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The Atlanta contingent was l ined up for  a group shot  s ince the 1950 
spring meet ing  wil l  be in their  hands: Stanly P. Stephensnn Jr., E. C. Ains- 
l ie,  Mrs. and Mr. G. Conner l lenry, Mrs. and Mr. Dan Lee Henry, and 
Mrs. Ainsl ie  

New Sources, Extraction Processes 
Discussed at New Orleans Meeting 

~ - ~ I I E  proceedln~,s at the 40th annual meeting and 
_ l _  technical sessions of The American Oil Chemists'  

Society heht at New Orleans May 10-12, 1949, 
reflect the character  and spirit  of this rapidly grow- 
ing organization. The technical sessions denmnstrated 
the high order of scientific ability of the membership, 
their  steady exploration of new fields, and their readi- 
ness to exploit new tools as they appear. ]n  their  
handling of controversial matters  involving differ- 
ences of scientific opinion, c o m m i t t e e  heads and 
members discussed the problems in such a spirit  of 
mutual  respect and unders tanding as to lead the ob- 
server to suspect that  the code of ethics of the society 
is unnecessary. 

Most of the technical papers can be roughly classi- 
fied in three categories: 1. papers dealing with the 
investigation of new sonrces of fats, oils, and fa t ty  
acids, 2. those dealing with solvent extraction proc- 
esses, and 3. those c o n c e r n e d  with synthesis and 
reactions. 

R. T. D o u g h t i e  Jr. (center) ,  chair- 
man o f  Smal ley  s u b c o m m i t t e e  on oi l  
seeds,  chats with C. D. Lowry Jr.  (left) 
of  Chicago and Gail Erickson of Al- 
bany, Ga. 

New Sources 
The Southern Regional Research Labora tory  re- 

ported fur ther  progress in developing the technology 
of rice bran oil which constitutes a potential  source 
of 30 to 50 million pounds for  the U.S.A. At  the 
present time one large and two smaller plants are 
extract ing the oil in (?alifornia, and one large plant 
is being buil t  in Ilouston, Tex. Only a small amount  
of the oil is being recovered at the present time. 

Loeb, Morris, and I)ollear showed how drying and 
storing bran  at a low moisture content was the most 
effective means in minimizing the development of 
free f a t ty  acids, which is a major  difficulty in the 
proce~ing of rice bran  oil. Both " c o n v e r t e d "  and 
white milled rice bran  were studied. Swift, Fore, and 
Dollear reported the processing characteristics of the 
hexane extracted oil which consti tuted 13.8 to 17% 
of the bran. Eight  crude oils with free fa t ty  acids 
ranging from 2.0 to 4.9% gave losses of 12.0 to 20.5% 
by the laboratory cup method for hydraul ic  cotton- 
seed oil. (Wesson losses on 5 crude oils ranged from 
7.4 to 10.1%.) The colors of the retined oils varied 
from 35 yellow, 4.5 red to 70 yellow, 9.5 red, and 

Inquir ing  about  the total registrat ion for  the 4 0 t h  annual  
mee t in g  are ( lef t  to right) the new Journal  editor,  A. R. 
Baldwin, and two members  o f  the Journal  Commit tee ,  A. E. 
Bai ley  and T. L. Rettger, with the two reporters  for  the 
mee t ing :  R. J. Vander Wal and II. T. Spannuth of  Chicago 

Gathered together  to congratu late  the newly  elected vice 
pres ident ,  J. R. Mays Jr. (extreme right), are his  co l leagues  
from various i n d e p e n d e n t  laborator ies :  seated--E.  H. Ten- 
cut, C. L. Manning ,  and E. R. IIahn;  s tanding--G. Conner  
Henry, O. E. Wilkins, Dan Lee Henry, and G. W. Agee  
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A nicely  balanced table group at the banquet  comprises  
Mr. and Mrs. M. Gray Boulware ,  beginning at the left; W. D. 
Hutch ins  and Miss Claudine  l iu tch ins ,  Mr. and Mrs. E. R. 
Cousins,  Mr. and Mrs. Salvatore Milazzo,  W. Reid Stryker,  
Mrs. and Mr. S. C. Murphy,  Mrs. and Mr. John  B. Geiger,  
Mrs. and Mr. Porter  Wi l l iams ,  and Mrs. J. J. Ganncheau  

