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Oils ond F ts M . M .  PISKUR and MARIANNE KEATING 

BRITlSii PLANS FOR CUI,TIVATION el0 I'i~:*NUTS iN 
At'inca. A Maugini. Olearia l, 3-8 (1947). 

STATUS (}F OLIVE ClJI/PUI{E IN (IINCi~:{:I,:. N. I). D y c h -  
nos. Oh, aria 1, 106-7 (1947). 

()lAVES IN ER1TREA AND IN ETIIIOI'IA. A. l}aj(,iia..  
OhBar/a 1, 96-102 (1!}47). l l i s tory  add econ{nnies {it' 
the industry.  

(~IJI, T I V A T I O N  OF NDYA IN ITAI,Y.  l}. ( l a g n o n i .  
Olearia 1, 36-9 (1!}47). 

]~II'IDE ADIShTIClCATIDN WI'I'II IlVlmDCARImNS. {I. 
lssoglio ( l;niv. Tin'ira/). Ole ,r ia  I, 10:1-5 (1947). 

( i l l  OF C A M E I , I N A  SATIVA.  I h n b e r t o  {!Ul}liini .  
O/carht 1.947, 28-30. l)istrit}uiion of lhe lihlnt, oil 
COilIeDt of seeds ali(I oi l  (dlara(;terist ies ape reviewed. 
It  is a. d i ' y i n g  off. The eonlnnill liilnles for lhis {}il tll'e 
( ]ern ian s e s a l n e ,  {h}thq' ,  and ( 'an ie l i l i a  oil. 

DECOLOI'dZIN(I {',I~AYS {}b' NOI{TIIEI{N BRAZIL, M. 2M. 
Veutlira. Rc,v. xoc. l, rasil, qltl'llt, l:], 11-29 (1946). 
Ef f ic iency tent {if 5 {'lays iis{'d in val'iOilS lil '{}ltOl'iious 
ind iea ted  t l leh'  usefl ihless t!{ll, d{,exihn'izing t a l l y  tills. 

FRUIT OF A'l"l'Al,l,]A {'{iMI'TA. Alll{'i'l{} lm{'{'r{hi (Ih'o- 
lnatoh}g'i{;o, Rio de ,Jan{,iro) RvP. s,v. Iirasil. quire. 
15, 57-61 (1946) .  The t ' ru i t  of Alia, lea colnpla reseni- 
bh's tha t  {if t l i l / ) i lss l l ,  i{ weighs 1(}1-116 g'., i l l id ttOll- 
tailiS 2 {it' 3 kel'llels. The fl'lliI {!oniln'ises {,l}i{;al'l } 
20.4, ]n{,soeal. I} 10.4, eudo{'arl/ 71.0, and kernvl 4.2 g. 
The i~onipositi{in ot" the kernel  is ni{ i is l iu 'e 2.8;-}, f a t  
67.1(}, pr{l{ei l l  {;.!}9, {.ai 'b{ih.v{ll 'ates 1 .25,  a n d  a s h  
2 . 0 7 % .  Th0 ehara{dei ' is l i { 's o f  the {ill ape n i e l l i u g  
poh i t  21.5, n v> 1.4487, sal lOi l i t i {qi | ion nunil}el '  2{i1.8, 
I nun ibe r  15, ]{.-M. n l l ]nber  7.1}, aud l'{~lensk{, nunl-  
ber 21.8. 

T I I E  ST~BIIdZATI(}N DI,' (}lAVE {}11,. (~. ~H]{}nl{}lle. 
Olearia 1,947, 31-a. l 'I 'ocessing pPo{u,{htres with re- 
gard  to proteeti}}n of stabil i ty are discussed. 

UIaTRA-SENSITIVE REA{YI'ION FOg RANcII)ITY IN FATS. 
L. Kul'berg.  J. A~al. Chem. U.S.S.R. l, 263 (1946).  
Priroda 36, No. 7, 62-3. The method is based on the 
high sensit ivity of te tramet/]yl-p-phenylene diamine 
to peroxides. Method: to 2 g. fat  or oil add 2 ec. 
glacial acetic acid, 0.1 ee. of 0.{}1% NaC1 solution and 
{}.5 ee. of 0.01% solution of te t ramethyl-p-phenylene 
diamine in acetone. The reaction tube is placed in 
boil ing water bath. In the presence of peroxides a 
bluish-violet color develops in a few seconds. 

PREPARATION OF ANIMAL TISSUE :FATS FOR DETERMI- 
NATION OF' PEROXIDES AND FREE :PATTY ACIDS. B .  N .  
Roekwood,  J. M. Ramsbottom,  and V. C. Mehlen- 
bacher (Swi f t  & Co., Chicago) .  Anal. Chem. 19, 
851-2 (1947).  80-100 g. fa t ty  tissue cut in cubes 
(10 ram.) on a clean surface with a stainless steel 
knife  are placed in a Waring  blender with 250 ml. 
of CHCla and stirred 30 sees. Mixture of comminuted 
fat  and CttCla solution are filtered and 3 25 ml. por- 
tions are pipe{ted at onee for analyses�9 One portion 
is evaporated on a water bath under a stream of N~ 
and dried at 101 ~ for  determination of fat. To an- 
other 25 ml. extract add 10 ml. glacial I1OAe, 1 ml. 
of saturated KI  soln., and 30 m]. 11~O and titrate 
with  0.01 N Na~S~Oa using starch as the indicator�9 
Mill{equivalents of peroxides per 1,000 g. of fat  

