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Extract ion of gossypol f rom cottonseed meal .  Effect  of mois-  
ture  and repeated ext ract ion  w i th  ether  by di f ferent  procedures. 
J.  O. t t a l v e r s o n  a n d  I,'. H. ~mi th ,  Ind, E~g. Choa . ,  Anal .  Ed.  6, 
356-7 ( 1 9 3 4 )  ; of. C. A. 27, 5 3 0 6 . - - F u r t h e r  d a t a  a r e  p r e s e n t e d  
c o n f i r m i n g  the  f a c t  t h a t  t h e r e  is no def in i t e  l i m i t  b e t w e e n  the  
Et=O-sol. a n d  bound  gossypol .  P r o b a b l y  the  mos t  r e l i a b l e  a n d  
p l a e t i e a l  i n d i c a t i o n  of t h e  E t20- so l .  gossypol  con t en t  of  co t ton -  
seed  meal is obtained by extg. the meal contg, about 20% H:O 
for 72 brs, wi¢ll Et:O to which H~O has been added in the re- 
ceiving flask : however, further extn. under these conditions will 
probably yield a further slight amt. of gossypol. 

A. PAPINEAU-COUTURE. 

Determin ing the s tab i l i t y  of f a t  emulsions, A. A, P c h e l i n  and 
E.  Z. N o v i k - B a m ,  Tze~tral .  IVmtch, - l ss ledovatd ,  h~st. Koz -  
heve~aoi  Pro~al. Sbo~[ tk  Rabo t ,  No, 4, 111-25 ( 1 9 3 4 ) , - - I n  a g l a s s -  
s t oppe red  f l a sk  prep .  600 re.  o f  a 2% emul s ion ,  s h a k e  for  5 rain. ,  
t r a n s f e r  590 ee. to a g r a d u a t e d  c y l i n d e r  p r o v i d e d  w i t h  d i s c h a r g e  
cocks  a t  e a c h  100 -co  m a r k  a n d  le t  s t a n d  fo r  24 hrs .  a t  18-20 ° . 
Det .  t he  fur c o n t e n t s  o f  ti~e o r i g i n a l  e m u l s i o n  a n d  of  tl~e 5 l a y e r s  
d i s c h a r g e d  s e p a r a t e l y  f r o m  the  g r a d u a t e d  c y l i n d e r  by b e a t i n g  
w i t h  HCI  on a w a t e r  b a t h  to decompose  the  s u l f o n a t e d  p r o d -  
uc t s  a n d  soaps  a n d  tl~en ext.  w i t h  pe t r .  e t he r .  T h e  a t .  f a t  con-  
t e n t  of  t he  t h r e e  l o w e r  l a y e r s  exp re s sed  a s  p e r c e n t a g e  of t h e  
m e a n  f a t  c o n t e n t  of  t he  entire~ emu l s ion  is t he  n u m e r i c a l  f a c t o r  
o f  t he  d e g r e e  of  t he  s t a b i l i t y  of  t he  emul s ion .  A l i z a r i n  oil 
( p H  ~ 5°6) g i v e s  s t a b l e  emu l s ions .  T h e  s t a b i l i t y  of  t i l e  e m u l -  
s ion  of  s u l f o n a t e d  t r a i n  oil  t P H  = 4 .2 -5)  d e c r e a s e s  w i t h  t h e  in -  
c r e a s e  of  the  c o n c e n t r a t i o n .  A m i x t u r e  o f  a l i s a r i n  oil a n d  s p i n -  
d le  oil  g ives  a n  e m u l s i o n ,  the  s t a b i l i t y  of  w h i c h  i n c r e a s e s  ( p H  : 
6 .9-7.0)  w i t h  [he i n c r e a s e  of a l i z a r i n  oil ( f r o m  10 to 40%) ,  A 
mix t .  of  s u l f o n a t e d  t r a i n  oil  and  sp ind le  oi l  in g e n e r a l  g ives  m o r e  
s t a b l e  e m u l s i o n s  t h a n  a s i m i l a r  mix t .  w i t h  a l i z a r i n  oil.  T h e  
s t a b i l i t y  of  a 5% e m u l s i o n  of a n-:ixt, contg .  50% sp ind le  oil,  
40% s u l f o n a t e d  t r a i n  oil  a n d  10% s u l f o n a t e d  p e t r o l e u m  i n c r e a s e s  
w i t h  t h e  i n c r e a s e  in t h e  pH.  T h e  s t a b i l i t y  of  e m u l s i o n s  i s  n o t  
a f f e c t e d  by temp.  w i t h i n  20-40 ~, A . A . B .  

