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POSTWAR PROSPECTS FOR DRYING OILS. O. and G. 
Eisensehiml. Chem. Industries 55, 912-4 (1944). 

PREPARATION AND APPLICATION OF SOI,UBLE OILS. 

A. Trefflcr. Chem. Industries 55, 922-4 (1944). 
T H E  SOLVENT EXTRACTION OF SOYBEAN FLAKES. C . O .  

King et al. Trans Am. Inst .  Chem. Engrs.  40, 533-56 
(1944). 

SOME CIIARACTERISTICS OF THE LIVER AND VISCERAL 

OILS OF BRITISIt COLUMBIA FLATFISItES. B.  11. Morton. 
Prog. Repts. Pacific Coast Sta., No. 61, 6-7 (1944). 

FLAVOR REVERSION IN HYDROGENATED LINSEED OIL. 

I .  T H E  P R O D U C T I O N  OF LINOLEIC ACID FROM LINOLENIC 

ACID. H. W. Lemon. Can. J. Res. 22F, 191-8 (1944). 
FAT ACID FORMATION DURING OIL DEPOSITION IN FLAX- 

SEED. E. P. Painter.  Arch. Biochem. 5, 337-48 (1944). 
Oil deposition was rapid  each season and oil contimled 
to form for about  5 days af ter  the max. percentage 
of oil in the seed had been reached. In  1942 I no. 
increased rapidly  f rom 135.4, 8 days af ter  flowering, 
to a max. of 198.1, 27 days af ter  flowering. In  1941 
the I no. increased dur ing the early stages of growth 
then dropped sharply  long before all of the oil 
accumulated in the seed. Free  fa t  acids and unsa- 
ponifiable mat te r  decrease in percentage as the oil 
accumulates. Changes in the percentage of the fa t  
acids in the oils f rom the 1941 samples were small 
and  paralleled changes in the I no. In  1942 tinolenie 
acid increased in percentage until  the max. I no. 
was reached. The percentage of oleic ac id  dropped 
sharply  in the early pa r t  of the growing period, then 
leveled off to a near  constant value. Linolcic acid 
remained nearly constant until  14th day of growth, 
then decreased in percentage until  abont  the 24th 
day. T h e  percentage of satd. acids decreased through- 
out the period of oil format ion in both 1941 and 
1942. The results presented may  be in terpre ted  to 
indicate that  unsatd, fa t  acids are formed by  desatn., 
but  it appears  doubtful  whether this is the only 
mechanism. I t  seems equally probable  that  unsatd.  
acids are preformed.  

~ E C H A N I S M  OF HEAT BODYING LINSEED OIL. H. n .  
Adams and P.  0. Powers. Ind. Eng. Chem. 36, 1124- 
7 (1944). The data obtained are in substant ial  agree- 
ment  with published results. Polymerizat ion with the 
format ion of a 6-membered ring between 2 f a t ty  acid 
groups is clearly indicated. Three f a t ty  acid groups 
may also combine, bu t  no estimate of the extent of 
this reaction is possible at  present.  The format ion of 
an intermediate  compd, is indicated by  the results. 
This compd, has a low I value, bu t  apparen t ly  is not 
a t rue polymer.  I t  may  be an in t rapolymer  formed 
by  combination of 2 f a t t y  acid groups in the same 
glyceride. Whatever  the s t ructure  of the intermedi- 
ate compd, may be, it rearranges  dur ing later  stages 
of heat bodying to form an interpolymer.  

A DETAILED ANALYSIS OF THE BACK FAT OF THE PIG~ 

WITH SPECIAL REFERENCE TO THE C~o_22 UNSATURATED 

ACIDS. P. B. D. de la Mare and F. B. Shorland. Ana- 
lyst 69, 337-9 (1944). The results are in terpre ted  as 
indicating the presence in this fa t  of a trace of highly 
unsatd. C_~o__o.o acids. The original total acids con- 
tained 0.04 mol. % of C~o-2.o highly unsatd, acids 
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calcd, as arachidonic acid. Tile subject is under  fur-  
ther examn, and these tentat ive conclusions are pre- 
sented because of the repor t  of the possible presence 
of an eieosenoic acid in human  depot fat. I t  is inter- 
esting that  in this fa t  also the isolated C20 fraction 
appeared  to be a complex mixt. of acids. The discrep- 
ancies found by us and by other workers between the 
amt. of arachidonic acid calcd, f rom the wt. of iso- 
lated polybromides and the amt. of Co,, acids ealed. 
f rom the esterfract ionation data supports  the conten- 
tion that  in pig back fa t  the C.,, acids are not entirely 
"h igh ly  unsa td . "  I t  seems possible, therefore, thai  
dietheuoid C.,o acids are more widely distr ibuted in 
animal fats  than has previously been suspected. 