28 

](nil. of Na=S:{}:. ;X 0.01)/wt.  of fat]  X 1,0{}0. To the 
oth{q' 22} nil. l}oriion add 25 ml. {it' i}reviously neutral- 
ized alcohol and 1 nil. (if l/henolllhthaleill i l l{l i t 'a toP,  
a l l d  t i t l ' a t{ '  1o a ] ) e l ' l i l a l l en t  p i n k  c o l o r  w i t h  0 .05 N 
Na{}II. The ~ fr{'e fat  acids as oh, to .......... (ml. of NaOI I  
N 0.05 )( 28.2)/wt.  o1! fat.  Experimelt tal  tiara showed 
that  (a) {'omniinuiin~4'with a knife {o a fine pulp and 
then extra{ding' was vePy ilmo]nl}lele as {'mnlmred w i t h  
{he \VaPiug I/lender lneth{}{I, (b) 1hat va r ia l ions  iu 
the mixing time, in lhe bhm{h}r, betweeu 20 and 240 
se{'.onds niade no si~'nifiealit {lifferen{~{,s in lhe rrsu]ts, 
(c) tha t  the method indi{'ates the hmd{m{,y for free, 
fat acid and peroxide vaIne to increase with in{~Peas- 
in~' storage tinie and tenllieralure, and (d) that  the 
l/ro{,ess Df stirring' ihe saml}le iu ihe \\raring' t}lendor 
wf lh  (III{31:: di l l  not sigmfl~:anll3 l l f feel l lw  f ree fa t  
;{{'ills a n d  peroxide vahles. 

S NIITI~UI'IVI~I VAIA~E Ill,' NATURAI~ I~'ATS. Y. k ;Iklll 'fll a l l d  
Y. Aoyagi. BMI. lind. I'hys, f!hcm,. Rc,w'arch (Tokyo) 
22, 5!)0-2 (1943).  111 a feed ing  exi}ePinle l l t  wi th  yo i l l ig  
wh i le  Pats thc fa l  hi {he tiall i i i{;ed d iet  was var ied in 
qua l i l y  aud the g row lh  was {q)nil}ai'e.{I. W i l h  the i i i -  
t'l'eilS{~ in weig'hf iii 8 weeks wholl  tt ie fat  WilS 1}ultei'- 
t'ai (sel}ai:.ahql t'i'oln /}/itt{,,l' I}y <'eiitl']i'ill1'ilig' af le l '  
washi l lg  iu he{ wa{{' i ') as {he sta i idai 'd (l(}'{}</{J), 
]}ahii-k{q'l iel <ill i l id l leed 98.{;, ]}ahii oil 96�9 eol',Ollllt 
oil !}3.2, {!hPvsalis salad {til { ' �9 01.8, and hv{l l 'ogenah,{I  
sai'diu{, oi l  S4.3</< Izrowlh�9 I iei i { 'e i iu t l ' i l iona l l .v ,  lUll{ l- 
Pal fa is  at'{! Sil l/erie{' to pi'o{,ess{,{I t'afs a l id  ahi iost as 
good as bl i t ie i ' t 'a t .  (f'h(Tltt�9 ADs. /1, 6954.) 

A (~OIA)RIMI~71'RI{~ Iqr F{}R TIlE DETI,:I{MINATIIiN 
{/l~' SMAi,h AMOUNTS OF :FATTY ACID. \V. R. l l loor  

�9 Ltol. Ch 170, 671-4 (ITuiv. llochester, N . Y . )  J. '" (>'rn. 
(1947).  Ti le basis ot! the metho{l  is the nleaSll l 'en/eilt 
of  the color ehauge ]}l:oduced by  the re{h ie ing act ion 
of f a t t y  acid or c'holesterol (ill a I[.,SOt-dl{;hroinate 
mix tu re .  

T I l E  STRUCTIII:I,] O19 THE BRANCIIED CIIAIN FATTY 
ACIDS IN W{)OL FAT. A N  X-RAY DII~'FRAC'PION STUDY. 
S. F.  Va l iek  (Was t i i ng ton  lh i iv . ,  Med.  S{hoo l ) .  
J. A m .  Chem.  Soc. 69, 2'317-22 (1947). The h / n g  ct'ys- 
tal spacings of the iso series of f a t t y  acids of wool 
fa t  increase l inearly with carbon content. Both the 
spatdng's and diffPaetion pat terns  provide eleaP evi- 
dence of homology, tile same peculiar  periodic se- 
quence as the lnelthig points. The, :results are dis- 
eussed in terms of a spiral  chain configuration. 

T I l E  SYNTIIESIS OF SOME IJONG-CHAIN PRIMARY ALCO- 
hOl ,S  AND RE~ATED COW'POUNDS. R. G. Jones (Lil ly 
Res. Labs.) .  d. t im.  Chem. Soc. 69, 2350-4 (1947). 
Au improved method has been (hweloped for  tile prep- 
aration of the E t  esters of long-chain aeids eontaining 
28-35 carbon atoms. The E t  esters of the acids and 
the pr imary  aleohols eontaining 29, 31, aa, and 35 C 
atoms are deseribed for the first timc. Long ehain 
ketones are prepared by  reaction of alkyl Zn or Cd 
eompouuds with Co-carbalkoxyacyl halides and then 
reduced. 

