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Hydrogenat ion of vegetable and animal  oils at  high pressures. 
3. M. P e r t i e r r a .  Anates  soc. espa~ f~.  qu~m. 32, 738-41  (1934 ) .  
- - S p a n i s h  o l i v e  o i l  w a s  h y d r o g e n a t e d  a t  h i g h  H~ p r e s s u r e  (80-  
120 a t m , )  a n d  160 °. to a v o i d  s e c o n d a r y  r e a c t i o n s  a n d  d e s t r u c -  
t i o n  of t he  tool.  T h e  so l id  p r o d u c t  o b t a i n e d  c o n t a i n e d  71,55 pe r  
p e r  cen t  of  the  o r i g i n a l  f a t t y  ac id  as  a so l id  f a t t y  acid.  N i  w a s  
used  a s  c a t a l y s t ,  pp td .  by (NFI,)~COa a n d  r e d u c e d  by  1=t,2 a t  
450% Vqith o l i v e  oil ,  a d s o r p t i o n  by H2 b e g i n s  a t  80 a t m .  a n d  
S0 °. E.  :M. SYMM:ES. 

Vegetable  lecithin as an ant ioxidant ,  ]E. I.V. K o c h e n d e r f e r  
a n d  I-I. G r e g g  Smi th .  Proc. I o w a  Acad, Sc~. 39, 169-70 ( 1 9 3 2 ) . - -  
T w o  com. s a m p l e s  o f  soy*bean  l ec i t h in  w e r e  s h o w n  to be w e a k  
a n t i o x i d a n t s ,  h a v i n g  i n d e x e s  of  1.7 a n d  1,3, resp.  ( a n t i o x y g e n i c  
i ndex  b e i n g  t he  i n d u c t i o n  p e r i o d  of  t he  f a t  w i t h  a d d e d  ant: i-  
o x i d a n t  d i v i d e d  by t he  i n d u c t i o n  pe r iod  o f . t h e  f a t  a l o n e ) ,  A f t e r  
pu r i f i c a t i on  o f  the  s o y - b e a n  l e c i t h i n s  by pp tn .  w i t h  a c e t o n e  
m a r k e d  d i f f e rences  w e r e  f o u n d  in  t h e  a n t i o x y g e n i c  p r o p e r t i e s ,  
i nde xe s  o b t a i n e d  by m e a n s  of  the  g r e i s  t e s t  b e i n g  inc reased .  

W, G. G A E S S L E R .  

Refractometr ic  macro and micro methods for the determina-  
tion of fa t ty  substances in oil seeds. W o l f g a n g  L e i t h e r .  
Angew.  Chem. t7, 734-6 ( 1 9 3 4 ) . - - A n  i m m e r s i o n  r e f r a c t o m e t e r  
is  used  to  det.  tl~e ~ o f  a n  oil  ext. ,  w h i c h  is o b t a i n e d  by ex tg .  o i l  
s eeds  pu lver i ' zed  in  a m o r t a r  w i t h  s e a  s a n d  a n d  s o m e  a n h y d .  
Na~SO~. S h a k i n g  o f  t h e  s eeds  fo r  2 rain.  w i t h  a g a s o l i n e  f r a c -  
t i o n  b. 90-100 ° is  suff ic ient .  T h e  a c c u r a c y  o f  t he  detn .  is  0.3-0.5 
pe r  cent  fo r  t he  m a c r o  m e t h o d  a n d  0.5-0.8 pe r  cen t  fo r  t he  m i c r o  
me thod ,  Con t ro l  de tns ,  a r e  p r e s e n t e d  w h i c h  were  m a d e  by  extn .  
fo r  10 hours .  K A R L  K A M M E R M E Y E R .  

The neutral izat ion of oils on a small scale, L u i s  B e r g u e s .  
Quire. e ~,~,:,d,, 11, 112°15 ( 1 9 3 4 ) . - - D a t a  a r e  p r e s e n t e d  s h o w i n g  
t h a t  the  benef i t s  deri~ 'ed f r o m  the  n e u t r a l i z a t i o n  o f  o l ive  o i l  a n d  
o i l  f r o m  ~ - s p e  w a s t e  w a r r a n t  t h e  h i g h  i n s t a l l a t i o n  cos t s  o f  t h e  
e q u i p m e n t  r e q u i r e d  fo r  t h i s  n e u t r a l i z a t i o n  process .  

M. lV[cMAHO N. 

Viscosity of oil preparations. H e l l m u t h  Sch rade r .  Pharm 
Zentralhal le  75, 689-93 ( 1 9 3 4 ) . - - B y  m e a n s  of  t h e  H d p p l e r  v i s -  
e o m e t e r  a n d  u l t r a - t h e r m o s t a t  a s t u d y  h a s  been m a d e  on, a n d  
v a l u e s  co r rec t  w i t h i n  ~0 .001  ram. o b t a i n e d ,  w i t h  c e r t a i n  o i l s  
( c a m p h o r ,  peanut ' ,  o l i v e )  and  e m u l s i o n s ,  m o r e  p a r t i c u l a r l y  re-  
l a t e d  to  the  r e q u i r e m e n t s  o f  t h e  I )ABd.  ~V. O. EMEF~Y. 

