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JOURNAL STAFF AT THE FALL MEETING 

Among the new Journal groups are the book reviewers, 
some of whom may be seen above: H. T. Spannuth, Wilson 
and Company, Chicago; Fred A. Kummerow,  Kansas State 
College, Manhattan; R. J. Vander Wal, Armour and Com- 
pany, Chicago; with the Journal editor, H. L. Roschen. 
Other reviewers are M. H. Gwynn, Mountain Lakes, N. J.; 
R. P. Hutchins, French Oil Mill Machinery Company, 
Piqua, 0 . ;  Morris Mattikow, Refining uninc., New York 
City; F. A. Norris, Swift and Company, Chicago; Daniel 
Swern, Eastern Regional Research Laboratory, Philadel- 
phia; and H. M. Teeter, Northern Regional Research Lab. 
oratory, Peoria. 

Among the leading spirits of  the Advertising Committee 
are ( left  to right, seated) W. Doss Lumpkin,  Filtrol Cor- 
poration, Los Angeles; R. H. Potts, Armour and Company, 
Chicago; Norman L. Ruston, Emery Industries inc., Cin- 
cinnati, chairman; and Henry Odeen, Bennett-Clark Com- 
pany inc., Nacogdoches, Tex., and H. Odeen Company, 
Memphis. Backing them up literally and figuratively are 
J. J. Vollertsen, Society treasurer; C. P. Long, first vice 
president; and H. L. Roschen, secretary. Other members 
of  the Advertising Committee are Harvey C. Bennett, Los 
Angeles Soap Company; E. H. Chapin, Foster Wheeler 
Corporation, New York City; H. C. Dormitzer,  Wilson and 
Company, Chicago; A. G. Hovey, General Mills inc., Min- 
neapolis; H. H. Mueller, Lever Brothers Company, Cam- 
bridge, Mass.; and Procter Thomson, Procter and Gamble 
Company, Cincinnati. 

In addition to the Journal committees pictured on these 
pages there are two other groups: Editorial Advisory Board, 
comprised of members of the American Oil Chemists" So. 
ciety who are available as manuscript reviewers, and the 
Journal Committee, which is responsible for all matters 
pertaining to the publication of the magazine. Chairman of 
the latter since 1937 is H. L. Roschen, Swift and Company, 
Chicago. 
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Processing Problems, Dmjing Oils 
Receive Emphasis at Fall Meeting 
M ANY practical and theoretical points of interest discussed 

in the 36 papers presented at the 21st fall meeting of the 
American 0il Chemists Society drew unusually large at- 

tendance at the technical sessions. The presence of nickel in 
hydrogenated soaps used for synthetic rubber manufacture was 
shown to decrease significantly the extent of polymerization. 
The biological synthesis of arachidonie acid from isooleie acid 
containing deuterium was described. Heptenal, a possible oxi- 
dation product of conjugated octadecatrienoic acid, has been 
isolated from reverted soybean oil; this compound had the odor 
and flavor characteristic of the reverted oil. An entire session 
devoted to processing problems revealed that partially hydrogen- 
ated linseed oil has greatly decreased yellowing properties when 
formulated into alkyds; hydrogen from dissociated ammonia is 
economical and practical for catalytic hydrogenations ; solvent 
extraction of cottonseed was reported to be efficient and here 
to stay; and continuous fa t  splitting has many advantages over 
the older batch procedures. 

Processing Problems 
B. A. Brice (1) has found that  nickel ill the soap used for 

synthetic rubber manufacture will decrease polymerization by 
1% for each 12 parts per million of nickel. Quantitative colori- 
metric analyses of soaps collected under the Soap Development 
Program of the Rubber Reserve Company established a range 
of 0.0 to 104 parts per million of nickel. A. Van de Erve (2) 
described a hydrogenation method which uses dissociated am- 
monia as the hydrogenation gas. The process consists of (1) 
conversion of liquid ammonia to gaseous ammonia, (2) crack- 
ing the gas at high temperature and low pressure in the pres- 
ence of a nickel catalyst, (3) removal of the 0.05% residual 
ammonia, (4) compression of the mixed gases, and (5) hydro- 
genation of the fa t ty  material. There was no poisoning of the 
nickel catalyst and hydrogenation rates and gas consumption 
were very close to those of steam-iron hydrogen. A. C. Brown 
(3) showed that  the Colgate-Emery continuous countercurrent 
fat-split t ing process has a material saving of steam and catalyst 
over the old Twitchell method. Fat  and water react counter- 
currently in a vertical tower at 725 psi and 500 ° F. to give a 
splitting efficiency of 98%. 