COMPARATIVE KINETICS OF THE ESTERIFICATION OF 
SOME tIIGIIER FATTY ACIDS BT METHANOL AND ETHANOL 
IN THE PRESENCE OF CATALYSTS. M, Loury  and M. T. 
Mel]ier. Bull. soc. {him. France 19~7, 349-51. Tim 
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catalysts used included HC1, H~SO~, P h S Q H ,  and 
p-MeC~II~SO~H. An excess of alcohol, 2-15 times the 
theoretical amount, was used in order to increase the 
speed of the reactions. All esterifications were studied 
at 18-20 ~ except in the ease of palmitic acid which 
was studied at 28-30 ~ , because the ester formed crys- 
tallized at the lower temperatures. II~SO~ is not as 
good a catalyst as HC1 or the aromatic sulfonie acids. 
Esterifications with Me(HI were always more rapid 
than with EtOII. Better yields were obtained with 
MeOIL With an excess of alcohol equivalent to twice 
the theoretical amount,  esterifications with MeOH are 
pract ical ly  complete in 1 day. Yields of 90% are 
claimed. (Chem. Abs. 41, 6527.) 

I?I IENOMENA OF TRANSESTERIFICATION BETWEEN TRI- 

GLYCERIDES. I I ~ .  DETAILFD STUDY OF TIIE EQUILIBRIA 

OF TRANSESTERIFICATION. 5'[. N a u d e t  a n d  P .  D e s n u e l l e  

(Facnl te  sci., Marseille).  Bull. soc. ehim. France 
1947, 323-5. Equi]ibriuin studies on the t ransester-  
ifieation of t r is tear iu with trio]ein indicate that  the 
reaction is a true equil ibrium whose location is de- 
termined by  the law of probable distribution. Ex- 
per imenta l  tu rves  for  the system follow very well 
the theoretical curves corresponding to the equations 
Y I ~ X  ~, Y ~ = ( 1 - - X )  :~, Y : , = 3 X  ( l - - X ) ,  Y ~ = 3 X  ~ 
( l - - X ) ,  and Y ~ = 3 X  ( l - - X )  ~, where the values of Y 
are the molecular concentrations of t r i sa tura ted  
glyeerides, t r iunsa tura ted ,  total mixed, disaturated-  
monounsaturated,  and m(nlosa tura ted-diunsa tura ted  
respectively, X is the molecular con(',entration of 
sa tura ted  acid chains aud 1 - - X  that  of lmsatnra ted  
(,hains. (Chem. Abe. II,  6457.) 

[)IgI,]I'ARATION OF SOME I'()I~YMI,iRIZAIH~E ESTERS ()10 

olA,:tC hi:u) wvrit UNS.S'rumvrl,:~) ht~(',()~lOLS. 1). Swern, 
G. N. lgilleu, and II. l),. Knight  (Eas te rn  Reg. Res. 
Lab., l)hi]adell)hia. 1S). J. Am. Chem. Soc. 69, 2439- 
42 (1!)47). Eight esters (if (tleie acid, namely, viuyl,  
allyl, 2-ehloroallyl, melhallyl (2-ulethybfllyl),  erotyl, 
3-1)uteu-2-yl ( l -nmthyla l ly l ) ,  f u r fu ry l  and olcyl ole- 
ate have tieeu prepare(1 in good yield f rom oleic acid 
and Me oleate, and some of their  propert ies  have been 
detcrInined. They are stal)le, high-boiliug liquids, 
and with the exception (if oleyl oleate, which was not 
distilh,(l because of its exlrenmly high boiling point, 
they yield very  small residues of thermopolymers  on 
vacumn distillation (p<>t temperatures ,  200-230 ~ 

T I l E  ABSORPTION OF FATS FROM TIIE. IIUMAN 1NTES- 

Tin'l,:. N. G. Nhavi an<l V. N. Pa twa rdhan  (Seth G. 
S. Med. Coll., Bombay) .  I , d i a n  J. Med. Research 34, 
4!)-58 (1946). Cbyh)nficron counts of the blood serum 
a f | e r  ingestion of 30 g. fa t  with 60 g. bread by nor- 
Inal fast ing subjects, in<licah, the peaks of the ab- 
sorption curves of but ter ,  ~'hee, mid coconut oil to 
o(,,c.r within 2-3 hours. The peaks for ground-nut  
an(1 sesame oils occur later, i ,d ica t ing  sh)wer absorp- 
tion. Par t ly  bydrogem~te(1 gr(iuu(1-mlt oil is absorbed 
at approximate ly  the same rate as the mltrea.ted oil. 
((~hc'm. Abs. 41, 6616.) 

[)IGI,:STIBILITY OF CER'I'AIN VI,](HUrABIA,] ()ll,S AND FATS 

I)E'rEItMINED BY METAIIOIAC EXt'FR1MENTS ON I[UMAN 

BEINQS. K .  P .  l~a, s u  a l l ( ]  I I .  P.  N a t h  (I)aeea lhfiv.) .  
Indian J. Med. Research 3i,  13-17 (1945). Supph,- 
mentat ion of a low fa t  diet with 50 g. per  (lay of tin; 
fa t  to be tested, was followed by  increase(1 fecal ex- 
cretion of fat, amount ing to 0-4 g. per  day. Th(' aver- 
age absorption of mustard,  sesame, g'roun(l-uut, and 
coconut oils, and of c(iw or buffah) bu t te r - fa t  varied 
froln 94-99 '~ iu 4 male subjects. I Iydrogena ted  

ground-nut oil was only 90% absorbed. TIIE RATE os 
ABSORPTION OF DIFFERENT FATS AND 0ILS.. Ibid. 19-25. 
Rats  fasted 48 honrs were given 2 cc. port ions of 
mustard, coconut, olive, ground-nut or sesame oils, or 
of butter-fat, by stomach tube. Subsequent analyses 
at 2, 4, and 6 hours indicated significantly greater 
absorption of olive oil and of butterfat at the 2-hour 
interval, of mustard oil at the 4-hour interval, and 
approximate  equali ty of absorpt ion at 6 hours. TtIE 
EFFECT OF DIFFERENT FATS ON CALCIUM UTILIZATION IN 

