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O1n. INDUSTRY IN ARGENTINA. A. Ferrara. Olearia
1, 21-5 (1947).

INDUSTRIAL EXTRACTION OF RAISIN SEED oiL, (. B
Martinenghi. Olearia 1, 84-9 (1947).

VEGETABLE FAT AND Ol PRODUCTION IN BRITISIT
Arrican coronims. B. A, Keen, C. E. Rooke, J. Me-
Fadyen, and R. 8. Mallinson. Oleagineux 2, 475-92
“(1947). The paper is in four parts that deal succes-
sively with agricultural questions, with production
and its development, with commercial and economic
considerations, and lastly with the problems of trans-
port. It is completed by 17 appendices that provide
all the statistical data for the understanding of the
text.

Fars anp omLs macic. J. P, Ilarris (Ind. Chem.
Sales Div., West Virginia Pulp and Paper Co.).
Nat’l Provisioner 17, 10-12, 23 (1947). Second arti-
cle of 2 reviewing technical advances in the fats
and oils field and explaining what they mean for the
packer.

REPORT ON CRUDE FAT OR ETIIER EXTRACT. J. .
Taylor (Dept. Agr., Tallahassee, Fla.). J. Assoc. Offi-
cial Ag. Chem. 30, 597-9 (1947). Petroleum ether of
a snitable grade is a more suitable solvent than Et
ether for determining fat or ether extract, where
non-protein nitrogen is present in the feed mixture.

Rirort oN FAT IN FisHt MEAL. M. K. Stansby (Seat-
tle Tech. Lab., U. 8. Fish and Wildlife Service, Wash-
ington), J. Assoe. Official Ag. Chem. 30, 595-7 (1947).
The binary azeotropic mixture of benzene and meth-
anol gives higher fat content values for fish than does
acetone or other solvents previously investigated. Fur-
ther investigation is required to determine whether
““purification’ of the gross mixed solvent extract (re-
moval of mixed solvent and separation of oil soluble
in Kt ether) is necessary. This procedure is very
diffieult to ecarry out with the mixed solvent and
unless it can be eliminated the method does not lend
itself to routine analyses.

THE DETERMINATION OF FAT AND IT8 RELATION TO
THE CATLCULATED CALORIC VALUE of DirTs. O. Mickel-
sen, K. v. O. Miller, A. Keys, and H. II. Mitchell
(Univ. Minnesota, Minneapolis). .J. Am. Dietetic
Assoe. 23, 952-6 (1947).

NEw METHODS FOR THE DETERMINATION OF IODINE
NUMBERS BY REVERSIBLE OXIDATION-REDUCTION INDICA-
Tors. J. Kottasz (Chem. Food Tnvestigating Inst.,
Budapest, Hungary). Magyar Kem. Lapja 2, 208-12
(1947). The method of Kaufmann-Ifunke was modi-
fied. The excess Br is bound by uncolored excess
solution of arsenious acid and the excess of the latter
is back-titrated by K bromate. Selenious acid, p-
ethoxychrysoidine, or Me orange is used as indicator.
Instead of the solution proposed by Kaufmann a
solution of NaOBr and, instead of expensive MeOH,
NaOIl are also suitable. NaOBr can be replaced by
NaOQCl, but the latter must be kept in a normal
amount. Preparation of hypochlorites is tedious;
therefore the use of chloramine is proposed, but this
must also be kept in the dark and in a normal amount.
The results affirm the suitability of this method in
analyzing castor oil, sunflower oil, aged linseed oil,
hog fat, ete. (Chem. Abs. 41, T776.)
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THE RE-EXAMINATION OF HALIBUT-LIVER OIL. RELA-
TION BETWEEN BIOLOGICAL POTENCY AND ULTRAVIOLET
ABSORPTION DUE TO VITAMIN A. R. A. Morton and A.
L. Stubbs (Univ. Liverpool). Biochem. J. 41, 525-9
(1947). A re-examination of the 2 halibut-liver oils
used in the co-operative assays of 1936 has been car-
ried out by photo-electric spectrophotometry. The
results show that the original spectroscopic data re-
quired some correction for absorption at 328 mu by
constituents other than vitamin A. When such a cor-
rection is applied, the conversion factor relating E'%

328 mp to potency in i.u./g. is raised from 1570- 18‘30
which agrees well with the values of 1770 obtained for
crystalline vitamin A B-naphthoate and 1820 for cod-
liver oil, and justifies a round figure of 1800.