S o m e t h i n g  happened  to the paper  on which  the names  for 
people  at this  table were written so it has not  been possible  to 
ident i fy  al l  o f  them. A m o n g  them ( f o r e g r o u n d )  are Mrs. G. A. 
Crappie,  A. A. Robinson ,  Crappie ,  J. H. Kirby in order. Aeross 
the table toward the le f l  end are Mrs. and Mr. E. R. I lahn 

af ter  the official A.O.C.S. bleach, f rom 15 yellow, 1.5 
red to 35 yellow, 'L2 red. 

The A. O.M. k e e p in  g quality, a f te r  deodorization, 
varied f rom 17 to 29 hours, a f te r  hydrogenat ion f rom 
their  original value of 103 to an iodine number  of 66, 
and a f te r  deodorization the A.O.1K. varied f rom 225 
to 460 hours. This is about  twice the value secured by 
a similar t rea tment  for cottonseed oil. 

The C:2 and ('.,~ diearboxylie acids were shown by 
Schnette and Christeusen to be present  to the extent 
of 2.1 and 3.2'~, respectively, in J a p a n  wax which is 
the frui t -coat  fat  of a sumac, Rhus succedena L. 

I tussain  and l)ollcar characterized the oil f rom the 
k e r n e l s  of lalob fruit ,  Balanities aegyptiaca, f rom 
Sudan, Africa.  Au average of 46% of the oil was 
found in the kernel which constitutes 9 to 10% of 
tile whole frui t .  By hcxane extraction, a light col- 
ored oil was secure(1 which showed 38.4% linoleic, 
35.2% oleic, and 21.4% saturated acids by  the iodine- 
thio(.yanoger, method. The u l t r a - v i o l e t  absorption 
method showed only a trace of liuolenic acid. 

A pilot plant  process using isopropanol as a solvent 
for rice b ran  was described by Meinke, llolland, and 
Harris .  In  this process 5 to 6 par ts  of solvent to b ran  
are used to recover, in the syrup phase, 63% of the 
vitamins, which include biotin, folic acid, riboflavin, 
pautothenic acid, pyridoxine, thiamine, niacin, and 
ilmsitol. The proposed process recovers an edible 
grade of vitamins and, at the same time, reduees the 
tendency of the b ran  to go rancid while recovering 
the  oil.. 

Ext rac t ion  P r o c e s s e s  

I t a r r i s ,  I I a y w a r d ,  and Lamb of Texas A. & 5I. 
secured f rom cottonseed, on a pilot t)lant scale, an 
isoprot)yl alcohol m i s c c l l a  containing considerable 
quantit ies of f a t ty  acids, phospholipids, raffinose, 
gossypol, and related color bodies admixed with the 
oil. Phase d iagram studies were made choosing re- 
fined oil and oleic acid as key comI)OllCnts with iso- 
l)ropano]-water and isopropanol-water-hexane. 

In another  s tudy on hexane extraction Spadaro 
presented pilot plant  data  with slides in color for  
fract iouat ion of cottonseed so as to remove 99% of 

Another  table  o f  guests  at the  Society  banquet  comprises  
the f o l l o w i n g  roster:  ( l e f t  to r igh t )  E n n o  Schoenhardt ,  Wi lma  
A. Guice,  Irv ing Rusof f  and Mrs. Rusoff ,  Mrs. M. L. Karon 
and Mr. Karon,  F. G. Dol lear,  Fred G. T. Menezes ,  S. A. Hus- 
sain,  Mary Bruier ,  Marcel  D. Webber ,  Mrs. Webber ,  Leah 
Casti l lon,  Pat  V o n  Der  Haar,  and E. C. Volkert  