Following this paper, H. H. Mueller (4) described how, 
during the Twitchell splitting of coconut oil, mono- and diglye- 
erides rose rapidly to 7 and 19%, respectively, and then gradu- 
ally decreased to zero. Confirmation was given for possible 
advantages of the continuous process. Partial  hydrogenation of 
linseed oil by a continuous process using a series of Votators 
was described by J. S. Long (5). Very little selectivity was 
shown between linolenic and linoleie acid radicals, but signifi- 
cant selectivity was observed between oleic and the more unsatu- 
rated acid radicals. All the hydrogenated linseed oils tested in 
both clear and pigmented alkyds displayed superior non-yellow- 
ing characteristics over the original oil and in many cases over 
those of soybean oil. 

The effects of processing on the flavor stability of soybean 
oil was reviewed by J. C. Cowan (6). No significant difference 
was noted between pressed and extracted otis; steam stripping 
to remove solvent from extracted oils often decreased quality. 
Once-degummed oil has a greater stability than oil which has 
been water washed more often. Laboratory deodorized oils are 
more stable than commercial otis. Since the effects of addition 
of citric acid and sorbitol during deodorization vary with the 
equipment, these materials may act as metal scavengers. M. 
Mattikow (7) described the Ewing process of refining crude 
otis. When crude oils are mixed with liquid propane at 140 ° 
to 158 ° F. at about 350 psi, two layers are formed. The 
upper layer is l ight;  most of the color bodies and phospho- 
lipids are concentrated in the lower phase. For example, crude 
corn oil containing 1.25% phospholipids was dcgummed with 
water to 0.18% phospholipids and by propane refining to 0.10% 
phospholipids. 

C. W. Bilbe (8) said that  solvent extraction of cottonseed 
has been put on a practical basis and is here to stay. There are 
six extraction plants now in operation, and conclusions reached 
thus far  are that  the oil is of prime grade with refining losses 
averaging about 7% and that there is a slightly better yield 
by cooking the meats prior to extraction. Fines and lint prob- 
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lems were the most troublesome, but  he felt  tha t  they definitely 
can be overcome by using the proper equipment and practices. 

Drying Oils 
An interest ing review of the wart ime developments in this 

field was given by A. Schwarcman (9). When chinawood oil 
imports fell nearly to zero, replacements were necessary. Castor 
oil was dehydrated on a large scale. Methods for conjugat ing 
semidrying oils were  developed. Subst i tut ion of higher alco- 
hols such as pentaerythri tol  for the glycerine in drying oils 
was practiced. "Reinforced  o i l s "  in which the triglyeerides 
are part ial ly aleoholized with a polyhydric alcohol and the 
result ing mono-diglycerides are esterified with dibasic acids 
were produced. Catalysts, such as anthroquinone, were added 
to reduce drying times. Finally, a new type of oil which forms 
very hard films with improved water and alkali resistance, 
namely the dicyelopentadiene copolymers, is now on the market.  

F. A. Kummerow (10) has shown tha t  linoleic and alkali- 
conjugated linolelc acids do not oxidize in the same manner.  
These two acids were treated with oxygen at 90 ° C. During 
the initial stages of oxidation both absorbed oxygen rapidly, 
but  in the noneonjugated system the oxygen was absorbed as a 
peroxide which was lost on prolonged oxidation. The conju- 
gated system kept adding oxygen into the molecule with simul- 
taneous loss of double bonds. The active methylene group 
seemed to be involved in the formation of peroxide oxygen. 
J .  C. Cowan ( 1 1 )  described a polymer which is believed to be 
responsible for rapid gelation in polyamide formation. The 
adduet  of methyl linolcate and maleie anhydride when reacted 
with ethylene diamine produces a gelling polymer having a 
molecular weight of about 950. The use and peculiarities of 
vegetable oils in the floor-covering industry were described by 
G. A. Hare (12). 

Analytical Methods 
Several analytical studies reported at  this meeting continue 

to enrich our fundamenta l  knowledge of lipid chemistry. Meth- 
ods of determining refining losses on crude cottonseed and soy- 
bean oils were compared by one of our past  presidents, R. R. 
K in g  (13). The Wesson procedures gave more reproducible 
results than  did the cup method, and the Wesson losses were 
found to be closely indicative of the total  neutral  oil contents 
of crude oils. H. J.  Dutton in two papers (14, 15) described 
the use of chromatographic adsorption analyses of soybean oil 
and ethyl esters. The oil was separated on an aluminum oxide 
column into fract ions with iodine values ranging  from 104 to 
173. Still bet ter  fract ionat ion was obtained on soybean oil 
ethyl esters. Synthetic mixtures of pure C~8 ethyl esters could 
be separated quite readily by adsorption analysis. Even the 
oleate-linoleate mixture was separable. LeRoy Dugan, Jr .  (16) 
made chromatographic separations of oxidized methyl linoleate 
on a special sodium aluminum silicate column. The most highly 
oxygenated substances were most strongly adsorbed. Pr imary  
oxidation products with exceedingly high peroxide values were 
isolated. 