ULTRAVIOLET ABSORPTION C(URVES FOR VITAMIN A
USING TUNGSTEN AND HYDROGEN DISCHARGE LIGHT
SOURCES. G. Ivor Jones (Fishery Tech. Lab., Seattle,
Wash.). Com. Fisheries Rev. 9, No. 8, 22-6 (1947).
The spectrophotometric method for dotermlmng vita-
min A potency has geen gencrally adopted by the
vitamin liver oil industry. The practice of using a
tungsten light source for making measurements at
certain wave lengths in the ultraviolet region, how-
ever, has not been considercd reliable by the instru-
ment manufacturer. To check on this, a series of
experiments were conducted with two tvpes of light
sources.  Krom the data obtained, it was concluded
that reliable results may be obtained by use of the
tungsten lawmp.

UTHIZATION OF VITAMIN A IN WATER EMULsIoN, (L
R. Halpern, J. Biely, and ¥. Hardy (Univ. Brit. Co-
lumbia, Vancouver, Can.). Science 106, 40-1 (1947).
Two mnnplo.s of grdyh,sh llvm oil, one freshly pre-
pared and the other oxidized to a peroxide value

of 16.7, were assayed for vitamin A potency by
feeding to chicks. Average growth responses after

7 weeks indicated that fresh liver oil ig supevior to
oxidized liver oil, whether fed in oil or in water, as a
source of vitamin A. Also, grayfish-liver oils in
water emulsions showed greater vitamin A activity
than the same quantities of liver oily fed in sunflower
seed oil solution. (Chem. Abs. 41, 7653-4.)

TiE MODE OF ACTION OF LIPOTROPIC AGENTS. PROOW
OF TIIE IN VIVO INCORPORATION OF TRIETHYL-B-11Y-

DROXYETHYLAMMONIUM  HYDROXIDE INTO THE PILOS-
vitotieib moneculrk, O 8. MeArthue, . (1 Tmeas,
and C. . Best (UIniv. Toronto). Biochem. .J. 41, 612-

18 (1947). A significant difference between the mi-
erochemical and microbiological assays for choline in
the hydrolysates of the phospholipids, isolated from
the livers of yats fed triethyl-g-hydroxyethylammo-
nium chloride, suggested that appreciable amounts
of an unndtnml base had been incorporated into the
liver phospholipids. TFractionation procedures were
devised which led to chemical proof that the triethyl
homologue of choline had been incorporated into the
phospholipids. This finding pmvuios further proof
that the lipotropic effect of choline is assosiated with
the intact molecule rather than its Me groups.

TTE LFFECT OF REMOVAL OF LIPIDS BY SOLVENT EX-
TRACTION ON TIIE FEEDING VALUE OF COTTONSEED AND
SOYBEAN MEALS. R. Reiser (Texas Agr. Exper. Sta.).
Misc. Publ. No. 10, 7 pp. (1947). The present dis-
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cussion has brought out that fat extraction has no
effect on the biological value of the proteins or on
egg production. Considered individually the loss of
essential fatty acids, reduced need for thiamin, effect
on caleium metabolism, satiety value, decreased fat
tolerance and effect on growth may be ignored in
considering the relative feeding value of solvent and
press extracted meals. Some effects were shown to
be two-edged, thus in storage the fat may become
rancid or it may prevent loss in biological value of
the protein, and the tocopherol may act as anti-
oxidant. In general, however, the conclusion that
““nearly all experiment has shown that the inclusion
of fresh palatable and digestible natural fats im-
proves the diet in some way’’ is inescapable. Not
only does fat have functions per se, such as energy
value and possibly lactation and growth, but it aids
other dictary factors in the performance of their
funetions. In many cases, the substitution in the
ration of solvent extracted soybean or cottonseed
meals for the press extracted meals reduces the total
fat intake sufficiently to have measurable cffects un-
legs other sources of the fat are substituted. 46 ref-
erences.