Dif ferent  methods of determin ing and defining acetyl number.  
M. Th,  F r a n c o i s .  An~l. [als. 27, 33~-9 ( 1 9 3 4 ) . - - F r o m  a d i scus -  
s ion of t h e  v a r i o u s  de f in i t i ons  a n d  m e t h o d s  of de tg .  t he  Ac no. 
of  f a t s  a n d  oi ls  a p l e a  is m a d e  for  t he  a d o p t i o n  of & s i n g l e  
de f in i t ion  a n d  m e t h o d  of detg.  Ae no,, a n d  A n d r e ' s  de f in i t ion  
(no.  of  rag, of  A c O H  which  can  be f ixed by 1 g. of  l i p ide )  a n d  
D e t a b y  a n d  B r e u g n o t ' s  m e t h o d  (C. A. 26, 4727)  a r e  p roposed  a s  
b e i n g  m o s t  su i t ab l e .  

A. P A P I N E A U - C O U T U  RE.  

T h e  chemist ry  of ketone fo rmat ion  in fats.  I I I .  Behavior  of 
f a t  acids at elevated temperatures.  K. T~ufel ,  H. Tha le r  and 
M. M a r t l n e z .  Margar iao  Ind. 26, 37-9 ( 1 9 3 3 ) ;  Che~.  Ze~tr.  
1933, I. 4066;  el. C . A .  g7. 4 7 9 . - - I t  c a n  be s h o w n  by m e a n s  of 
t h e  s a l i c y l a l d e h y d e  r e a c t i o n  (e l .  C.A .  26, 3394)  t h a t  ke tone  
f o r m a t i o n  ~ p l a c e  upon  h e a t i n g  f a t  ac ids ,  the amt .  a t  f i r s t  
increasLn.g~ t 'hen d e c r e a s i n g  w i t h  l o n g - c o n t i n u e d  h e a t i n g .  T h i s  
d e c r e a s e  in the  a m t .  o f  k e t o n e  p r e s e n t  i s  p r o b a b l y  due  to a 
decompn,  s i m i l a r  to t h a t  u n d e r g o n e  by Me nonyt  k e t o n e  in aq.  
o r  pa r a f f i n  solo. T h e  k e t o n e  r e a c t i o n  d i s a p p e a r s  c o m p l e t e l y  
wi th  v e r y  long  h e a t i n g ,  C a p r y l i e  a n d  l a u r i e  ac ids  a s  wel l  a s  
m a n y  eoconu t~ fa t  a c i d s  eontg ,  l a u r i e  ac id  u n d e r g o  ke tone  f o r m a -  
t ion  m o r e  r e a d i l y  t h a n  pa lmi t i c ,  s t e a r i c  a n d  e l s ie  ac ids .  T h i s  
b e h a v i o r  is p a r a l l e l  to t h a t  in the  ease  of t h e  D a k i n  decompn.  
a s  wetl  a s  t he  e a s e  o f  k e t o n e  f o r m a t i o n  u n d e r  the  inf luence  of 
micruCirganisms.  T h e  d i f f e rence  in t h e  e a s e  w i t h  w h i c h  di f fer -  
e n t  f a t  a c i d s  u n d e r g o  ke tone  f o r m a t i o n  is  p r o b a b l y  s u i t a b l e  for  
t h e i r  a n a l y t i c a l  r ecogn i t i on .  W. A, M O O R E .  