D i s t ingu i shed  by the Smal l ey  cup is the table where  sits 
R. W. Bates ,  Mrs. Bates ,  and R. T. D o u g h t i e  Jr. on the left.  
With them,  in  order, are the  fo l l owing:  Lawrence  l l odges ,  Mrs. 
C. K. Wiesman ,  Mr. W i e s m a n ,  E. F. Binkerd,  R. J. Buswell ,  
R. J. Vander  Wal ,  Mrs. Vander  Wal,  Mrs. Russel l  Haire,  Eliza- 
beth Haire,  W.  Doss L u m p k i n ,  Peggy  Haire,  and Russel l  Haire 
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the pigment glands. The process included material 
preparation, disintegration of the cottonseed flakes 
(either defatted or undefat ted)  in a solvent s lurry 
followed by settling or centr ifuging at 62 times grav- 
ity to separate the meal and 1)igment glands. The 
fines from the miscclla are separated by pressure ill- 
tration or centr ifuging at 1,5()0 times gravity.  

Sweency and Arnold described the 25-ton per day 
commercial plant which uses trichh)rocthane to ex- 
tract  soybean oil as developed at Iowa State College. 
The extractor  is the lower section of a continuous loop 
of circular tubing through which the flakes are moved 
hy a special chain conveyor, countercurrent  to the sol- 
vent flow. The extracted flakes arc carried into the 
upper  run of the loop, which is steam-jacketed, to 
preheat them before they are dropped into steam- 
jacketed drying tubes. The miscella is concentrated 
in a climbing fihn evaporator with final s tr ipping in 
a packed column. The solvent in the oil can be re- 
duced to less than 50 p.p.m. 

Pr ior  difficulty e n c o u n t e r e d  in the indust ry  in 
hydrogenating trichlorocthane extracted oil was di- 
rectly a t t r ibutable  to faul ty  operation. As high as 
1 to 2% of the solvent was noted in some oil ship- 
ments. Adequate methods are available for measur- 
ing the quant i ty  of trichloroethylene below 10 p.p.m. 
No fire hazard is associated with the process. I t  was 
reported that no difficulty from toxicity of the sol- 
vent has been e n c o u n t e r e d  in practice and that 
adequate controls are provided. 

Norris, Mattil, and Lehman showed the re tarding 
effect of trichloroethylene on hydrogenation which 
is associated with the presence of trichloroethylene. 
No residual effect on the oil is noted if the solvent is 
removed. Quanti tat ive studies on adding relatively 
high dosages of from .01 to 0.1% trichloroethylene 
to refined and bleached oils showed catalyst poisoning 
in laboratory,  pilot plant, and plant equipment. The 
solvent is lost through vaporization during refining, 
water washing, and b l e a c h i n g .  The amount lost, 
which may be 80% or more, depends upon actual 
operating conditions as these affect the degree of 
volatilization of the solvent. By concentrating the 
trichloroethylene distillation with kerosene and using 
in f ra - red  absorption, 1 p.p.m, of tr ichloroethylene 
was detected. 

Synthesis and Reactions 
Another paper  by Bailey dealt with the kinetics of 

hydrogenation. The analytical data of Bailey and 
Fisher, Oil & Soap 23, 14-18, 1946, was re-examined 
with appropriate  equations derived from consecutive 
monomolecular reactions. In  the hydrogenation of 
linseed oil the comparative rates for  different acids 
were found to be for linolenic, linoleic, isolinoleic, and 
oleic, 100, 40, 5, and 1.3, respectively, for  "selective" 
conditions; and 100, 60, 20, and 8, respectively, for 
"non-select ive."  Du~ing non-selective hydrogenat ion 
approximately 24% of the linolenic acid went to 
linoleic, 65% to isolinoleic, and 11% directly to oleic, 
while with selective hydrogenation the corresponding 
percentages were none to linoleic, 54% to isolinoleic, 
and 46% to oleic. 