BINDING OF FATTY ACIDS BY SERUM ALBUMIN, A PRO-
TECTIVE GROWTIL FACTOR IN BACTERIOLOGICAL, MEDIA.
B. D. Davis and R. J. Dubos (Rockefeller Inst. Med.
Research, New York). J. Eaptl. Med. 86, 215-28
(1947). Serum albumin is a protective bacterial
growth factor; by binding traces of fatty acid in the
media, it permits initiation of growth by the smallest
possible inocula of tubercle baciili. Each molecule of
albumin binds 3-6 molecules of oleie acid (1-2% of
the weight of the albumin) tightly enough to prevent
bacteriostasis and 9 moleeules of oleie acid in equi-
librium with a saturated neutral solution. The prop-
erty requires undenatured albumin. Crystalline g-
lactoglobulin has a smaller capacity, and a number of
other proteins no perceptible capacity to bind oleie
acid. The inhibitory effect of the commercial product
Tween 80 (polyoxyethylene sorbitan monotleate) on
the growth of small inocula of tubercle bacilli in
liguid media is caused by its content of unesterified
oleic acid (0.6% by weight). Purified Tween 80,
freed of this contaminating fatty acid, not only per-
mits growth of small inocula but protects against
small quantities of added oleic acid. The implications
of the binding capacity of albumin for its possible
physiological significance in the animal body (trans-
port; protection against eytotoxins) and for the
structure of the proteins are briefly discussed. (Chem.
Abs. 41, 7715.)

PREPARATION OF NITRILES FROM FATS. M. Reutenauer
and M. Lacombe (Lab. Chevreul, IL.T.E.R.G.). Ole-
aginenx 2, 500-3 (1947). The authors demonstrated
that it is possible to manufacture nitriles as has been
described previously using fats and oils instead of the
free acids as the raw material. The experimental
yields were lower, but several advantages could be
gained in commercial operations. The possible reac-
tions that occur are reviewed and discussed.

SOME NEW ASPECTS OF POUR-DEPRESSANT TREATED
oes. C. B, Hodges and D. T. Rogers (Standard Oil
Co. of New Jersey, Bayonne). Oil Gas J. 46, No. 22,
89-93, 99 (1947). A report of field test and the re-
sulting development of improved laboratory tests to
identify the factors of importance to pour stability
and improved pour depressants. The data confirm

the belief that widely fluctuating temperature often
causes motre pour instability than continued long
cold spells. Iligh-cloud-point oils are relatively more
of a pour stability problem than others and the
cffectiveness of depressants was found to vary with
different types of oils. Threc time-temperature cycles
have been worked out for laboratory investigations
which give results agreeing with the field tests.
Abs. 41, TT15.)
PATENTS

C1ILORITYE BLEACHING OF WAX AND OIL ESTERS.
Erunest Stossel and Ernest Zerner (Mathieson Alkali
Works, Inc., N. Y.). U. 8. 2,431,842. The process of
bleaching ester-type oil comprises the steps of melting
said wax; adding a small amount of an agueous
sodium chlorite solution thus obtaining an unacidi-
fied wax-sodium chlorite mixture; stirring the mix-
ture until the wax is bleached to the desired extent;
and treating with an acid, thereby destroying the
emulsion formed during blcaching.

ANTIOXIDANT SPABILIZED MATERIAL, Abraham Taub
and Rose Mary Simoune. U. 8. 2,432,698, An oxidiza-
ble vitamin-containing fish liver oil is preserved with
an anti-oxidant which is a co-inhibitor combination
comprising both a nicotinie acid nucleus compound
and an unsaponifiable fraction of vegetable oil.