HUMAN BEINGS. Ibid. 27-31. Supplementa t ion  of a 
low-fat, h igh-carbohydrate  diet with 60-g. quanti t ies  
of bu t te r - fa t  or mnstard,  sesame, or ground-nut  oils 
was followed by  diminished u r ina ry  and fecal excre- 
tion of Ca and P, the net retention of these minerals  
becoming markedly  positiw~ in most instances. Coco- 
nut  oil as a supplenient consistently caused increased 
u r ina ry  excretion of Ca and marked ly  negative bal- 
ances. The subjects were 4 nlalcs, aged 18-24 years. 
(?OMPARATIVE VALUE OF BUTTERFAT AND VEGETABLE 

ores FOR (mOWTm Ibid. 33-7. The growth of young 
rats fed bu t t e r f a t  at the 6 and 9% levels is signifi- 
cant ly  grea ter  than  tha t  with bu t t e r f a t  at  the 3% 
level or with the vegetable oils at the 6% level. 
(Chem. Abs.  4l, 6610.) 

OLEIC ACID' AND RELATED COMI'OUNDS AS GROWTII 

FACTOES FOR LACTIC ACID BACTERIA. W .  L .  Williams, 
lI. P. Broquist,  and E. E. Snell ([Tniv. Wisconsin, 
Madison).  J. Biol. Chem. 170, 619-30 (1947). Sev- 
eral cultnres of lactic acitl ba.cteria require oleic acid, 
liuoleie acid, or a combined source of these nmterials  
for growth on a mediunl coutaining all of the previ- 
ously reeog'nized growth factors  for these organisms. 
The even mmfl)ered, sa turated fa t ty  acids f rom C,;- 
( '~  arc coIuph,tely iron,live. For  the strain of Lacto- 
bacillus bulgaricus tested, oleic acid, though essential 
for growth, is so toxic that  its growth-pronmting 
action can be (ibs(,rve(I only within a mtrrow range of 
concentrati(ins and I)1I. A(hlitiou (if e('rtaiu water- 
soluble enmlsifying agents and surface tension (le- 
i)ressa.nts, such as Tween 40, whi('h are inactive by 
themselves, render oleic acid nou-toxic, and great ly  
extend the pll  range oww which act ivi ty  is observed. 
Tweeu S(), a water-soluble ester of oleic acid, is an 
excellent, nOll-toxic SOllr('e of oh'ic, acid for  use in 
culture media for tlwse organisnls. Most of the lactic 
aci(I bact(,ri~J commouly used a.s assay organisms do 
uot require oleic a('id for growth (in colnplete media. 
If biotiu is omitted, however, oh, ie acid l)ecomes 
essential f(ir growth. The effectiveness of oleic acid 
iu this r(,spect is great ly  enlmn('cd t)y the sinmlta- 
neous pr(,sence of Tween 40. !rwcen 80, in adequate 
amouuts,  has the saIne effect as Tween 4(I, plus oleic 
acid. The growth- l ) ronmting action of oleic acid 
under th(,se conditions is not nullified by  (,xcess 
avidin, as is tha t  (>f biotin. 

T I l l  ,1 CIAgAVAG[!~ OF PIIOSI)II()IAI)IDES ]/Y BRAIN TISSUE. 

W. M. Spe r ry  ((!oluInt)ia lYniv., New York) .  J. Biol. 
(Yhcm. 170, 675-85 (1947). Brains  of young rats, Jn 
which myclinatiou with an active lipide metabolism 
was going on i'~t v'ivo, showed no more phospholipide 
cleawlg(~ in. vitro than brains  f rom adult  rats. A con- 
siderable decrease in ah~ohol-ether-solnble phosphorus,  
comparabh~ with that  found in homogenates, usual ly 
occurred dur ing incubation of minced brain sus- 
pended in carbonate buffer. 

T i l E  REI,ATION OF TIIE DIET TO THE COMPOSITION OF 

TISSUE I 'I lOSPIIOLIPIDES. V I I .  EFFECTS OF LACTOSE; 
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CONTAINING DIETS. C. Artom and W. H. F i shman  
(Univ. Chicago).  J. Biol. Chem. I70, 587-95 (1947). 
The lipide composition of the liver of rats  mainta ined 
on low protein diets, in which the carbohydra te  com- 
ponent  consisted of equal par ts  of dextrin and su- 
crose, has been compared with that  of the livers of 
rats fed similar diets exc, ept tha t  lactose was substi- 
tuted for  sucrose. Snmller amomlts  of neutral  fa t  
were found in the livers f rom animals on lactose- 
containing diets than those of the rats on the unsub- 
st i tuted diets. The effectiveness of choline supple- 
menta t ion in reducing the fa t  infiltration and in 
raising, under  certain experimental  conditions, the 
lecithin level in the liver appears  grea ter  in animals 
mainta ined on the lactose-containing diets. 