Gros and Feuge showed, under  conditions studied, 
that  molecular portions of methyl and ethyl ester and 
glycerol reach an equilibrium at 70% triglyceride. 
By using an excess of glycerine and str ipping with 
steam, approximately 90% triglycerides were secured. 

. . .  Limited quantity of 
FAT STABILITY APPARATUS 

available n o w . . .  
S-6392S F A T  S T A B I L I T Y  A P P A R A T U S -  Peroxide Method Gas 
Heated. 

For determination of the relative stability or keeping 
qualities of lards, fats and oils, based on the formation of 
aldehydes and peroxide in the process of oxidative decom- 
position. For technique refer to "Oil and Soap", Volume 
10, No. 6, Page 105. 

T h e  train,  in order  of a i r  passage, consists of the fol lowing:  
1. Dry  t rap  bottle, to separate  oil and  d i r t  f rom i n c o m i n g a i r .  
2. ~ ' a t e r  wash ing  and  a / r  by-passing bott le,  f e e d i n g t o  pe rmanga .  

nate  wash ing  bott le and  by-passing to pressure adjus t ing cylinders. 
3. T w o  pressure ad jus t ing  cylinders, for  control l ing pressure by 

depth of water  head.  
4. Pe rmangana te  ~ / a s h i n g  Bottle, for receiving a i r  f rom wa te r  

wash ing  bot t le  and  passing it on  to dis t r ibut ing bottles. 
S. Three  d is t r ibut ing  bottles, each supplying six individual  sample 

tubes,  th rough  separate  rubber  and  glass air  lines conta in ing  stand- 
ardized capi l lary flow contro l l ing  orifices. 

* The  air  flow is s tandardized at 2.33 ml per  second per  tube. As 
many as 18 separate  de terminat ions  can be made  simultaneously wi th  
this appara tus .  

Over  all d imens ions - - l eng th ,  inc luding glass parts,  44 inches; depth 
16 inches; height ,  inc luding  condenser,  31 inches. 

Complete wi th  manifo ld  burne r  for operation with mixed, artificial 
or  na tu ra l  gas - -g lassware- - -connec t ions  and  s tandard  capil lary or i .  
r ices .......................................................................................... $ 3 0 0 . 0 0  

* Adjustment  to tbls v ~ u e  is made by use o] a wet  test meter No.  
S .3944S--connected  between water washing and permanganate wash. 
ing bottles. 
S-63935 FAT STABILITY APPARATUS--Perox ide  M e t h o d - - E l e c t r i c .  

Similar in all respects to No.  S-63925 except, electrically heated 
wi th  three heat switch and  terminal  wires for  connections to 115 
volt AC or  DC circuits .............................................................. $300.u  �9 
S-6394S--DITYO, bu t  for  opera t ion  f rom 230 volt AC or DC 
Circuits ..................................................................................... $300.09 
S-639S5 Capil lary Orifice Only,  Standardized.  For exact control of 
air  flow to each sample tube of S-63925,  S-63935 or  S-63945. 
Each .............................................................................................. $ 1 . 6 0  

S A R G E N T  
SCIENTIFIC LABORATORY EQUIPMENT AND CHEMICALS 
F- H. SARGENT & COMPANY, 155-165 EAST SUPERIOR ST., CHICAGO 11, ILL. 
M I C H I G A N  D I V I S I O N  1 9 5 9  E A S T  J E F F E R S O N  D | T R O [ T  7. M I C H I G A N  

S O U T H W E S T E R N  D I V I S I O N  5 ? 1 5  P E E L E R  S 1 .  D A L L A S  9 .  T E X A S  
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The direction of plus- 
A summary of achievement 
Control of the heating rate in running distillations makes it 
necessary for the operator to keep his eye on both the ther- 
mometer and condensate graduate at the same time while 
adjusting the heat source. 

On conventional set-ups the graduate is at one end of the 
assembly and the thermometer at the other end, muklng it 
extremely difficult for the operator to keep a close watch on 
temperature and distillation rate. 