Analytical  classification of the f ish-l iver oils. IV.  ~pectro-  
graphic examinat ion of f ish-l iver oils fop vi tamin A. Y. Fish- 
l iver oils. N o r m a n  E v e r s  a n d  W i l f r e d  S m i t h .  Quart. J. P h a r m .  
Pha~nacnl .  7, 476-,~1, 481-2 ( 1 9 3 4 ) ;  cf. C. A. 2 8 , 6 6 6 4 . - - F u r t h e r  
result.~ o f  the  s p e c t r o g r a p h i c  e x a m n ,  o f  the  l i v e r  o i l s  f o r  v i t a m i n  
A a r e  repor t~d.  (2y(:lohexane i s  ::~ b e t t e r  s o l v e n t  t h a n  CHCI~ fo r  
t i l l s  put!nose. T h e  de in .  s h o u l d  he  m a d e  on t he  u n s a p o n i f i a b l e  
n m t t e r  of  o i l s  of  low v i t a m i n  A con ten t .  A s h o r t  m e t h o d  of  
ex tg ,  the  un.~aporl i t iable  m a t t e r  w i th  c y c l o h e x a n e  a s  t i le  s o l v e n t  
is  descr ibed .  F u r t h e r  a n a l y t i c a l  r e s u l t s  on f i s h - l i v e r  o i l s  a r e  
repor ted .  W . O .  I,~MERY. 

An unusual case of destruction of f i l ter cloths, F.  W i t t k a .  
Atlgem. Oel- u. Fett-Zt.q. 3t ,  395-6 ( 1 9 3 4 ) . - - l n  f i l t e r i n g  a 
b l eacbed  h a r d e n e d  f a t  (m.  40-42 °)  t he  f i l t e r  c lo th  w a s  des t royed .  
"i'est~ s h o w e d  t h a t  H~SO4 w a s  t h e  cause .  O r i g i n a l  oil, u n u s e d  
f i l t e r  c lo th  a n d  b l e a c h i n g  e a r t h  were  t e s t e d  fo r  H~SO4 Inconc lu -  
s ive ly ,  W. a s s u m e s  t h a t  H~SO~ c o m b i n e d  w i t h  m o n o -  o r  d i g l y c -  
~r ides ,  or  u n i t e d  a t  d o u b l e  b o n d s  of oil  d u r i n g  t r e a t m e n t :  o r  
r e m o v a l  o f  Ni  (hence  no t e s t  fo r  H~SO4 w a s  o b t a i n e d  in  t he  aq. 
e x t . )  a n d  t idal  d u r i n g  t h e  b l e a c h i n g  t 'his H~S()~ s p l i t  off a n d  l a t e r  
d e s t r o y e d  the  f i l t e r  elot i l .  To r e m e d y  t h i s  he  s u g g e s t s  t b e  u se  
o f  ~t m i x t .  ~f H'-.SO~ a n d  IIC1 in  r e m o v i n g  Ni  o r  t he  u se  o f  n n -  
ac id i f i ed  blea,.*hing ea r th ,  M. 1~I. P I S K U I L  

L igh t  and heat sensit ivity of fats and their  "building stones" 
and their  importance in the household and in life. H .  Sehmal-  
fusS, H. W e r n c r  a n d  A. (Jehrke.  Oesterr. Chem.-Ztg.  37, 162 

1 9 3 4 ) ;  of. C. A. 27, 3 8 3 8 . - - W a v e  l e n g t h s  o f  l i g h t  beh)w 320 
m/~. c a u s e  Me(CH=)~oCOOMe to  decompose  to f o r m  ke tones .  Soy~ 
b e a n  oil  d e c o m p o s e s  m u c h  m o r e  r a p i d l y  l:o f o r m  k e t o n e s  even  
w i t h  w a v e  l e n g t h s  u p  to  410 m/*, a n d  a t  l o n g e r  w a v e  l e n g t h s  t h i s  
decompn ,  d e c r e a s e s  m u c h  less  t h a n  w i t h  ~YIe(CI-I~)toCOOMe. 
l i a r d  or  so f t  I t i l n t g e n  r a y s  or  s h o r t  e l e c t r o m a g n e t i c  w a v e s  do 
n o t  cause  s o y b e a n  ni l  to f o r m  ke tones ,  U n s a t d .  f a t s  f o r m  
k e t o n e s  m o r e  r e a d i l y  t h a n  sa td .  O, w a t e r  and  N eompds,  a r e  
no t  n e c e s s a r y  | 'or tile pro t ' ess  hu t  a c c e l e r a t e  it. K e t o n e s  w e r e  
(lete(r~ed as  low :~s 2 p a r t s  p,.r mi l l ion .  T h e s e  expts ,  s h o w  the  

n e c e s s i t y  o f  p r o t e c t i n g  unsa td ,  f a t s  in  s t o r a g e  f r o m  l i g h t  a n d  
hea r  m o r e  c a r e f u l l y  t h a n  sa td .  f a t s .  O P E N  E. S F I E P P A R D .  

