
154 OIL & SOAP, MAY, 1944 

~,oo< 

1200 

(~ 1000 

8 0 0  
0: 

e0o 

~ 2 0 0 -  

C 
PARTS RECLAIM 0 10 

PARTS WITCOGUM 100 9 0  

ELONGATION AT' BREAK 

| 

l 
2 0  3 0  

B0 70 

I 
T E N S I L E  STRENGTH 

I t , I 
4 0  5O f,O 70 8 0  9O 10¢ 

60  50 4 0  30 20 10 C 

I~IGo 1 

+ , o o  ....... I I I 
~< ELONGATION AT BREAK 

o u 400 ......... ~ 1 ~  ~ a ,r C : =  
LJ - -  ~ . . . . .  

zoo +'~ f ~J 

o ......... I l 1 I I 

T E N S I L £  STRENGTH 

L~eee 

t -  t t I 0 
F~RTS G R -  S tEUNA-S)O I0 20  30  4 0  50 60 70 8 0  90  

PARrs Wl TCOGUM 100 90  80  70 60 5 0  4 0  30 2 0  10 

Fro. 2 

other pigments, however, its use in large loadings is 
not recommended because of an increased tendency of 
the Witcogum to crack when sharply flexed. Soften- 
ers such as rosin, coumarone-indene resins, etc., may 
be added to Witcogum to increase tack and improve 
processing and molding and give a more homogeneous 
product. 

Present information indicates that Witcogum can- 
not be put into solution and therefore cannot be used 
in cements or for proofed goods. The effect of sol- 
vents and chemicals in Witcogum is in general similar 
to their effect on rubber. Water and alcohol have no 
apparent effect but petroleum solvents, aromatic sol- 
vents, acetone and esters cause swelling with conse- 
quent loss of strength. 

Although Witcogum is designed primarily for use 
alone, it may be blended with rubber, reclaim or 
synthetic rubber to improve processing or to extend 
these elastomers. The use of Witeogum with reclaim 
to improve processing is particularly interesting since 
it serves to soften and smooth out a batch without 
increasing the tackiness. The physical properties 
which are obtained when Witcogum is used to extend 
reclaim are summarized in Table 1, and in Figure 1. 

Even though there is no advantage from a proc- 
essing angle of using Witcogum with natural rubber 
there is an advantage in extending the rubber by 
using it. Because of the fact that it may be milled 
alone without any other material, large quantities of 
Witcogum may be used with rubber without destroy- 
ing the milling qualities. Therefore, by use of Witco- 

gum a small quantity of natural rubber may be made 
to furnish a larger volume of cured rubber compound. 

With the Buna N and Buna S type synthetics the 
use of Witcogum serves to smooth out the sheet and 
improve the processing qualities in much the same 
way as it does with reclaim batches. Table 2, and Fig- 
ure 2 show properties which result when Witcogum 
is used with Buna S (GR-S) type synthetic. 

Witcogum is offered as a replacement for rubber 
and reclaim only for certain products which do not 
require high tensile strength, maximum elongation, 
or superior resistance to abrasion and flex cracking. 
Some of the products in which Witcogum is being 
used are extruded channels, jar  rings, hospital sheet- 
ing, hose and tubing, wire insulation, brake linings, 
stationer's goods, gaskets and grommets. 

The advantages of Witcogum over similar materi- 
als are that it is available in quantity and it may be 
milled, extruded, calendered, and cured without diffi- 
culty on standard equipment using standard rubber 
compounding ingredients. The present use of Witco- 
gum by many manufacturers in the rubber industry 
for a wide variety of products is releasing a consider- 
able quantity of rubber, reclaim and synthetic rubber 
for more essential purposes. 
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F A N W E E D  S E E D  OIL. P O T E N T I A L  S U B S T I T U T E  FOR 

RAPESEED OIL. J. R. Clopton and H. O. Triebold. Ind. 
Eng. Chem. 36, 218-19 (1944). Fanweed (Thalspi 
arvense) seeds contain 33 to 35% oil. The compn. 