The new Precision Front-View Distillation Apparatus makes 
it possible for all essential physical factors to be watched, with 
no discomfort. All readings and controls are out in frontl 
Chances for error are thus eliminated, and highest accuracy is 
possible of a t ta inment . . ,  truly the direction of plus. 

Write for complete facts and case histories of savings pos- 
sible through use of n Front-View Distillation Apparatus engi- 
neered to your needs. 

precision Scientific Companq 
3737  W,  CORTLAND ST .  �9 �9 CH ICAGO 47 ,  I LL ,  U ,5 ,  A .  

D E A L E R S  I N  A L L  P R I N C I P A L  C I T I E S  

(:omplete reacti(nl was not secured between methyl 
and ethyl esters when reaele([ with triaeetin and so- 
dium methoxide as a catalyst.  Reactions were studied 
at, 200~ and 50 ram. of mercury  pressure. A hot 
water  e~omtenser was used. 

Teeter, Kini, Myren, and ('()wan prepared  conden- 
sation products  of ()tie mole nlethyl linoleate and two 
moles of itaeonic anhydride,  and with 2 moles of eit- 
raeonic anhydride.  A reaction product  of one mole 
of ester to one of the anhydrides  was separated by 
molecular distillation f rom the non-volatile polymeric 
adducts. Af ter  heating 1 to 31,/2 hours at 170~ '. with 
ethylenediamine, the nonvolatile polymers gave gels. 
Using 0 to 5% dimethyl  aniline, methyl  liuoleate was 
condensed with equimolecular amounts of maieic an- 
hy(tride. The higher amount  gave a larger  portion 
of a solid heteropolymer and a sharply decreased 
yiehl of the liquid adduet. 

Teeter and Jaekson studied the reaction products 
of e q u i n l o l e e u l a r  portions of methyl  oleate and 
butyl  hypochlori te and their  behavior toward alco- 
holic silver ni t ra te  and thermal  dehydrohalogenation. 
Similar studies were made with methyl  9,10-diehloro- 
stearate and with the chlorides f rom methyl rieinole- 
ate, and m e t h y l  ]2-hy(h 'oxystearatc .  The results 
showed the presence of allylic chloride, a non-allylie 
monoehloride, a sa tura ted  dichloride and unchanged 
methyl oleate. 

Miscellaneous 
Papers  not classified in the lhree broad groups 

included a very interesting one by Dutton, Lancaster,  
and Brekke on the s t ructure  of soybean glyeerides. 
It  bears direetly UpOll the recent discussions along 
these lines recorded in The Journa l  of the American 
Oil Chemists '  Society. 

Fract ionat ion of soyl)eall oil was studied in the 
light of calculated triglyceri(le s t ructures  of a " t y p i -  
c a l "  soybean oil consisting of 14% saturated,  9% 
linolenic, 33% oleie, and 44~: linoleic ae.ids when 
the acids were assmned to be randonfly or evenly dis- 
tr ibuted.  Fraet ionat ions were made by  adsorption, 
liquid-liquid extraction, and crystallization. The sig- 
nificant conclusion was that  the efficiency of present 
fractionations does not equal the limit set by the 
actual distribution. Serious doubt is thrown on the 
theory of random distribution. 

Samples of textile materials  f rom t)eanut protein 
were dis t r ibuted with the l)resentation of the paper  
on the industrial  utilization of peanut  protein by  
Arthur.  t le  described procedures for evaluating pea- 
nut protein for  industrial uses such as adhesive paper 
coatings, textiles, wate r -churned  paints, and syn- 
thetic fibers through various physical tests. In ex- 
tracted meals, unlike the expeller meals, more than 
90% of the protein can be secured in a non-denatured 
state which makes the protein more valuable for the 
above uses. 

l , abora tory  appara tus  of one- and /o r  two-liter ca- 
pacities for pressure reactions up to 1,000 p.s.i, were 
described by Binkerd, Vander  Wal, Van Akkeren. 
and Itoppe.  Provision has been made for the admis- 
sion of gas, removal of liquid or gaseous samples 
during hydrogenation,  and agitation and cooliug by 
means of an internal coil. 