P A T E N T S  

Ref in ing  oils,  etc,  V~'alter 3. H a n d  a n d  L u d w i g  R o s e n s t e i n .  
F t .  771,338, Oct. 5, 1934. F r e e  a l k y l o l a m i n e  is  r ecove red  f r o m  
the  eompd,  w h i c h  i t  f o r m s  w i t h  a f a t t y  ac id  o r  f r o m  a, m a t e r i a l  
contg ,  such  a compd. ,  e.g.. a n  ext .  o f  a l k y l o l a m i n e  f r o m  oil ,  f a t s  
a n d  w a x e s  o f  t he  e s t e r  type,  by d i s tn . ,  p r e f e r a b l y  w i t h  s t e a m  
a n d  u n d e r  r educed  p r e s s u r e ,  in t he  p r e sence  o f  a n  alk.  compd.  

V e g e t a b l e  l ec i th in .  H a n s e a t i s e h e  M t i h l e n w e r k e  A. -G.  ( B r u n o  
l t e w a l d ,  i n v e n t o r ) .  Ger.  602,637, Sept.  13, 1934 (C1, 53i. 1 .10) .  
l ' u r e  l e c i t h in  is  o b t a i n e d  by w a s h i n g  t he  aq. p b o s p h a t i d e  e m u l -  
s inn  f r o m  s o y b e a n s  w i t h  h i g h  p e r c e n t a g e  ale., f r e e i n g  the  r e s i d u e  
f r o m  the  ale. l i q u o r  a n d  e v a p g ,  off the  r e m a i n i n g  ale.  a n d  w a t e r  
u n d e r  r educed  p re s su re .  

Vegetable leci th in.  H a n s e a t i s e h e  1Yiiihlenwerke A. -G.  ( A l b e r t  
Schwiege r ,  i n v e n t o r ) .  Ger .  602-933, Oct. 10, 1934 (C1. 53/, 1-10) .  
P r a c t i c a l l y  w a t e r - f r e e  o i ly  v e g e t a b l e  l e c i t h in  is  o b t a i n e d  by 
t r e a t i n g  t he  c rude  m a t e r i a l  w i th  d ibenzoy l  peroxide .  The  p r o d u c t  
is  used in foods. 

S t a b i l i z i n g  oi ls  a n d  f a t s .  D o n a l d  P. G r e t t i e  a n d  Roy  C. N e w -  
ton  t t o  S w i f t  & Co. ) .  Br i t .  415,205, Aug .  23, 1934. R a n c i d i t y  
of  o i l s  a n d  fa t s ,  e.g., c o t t o n s e e d  oi l  a n d  lard ,  a n d  c l o u d i n e s s  o r  
s e e d i n g - o u t  of s a l a d  oils,  e.g., o l ive  a n d  peanu t ,  a r e  i n h i b i t e d  by  
a d d i n g  a s m a l l  p e r c e n t a g e  of c r u d e  c o t t o n s e e d  oil, w h i c h  m a y  
f i r s t  be deodor ized ,  e.g., by b l o w i n g  w i t h  s t e a m ,  w i t h o u t  i m p a i r -  
m e n t  of  i t s  a n t i o x y d i z i n g  power .  Cf. C. A. 28, 6 6 8 )  

D e o d o r i z i n g  o i l s  or  f a t s .  N . V .  M a e h l n e r l e i ! n -  en A p p a r a t e n  
l , ' abr ieken.  F r .  770,269, Sept .  11, 1934, The  re f ined  oi l  i s  h e a t e d  
u n d e r  v a c u u m  to  100-150" w h i l e  in t h e  f o r m  o f  f ine s t r e a m s  on  
z~ se r i e s  of  s u p e r p o s e d  i nc l i ned  p lanes ,  