C. A. Snell (17) pointed out tha t  the potentiometric method 
of t i t rat ion given in A.S.T.M. specification D803-44T can be 
used for tall oil t i trat ions.  A pH value of 11 is taken as the 
end point for acid and saponification values while for rosin 
acid numbers there are end points at pH 6 and 11. R. L. Holmes 
(18) discussed studies on the refractive index and spectral dis~ 
persions (using the sodium D line and the mercury g line) of 
tung  oil. Mixtures of tung  and other oils can be analyzed 
accurately provided the refractive indices of the unmixed oils 
are known. Tung oil has the highest refractive index of any 
commercial vegetable oil. Heabing lowers both the refractive 
index and the dispersion. Refractive indices were more closely 
related to diene numbers than  to iodine values. W. R. Lewis 
(19) applied polarographic techniques to the investigation of 
f a t  peroxides. He found tha t  oxidized lard had at  least three 
different types of peroxides as indicated by three separate 
waves in the current-voltage curves. Also the curves for lard 
autoxidized at  40 ° C. and at  100 ° C. were very different, indi- 
cat ing the great  complexity of the f a t  oxidation picture. 

Fa t ty  acids of the C-18 series were shown by I. M. Bernstein 
(20) to exist as dimers, probably through hydrogen bonding, 
when cryoscopic determinations of molecular weights were made 
in benzene or in cyclohexane. However, as the freezing point 
of the solvent was increased to tha t  of d-camphor and borneol 
the f a t t y  acids became monomeric. A mixture of monomers and 
dimers existed in solvents with freezing points at intermediate 
temperatures.  H. A. Schuette (21) described solidification 
point diagrams of ternary systems in the saturated f a t ty  acid 
series. The diagrams may find application in the analysis of 

This shot was intended to be taken of the abstracts staff 
for the Journal, but since M. M. Piskur of Swift and Com- 
pany, Chicago, was the only one on hand (center), he was 
flanked by A. R. Baldwin (left) ,  Corn Products Refining 
Company, Argo, Ii1., and B. •. Beadle (right), American 
Meat Institute, of the Journal Committee. The missing two 
are Miss Lenore M. Petcha# and the Armour Soap Works, 
Chicago, and H. M. Teeter, Northern Regional Research 
Laboratory, Peoria, Ill. 

Visitors at the Sparkler Manufacturing Company booth 
are (left to right) A. B. Mills and Harley L. Ward of the 
Journal advertising staff and R. E. Shields and W'. J. 
Kracklauer of the Sparkler staff. 

unknown mixtures of f a t ty  acids provided their identities are 
known beforehand. Francis Seofield (22) i l lustrated the use of 
a tr is t imulus system for the measurement of t ransmit ted  colors. 
Prel iminary results inclicate tha t  the system shows promise but  
might  be difficult to handle. He suggested ways of developing 
the method for recording colors of oils, varnishes, and resins. 

E. Handsehumacher (23) described a technique for test ing 
the reversion properties of soybean oils. Unknown samples of 
f a t  were compared with controls which consisted of graded 
amounts  of reverted hydrogenated soybean oil in cottonseed oil. 
R. P. Cox (24) discussed the application of ultraviolet spectro- 
photometric techniques to a study of drying oil f lms.  Films 
at  different ages were dissolved in a 10% solution of potassium 
hydroxide in methanol, and their spectral curves were deter- 
mined. The rate of conjugation of double bonds in the oil was 
greater  than  destruction of conjugation during the first five 
hours of drying. The reverse was true in subsequent aging. 
Weather  resistance of films and the amount  of light absorbed 
between 320 and 490 m/~ were closely correlated. 
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IN THE MARINE DINING ROOM 

Several first ladies are to be seen at this table: Mrs. R. T. 
Milner, wife of the 1947 president of the American Oil 
Chemists' Society; Mrs. R. H. Fash, wife of the 1926 presi- 
dent; and Mrs. Lamar M. Kishlar, wife of the 1943 presi- 
dent. Left to right, the guests are Mrs. and Dr. Milner, 
Peoria; Mrs. and Mr. W. H. Goss, Minneapolis; Mr. and 
Mrs. Fash, Fort Worth; and Mr. and Mrs. Kishlar, St. Louis. 