F U R T t I E R  OBSERVATIONS ON TI lE  WATER AND FAT 

CONTENT OF THE SKIN AND BODY OF THE ALBINO RAT 

ON A t I IGI t  FAT DIET. W .  W y n n  a n d  J .  H a l d i .  A m .  J .  

Physiol. 1~12, 508-11 (1944). A high fa t  diet induced 
a definite increase in the fa t  content and a decrease 
in the percentage of water  and of protein in the skin 
and body of the albino ra t  within 1 week. These 
changes were quali tat ively the same although quanti- 
tat ively not as large as those previously observed at 
the end of 70 days on the diet. The same sex differ- 
ences in the compn, of the skin were obtained on a 
high fa t  diet as on a stock and high carbohydra te  diet. 
Drying  of the animal tissues in an evacuated desic- 
cator is a more reliable method of detg. the water  
and fa t  content than dry ing  in an oven at 100-105 ° . 

T H E  CHEMICAL ESTIMATION OF a-TOCOPHEROL AND 

TOTAL TOCOPtIEROL IN MIXTURES OF THE a- ,  b% AND ~/- 

FORMS. E. L. Hove and Z. Ilove. J. Biol. Chem. 156, 
601-10 (1944). 

A METItOD FOR ESTIMATING TOTAL FAT-SOIJJBLE ANTI- 

OXIDANTS BASED ON THE RELATION BETW'EEN FAT PER- 

OXIDES AND CAROTENE DESTRUCTION. E .  "[~. t I o v e  and 
Z. Hove. J. Biol. Chem. 156, 611-21 (1944). a-, b-, 
and 7--tocopherols or mixts, of the 3 and gossypol 
were essentially equiv, in protect ing carotene against  
p reformed fa t  peroxides. Lecithin and cholesterol 
were without  act ivi ty as antioxidants.  A method was 
developed for  estg. total fat-sol, ant ioxidants  based 
upon the protection of carotene against  p reformed 
fa t  peroxides. This method was applied to vegetable 
salad oils, d ry  yeast  and ra t  liver. 

T t t E  EFFECT OF TEMPERATURE ON THE RELATIVE ANTI- 

OXIDANT ACTIVITY OF a-~ b-~ AND ~/-TOCOPHEROLS AND 

oF GOSSYPOL. E. L. Hove and Z. IIove. J. Biol. Chem. 
156, 623-32 (1944). The relative ant ioxidant  act ivi ty 
of a-, b-, and ~:tocopherols has been found to be de- 
pendent  upon temp. At low temps, the 3 eompds .  
showed approx,  equal activity,  while at elevated 
temps, the y-tocopherol was several times more active 
than  the a form. This held t rue  both for the protec- 
tion of carotene against  p re formed fa t  peroxides and 
for  the inhibition of peroxide format ion in aerated 
E t  oleate. Gossypol was about  equal to the toeo- 
pherols as an ant ioxidant  at 35 °. The dianilinogossy- 
pol was equal to the free gossypol on a mol. basis. 
A distinction is pointed out between ant ioxidant  po- 
tency and activity. Evidence was obtained that  at 
physiol, temps, a-tocopherol had the greatest  anti- 
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oxygenic potency, followed in order by  b- and ~-toco- 
pherols and gossypol. 

GOSSYPOL AS A CAROTENE-PROTECTING ANTIOXIDANT, 
IN VIVO AND IN VITRO. E .  L .  H o v e .  J. Biol. Chem. 156, 
633-52 (1944). Pure  gossypol and dianilinogossypol 
were effective antioxidants at daily doses of 1 mg., 
for  the preservation of carotene fed with lard or Me 
linolate to depleted rats. These compds, were only 
slightly inferior  to a-tocopherol in  this respect. Cot- 
tonseed oil meal was equal to wheat germ in stabilizing 
a carotene soln. in E t  oleate, in vitro, and much su- 
perior in this respect to several other common feed- 
stuffs. Defat ted cotton seeds added to peanut  oil 
meals at a 10% level extended the keeping quality 
of the meals by  4 to 5 times. 