Compositions containing oils and fats.  ]. G. Farbenlnd.  A . -G .  
( E r i c h  L e h m a n n ,  i n v e n t o r ) .  Ger ,  603,279, Sept .  26, 1934 (CI. 
53h, 1.01).  The  s e s a m e  oil  o r d i n a r i l y  a d d e d  to  m a r g a r i n e ,  to  
e n a b l e  t h e  l a t t e r  to  be iden t i f i ed  a s  such,  is  r e p l a c e d  by  1,2,4- 
t r i l t cy loxybenzenes ,  wh ich  g i v e  t h e  s a m e  color  r e a c t i o n  a s  s e s a m e  
oil w h e n  s u b j e c t e d  to  t h e  H a u d o u i n  tes t .  The  t r i a c y l o x y b e n z e n e s  
m a y  a l so  be  u sed  g e n e r a l l y  as  a g e n t s  tD be a d d e d  by  a m a n u f r .  
to oi ls  a n d  f a t s ,  to  e n a b l e  the  l a t t e r  to be i den t i f i ed  a s  h is  p r o d -  
acts .  Thus ,  0.01 pe r  cent  of  1 , 2 , 4 - t r i a c e t y l o x y b e n z e n e  m a y  be 
a d d e d  to  cacao  fa t .  

Apparatus  for continuous extract ion of vegetable oils and fats.  
Fr ied .  K r u p p  G r u s o n w e r k  A.-(I. l~*r. 770,153, Sept .  10, 1934. The  
m a t e r i a l s  a n d  extg .  a g e n t  p a s s  i n to  coun t e r eu r r en t ,  t h r o u g h  two  
( 'oncent r ic  c y l i n d r i c a l  ves se l s .  

Extract ion  method and apparatus,  A l f r e d  R. J a h n .  B r i t .  
413,041, J u l y  12, 1934. Fats ,  oils, w a x e s  and  resins a r e  extd .  
f r o m  r a w  m a t e r i a l s  contg ,  t h e m  by t r e a t m e n t  in  a n  e x t r a c t o r  
w i t h  s o l v e n t  vH.pors u n d e r  p r e s su re ,  s u c t i o n  is g e n e r a t e d  by  a 
low p r e s s u r e  p roduced  hy ( !ondensa t ion  o f  t.he v a p o r s  a n d  by  a n  
induced  d r a f t  a t  t he  crld o f  t i l e  ;tpp. b e i n g  a p p l i e d  to  t h e  v a p o r  
e x i t  o f  the  e x t r a c t o r .  

F i s h - l i v e r  oi ls .  A l p h e n s o  T.  A .  l ) .  M i d d l e m a s s .  Br i t ,  414,717, 
Aug,  10, 1934. Oi ls  a r c  ex td .  f r o m  fish l i v e r s  by t r e a t i n g  w i t h  
g l a c i a l  AcOH.  L i v e r s  of t he  dogf ish ,  a f t e r  r e m o v a l  of  t he  g a l l  
b l a d d e r  a n d  ve ins ,  a r e  minced  a n d  w a r m e d  to  70 a w i t h  su f f i c ien t  
g l a c i a l  A c O H  t.o b r i n g  t i le  pH to  4.6 o r  less .  A f t e r  a s h o r t  
m a c e r a t i n g  a n d  s e t t l i n g  p e r i o d  t he  o i l  is  d r a w n  off  a n d  t h e  
r e s i d u e  m i x e d  w i t h  H.A) to  y ie ld  a f u r t h e r  q u a n t i t y  o f  oi l  o r  t h e  
oil m a y  be extd.  by so lven t s .  

Shortening P repa ra t i ons . - -B r i t i sh  418,343, J u l y  13, 1934, R o y  
C. N e w t o n  a n d  D o n a l d  ]?omeroy  G r e t t i e  ( to  S w i f t  & C o m p a n y ) .  
S h o r t e n i n g  c o n s i s t i n g  of s u i ) s t a n t i a l l y  100 pe r  c e n t  f a t  a n d  (or)  
otl, w i t h o u t  a n  a p p r e c l a i f l e  a m o u n t  of  f ree  f a t t y  a c i d  o r  H~O, is  
i m p r o v e d  i n  r e g a r d  to  i t s  c a p a c i t y  to  m i x  w i t h  t h e  o t h e r  i n -  
g r e d i e n t s  in  a b a k e r ' s  m i x t u r e  by a d d i n g  a r e l a t i v e l y  s m a l l  
a m o u n t ,  e.g., 0.to0.2 pe r  cen t ,  of m o n o -  a n d  (or)  d i - a c i d  g l y c -  
er tde,  T h e  added  g ly ( ' e r ides  m a y  be t he  s i e a r a t e s .  T h e  s h o r t °  
en i r lg  n l a y  Im m a d e  f r o m  e n t t n n s e e d  o r  a n i m a l  o i l s  or  f a t s .  
A l t e r n a t i v e l y ,  t he  d i - a c i d  g l y c e r i d e  m a y  be fori~e(I  in t h e  oil  
or  f a t  a s  d e s c r i h e d  in t?anlnli~ln 3:~3,067 (C. A. 27, 4:12l). (C. A. 
29, 2, 518, 19:~5.) 
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