and properties are similar to those of rapeseed oil. 
Glyeerides of both oils are characterized by a high 
content of erucic acid. Fanweed seed oil glycerides 
are somewhat higher in linoleic acid than those of 
rapeseed oil. Viscosities of the two oils at ordinary 
temp. are similar, and their changes in viscosity with 
temp. are comparable. This property suggests that 
fanweed seed oil could be used in place of rapeseed 
oil as a lubricant constituent and for other industrial 
purposes. 
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DETERMINATION OF THE TOTAL FAT IN FOODS. J ,  
Grossfeld and Barbara Schroeder. Z. Untersuch. 
Lebensm. 85, 225-37 (1943).A simple method for 
detg. fat in food products was developed: 5 g. of 
finely i divided air dried sample are placed in a fluted 
filter as used in the isoLleic acid test app. of Gross- 
fold and Peters; it is plugged with cotton and extd. 
in an extn. app. for 30 min. using 30 cc. of a 1:1 ale. 
in an extn. app. for 30 rain. using 30 cc. of a 1 :I ale. : 
C6H6 mixt. as the solvent. Solvent is evapd, and the 
residue is shaken with 10 co. water and 50 cc. ben- 
zine (b. 60-70°). After standing over night the fat 
is detd. on a 25 cc. aliquot. The ale. :C6H ~ solvent 
dissolves all the fat and phosphatides and some sugar. 
The benzine sops. the fat and phosphatides from the 
water sol. material. In a comparison of this method 
with a method contg, a HC1 hydrolysis step on 5 bak- 
ery products (7.8-26.1% fat) the av. of all data, resp., 
was: 15.9 and 15.6% fat. With baked goods of low 
fat content (2.3%), such as waffles, bread, oat zwie- 
back, baby food and zwieback for infants, the new 
method checked the Weibull and the Schloemer and 
Rauch (C.A. 37, 51525) methods. The data on several 
year old dried milk samples using simple HC1 hydrol- 
ysis plus extn., the Schloemer and Rauch procedure 
and the authors' method, resp., were: 19.0, 24.3 and 
24.0%. The new method was also suitable for soup 
powders, but unsuitable for fat poor confectionery 
products. Extn. of fresh or old whole egg powder 
with ale. :C~H~ solvent after hydrolysis with 10-25% 
HC1 yielded 90.4-91.9% of the actual fat plus phos- 
phatides in the samples. (Chem. Abs.) 

SOME FACTORS AFFECTING THE CONTROL OF OXIDATIVE 
"RANCIDITY. T. P. Hilditch. Chemistry and Industry 
63, 67-71 (1944). 

A METHOD FOR STUDYING THE EFFECT OF ANTIOXI- 
DANTS ON THE OXIDATIONS 01~ AQUEOUS SUSPENSIONS OF 

UNSATURATED FATTY ACIDS. A.  B a n k s .  J. Soc. Chore, 
Ind. 63, 8-13 (1944). The rapid oxidation resulting 
from the addition of small quantities of haematin to 
suspensions of tinoleic acid in buffered 2% starch 
soln. can be measured by using the Warburg or Bar- 
croft technic at 30°C., and this procedure has been 
adopted for the rapid testing of antioxidants. Evi- 
dence is produced to show that the initial stage of the 
oxidation is not catalyzed by the haematin. The re- 
sults of tests, therefore, refer to the action of anti- 
oxidants on the spontaneous oxidation of suspensions 
of linoleic acid at 30 °. Numerous substances have 
been tested, and certain dried flower petals, logwood 
extract, haematoxylin, haematein, brazilin, and the 
usual antioxidants have been found to be active anti- 
oxidants for the system: Preliminary tests have 
shown that c0mpds, contg, a c a rboxy l ,  keto-, or 
R-CH(OH) group are not good antioxidants. 

ANTIOXIDANTS FOR CAROTENE AND VITA!Y[IN-A. ~. A .  
Lovern. J. Soe. Chem. Ind. 63, 13-15 (1944). Many 
polyphenolic compds, and some aliphatic compds. 
have been found to exert considerable antioxygenic 
activity towards solns, of carotene in ethyl acetate 
exposed to light. 