THE DEPOSITION OF ANTIOXIDANTS IN THE ABDOMINAL 
FAT DEPOTS. H. T. Hanson, R. H. Barnes, W. O. Lund- 
berg, and G. O. Burr.  J. Biol. Chem. 156, 673-7 
(1944). This work confirms our earlier report  in 
showing that  the keeping time of the body fat  from 
rats fed a vi tamin E-deficient diet is very low, prac- 
tically lacking an induction period. Addn. to the 
diet of 5 antioxidants other than tocopherols (as- 
corbic acid, hydroquinone, a-naphthol, nordihydro- 
guaiaretic acid, lecithin) does not increase the sta- 
bil i ty of the fat. The a- and y-isomers of tocopherol 
great ly prolong the keeping time of the rendered fat  
when fed to rats which were previously vitamin E- 
deficient. This evidence strongly suggests that  only 
compds, having the properties of vitamin E are de- 
posited in adipose tissue as effective antioxidants. 

STUDIES WITH RADIOACTIVE PHOSPHORUS OF THE 
CHANGES IN Tt tE  ACID-SOLUBLE PHOSPHATES IN THE 
LIVER COINCIDENT TO ALTERATIONS IN CARBOHYDRATE 
METABOLISM. ~ I I I .  T H E  EFFECT OF FASTING AND OF 
HIGH FAT, HIGH CARBOItYDRATE AND HIGH PROTEIN 
DIETS. N. O. Kaplan and D. M. Greenberg. J. Biol. 
Chem. 156, 543-51 (1944). The total acid-sol, p81 
contefit of the liver decreased in the fasted and the 
high fat- and high protein-fed animals. The total 
acid-sol, p31 is increased by a high carbohydrate  in- 
take. The total acid-sol, p3z content of the liver is 
increased on all but  the high fat  regimen. In  the 
fasted, fat-fed and protein-fed rats a great  deal of 
the p32 is present in the inorg, form. These animals 
show a decreased ability to fix inorg, phosphate. The 
high carbohydrate-fed animals show a decrease in the 
inorg, pa2. They convert a larger percentage of the 
labeled P into org. form than  do the animals on any 
other regimen. 

P A T E N T S  
TREATING SOYBEAN OIL. P .  Oertling (Glidden Co.). 

U. S. 2,363,016. The process comprises heating soy- 
bean oil with up to about  20% of uncombined poly- 
hydric  alc. contg. 3 or more (OH) groups in the pres- 
ence of a small amt. of a mixt. of ZnO and PbSO4. 

STABILIZATION OF SHORTENING. J .  L .  Jakobsen (Gen- 
eral Mills, Inc.) .  U. S. 2,363,672. A process of sta- 
bilizing shortening comprises adding a tocopherol- 
contg, deodorizer sludge to a shortening and hydro- 
genating the resul tant  mixt. 

OIL SETTLING TANK. R. T. Anderson (V. D. Ander- 
son Co.). U. S. 2,365,442. This device is an acces- 
sory for an expeller press;  it comprises a long cooling 
tank from which oil and settle solid can be removed 
separately. 

STABILIZING AGENTS. C. F .  Prut ton,  A. K. Smith, 
and D. R. P r e y  (Lubri-Zol Corp.) .  U. S. 2,365,291. 

This antioxidant  which is suitable for  fat  and petro- 
leum products is produced by the reaction of PCl~ 
with an org, ester of lactic acid. 

BENEFICIATED MINERAL OILS. J .  M. Musselman 
(S tandard  Oil Co.). U. S. 2,365,209. A lubricant  
comprises a mineral  oil and Na lauryl  sulphate and 
the reaction product  of phosphorus pentasulphide on 
degras, sperm oil, beeswax or other ester wax. 

MAGNETIC FIELD CONTROL OF HETEROGENEOUS CATA- 
LYSTS. 0. F. Krumboltz.  U. S. 2,352,791. In the 
catalytic hydrogenat ion of unsatd, materials the 
process of controlling the activity of the heterogene- 
ous catalyst comprises applying to said catalyst a 
magnetic field having an effective strength below 
about 5 gauss and proport ioned to modify the  effec- 
tive magnetic field of the earth and to achieve a 
predetd, enhancement of the activity of said catalyst. 

P R E P A R A T I O N  OF HYDROGENATED GLYCERIDIC OIL. 

C. J. Borkowski and J. L. Schile (Best Foods, Inc.).  
U. S. 2,365,045. A method of hydrogenat ing com- 
prises reducing a compd, of Ni to active Ni in a mixt. 
composed principal ly of a mineral  oil vehicle and a 
smaller proport ion of a fa t ty  material  adding the 
reduced active Ni to the oil to be hydrogenated and 
adding to the oil pr ior  to hydrogenation a finely di- 
vided active C having an apparent  sp. gr. of not more 
than .30, a pH of 6.6 to 7.4 and less than 40 p.p.m. 
of free S. 