Viramin recoviery. Walter Russel Trent (Colgate-
Palmolive-Peet Co.). U. 8. 2,432,181. A process fov
the recovery of vitamins, sterols, and other valuable
constituents from fats comprises the steps of reacting
a fat with a monohydrie alecohol having 1-6 C atoms
per molecule in the presence of an alkaline alcoholysis
vatalyst, adjusting the pIl of the reaction product to
about 5, flash distilling the reaction product to va-
porize and remove unreacted alcohol, glycerol and
esters of fatty acids and the alcohol having a boiling
point substantially lower than the vitamins, sterols,
and other valuable constitucnts, and recovering val-
uable constituents from the residue of the flash
distitlation.

VITAMIN A CAROTENOIDS FROM PALM oIL. Ilerbert B.
Larner (M. W. Kellogg Co., New Jersey). U. §.
2,432,021, The improved method involves in general
the treatment of the fatty oil at moderate or low tem-
peratures by means of a selective solvent under con-
ditions effective to maintain the solvent in a liquid
condition and under which the solvent and oil form
solvent and oil phases between which the oil is dis-
tributed. The phases are separated and the oil com-
ponent of the oil phase is recovered as vitamin A
carotenoid concentrate.

INCREASING THE ROSIN-TO-FATTY ACID RATIO IN MIX-
TURES OF ROSIN AND FATTY Acips. Robert C. Palmer.
U. 8. 2,432,333, A special chromatographic method is
described.

ProCESS OF FACILITATING TIIE SEPARATION OF ROSIN
FROM TALL oiL. Robert C. Palmer. U. S. 2,432,332.
By increasing the polarity of the fatty acids present
in the tall oil, as by esterifying the fatty acids with
polyhydric aleohols to produce hydroxy compounds,
without substantial esterification of the rosin acids,
the selective absorption efficiency in separating rosin
acids from the mixture is greatly improved. The
conversion of the tall oil faity acids into compounds
having hydroxy groups may be suitably carried out
by reaction with glycerol or one of the glycols, prefer-
ably so as to form the monoester of the polyhydrie
aleohol used.
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Drying Oils

APFRICAN DRYING OILS. 1. THE SEED OILS OF TETRA-
CARPIDIUM coNoPHORUM. F. D. Gunstone, T. P. Hil-
ditch, and J. P. Riley (Univ. Liverpool). J. Soc.
Chem. Ind. 66, 293-6 (1947). The seed fat of Tetra-
carpidium conophorum from Nigeria is a drying oil
with an iodine number of 198-206. The component
acids are linolenic 64-68, linoleic 10-12, oleic 10-11, and
saturated acids 10-12%. About 75% of the glycerides
contain two or three linolenic radicals. Some tests
show that the oil will dry a smooth hard film faster
than linseed oil. The fresh nuts contain a lipase
which must be inactivated by heating to 100° soon
after the harvest.

A COMPARATIVE STUDY OF THE METHODS FOR DETER-
MINING UNSATURATION IN DRYING orL8. Li. L. Carrick,
S. M. DasGupta, and R. C. DasGupta. 4Am. Paint J.
32, No. 11, 72, 74, 76 (1947). Data are presented
showing lodine numbers of various commercial drying
oils as determined by the Wijs, Hoffmann and Green,
Kaufmann, and Woburn methods. It is concluded
that the Woburn method may be employed as a
standard method for the determination of double
bonds, especially in tung and dehydrated castor oils.
Artificially made conjugated oils were found to give
low maleic anhydride numbers.

A STUDY OF S0Y-TUNG OIL COMBINATIONS. Pittsburgh
Club (Fed. Paint Varnish Production Clubs). Am.
Paint J. 32, No. 7-B, 16-23 (1947). Mixtures of soya
and tung oils can be bodied to produce properties
equal to those of bodied linseed oil. The soya and
tung oils can also be bodied separately and then
mixed, but films from the mixture soften on ageing,
whereas combinations bodied together show increased
hardness.

SOYBEAN Ol IN PROTECTIVE AND DECORATIVE COA'T-
iNgs. R. L. Terrill and F. Mitchell (Soybean Re-
search Council). Am. Paint. J. 32, No. 8, 94, 96
(1947). A review.