One of the familiar groupings at Society affairs is found 
at this table: ( lef t  to right) Mr. and Mrs. J. -l. Ganucheau, 
New Orleans; -l. -l. Vollertsen, Chicago; Mrs. H. S. Mitchell 
and Mr. Mitchell, Chicago; Mrs. Vollertsen; G. W. Agee~ 
Memphis; Mrs. -l. P. Harris and .lames Harris, Chicago; 
Mrs. Agee; and Mr. Harris. 

Among the intimate dinner parties in the famous dining 
room of the Edgewater Beach hotel is this group: ( lef t  to 
right) J. H. Kirby,  Memphis;  Mrs. and Mr. A. A. Robinson, 
Chicago; Mrs. Kirby;  B. L, Sternberg, Chicago; Henry 
Odeen, Nacogdoches, Tex., and Memphis; Mrs. Sternberg; 
and Mrs. Odeen. 

Relaxing from the heavy cares of convention are Mr. 
and Mrs. C. E. Morris, hotel and ladies" chairmen, respec. 
tively, and with them are a number of friends: ( lef t  to 
right)  Mrs. Morris, Chicago; K.  H. Bedell, Chicago; Mrs. 
Ralph Potts, Chicago; E. H. Chapin, New York City; Mrs. 
W'. R. Prosch, Chicago; Mr. Morris; Mrs. Chapin; Mr. 
Potts; and Mrs. Bedell. 
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General 
The biological synthesis of arachidonic acid by white rats 

was reported by Henry Sherman (25). The rats, which were 
fed casein, starch, salt mixture, triolein, and tri-didcuterioiso- 
olein, deposited in the tissues arachidonic acid which contained 
deuterium. L. J .  Filer, Jr .  (26) has found that  when part  of 
the milk fa t  in normal infant  feeding is replaced by meat fat  
there is no appreciable lowering of fa t  d.igestibility. The meat 
fa t  (3 to 25% of the fa t  ingested by the infant)  was supplied 
in the form of a commercially prepared strained meat consist- 
ing of beef, veal, pork, and lamb. 

B. F. Daubert (27) reported the isolation of compounds con- 
tr ibuting to the  reversion flavor of soybean oil. These "rever-  
sion compounds" were recovered from the oil by high vacuum 
steam distillation. About 30% of the distillate consisted of 
carbonyl compounds which, when added to freshly deodorized 
oil, made it taste strongly reverted. One of the products was 
characterized as being heptenal. I t  is possible that  this could 
be formed by oxidative rupture of conjugated octadecatrienoic 
(conjugated linoleic) acid. A. W. Schwab (28) described an 
all-glass laboratory deodorizer which permits simultaneous de- 
odorization of four samples under nearly identical conditions. 
I t  was pointed out that  much shorter deodorization times than 
are now used commercially for soybean oil may be possible as 
far  as flavor stability is concerned. 

Cottonseed is continuing to yield possible products of com- 
mercial application. L. E. Castillon (29) told how purified 
gossypol can be prepared by extraction of pigment glands 
(obtained by the gland flotation process) with acetone followed 
by precipitation of gossypol-acetic acid from the extract. J. C. 
Arthur, Jr .  (30) discussed the preparation of concentrated cot- 
tonseed protein dispersions. These, when extruded into an acid- 
salt bath, coagulate into filaments which can be stretched 300% 
in the wet state. 

Certain forms of sodium carboxymethyl cellulose were shown 
by T. H. Vaughn (31) to be highly effective as synthetic deter- 
gent promoters. They act in some degree as water softeners by 
protecting the detergents against hard water cations. For ex- 
ample, a sodium alkyl aryl sulfonate detergent combined with 
the proper proportions of sodium carboxymethyl cellulose in 
as high as 15 gr. water exhibits detergent properties superior to 
those of the synthetic detergent alone in distilled water. 

K. S. Mufti  (32) reported on the compositions of several 
rice bran oils grown in Arkansas and Texas. The results showed 
0.8 to 1.6% linolenic acid, 30 to 33% linoleic acid, 45 to 54% 
oleic acid, 10 to 17% saturated acids, and 3 to 6% unsaponifl- 
able matter. 

