t  24 ; t h u s  a f f o r d i n g  a m e a n s  of  d e t e c t i n g  
a d u l t e r a t i o n .  C . A .  S I L B E R R A D .  

The oll oontent of cottonseed. N. Sof ' in .  MasloboCno Zhtrovoe 
Delo 1932, No. 11, 57-63;  Chimie ~ industris 29, 1 4 0 5 . - - T h e  
p rocess  of  f o r m a t i o n  of  oi l  in c o t t o n s e e d  is l o n g e r  t h a n  in  t he  
seed  of o t h e r  p l an t s ,  a n d  to w o r k  e c o n o m i c a l l y  i t  i s  n e c e s s a r y  to  
a c c e l e r a t e  m a t u r a t i o n  of  t he  seed a r t i f i c i a l l y  by chem.  t r e a t m e n t .  
Max.  oi l  c o n t e n t  c o r r e s p o n d s  chief ly  to t he  pe r iod  o f  m a t u r a t i o n ,  
a n d  by  s u p p l y i n g  the  so i l  at '  t h i s  pe r iod  w i t h  a su f f i c ien t  a m t .  o f  
w a t e r  the  y i e l d  o f  o i l  is  f a v o r a b l y  inf luenced.  On  t h e  o t h e r  
hand ,  N f e r t i l i z e r s  h a v e  a neg.  a c t i o n  in  t h i s  r espec t ,  t h o u g h  
t h e y  a c t  f a v o r a b l y  on t h e  d e v e l o p m e n t  o f  t he  p l a n t  a s  a whole.  
I t  i s  t h e r e f o r e  n e c e s s a r y  to  c m n b i n e  t he  f e r t i l i z e r s  u s e d  in such  
a m a n n e r  a s  to  n e u t r a l i z e  o n l y  t h i s  u n f a v o r a b l e  a c t i o n  w i t h o u t  
i n t e r f e r i n g  w i t h  i t s  benef ic ia l  ac t ion .  P f e r t i l i z e r s  e x e r t  t he  
m o s t  b e n e f c i a l  a c t i o n  on t he  f o r m a t i o n  o f  o i l  in  co t tonseed .  
Sma l l - s eed ,  q u i c k  m a t u r i n g  v a r i e t i e s  o f  co t ton  p l a n t s  s eem to  
h a v e  t he  m o s t  eonst ,  oi l  con ten t ,  a n d  to  be less  d e p e n d e n t  on  t he  
n a t u r e  of  t he  soil .  A. P A P I N E A U - C O U T U R E .  
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PATENTS 
Refining cottonseed oil. I. G. Farben ind .  A. -G.  Br i t .  405,398, 

Feb .  8, 1934. T h e  oi l  is  f r e e d  f r o m  m u c i l a g i n o u s ,  r e s i n o u s  a n d  
c o l o r - f o r m i n g  s u b s t a n c e s  by h e a t i n g  w i t h  a n  a n h y d ,  so l id  bo r i c  
e s t e r  o f  a n  a l i p h a t i c  p o l y h y d r i c  ale. a n d  m e c h a n i c a l l y  sepg.  t he  
pptd .  i m p u r i t i e s .  T h e  oi l  m a y  f i r s t  be  p a r t i a l l y  f reed  f r o m  
m u c i l a g i n o u s  s u b s t a n c e s ,  e. g., by e m u l s i f y i n g  w i t h  H20 or  di l .  
spins ,  o f  H~PO,, N a C l  o r  o t h e r  e l ec t ro ly t e s ,  a n d  p a r t i a l l y  
b l e a c h e d  by k n o w n  m e t h o d s ,  It '  m a y  s u b s e q u e n t l y  be h e a t e d  
w i t h  N a O H  or  K O H ;  deac id i f l ca t ion ,  e. g., by d i s tn ,  u n d e r  re -  
duced  p re s su re ,  p r e f e r a b l y  w i t h  s t e a m  o r  m i s t s  or  v a p o r s  o f  i n e r t  
l i qu id s ,  m a y  f o l l o w  or  a c c o m p a n y  t he  t r e a t m e n t  w i t h  es te rs .  