Ketone fo rmat ion  in purif ied fats. IV. Yf. S c h m a l f u s s ,  H. 
~Verner  a n d  A, Geh rke .  Margart'~e Ind. 26, 3 4  ( 1 9 3 3 )  : Che~ .  
Zentr .  1933. I, 4 0 6 6 - 7 ;  el .  ,C, A, 27, 3 8 3 8 . - - I t  w a s  shown  t h a t  
a c i d s  f rom p rop ion ic  ac id  up, both  s a i d ,  and  unsa td . ,  b e c a m e  
ke ton i c  througl~ e x p o s u r e  to l i g h t  j u s t  a s  g lyce ro l  does.  A tm.  
O~ f a v o r e d  k e t o n e  f o r m a t i o n  a l t h o u g h  the  phenomenon  a l so  
took  p l ace  upon e x p o s u r e  to l i gh t  in the  a b s e n c e  of ()~ ( i n v e s t i -  
g a t i o n s  on l a u r i e  a c i d ) ,  Ibid. 87-9 ; Chem. Zentr .  1933, I I ,  110!)- 
] 0 . - - T h e  r e s u l t s  of  T~iufel  (cf ,  p r e c e d i n g  a b s t r , )  r e p o r t i n g  the  
d i s a p p e a r a n c e  Of k e t o n i c  p r o p e r t i e s  a f t e r  long  h e a t i n g  of ket~)nie 
laurie a d d  a n d  the  d e s t r u c t i o n  of ~ e t h y l  )~onyl kcto?~e hy b r i e f  
h e a l i n g  of i ts  aq.  spin.  w e r e  checked ,  s ince  they w e r e  uot  in 
a g r e e m e n t  w i t h  d a t a  prev i ( ,us ly  r epo r t ed .  C o n t r a r y  to the  find- 
i n g s  of T i iu fe l ,  l a u r i e  ac id ,  wh ich  is kg ton ic  ut  l lO  °, b e - a ~ e  
m o r e  r a t h e r  t h a n  less  s t r o n g l y  no u~on f u r t h e r  t~eating. T h e  

c l a i m  t h a t  m e t h y l  nonyl  k e t o n e  w a s  d e s t r o y e d  a t  ] 1O ° w a s  no t  
s u b s t a n t i a t e d .  I t  is s u g g e s t e d  t h a t  t i le  t e s t s  used  by Ti~ufe~ 
for  t h e  k e t o n e  g r o u p  w e r e  not  r e l i ab l e .  

W.  A. MOORI~  

Var ious methods of ex t ract ing  olive oil. Fdseo Provvedi .  
lady,stria ch i , t i ca  9. t 0 4 0 - 4  ( 1 9 3 4 ) . - - A  c o m p a r i s o n  of  t i le  y ie lds  
a n d  a c i d i t y  of s ing ly  vs. doub ly  e x p r e s s e d  oils.  D o a b l e  exp re s -  
s ion  g i v e s  a b e t t e r  yield.  T i l e  a c i d i t y  o f  t i le  oil  is i n d e p e n d e n t  
of  t he  m e t h o d  of  oil r e cove ry ,  a n d  depends  on ly  on t h e  cun t ro l  
exe rc i sed  o v e r  h a r m f u l  f e r m e n t a t i o n  processes .  