A study of the mechanism of synergistic action of ascorbic 
and phosphoric acids with a-tocopherol in lard was made by 
O. S. Privett  (33). Phosphoric acid reduced the preformed per- 
oxides of lard and formed a lipid-soluble complex. Alpha toco- 
pherol exhibited a protective action on aseorbic acid and tended 
to prolong the period of effectiveness of phosphoric acid. The 
evidence indicates t h a t  a-tocopherol is oxidized primarily by a 
highly unstable peroxide and the function of the synergist is 
to impede this oxidation through, a competitive reaction. 

Two more review-type of papers were presented. W. K. Hilty 
(34) described the technical application of soybean lecithin. 
I ts  unique surface active and antioxidant properties make it a 
valuable component of many food and industrial products. 
Daniel Swern (35) gave an excellent review of recent advances 
in the mechanism of oxidation of fa t ty  materials. 

Foster Dee Snell (36) reported on the recent meeting of 
the Fat  and Oil Commission of the International Union of 
Chemistry in Paris. This commission which adopts analytical 
methods of international standing resumed its activities this 
year af ter  a break of nine years. Four sessions were held to 
discuss collaborative work o n  determinations of moisture, free 
alkali and carbonate in soaps, rosin soaps, soluble and insolu- 
ble fa t ty  acids, sterols, thiocyanate index, and peroxides. Al- 
though language and other barriers hamuered the work, definite 
progress was made. A United States Fat  and Oil Commission 
has been established to cooperate with the Commission of the 
International Union in which the United States now has three 
full representatives instead of the one alternate which it had 
in Paris. The next meeting of the Union will be held in Am- 
sterdam in 1948. 
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A. R. BALDWIN. 

Research to  improve  the qua l i t y  of peanu t  p roduc t s  and  find 
new and  wider  uses for  them, also research to  enhance the  flavor 
of soybean oil and  to r e t a i n  good f lavor in  such oil has  been 
approved  under  the Research  and  M a r k e t i n g  Ac t  of 1946, ac- 
cord ing  to the  U n i t e d  S ta t e s  D e p a r t m e n t  of  Agr icu l tu re .  The 
fo rmer  wi l l  be conducted a t  the Sou thern  Reg iona l  Researeh 
Labora to ry ,  New Orleans,  and  the l a t t e r  a t  the  N o r t h e r n  Re- 
g iona l  Research  Labo ra t o ry ,  Peor ia ,  I l l .  

B e n j a m i n  H. Thurman ,  vege tab le  e l l  consul tan t ,  addressed a 
recent  mee t i ng  of the  SHARPLES CORPORATION a t  the Sky-Top 
lodge  in  the  Poconos on the " T h e o r y ,  P r a c t i c e  and  A d v a n t a g e s  
of Ref in ing  the  Clay ton  P r o c e s s , "  accord ing  to word f rom W. 
D. Lindsey,  who repor t s  t h a t  Mr.  T h u r m a n  developed the soda 
ash process when he was  w i t h  Ref in ing  Unincorpora ted .  

I n  v iew of the  inc reas ing  need in  science and  i n d u s t r y  fo r  
accura te  de t e rmi na t i ons  of a c i d i t y  the NA~t'IOI~AL BUREAU OF 
STA~'DA~I~S, Wash i ng t on ,  D. C., is  recommending  the un ive r sa l  
adop t ion  of a s ingle  s t a n d a r d  p H  scale ana logous  to the  In t e r -  
n a t i o n a l  Tempera t u r e  Scale. I t  is  proposed t h a t  the  p H  as s igned  
to  so lu t ions  of  buffer  subs tances  d i s t r i bu t ed  by  the  bu reau  as  
s t a n d a r d  samples  be t aken  as the fixed poin ts  on th is  s t a n d a r d  
scale. 

The A ~ c ~ r  DAIRY SCIEI~CE ASSOC'IATION wi l l  hold i t s  43rd  
a n n u a l  convent ion a t  the  U n i v e r s i t y  of Georg ia  on J u n e  14-16, 
1948. This  is the  first  t ime  t h a t  the assoc ia t ion  has  me t  south  
of the  U n i v e r s i t y  of Ken tucky .  

The newes t  process fo r  the ref in ing  of f a t s  and  oils, the  
Solexol process announced in  November ,  1946, wi l l  be opera ted  
fo r  the  first  t ime  commerc ia l ly  by  the  Ba l t imore  p l a n t  of  
Lever  Bro the r s  Company,  I t  wi l l  be a t a l low f r a e t i o n a t l n g  
p lan t .  

P l a n s  have  been comple ted  fo r  the  seeond a n n u a l  FOOD I~r- 
DUS~ItY ExPOSItION on the  A t l a n t i c  Ci ty  s tee l  pier ,  J a n u a r y  
18-21, 1948. 
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