Pur i fy ing oils and fats.  M e t a U g e s e l l s c h a f t  A . -G.  F r .  761,965, 
Mar .  31, 1934. M u c i l a g e s ,  p h o s p h a t i d e s ,  etc., a n d  fatty" a c i d s  a r e  
r e m o v e d  f r o m  v e g e t a b l e  a n d  a n i m a l  f a t s  o r  o i l s  b y  t r e a t m e n t  
w i t h  a n  e l ec t ro ly t i c  s a l t  or  s a l t  a n d  ac id  soln.,  a n d  n e u t r a l i z i n g  
t h e  f a t t y  ac ids  a s  w e l l  a s  a c i d s  st211 p r e s e n  t f r o m  the  f i r s t  t r e a t -  
m e n t  by  m e a n s  o f  a n  a l k a l i  a n d  t hen  eepg. t he  pptd .  i m p u r i t i e s  
by  s e d i m e n t a t i o n  or  o t h e r w i s e .  

S t a b i l i z i n g  oi ls  and  f a t s .  S w i f t  a n d  Co. Ger.  595,963, Apr .  24, 
1934 (Cl. 53h. 1.01).  O i l s  and  f a t s  u sed  in  con fec t i one ry  a r e  
s t a b i l i z e d  by addn .  of  non-po i sonous ,  t a s t e l e s s  a n d  odo r l e s s  
de r ivs ,  of p o l y b y d r i c  phenols ,  e. g., p y r o g a l l o l - s t e a r i c  ac id  est'ers. 
The  d i m e t h y l  e t h e r  of  p y r o g a l l o l  m a y  be used.  

Mono-  and diglyceridea. A u g u s t  E d e l e r  a n d  A l b e r t  S. R i c h -  
a r d s o n  ( to  The  P r o c t e r  a n d  G a m b l e  Co.) .  Can.  340,303, Apr.  10, 
1934. I n  t he  p r e sence  o f  an  a l c o b o l a t e  c a t a l y s t  mix t s ,  o f  
g lycero l ,  t r i g l y c e r i d e  a n d  a l k a l i  m e t a l  a l c o h o l a t e  a r e  a g i t a t e d  a t  
170-205 °. The  quantt tS" o f  a l c o h o l a t e  used  i s  m o r e  o r  less  a m a t -  
t e r  o f  a r b i t r a r y  choice.  S o d i u m  g t y c e r o x i d e  is  p r e f e r a b l y  u s e d  
in s u c h  q u a n t i t y  t h a t  t he  wt .  o f  c o m b i n e d  N a  is  e q u a l  to  no t  l e s s  
t h a n  0.04% a n d  n o t  m o r e  t h a n  2.0% of  t he  t o t a l  g lyce ro l  used.  

Mono-  and diglyceridea. A u g u s t  E d e l e r  a n d  A l b e r t  S. R i c h -  
a r d s o n  ( t o  T h e  P r o c t e r  a n d  G a m b l e  Co. ) .  Can.  340,804, Apr .  10, 
1934. Mono-  a n d  d i g l y c e r i d e s  a r e  f o r m e d  by t r e a t i n g  f a t  w i t h  
g lyce ro l  in  t h e  p r e s e n c e  of  a soap  a s  c a t a l y s t .  Mono esters ol  
glycol can  be s i m i l a r l y  produced .  E x c e l l e n t  r e s u l t s  a r e  o b t a i n e d  
a t  t emps ,  in  t he  r a n g e  170-205 °. 

Mono. and diglycerides. A u g u s t  E d e l e r  a n d  Albert S. Rich- 
ardson ( to  The  P r o c t e r  a n d  G a m b l e  Co,) .  Can.  340,805, Apr .  10, 
1934. M o n o g l y c e r l d e s  a n d  d ig lyce r i de s  a r e  m a n u f d ,  by r e a c t i o n  
of  t r i g l y c e r i d e e  w i t h  g l y c e r o l  in  the  p re sence  o f  a c a t a l y s t  o f  t he  
c lass  c o n s i s t i n g  of s o a p s  a n d  a l eoho la t e s .  W a t e r  f o r m e d  by s ide  