FRACTIONATION OF THE REACTION PRODUCT OF TLIN-
SEED OIL AND GLYCEROL. J. G. Breckenridge and J.
1. E. Ilerbst (Univ. of Toronto). Can. J. Research
258, 420-22 (1947). Partial esters were obtained by
heating alkali-refined linseed oil with various amounts
of glycerol in the presence of calcium acctate mon-
ohydrate. These esters were separated into fractions
of low and high iodine value by fractional erystal-
lization.

APPLICATIONS OF THE SPECTROGRAPHIC METIIOD FOR
STUDYING THE RESIN BODYING OF DRYING oiLs. H. A.
Hauser and F. J. Kolb (Massachusetts Institute of
Technology). Am. Paint J. 32, No. 7T-A 34-36 (1947).
Absorption spectra were determined for a number of
varnish materials over a wide spectral range. It is
shown that ultraviolet absorpiion measurements are
not useful in following the resin bodying of oils, but
that infrared absorption spectra at sufficient resolu-
tion should be satisfactory. Raman spectra were not
useful because strong continuous fluorescence was
encountered.

PATENTS
PRrROCESS FOR 1111 PREPARATION OF SICCATIVE O1Ls, M.
Dussollier (BEstablissements Robbe Freres, France).
U. 8. 2,453,077. A drying oil is prepared by heating
castor oil to a temperature between 140°C. and 280°

C., and passing a stream of sulfur dioxide gas through
the heated oil thereby agitating and catalytically de-
hydrating the oil.

POLYMERIZATION NUCLEUS FOR WRINKLING OILS. G.

"M. Williams (New Wrinkle, Ine.). U. 8. 2,431,357.

An untreated, normally non-wrinkling oil is eonverted
into a wrinkling oil by heating the oil in an inert
ambient atmosphere at a maximum temperature of
200°C. with ethyl cesium.

Edited by
LENORE PETCHAFT

Soap and
Perfume

GERMAN SYNTHETIC DETERGENTS. (. R. Perdue
(British Liaunderers’ Research Assoc.). Soap, Per-
fumery, Cosmetics 20, 1088-9 (1947). The various
types of detergents developed in Germany are re-
viewed. These include the sulfonated fatty alcohols,
the Igepons, Nekals, Tgepals, and Mersolats. The
Mersolats, although not the best detergent, were
produced in the largest quantity from the Fischer-
Tropsch reaction. The use of Tylose HBR, a cellulose
derivative, in combination with various synthetic de-
tergents is described.

FAT CHEMISTRY PROCESSES AND THEIR ECONOMIC
sTATUS. VIII. NATURAL ¥ATS OR SYNTHETIC FATTY
ACIDS IN TI{E SOAP AND DETERGENT INDUSTRY. Kurt
Lindner. Fette u. Seifen 51, 143-5 (1944). The influ-
ence of the length of the € chain of the fatty acid
and that of the double bonds are explained on the
basis of the literature. (Chem. Abs. 41, 7775.)

NONIONIC DETERGENTS IN Tili SCOURING OF RAW
woorn, H. C. Borghetty. Am. Dyesiuff Reptr. 36,
G76-8 (1947). The non-ionies consisting of such types
as Carbowax, Tweens, Kmulphors, Igepals, and Per-
egals arc excellent detergents for wool-scouring be-
cause of their neutrality, extreme solubility, stability
to alkali, stability to hard water, rinsibility in cold
water, non-substantivity for wool, and stability to
heat, oxidation, and rancidity. The problems involved
in wool-scouring duc to the types of impurities in-
herent in the wool are reviewed. The methods of
seouring, using a scries of bowls, is outlined.