ACTIVE SUBSTANCES ()F CEIUI'AIN TISSUES AND ()R(IANS, 

ACTING ()N TI lE  FAT AND GI,YCO<IFN OF TI lE  lAVER. (I .  E .  

Natanzon (Ukrain.  Contr. Inst. Endocrinol. ,  K h a r ' -  
kov).  Byull. Ekspll. Biol. Mcd. l l, 446-S (1!141). 
Ext rac t s  of hyl)ol>hysis, liver, pancreas,  adrenal c o l  
tex, and muscle, t reated either t>y Anselmino-l lof-  
mann,  1)ragste<lt, or West-( 'mnl)bell methods were 
introduced into rats. All prepara t ions  except the 
pancreas  extract  lower liver glycogen, without pro- 
nounced hypergly( 'emia,  llelative sl>e(dfi(dty is exhil)- 
ited by  extracts  of the pancreas and a(h'enal cortex. 
The hypophysis  extracts  cause a specific increase of 
liver fat,  while the ultral i l t ra te  of the aqueous extract 
of acetonated ]>owdered liw, r leads to incr(,ased l iver 
fat, in hunger-satisfied rats only. The 1)ragstcdt prep- 
ara.ti<)n of the pancreas had a hindering effect on fal  
infiltration of the liver. Thus, the lil)otropic action 
(>f t h e  wu'ious extracts  use<l does m}t run I)arallel t u  

their  glyeogenotrol)ic acti(m. (Chem. Abs. 41, 6614-5.) 
EFFECT OF STORA(II+ AND ACIDITY ON Till,: I'R()TE('TI()N 

OI ~a VITAMIN A IN SIIARK-IAVER OIL BY ANTI(IXll)ANTS. 

S. M. Bose ( Indian  Inst. Sci., l{angalore). Curre, t  
Sci. ( Ind ia )  16, 119-20 (1!)47). Vitamin A in shark- 
liver oil was protecte(I by the use of antioxi(lants. 
Highes t  protect ion was achieved with 0.04% isobutyl 
gallate and 0.02% citric acid. Stored at room temper-  
a ture  in dark  bottles the controls lost 10% act ivi ty 
in one month and about  60% within 10 mouths, 
whereas the act ivi ty  in protected samples was re- 
ta ined up to this time. I iowever,  once deterioration 
had s tar ted  the rate  of destruction was comparable  
to those of the controls. I t igh  free acidity in the oil 
accelerates destruction of vi tamin A. (Chem. Abs. 
41, 6021.) 

GROUND-NUT OIL FOR DIESEL ENGINES. P. V. Am- 
rule. Australasian Engr., Mar. 1947, 60-1. Experi-  
ments  and  observations made by  the author  at the 
Electr ic Power  Station, Burhanpur ,  India ,  showed 
tha t  ground-nut  oil, used as subst i tute  for  mineral  
oil fuel  in 165-b.h.p. " D e u t z "  Diesel engines, gave 
similar consumption on an average load of 64 kw. 
and also resul ted in less black smoke f rom exhausts  
and  less C deposit on piston tops and in combustion 
chambers.  I t s  use has now been abandoned,  in view 
of its higher cost, since minera l  oil is again  available. 
(Chem. Abs. 41, 6690.) 

P A T E N T S  

EXTRACTIrgG WGETAPmE Ore. E. W. Sehmidt  and 
W. F. Webber  (Archer-Daniels-Midland Co.). U. S. 
2,430,535. The method of recovering the oil f rom high 
oil-content vegetable seeds or nuts  comprises pressing 
a soft, porous press cake having an oil content in the 

range of about  10-24%, granula t ing  the resul tant  
cake into part icles about  85% of which are suffi- 
ciently small to pass through a screen having .066 
inch openings and sufficiently large to be held by  a 
screen having .(}12 inch openings, and thereaf ter  
solvent extract ing oil f rom the granula ted  material .  

SI1ORTENING. (~. C. North and L. Lit t le (Beatrice 
Creamery Co.). U. S. 2,431,497. The process of mak- 
ing a g ranu la r  shortening having a fa t  core, an edible 
hull, an edible part ial  ester of glycerine, a higher 
fa t  acid, and a part ial  ester of sorbitol and stearie 
acid comprises p repar ing  a,n emulsion of the said 
ingredients and dry ing  to form a dry powder. 

Slmr'rENING. G. (~. North, A. J .  Alton, and L. 
l~ittle (Beatr ice ( ' r eamery  (q).). U, S. 2,4.'~1,4.q& The 
(hT powdered shortenings a, r e  non-greasy, free flow- 
ing, and readily water  <lisI>ersabh' compositions of 
finely divide<l particles of an edihh, fat, each pro- 
vided with a, coating or hull of milk solids or soya 
In,an solids or mixtl~rcs thereof. 

N'I'AIHI,IZIN(I GI;YCERIIIE OILS. A.  Sc, har f  (American 
la~cithin (!o.). U. N. 2, t.;'1,.')'47. The process of sta- 
bilizing fats  al|d oils comprises heat ing the same to a 
teml>erature of :1t10~176 and im;orpora(ing up to 
1% of phosl)hatitle at a t empera ture  not exceeding 
30(1~ ~'. immediately  af ter  cooling the oil. 