A. W. CONTII'~RI. 

The  behavior of natura l  and refined olive oils undsr the 
influence of fi ltered a l t ra .v lo le t  rays. D. Cortese. l~¢lustria 
dt inf fca 9, 1048-56 ( 1 9 3 4 ) . - - A  no. of  s a m p l e s  of o l ive  oil, bo th  
domes t i c  and  impor ted ,  w e r e  c o m p a r e d .  F i r s t - e x p r e s s e d ,  r e -  
f ined,  ex td . ,  mix t s . ,  etc. .  w e r e  s t u d i e d  u n d e r  the  W o o d  l ight ,  a n d  
the  a b s o r p t i o n  a n d  f luorescence  s p e c t r a  c o m p a r e d  w i t h  those  
of sPins,  o f  ch lo rophy l l  a n d  of  c a r o t e n e .  Conc lus ion  : E x a m g .  
the  f luorescence  u n d e r  t h e  W o o d  l igh t  c a n n o t  d i s t i n g u i s h  n a t -  
u r a l  f r o m  ref ined  oil, a s  addn .  of  ch lo rophy l l  o r  c a r o t e n e  im- 
p a r t s  t~) r e f ined  oi ls  the f luorescence  e l l a r a e t e r i s t i c  of  expres sed  
oils. A . W .  C O N T I E I { I .  

Alcohol -extracted soy.bean oil. I. Changes due to heat 
t r e a t m e n t .  Y u l c h i  S h i n o z a k i  a n d  M a s a n o r i  S a t e .  J. ~oc. Chela. 
lad. ,  Je:pan 37, Suppl .  b i n d i n g  372 ( 1 9 3 4 ) . - - H e a t  t r e a t m e n t s  a t  
120 ° to  250 ° w e r e  c a r r i e d  ou t  on a le . - ex td . ,  b ens ine - ex td ,  a n d  
r r e s s e d  oils,  B e n z i n e - e x t d .  a n d  p res sed  oi ls  a l w a y s  s h o w  
" h r e a k i n g "  p h e n o m e n a  a b o v e  180" due  to the  c o a g u l a t i o n  of  
i m p u r i t i e s  in the oil, w h i l e  a l e . - ex td ,  o i ls  become c l e a r e r  a n d  
l i g h t e r  on b e a t i n g .  T h e  c o a g u l a t e d  m a t t e r  on a n a l y s i s  g a ' , e  
P :  2,18% a n d  N ~  1.03% ( p h o s p h a t i d e ) .  Alc . -ex td .  o i ls  showed  
less  h e a t i n g  loss  t h a n  the  o the r s .  Ale.*extd.  oil c a n  be deeolor -  
ized by h e a t i n g  a t  a b o u t  200 ° w i t h o u t  a n y  p r e l i m i n a r y  t r e a t -  
m e n t s ,  such as alk. or acid washing. II. Changes of proper t i e s  
and  c o m p o s i t i o n s  by  u l t r a - v i o l e t  l i gh t .  T .  I n a b a ,  K. K i t a g a w a  
a n d  M. S a t e .  Ibi& 3 7 2 - 4 . - - A l c . - e x t d .  an t i  h e n z i n e - e x t d _  p res sed  
oils,  both  c r u d e  a n d  pur i f ied ,  w e r e  exposed  to the  u l t r a - v i o l e t  
l i gh t  ( H g - q u a r t z  l a m p )  for  60 hrs ,  A f t e r  20 hrs . '  e x p o s u r e  ale .  ° 
extd,  a n d  pur i f i ed  p ressed  oil w e r e  a l m o s t  w a t e r - w h i t e ,  wh i l e  i t  
took 35 hrs ,  to deeo lo r i ze  c r u d e  p res sed  oil and  benz ine -ex td ,  
oil, Red  color  w a s  b l eached  m o r e  ea s i l y  t h a n  yel low,  Sp, gr . .  
r e l a t i v e  v i s cos i t y  a n d  n i n c r e a s e d  w i t h  the  d u r a t i o n  of expo-  
sure ,  t he  g r a d i e n t  b e c o m i n g  s h a r p  a f t e r  50 hrs .  F o r  the  f i r s t  
30 hrs .  t he  ac id  v a l u e s  r e m a i n e d  coas t :  bu t  b e c a m e  4 to ~5 
t i m e s  t h e  o r i g i n a l  v a l u e s  a f t e r  60 h r s .  r e a c h i n g  v a l u e s  ~)f 4,5 
to 5,5 i r r e s p e c t i v e  of the  d i f f e r ences  in o r i g i n a l  va lue s .  T h e  I 
nos. did not  c h a n g e  for  15 hrs .  fo r  a lc , -ex td ,  a n d  p u r e  p ressed  
oil,  a n d  for  30 hrs ,  for  henz ine -ex td ,  a n d  c rude  p res sed  oil. 
Beyond  t h e s e  cr i t .  po in t s  t hey  d e e r e a s e d  g r a d u a l l y ,  F i f t y  
hrs . '  e x p o s u r e  p roduced  a s u b s t a n c e  sol. in p e t r o l e u m  e the r ,  
r e a c h i n g  10-16% a f t e r  60 hrs .  A f t e r  55 hrs .  w a t e r - i n s o l ,  ac ids  
d e c r e a s e d  by 2-5% a n d  unsap (mt f i ab l e  m a t t e r  i n c r e a s e d  0.4%. 
T h e  O~ c o n t e n t  of  the  oi ls  i n c r e a s e d  4-5% a f t e r  I~} hrs ,  Botl l  
o r i g i n a l  a n d  t r e a t e d  oi ls  g a v e  6-7% Wt. i nc r ea se  a f t e r  3:~ days .  
No i d e n t i c a l  a b s o r p t i o n  b a n d s  w e r e  observed  in the  s p e c t r u m  
e f  t he  o r i g i n a l  a n d  exposed  oi ls  (0,1 g, in 100 i,e. e t h e r ) ,  l u  
g e n e r a l ,  s o y - b e a n  oil a f t e r  a l t r a - v i o l e t  exposure  became  t r a n s -  
p a r e n t  to the  v i s ib le  r a n g e  a n d  opaque  to the  inv i s ib l e  ultra- 
vio le t  r a n g e ,  a l c , - ex td ,  oil b e c o m i n g  the  l e a s t  t r a n s p a r e n t  oil. 
I l l .  Effect of uRra .v lo le t  l ight  in oxygen,  hydrogen and n i t ro-  
gen a t m o s p h e r e ,  Ibid. :H4 - -  Alc . -extd . ,  h e n z i u e - e x t d ,  a n d  
p ressed  oil  w e r e  exposed to n l t r a - v i o l e t  l i gh t  f ,)r  100 hrs. ,  g a s  
p a s s i n g  a t  t i le  r a t e  of  ] 1 . / l i t ,  Exp t l ,  d a t a  for  I m ) .  d e c r e a s e  and  
~7, increase are presented. The effP('t ef ul tra-~iu]et l ight  up(}n 
color  w a s  f o u n d  tl) he iu[hleneed ])'y t i le gase(~us a i m ,  