VOLUMETRIC ANALYSIS OF COLLOIDAL ELECTROLYTES
BY TURBIDITY TITRATION. Joseph M. Lambert (Gen-
eral Aniline & Kilm Corvp., Baston, Pa.). J. Colloid
Sei. 2, 479-93 (1947). The concentration of most
sirface-active agents classified as colloidal electrolytes
can be determined in dilute solutions by a new titri-
metric method. An anionic agent is titrated with a
cationic agent (or vice versa) so that a colloidal pre-
cipitate 1s produced near the equivalence-point and
solubilized or coagulated by a small excess of reagent.
The end-point of the titration is indicated by the
maximum turbidity of the solution, which is easily
detected with a conventional colorimeter. The test
measures the total amount of ionic surface-active ma-
terials in solution, and is therefore not specific for a
particular surfacc-active agent. Examples of prep-
arations tested include Dreft, Igepon TD, Nacconol
NR, Aerosol OT, and Nekal BX titrated with Cetyl
Pyridinium Chloride and Hyamine 1622, Zephiran
Chloride titrated with Igepon TD.

INVESTIGATIONS OF TIE ACTION OF VARIOUS SYN-
THETIC DETERGENTS ON 1YDROGEN PEROXIDES. O. Uhl
Fette u. Seifen 51, 64-6 (1944). Laboratory and
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practical experuments have shown that in wneutral
solutions Sulfonate 1 and H and Tylose have a slight
stabilizing effect. This action was different for the
combination sulfonate 4 fatty aleohol sulfonate and
for the combination sulfonate -+ fatty acid condensa-
tion product. While the sulfonate product had a
stabilizing effect, the condensation produet produced
4 more vigorous and more rapid splitting off of O,
In all experiments a considerably more vigorous de-
composition of 11,0, was observed in alkaline solution.
Water glass and Mg silicate had a stabilizing action
on all the detergents used, even in Cu washing ma-
chines. (Chem. Abs. 41, 7779.)

BEHAVIOR OF SOME ALKALL $OAP SYSTEMS IN ORGANIC
sonviNTs, Mata Prasad, G. 8. Hattiangdi, and B. K.
Wagle (Royal Institute of Secience, Bombay, India).
J. Colloid Sei. 2, 467-76 (1947). The behavior of Na
oleate, Na stearate, and Na palmitate toward 40 dif-
ferent organie solvents including hydrocarbons, hy-
droxy compounds, halogenated hydrocarbons, ethers,
esters, aldehydes, ketones, nitro, amino, and other
compounds has been examined. It is found that the
soaps do not dissolve in most of the solvents at room
temperature, but swell on heating and give elear mo-
bile solutions near the boiling point of the solvent.
On cooling these solutions, the soap may remain in
solution, it may crystallize out, may form a pseundo-
gel or true gel depending upon the nature of the
soap-solvent system. The amount of the gellike ma-
terial obtained increases with the boiling point of
the solvent. Tf the soap content is low, erystallization
ocenrs when the hot soap-solvent system is cooled.
With an inerease in the concentration of the soap,
a pseudo-gel 15 obtained fivst, and a true gel is formed
only when an optimum concentration of the soap is
reached. The transitions between the various stages
are effected by very gentle gradations in the concen-
trations of the soap in the system,

DETERGENTS FOR DAIRY PLANTS AND METIIODS OF
TUEIR BVALUATION, 1. G. Harding and H. A, Trebler
{Natl. Dairy Research Labs., Inc., Baltimore, Md.).
Food Technol. 1, 478-93 (1947). The purpose of the
experiments was to determine what requirements
should be taken into consideration in formulating a
cleansing agent for specific uses in the dairy industry
and what tests of the cleanser would be most indica-
tive of the performance of the cleaning agent under
actnal conditions. The authors concluded that the
most effective cleansing agent contained sufficient
polyphosphates to keep hardness-producing salts in
solution, a synthetic wetting agent for ease of contact,
and adequate active alkalinity to dissolve denatured
protein. Tests for pH, alkalinity, surface tension, and
turbidity-preventing power were most informative
with regard to the probable performance of a cleans-
ing agent under actunal conditions. The minimal
amounts of various commercial polyphosphates re-
quired to prevemnt turbidity at different levels of
hardness are presented. Various commerecial clean-
ers and component wetting agents, detergents, and
alkalies were evaluated. (Chem. Abs. 41, 7779.)