~[MITI/I'ANEO1TN FXTRACTION OF IIIGII-(IRADE, IrNI)E - 

TERIOI{A'|'FI) t~'A'|' AND POWI)ERED PllOTEIN FROM Otl,- 

m,:amN(~ H,:(UrMIN(mS SV:EnS. J .  Meinl A.-G. Belg. 4,t9,- 
500. Extract ion is carr ied out in the absence of 
water  by means of a, mixture  oil s<)lvents having a 
h>w b. p., the teml>erature being kept below 70 ~ . 
(Chem. Abs. 41, 673!L40.) 

l{REAKIN(] I'ETRt)I,EUM EM VLSIONS. ~1. D e ( ] r o o t e  and 
B, Keiser (Petrol i te  (!orp,, Ltd.) .  U. S. 2,430,002-3. 
The emulsifiers are derivatives of c, er ta in phenols and 
fat acids. 

]~REAKING I'FTItOIA,]UM EMULSIONS. ~I.  l)eGroote and 
1/. Keiser (Petrol i te  (~orp., Ltd.).  U. S. 2,429,998-9, 
2,430,00i. Certain polymerized fa t  a, cJd derivatives 
are. used as demulsifiers. 

BREAKING PETROI,EUM EMULSIONS. M. 1)eGroote and 
B. Keiser (Petrol i te  Corp., Ltd.) .  U. S. 2,429,996-7, 
2,430,000-1. Certain halogen pyr id ine  derivatives are 
used as demulsifiers. 

Edited by 
Drying Oils H.M. TEETER 

Tf~E OIL OF T[IE COTIA CHESTNUT. A NEW DRYING 

ore. M. da C. P. B. Cavalcanti.  Rev. quire, ind. (Rio 
de Jane i ro)  16, No. ]81, 16-18 (1947). Oil content 
by  Soxhlet extract ion was 72.74%. The constants 
were iodine number ,  192.3 ( W i j s ) ;  sp. gr. 0.9426; 
saponification number ,  187.5; unsaponifiable, 1.3; 
n]~, ].4966; hexabromide index, 0. The drying prop-  
erties are excellent and similar to oiticiea oil. (Chem. 
Abs. 4I, 7771.) 

CATALYTIC ACTIVITY OF LINOLEATES AND TItEIR MIX- 

TURES IN TI tE  DRYING OF LINSEED OIL. D .  Pagani.  
Ann. chim. applicata 37, 12-23 (1947). As the liter- 
a ture  on the relative reactivities of the metal linole: 
ates shows some confusion, their activities have been 
redetcrmined. In order of decreasing activity they 
are classified as follows: Co, F e %  Fe +2, Mn, Pb,  Ce, 
Cr, Ni, Zr, Be, T1, Cd, U02, A1, Th, Ba, Ca, Mg. 
Various mixtures  also were tried. The activi ty of a 
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mixture  of two metal linoleates is expressed by  the 
formula 

1 

l / T ,  -t- 1/W~ 

where T~ and T 2 represent  the drying times of the 
components. (Chem. Abs. 41, 7136.) 

P A T E N T S  

DRYING OILS. Knoll A.-G. Chemische Fabriken.  
Belg. 451,264. The p i t  of the reaction mixture  ob- 
tained by low-temperhture condensation (30-70 ~ of 
saturated or unsatura ted  aliphatie aldehydes con- 
taining at least 2 carbon atoms with cyclic ketones 
or their  homologs is maintained between 5 and 7. A 
final heating between 100 and 300 ~ is carried out to 
obtain the desired viscosity. (Chem. Abs. 41, 7774.) 

DRYING OILS. Societe Atom. Cinda. Belg. 450,472. 
Oils collected in benzene are debenzenated, acidified 
with sulfuric acid, and neutralized, and the acid resi- 
dues from the washing of benzene are purified and 
homogenized by bubbling through them a current  of 
hot air at 80-220 ~ l )ur iug passage of the air traces 
of a heavy metal salt are added. (Chem. Abs. 4l, 
7138.) 

IMPROVEMENT OF DRYING OII~S. [. G. Farbenind.  
A.-G. Belg. 450,537. I Iydroxyla tcd  esters obtained 
from polyhydric, alcohols and unsaturated fat  acids 
with or without mixed esters of oth(,r mono- or di- 
carboxylic, acids, arc made to react with tri- and 
tetraisocyanates with or without mono- an(I/or diiso- 
cyanates. (Chem. Abs. .t i, 71:~!).) 

Soop orld E~d by 
Perfume LENORE PETCHAFT 

~YNTHETIC I)ETFR(II.:NTS, MAIN TYPES, USES, PROPER- 
T1FS, AND PIr , l ( )hu  W. Mc(!utchcon. Chem. 
Ind. 6l, 811-825 (]947).  A review artic, le covering 
history, theory of detergency, nletho(ls of cvahlation, 
and discussion of the maiu types such as the ah;ohol 
sulfates, alkyl aryl  snlfenates, sulfated and sulfonated 
ami(h,s, esters and amines. About 400 commercial 
detergents arc listed by trade name with a tabulation 
of manufacturer ,  class and formula, principal  uses, 
concentration and miscellaneous information. 

BRITISH SYNTIlETIC SOAP CAKE. A n o n .  ~r 23, 
No. 11, 69 (1947). A new synthetic detergent  bar 
calh;d "Novosopc "  is claimed to t)c suitable for gen- 
eral household use. 