K. K, 

Determinat ion of melt ing point  in the invest igat ion of cacao 
but te r  and of f a t  f rom chocolate. Heinr ich Fim'ke. B?dZ. o~. h i -  
tern. Sabrfca-)~ts ch~colat cacao 2, 327-32 ( 1 9 3 2 ) ;  (:hem. ge~tr.  
1933, I, 1 0 ~ 5 . - - I n  tl~e de tn .  of  m . p .  of  f a t  extfi ,  fn~m ch(~eolate 
E h O ,  not  pe t r .  e t i )er ,  shou ld  he used fl*r the  extn .  ; pe t r .  e t h e r  
does  not  d i s so lve  the  w a x  of i l l ip~ fa t ,  In the  e x a m n ,  of e a r s ,  
b u t t e r  t he  f lew po in t s  aml  the  c l e a r  m. ps. of  both the  f a t  a n d  
the  f a t  a c i d s  shoa ld  be detd.  T h e  fh~w point  of  the  e rmle  f a t  
ae id  ( r es t (h ie  f r o m  deta .  of  l ' . -M,  no,)  is 16-19 ° h i g h e r  t i tan  
i h a t  of  t he  f a t :  the  c l e a r  m . p .  is  16.5-20" h ighe r .  T h e  c l e a r  
m . p .  of  t h e  f a t  shoa ld  not" be m o r e  t h a n  1.5 ° h i g h e r  t h a n  the  
ih~w point. E. IL  
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