STUDIES IN SOILING AND DETERGENCY. J. R. Clark
and V. B. Holland (Cannon Mills Co., Kannapolis,
N. C.). Awm. Dyestuff Reptr. 36, 734-47 (1947). This
investigation covered the development and study of a
standard soil and its relationship to certain aspects
of detergency evaluation. The literature on various
soiling techniques is reviewed. Four general types of

soils were tested. These were: A. Agueous solutions—
starch or gum paste, mineral oil emulsions; pulver-
ized carbon color agents. B. Stoddard solvent solu-
tions—petroleum jelly or heavy mineral oil solutes;
pulverized carbon ecolor agents. C. Stoddard solvent
solution—organic oils or petroleum jelly solutes; oil
soluble dyes, color agents. D, Stoddard standard
solvent solutions containing OLLDAG (colloidal
graphite in oil), and water solutions econtaining
AQUADAG (colloidal graphite in water). Several
formulas of ecach general type were made up and
tested. The most satisfactory general soil was found
to be Solution No. 6 in type D econsisting of 2.0%
OILDAG, 2.25% ALKANOL WXN, 8.0% 31 Fibre
spray oil and, 89.75% Stoddard solvent. Other fac-
tors of detergency evaluation treated included age
of soiled samples, cffect of size of sample avea, influ-
ence of length of washing, relation of temperature to
soll removal and affinity of the standard soil for
various types of fabrics. Four test synthetic deter-
gents were seleeted and subjeeted to the above evalu-
ations. Results are graphed.

AcTioN oF g0AP ON THE $KIN. IV. AcTioN oF A
SOAP CONTAINING LITTLE OR NO LAURIC OR OLEIC ACID,
. Guy Lane and 1. . Blank. Arch. Derm. & Syph.
56, 419-24 (1947). Patch tests of the effeet on the
skin of various free fatty acids, fatty acid sodium
soaps, and the soaps at various pll values are re-
viewed., Skin irritation decreased with increasing
molecular weight of fatty acid even when the pll is
increased. Unsaturated fatty acids are more irritat-
g than saturated acids. Thus, a soap made from
palmitic and stearie acids would be very satisfactory
from a dermatological standpoint, but would not
Tather and would clean poorly. Tests made on highly
sulfated oleie acid sulfato-octadecanoic acid) showed
that it was non-irritating and possessed excellent de-
tergent properties. A new solid lathering cake deter-
gent—‘Dermolate’’—congisting of palmitie, stearie,
and sulfato-octadecanoic acids adjusted to a pll of
8.0 has been clinically investigated and observed to
be non-irritating.

PATENTS

DrrereENTS FOR DISHES. Harold Crewdson Wilson
(Ruth Davis Marshall). Brit. 591,035. A detergent
containing an inert non-aleoholie organic solvent, at
least one of which is insoluble in water, and a mono-
nuclear alkyl aryl sulfonate, the solvent being dis-
persed in water.

Minnep toLer soar. John Yolmberg. Brit. Patent
Spec. 36582/46. Fatty acid esters of lower alcohols
are saponified with caustic in the presence of water
and at regulated temperatures so that the resulting
soap possesses the right consistency for milling with-
out further treatment.

DETERGENT CREAMS AND PASTES OF UNIFORM CON-
SISTENCY. Robert HHenry Marriott. Brit. 590,839.
Detergent creams and pastes of uniform consistency
are prepared from sulphuric esters of higher fatty
aleohols, a hydrophilic colloid such as cellulose ethers
or salts of cellulose glycollic acid and a neutral salt
such as sodium chloride or sulphate which are instru-
mental in maintaining the consisteney.

SOAP SUBSTITUTE FROM SEAWEED. Joaquin de lia
Vega Samper. Brit. Patent Spec. 1080/47. Seaweed
mucilage is saponified with caustie, then resin is added
in proportions necessary to make soap paste, liquid,
or solid as desired.