SOLUBILITIES OF HIGH MOLECULAR WEIGHT NORMAL 
ALIPHA~C NITRILES. C. W. ttoerr, E. F. Binkerd, W. 
O. Pool, and A. W. Ralston. J. Org. Chem. 9, 68-80 
(1944). The solubilities of caprinitrile, lauronitrile, 
myristonitrile, palmitonitrile, and stearonitrile have 
been detnd, in benzene, eyelohexane, tetraehlorome- 

thane, trichloromethane, ethyl ether, glacial acetic 
acid, ethyl acetate, butyl acetate, acetone, 2-butanone, 
methanol, 95% ethanol, isopropanol, n-butanol, nitro- 
ethane, and acetonitrile. SOLUBImTI~S OF HIGH MO- 
LECULAR WEIGHT NORMAL ALIPHATIC PRIMARY AMINES. 
A. W. Ralston, C. W. Hoerr, W. O. Pool and H. J: 
Harwood. Ibid. 102-12 (1944). The solubilities of 
decylamine, dodecylamine, t e t r a d e c y l a m i n e ,  hexa- 
decylamine, and octadecylamine have been detnd, in 
benzene, cyclohexane, tetraehloromethane, triehloro- 
methane, ethyl ether, ethyl acetate, butyl acetate, 
acetone, 2-butanone, methanol, 95%, ethanol, iso- 
propanol, n-butanol, and acetonitrile. 

REFRACTIVE INDICES OF THE NORMAL SATURATED ALI- 
PHATIC NITRILES. A. Dorinson and A. W. Ralston. J. 
Am. Chem. Soc. 66, 361-2 (1944). The refractive 
indices of the normal aliphatic nitriles from butyron- 
itrile to stearonitrile, inclusive, were determined at a 
number of temperatures between 20 and 75 ° . For 
each nitrile an abrupt change of slope in the refrac- 
tive index vs. temperature curve occurs at 40-45 ° . 
Corresponding graphs of the molecular refractivities 
also show a change of slope. 

STUDIES ON THE CHEMISTRY OF THE FATTY ACIDS. 
ABSORPTION SPECTRA ANALYSIS OF CONJUGATION IN 
FATTY ACID. W. R. Brode, J. W. Patterson, J. B. 
Brown and J. Frankel. Ind. Eng. Chem. Anal. Ed.. 
16, 77-80 (1944). A method of detng, the amt. of 
2, 3 and 4 double bond conjugation in the presence 
of nonconjugated unsatd, fat acids has been used in 
the analysis of samples of linoleic acid. The results 
indicate that the recrystallization method of purifica- 
tion gives a product more nearly free from conjuga- 
tion than i s  obtained by debromination procedures. 
The conjugation rearrangement is probably caused by 
the ZnBr 2 formed during the dcbromination, and the 
fl form of the acid contains a comparatively high 
percentage of conjugated material. 

THE SHORTENER TOLERANCE OF BISCUIT AND SELF- 
RISING FLOURS. F. R. Schwain and H. J. Loving. 
Cereal Chem. 21, 27-32 (1944). 

PATENTS 
HIGH VACUUM STILL. K. C. D. Hiekman (Distil- 

lation Products, Inc.). U. S. 2,343,665. 
HIGH VACUU~ STIU~. K. C. D. Hickman (Distil- 

lation Products, Inc.). U. S. 2,343,668. 
PROCESS FOR TREATING FISH LIVERS. L .  O. Buxton 

(National Oil Products Co.). U. S. 2,345,099. In a 
process of removing oil from raw fish livers, the step 
comprises conjointly treating the livers with a mixt. 
of an organic solvent for the oil and a water-miscible 
lower aliphatic acid. 

PROCESS OF SAPONIFYING VITAMIN-CONTG. FATTY MA- 
TERIAL. L. 0. Buxton. U. S. 2,345,098. In a process 
of treating fat-sol, vitamin-contg, oil, the improve- 
ment comprises saponifying the oil in the presence of 
a sugar. 

PROCESS FOR TREATING FATTY OILS. L .  O. Buxton. 
U. S. 2,345,097. A process of treating fish liver oils, 
which comprises admixing a fish liver oil with a 
solvent comprising chiefly ale., heating the mass to 
effect substantially complete miscibility of the oil in 
the solvent, cooling the mass to produce 2 layers, sep- 
arating the solvent layer from the oil layer and sub- 
jecting the oil layer to distn, at a press, below 0.1 
ram. and temp. of 140-250°C. to recover a fraction 
rich in fat-sol, vitamin esters. 