DISTILLATION OF FATTY ACIDS. J. F. Murphy (Lever 
Bros. Co.). U. S. 2,361,411. A method of prepg, a 
good grade of f a t ty  acids for manufg, soap from fa t ty  
acid stock obtained by  splitting low grade fa t ty  ma- 
terials comprises subjecting the f a t ty  acid stock to 
fractionation at an elevated temp. and sub-atm. 
pressure to remove the lowest boiling components and 
thereaf ter  without any intermediate heating of the 
remaining stock subject  it to distn, at a lower temp. 
and pressure to remove the fa t ty  acids from higher 
boiling components. 

DISTILLATION DEVICE AND PROCESS. W .  A .  Darrah. 
U. S. 2,362,889. The process of accelerating mol. 
distn, is by causing a flow of mols. to be torn from the 
surface of the flowing electrode and travel under the 
acceleration of a direct current  elec. field through an 
evacuated space from an area of smaller radius of 
curvature  from a warm portion of liquid being distd. 
to an area of larger  radius of curvature  on a colder 
zone of distillate. Process is used for distn, of fats. 

C O M P O S I T I O N '  OF MATTER. G.  Allen (Petrolite 
Corp).  U. S. 2,363,034-5. A compn, useful as a de- 
mulsifier for  crude petroleum and a break producer  
in the doctor t rea tment  of gasoline, consists of reac- 
tion product  of ethanolamine and S-converted tri- 
ricinolein produced at  150 ° to less than 190 ° f rom 
ratio of 100 parts  ester, 10-17 parts  S and 10-20 parts  
alkanolamine. Polycarboxylic acids are also used in 
the prepn, of these compns. 

CERTAIN WATER-SOLUBLE HIGH MOLAL OXYALKYLATED 
ESTERS. M. De Groote and B. Keiser (Petrolite Corp.). 
U. S. 2,363,045-8. The neutral  water-sol, esterification 
product  is derived by  reaction between 1 mole of a 
dibasic compd, and 2 moles of a high molal water- 
insol, fa t  alc.; the dibasic compd, being the esterifica- 
tion product  of:  (1) a polyethylene glycol having at 
least 7 and not more than 17 ether linkages; and (2) 
a dibasic carboxy acid having not more than 6 C 
atoms; and the ratio of the esterifying reactants be- 
ing within the range of more than 1 and not over 2 
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moles of the dibasic acid for  each mole of the glycol. 
METHOD OF STABILIZING CARBONYL CONTAINING MO- 

TOR FUELS. :R. T. Bell (Pure  Oil Co.). U. S. 2,365,377. 
A motor  fuel comprises a major  port ion of hydrocar-  
bons boiling within the gasoline boiling range, a 
minor  but  sufficient amt. of a metal  carbonyl  compd. 
to raise the antiknock ra t ing of the motor  fuel and a 
phosphatide in an amt. of at least approx,  equal in 
wt. to the metal  present  as carbonyl  compd. 

NITRIC ACID OXIDATION OF FATTY MATERIALS. D. 
Price and R. Griffith (National Oil Products  Co.). 
U. S. 2,365,290. Process for oxidizing f a t ty  substances 
contg, unsatd: f a t ty  residues to lower mono- and di- 
basic acids comprises t reat ing said substances with 
nitric acid in the presence of Mn oxides and salts of 
Mn-contg. acid radicles. 

LUBRICANTS. J. D. Morgan ~Cities Service Oil Co.). 
U. S. 2,362,767. A lubricat ing grease comprises ap- 
prox. 6% of a Li soap, approx. 1% of an A1 soap, 
the remainder  of the grease consisting essentially of 
dialkyl phthalate.  

STABLE LUBRICATING COMPOSITION. h .  J.  Morway 
and J .  C. Zimmer (S tandard  Oil Development Co.). 
U. S. 2,363,013. An improved stable grease compn. 
consists of a low viscosity, low pour  mineral  lubri-  
cating oil, 15.5% of a mixt. of Li and A1 soaps, a 
slight excess of free higher f a t ty  acid and as an oxi- 

dation inhibitor,  0.5% phenyl  a-naphthylamine and 
0.5% Zn naphthenate.  

WAX EMULSIONS. J. O. H a n d y  (Duffe l  Corp.) .  
U. S. 2,364,632. A coating compn, for fresh frui ts  
and vegetables has approx,  the following c0mpn. 
alkali neutralized candelilla wax f rom 15% to 20%;  
paraffin f rom 1% to 3%;  stearic and oleic soap f rom 
2.5% to 7%. 

