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saturated fatty acids than when the latter are present
only in relatively small amounts.

It was observed that where the mixtures contained
large amounts of saturated acids, as in the case of cot-
tonseed and hydrogenated cottonseed oils, the frac-
tional erystallization of arachidic acid from a mixture
of other solid fatty acids is affected by the amount
and type of acids present. Holde and coworkers (10)
have shown that the solid acids of peanut oil are com-
posed of palmitie, stearie, arachidie, behenie, ligno-
cerie and possibly cerotic acids and it is obvious that
a variety of solid solutions and euteecties will result
during the crystallization of such a complex and vari-
able mixture of acids. The usual difficulties of frae-
tional crystallization are certainly not lessened when
the ratio of one or more of the components is greatly
changed in either direction. In the present work it has
been' observed that where the yield of solid acids is
low, as in the cases of mixtures of peanut oil with soy-
bean oil, and of peanut oil with olive oil, the results
are closer to the theoretical than in the case where the
vield-of solid acids is high. ’

Substantially similar results’were recently reported
by Pritzker and Jungkunz (12) who critically exam-
ined the methods for the determination of peanut oil
in mixtures with other oils, fats and soaps. They con-
cluded that ‘‘. . . satisfactory results were obtained
by none of the methods.”” Pointing out the impossi-
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bility of obtaining even a reasonably -pure ‘‘arachidic
acid fraction’’ by one crystallization from 90 percent
alecohol when appreciable quantities of other solid
fatty acids were present, they suggested making re-
peated crystallizations from 90 percent alcohol until
the acids obtained melted above 72°,
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Determination of Glycerol by the Pyridine-
Acetylation Method
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In a comparatively recent paper Shaefer has de-
seribed the determination of glycol in dilute solution
by the removal of water or other low boiling solvent
by distillation after addition of pyridine, and subse-
quent acetylation of the residue. (1) As Shaefer points
out in his paper he was interested mainly in the de-
termination of glyeol. Using glycerol two preliminary
experiments indicated that glycerol acetylated to the
extent of 97.8 and 96.6%. On the basis of 6 runs on
glycol the reaction was found to proceed to the extent
of 97.9% and use of the latter factor is recommended
in the determination of glycol.

During the past several years the present writers
have run well over one hundred glycerol determina-
tions by this method and have found it to be unusually
practical and reliable. Possibly the most important
single feature of the method and one which was per-
haps insufficiently emphasized in the original paper,
is the fact that it permits checking the dichromate
method on dilute glycerol solutions (soaps, sweet-
waters, soap lyes, etc.) by acetylation, a procedure
which was formerly practieal only on concentrated
glycerol samples.

Before accepting the method for use in this labora-
tory a number of check runs were made to determine
the accuracy of the procedure. A sample of C.P.
glycerol assaying 98.83% glycerol on the basis of spe-
cific gravity determination and 98.26% glycerol by
dichromate oxidation was determined ten times by the
pyridine-acetylation method. The average glycerol
value was 98.10 =+ 0.11%. It is apparent that the
pyridine acetylation method checks dichromate oxi-
dation very closely and the new method therefore be-
comes extremely valuable as a means of checking
oxidation values on dilute solutions of glycerol by
acetylation.

Assuming the specific gravity determination to be
the most accurate method of determining glycerol
strength the factor representing the extent to which
acetylation takes place when determining glycerol by
the pyridine-acetylation method should be 0.993 and
it is recommended that the latter value be employed
in ecalculating analytical results when wusing this
method.
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