I)ETERM:INATION OF TIIE FATTY ACII) CONTENT OF 
UNIFORM LAUNDRY SOAPS. Gyula Szomolanyi ( l Iun-  
garian Agr. Expt .  and Papr ika  Investigating Sta., 
Kalocsa, Hunga r y ) .  Kiserletugyi Kozlemenyek 45, 
106-7 (1942). During the war government  decree 
made obligatory the production of a so-called "un i -  
f o r m "  l aundry  soap contg, aluminum hydrosilieate 
as filling material. The presence of the lat ter  leads 
to difficulties in the determination of f a t ty  acid con- 
tents. The modified method proposed is as follows: 
About 2 g. soap is weighed, dissolved in hot 70% 
EtOIt ,  and filtered through a dr ied  and previously 
weighed filter. The filter is then washed 3 times by 
hot 70% EtOII  and dried to constant weight. In the 
alcoholic solution fa t ty  acids can be determined in the 
usual way af te r  distilling off the E tOI I  and the hydro- 

silicate remaining on the filter can also be fu r the r  
examined if necessary. (Chem. Abs. 41, 7778.) 

THE PERFUMING OF RIP SOAP. ~r Bollmann. Fette 
u. Seifen 51, 113-14 (1944). Among the more im- 
por tan t  compounds for such perfumes are the Me 
esters of anthranil ie  acid, benzaldehyde, benzyl acetate 
and alcohol, cyelamal, diphenyl  ether, the Me and E t  
ethers of B-naphthol, phenylethyl  alcohol, isobutyl 
ester of salicylic acid, terpineol, and cinnamaldehyde, 
and alcohol. By combining several of these the odors 
of various flowers can be produced. Usually at least 
0.4% of perfume is required for perfuming Rif kao- 
lin soap and 1% for Rif floating soap. In the lat ter  
case the perfume must not be added until  a f ter  the 
air has been beaten in. The alkalinity should not 
exceed 0.05%. (Chem. Abs. 4I, 7778.) 

INVERT OR CATION-ACTIVATED SOAPS AND TIIEIR I)'SE. 
Victor Boyer. Rev. prod. chim. 47, 1-2, 17-19 (1944). 
A general discussion of Sapamine, Solidogene, Sore- 
mine, Velan, etc. and their  use as detergents, for the 
impregnation of fabrics, for  disinfection, for cos- 
tactic purposes, and for the production of carotene. 
(Chem. Abs. 41, 7778.) 

( ~ A R B O X Y M E T I I Y L  DERIVATIVES OIe CELLIH~OSE AND 
STARCII AS SOAP SUBSTITVTES. K. J. Nieuwenhuis (Lab. 
Proefstat in Wachindnstrie,  l ) e ] f t ,  N e t h e r l a n d s ) .  
Chem. Weekblad 43, 510-17 (1947). S m a l l - s c a l e  
washing tests at 60 ~ on artificially soiled cotton fab- 
ric show that a solution containing 0.6 g. fat  acid 
as the Na soap, 0.5 g. Tylose I IBR ( I )  (a mixture 
containing 30-33% Na carboxymethylcclhllose of de- 
gree of substitution 0.6) and 6 g. Na:(',():~ per I. has 
greater  suspending power than a solution ( I I )  con- 
taining 2 g. fat  acid as soap and 6 g. Na:(~() a per 1., 
while the overall washing cffici(,ncy is at least equal. 
lmrge-scah, tests confirm this conchlsion. A solution 
c(mtaining 4.5 m). Tccpol (a 22% solution of the Na 
salts of the mouosulfat(.s of s(,condary alcohols having 
10-18 (~ atoms per nmh,(.ulc), (1.5 g, I and 6 g. Na:CO:, 
per 1. has bet ter  suspending power an(I overall wash- 
ing effi(.iency than l].  Theoretical and economic con- 
siderations are given. (Chem. Abs . . l l ,  7778.) 

T I I F  CIA':ANING A(YrlON OF ENZYMIC SOAKING AGENTS. 
[. ENZYMIC SOAKING AGENTS IN IIOl:SFllOI,D WASIIING. 
O. Vicrtel (Staatl.  Mat( 'r ialprufungsamt,  l Iauptabt l .  
Faserstoffc, B e r l i n - l ) a h l ( , m ,  Germany) .  Fette u. 
Seifen 51, 145-8 ( |944) .  The cleaning action of soak- 
ing agents on artificially soiled cotton strips was 
tested first by laboratory methods. Four  different 
methods of producing the artificial soil were tested. 
A mixture of blood albumin, water-soluble starch, 
whole milk of a definite fa t  content, and lampblack 
proved most sat isfactory for demonstrat ing the dif- 
ferences in cleansing action of the preparat ions used,, 
since it responded equally well to both alkali and en- 
zymes. I t  was possible to make a rapid evaluation 
of the soaking agent by determining the degree of 
whiteness of the artificially soiled material  before and 
af ter  soaking. The differences in the action of the 
various preparat ions tested were not so marked in 
practical soaking and washing tests as in the labora- 
tory  tests. No appreciable difference was noted be- 
tween the action of the enzymic preparat ions and 
bleaching soda on normally soiled domestic laundry.  
On heavily soiled laundry  the enzymic preparat ions 
showed a somewhat bet ter  cleaning effect (a f te r  the 
complete washing process) when the material  being 
washed contained large amounts of fat- and protein- 
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containing soil. When the materials  washed were 
heavily soiled with blood, protein,  arid fat the en- 
zymic prepara t ions  gave bet ter  results than the 
bleaehil~g soda, al though differences were noted be- 
tween the various commercial  enzymie preparat ions.  
These prepara t ions  when used with the corresponding 
amount  of alkali can serve as water-softenil~g agents, 
provided the concentration is 15-20 g. per 10 1. of 
water. (Chem. Abs. 41, 7778.) 