Removing impurit ies from oils and fats.  Arno ld  F r e i b u r g  ( to 
H a r b u r g e r  8 iwe rke  B r t n c k m a n  & M ergelD. U. S. 1,964,875, J u l y  
3. The mate r ia l  to be pur i f ied  is subjected to the ac t ion  o f  
s m a l l  q u a n t i t i e s  o f  H.~PO~ a n d  t he  m i x t .  i s  s l o w l y  h e a t e d  t o  
a b o u t  70 ° w i t h  s t i r r i n g ;  a s m a l l  q u a n t i t y  o f  ce l lu lose  is  t h e n  
added ,  a n d  t h e  m a t e r i a l  i s  f i l t e red  a f t e r  t h e  d e s i r e d  a c t i o n  is  
comple ted .  Cf, C. A. 27, 0001. 

Removal of stearin f r o m  oil. G e o r g e  L. P a r k h u r s t  a n d  V a n -  
d e r v e e r  V o o r h e e s  ( to  T h e  S t a n d a r d  Oil  Co.).  Can.  341,710, 
M a y  15, 1934. S t ea r i c ,  p a t m i t i c  a n d  o t h e r  h i g h - m e l t i n g  f a t t y  
a c i d s  a re  sepd .  f r o m  oleic,  l ino le ic  a n d  o t h e r  l o w - m e l t i n g  a c i d s  
by  d i s s o l v i n g  t he  m i x e d  a c i d s  in a l i que f i ed  h y d r o c a r b o n  g a s  a n d  
r e f r i g e r a t i n g  the  spin .  by e x p a n d i n g  a p o r t i o n  of  the  gas .  T h e  
c ry s td ,  a c i d s  a re  sepd.  f r o m  the  spin.  a n d  t he  h y d r o c a r b o n  g a s  
is  r e c o v e r e d  f r o m  the  sepd,  ac id s  a n d  r e m a i n i n g  soln. L o w -  
b o i l i n g  n o r m a l l y  g a s e o u s  h y d r o c a r b o n s  a s  b u t a n e ,  p ropane ,  
b u t y l e n e ,  i s o b u t y l e n e ,  i s o b u t a n e ,  p ropy lene ,  e t h a n e  a n d  e t h y l e n e  
a r e  m e n t i o n e d .  N o r m a l l y  g a s e o u s  e t h e r s  as  MeeO, M e O E t  o r  
e t h y l e n e  ox ide  m a y  be used .  Also  l o w - b o i l i n g  e s t e r s  m a y  be 
used .  The  p roce s s  is  u s e d  in t he  m a n u f ,  of  s a l a d  o i l s  f r o m  
v e g e t a b l e  oils.  

Deodorization of fish oil. K e t j i  T a m a c h i  a n d  N e n o s u k e  
S a k a m o t o .  J a p a n .  101,432, J u n e  9, 1933. F i s h  oi l  is  h e a t e d  a t  
270-300 ° in vav,~o a n d  m i x e d  ( a f t e r  c o o l i n g )  w i t h  co t ton  c lo th ,  
p u l p  o r  s a n d  a n d  t h e n  s p r e a d  in  a t h i n  l a y e r  in a w a r m  a rm.  ; 
t h u s  t h e  o d o r o u s  s u b s t a n c e  is d r i v e n  off. 

Bleaching oils, etc. Soc. des.  p r o d u i t s  pe roxyd~s .  F r .  762,166, 
Apr .  5, 1934. Oils,  f a t s ,  etc. ,  a r e  f i r s t  b l e a c h e d  w i t h  pe r  eompds .  
a n d  t h e n  t r e a t e d  w i t h  a d s o r b e n t s ,  t h e  f i r s t  t r e a t m e n t  b e i n g  so 
c o n t r o l l e d  t h a t  the  s u b s e q u e n t  a d s o r p t i o n  is  n o t  i m p a i r e d .  T h i s  
is  o b t a i n e d  b y  k e e p i n g  t he  t e m p .  b e l o w  75 ° a n d  t he  r e a c t i o n  
- q ~ t .  ac id .  
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