COATED FLATTING AGENT AND PROCESS FOR MAKING 

THE SAME. L. Auer  (Interchemical  Corp.) .  U. S. 2,- 
364,611. A new compn, of mat te r  useful as a flatting 
agent  which is substant ial ly t ransparen t  in conven- 
tional lacquer and varnish films comprises p igment  
size particles of a soap of a metal  of the class consist- 
ing of A1, Zn, Mg, and alk. earth metals and rosin 
which has been modified by  chem. reaction to increase 
its m.p. while leaving its carboxyl group free to form 
soaps coated with a film deposited f rom an aq. soln. 
o f  casein. 

EMULSION PAINT AND METItOD OF PRODUCING THE 

SAME. L. J.  Howlett .  U. S. 2,362,635. A paint  compn. 
comprises an emulsion of a vegetable oil and water  
and contg. M g C Q  dissolved therein in the ratio of 
about  1 pa r t  MgCOa to 3 5 p a r t s  water  and a pigment,  
the amt. of water  in the emulsion not exceeding the 
volumetric amt. of oil and in which the MgCO~ acts 
as an emulsifying medium. 
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T H E  SPRAY DRYING OF SOAP POWDERS. Brian N. 
Reavell. Soap, Perfumery & Cosmetics 17, 816-8 
(1944).  Ea r ly  methods of producing soap powders 
included casting hot mixture  into f rames  and, a f ter  
cooling, slabbing, cutting, and drying,  they were 
ground or milled into powder. Powders of soap with 
a high f a t ty  acid content could not be made in this 
manner.  The new method consists of passing the 
molten soap mixture  into an atomizer where the soap 
is atomized by  centr i fugal  force into mult i tudinous 
small particles. These particles are projected into a 
s t ream of air  which is blown into a drying chamber. 
Powders made i t / th i s  way are characterized by  their  
un i fo rmi ty  of particle size, absence of " f i n e s "  or 
dust, and rapid  solubility. The powders may  be in 
the form of hollow spherical particles which are very  
light in weight, and this method is equally applicable 
to soaps or synthetic detergents. 

IMPROVED TOILET SOAP PRODUCTION. E. T. Webb.  
Soap, Perfumery & Cosmetics 17, 830-2 (1944). This 
article discusses the importance of t empera tu re  con- 
trol in the manufac ture  of toilet soaps. The general 
appearance  of soap, its br ight  and lustrous surface 
clearly marked can be improved  or impaired by  the 
temperature .  The lasting propert ies  of the bar,  its 
resistance to a p a p p y  consistency may  be controlled 
by  tempera ture  conditions dur ing the milling and 
plodding operations. The format ion of " g r i t "  which 
prevents  a soap bar  f rom having a smooth and velvety 
surface is caused by  over-drying due to improper  
control of heat. Soap cracking, whether  external  or 
internal,  may  also be due to t empera tu re  influences 
dur ing milling and plodding. The t empera tu re  of the 

machines,  the room in which they work, and of the 
cooling water  used on the mills and plodders;  all 
these, separately  and together, have a t remendous 
effect on both quali ty and output  of toilet soaps. 

SOAP FIGHTS INDUSTRIAL DERMATITIS. Georgia Lef- 
fingwelh Am. Perfumer & Essential Oil Rev. 46, No. 
12, 67-9 (1944). Soap has several impor tan t  roles in 
dermati t is  prevention, but  its most essential pa r t  is 
in helping to mainta in  extreme and basic cleanliness 
for  all persons subject  to i r r i ta t ion result ing f rom 
their  work. Soap is also used in many  protective 
creams used on the skin. Formulas  are given. 25 
references. 

ANALYTICAL DISPERSION METHODS FOR THE PARTI- 

CLE-SIZE DETERMINATION OF MINERAL FILLERS. R .  

Schmucker.  Fette u. Seifen 50, 265-73. Methods of 
detg. particle-size distr ibution in mineral  fillers for  
soap by  optical means, filtration, elutriation, sedi- 
mentat ion and settling are discussed. The Andreasen 
pipet  method (settl ing) appears  to be most satisfac- 
tory. App.  and procedure are described in detail. 
(Chem. Abs.) 

PRODUCTION OF RIF-STANDARD S4-OAP. B. Kinzh Seifen- 
sieder-Ztg. 70, 69-71 (1943). Since soaps made f rom 
synthetic f a t ty  acids are salted out only with diffi- 
culty, it is recommended that  sapon, be carried Out by  
the half-heat  method and about  1% salt be added at 
the s tar t  to prevent  clot format ion and rising. Such 
soap is mixed in a second kettle with other soap. When 
only one kettle and open steam are used, special pre- 
cautions must  be taken. Other steps in soap manuf.  
are described. (Chem. Abs.) 