[JIQI3ID SOAPS IN GLANS CONTAINERS. llerbert Kran-  
ich (Kranieh Soup (1o.). Neap 23, No. 1l, :/3-5 
(1!)47). A review of the pvoblein of preserving the 
clari ty of liquid soap in glass containers has shown 
that  the glass ( 'outainers are the basis of this problem. 
Three tyI)es of glass were tested (a) ('heroical glass- 
ware (hove-silicate), (b) milk bottles, prescription 
and hand-blown soda lime glass, anti (el eommereial 
maehine-niade glass botth,s of so(la linie glass. IA(tui(1 
s(mp in the fit.st two types mahitained theil' c lar i ty for 
six Illol/ths or h)liger, while soaps in the ethel' tyl)(, 
showed vai'yillg degl'ees of (;[ou(liileSS or nlilky el' re(I 
precipitates an(1 gelathlous sedinients. It  was found 
that season of the year, tellll)eratul'e of the test, ~ill(1 
hydra ted  state of the i)l'e(.ipitates (steal'ares 31i(1 sil- 
ieie acids) were t'actoi's in the turbi( l i ty  (if the soap. 
Steps taken to overeolne this I)roblcni in(~lu(le I)roper 
formulat ion,  water  purification, mechani(tal refriger-  
ation, (le,-stearinization, aging, Sli('(dMized f i l tr i l t ion, 
arid the use (if varioilS (~h('luica] additives. ()i'ganie 
dispersing aii(| se(lllestel'ilig ligeiltS such tis the I)oly- 
anlino-('arboxylie aei(Is (Nul lap( in- l / )  were Polind lo 
be effieieilt agelltS for lii'(,ventioii of ti lrbi(lit3" and for 
elai ' i fying exist i i ig turbi(I  (;ondtiolis. I t  was noted, 
however, that such ageiits (1o liot inhib i t  the erosion 
of glass or tile dissolving of salt filii is fl'Olll the illliei' 
surface, of ghl.ss (',oiitaiiil,rs, b l l t  rather inhibi t  the 
reaction which fOClliS pre(;il)itates. 

I>ATENTS 
~OLID~ PURIFIED AI~KYL SITIJFONATES. (le()rg Selfieht 

A.-G. Belg. 448,552. The saponification produets of 

organic sulfochlorides are cooled. Tile alkali chloride 
precipi tates  <>lit and is removed by filtration along 
with the solid unsaponifiable matter .  The filtrate is 
dehydra ted  by passing over rolls heated ab<)ve 100 ~ 
and the volatih; unsapolfifiable mat te r  distills off. 
The liquid, purifie(l alkyl sulfonates are passed over 
cold rolls to convert  them into flakes, t'ibbons, etc., 
suitable for  use as washing agents. (Chem. Abs. 41, 
6424.) 

SAPONIFICATION OF ORGANIC S1TI~F()CIII~ORII)ES AND 
TIlE I>UIIIFI(IATtON OF TIlE sAI'()NIFI(?ATION PRODUCTS. 
(leorg Schieht A.-(I. Belg. 44~%5:51. Alkylsulfonic 
acid ehh)vides are heated with a solution of alkali 
( 'arb(mate above 100 ~ and ml(l(,r pressure, with intro- 
duction of steam. The unsal)onifiable fract ion distills 
and is colh,(.ted in 'vae,~o. The aqueous solution of 
alkyl sulfonates is t ransfer red  froni the autoclave to 
a heated vessel i~ rattle, where the alkyl sulfomite is 
obtained in the fused state;  it van also be cooled and 
filtere(1 f rom the alkali ehh)ride which I)reeipitates. 
These alkyl SlllfOuates ( 'al l  t)e us('(I ~ls wasliing aild 
cleansing agents. ((Vix'm. Abs. 41, 6424.) 

(~,EIAA~I~O,qI5 GOAl'S. Alliance Eul'opeenne, See. Anon. 
Beh.i. d:; 1,731. ('ellulosc is subjected to a pre l iminary  
t rea tment  whici~ converts it into i)asi('-reaetiug, eol- 
h)idal, hydrophili( '  gels. The lat ter  are saponified 
with eal(mlated amounts of foaming agents and plasti- 
eizel's having avid properties.  The emulsifying and 
bin(ling l)roperties of the foaming agents eombine(l 
with those, of the gels aetiug as protective colloids 
yield a pro(tuet with the 1)rol)erti('s and (;hara(:teris- 
ties of soal)s mad(, front fats. (Chem, Ab.v. 41, 7752.) 

S()AI'-IJlKE AGENTS F()F~ WASII|NG TIlE NKIN. 1. [J. 
Farbenind.  A.-(I. Belg. d:~I,227. This washing agent  
eonsists of reaction I)roduets of f a t ty  aeid chlorides 
with oxethane sulfonates, Mr of the sulfomiti(m prod- 
uets of compounds of high molecular weight contain- 
ing spar ingly  soluble, finely divided salts of carbox- 
ylie acids of high molecular weight. (Chem. Abs. 4l, 
7780.) 