Although carbon is e o m m o u l y  used to absorb 
biologically active compounds, it possesses catalytic 
act ivi ty and also reducing ability. Data  were pre- 
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A.H.T. CO. SPECIFICATION 

A G  N E T  I C 
S T I R R E R  

W i t h  r o u n d  o r  h a l f - r o u n d  s t i r r i n g  b a r s ,  e i t h e r  s e a l e d  
in P y r e x  b r a n d  g l a s s  o r  p l a s l i c  c o a t e d  

M A G N E T I C  S T I R R I N G  A P P A R A T U S ,  A .H.T .  Co. 
Speci f icat ion.  A compact,  qu ie t - runn ing  app ,mt tus .  Stir-  
r ing  is accompl ished  by means  of a small  nmgnet ized  
bar sealed e i ther  in Pyrex  b rand  glass  or p las t ic ,  which 
is p laced in the l iquid to l)e s t i r red  "rod which is ro ta ted  
by nmgne t i e  force apl)l ied below the container .  Consist- 
ing  of a p e r m a n e n t  1mr m a g n e t  alt~tehed to (.he s h a f t  of 
an e]ectr ic motor  and mounted  in an "aluminum hous ing  
with t ta t  top 4V~ inches d i a m e t e r  and 4V~ inches high,  
on cast  me ta l  base. (Jan be used e i ther  on the tab le  or 
on "t supi)ort  rod, a l t ad~cd  1)y means  of a chimp with 
swivel jo int .  Ne t  weight ,  4 lbs., 5 oz.; sh ipp ing  weight ,  
6 lbs. 

Stfital)le fo,' any  s t i r r i n g  oi)e, 'ation which involves 1 
ml 1o 1 lite.r of l iqu ids  wi th  v iscos i t ies  up to t h a t  of a 
5(1% glycerol  solution.  P a r t i c u l a r l y  c.onvenient for  use 
in closed systelns.  Any  type  of vessel of glass,  porce la in  
or non-magnet ic  metal can be used. A r ing- type  burner  
can be used when s t i r r i n g  a t  e levated  t empera tures .  

9235-R. Stirring Apparatus, Magnetic, A.H.T. Co. Specification, 
as above descrihed, with one each magnetized stirring 
bars A and B, 7/~-inch and 11,.~ inches long, respec- 
tively, rheostat with graduated dial, 8 ft. connecting 
cord and directions for use, but without glassware. 
For 115 volts, 60 cycles, a.c. only . . . . . . . . .  $34.95 

9235-S. Ditto, but without stirring bars . . . . . . . . . . . . . . .  30.95 
NOTE--Available for use on 230 volts, 50 or 60 cycles, a.e. at  
$3.40 additional price. 

M o r e  d e t a i l e d  i n f o r m a t i o n  sen t  u p o n  r e q u e s t .  

ARTHUR H. THOMAS CO. 
RETAIL---WHOLESALE--EXPORT 

LABORATORY APPARATUS AND REAGENTS 
WEST WASHINGTON SQUARE 

P H I L A D E L P H I A  5, P A . ,  U.  S. A.  

Cable Address, "BALANCE," Philadelphia 
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sented by llassler showing this effect of adsorption 
on treated oils as r e v e a l e d  by speetrophotometric 
n masurement, and also its reduction of ferric chloride. 

That speetrollhotometry is an increasingly useful 
tool in the chenfistry of fats and oils is shown by 
its frequent  mention ill the rel)orts. One instance is 
the paper lly () 'Connor, Field, Jefferson, and l)ollear 
showing its utilization in a s tudy of the processing 
of vegetable oils. Another is in the work reported by 
Castillon, () 'Colmor, Ilall, and Miller on cottonseed 
I)igmellts. 

O'Connor, Field, Jefferson, and l)ollear showed 
the effect of re, fining, bh~aching, and deodorization 
on the visible and ultra-violet spectra of cottonseed, 
soybean, peanut, sesame, okra seed, and rice bran  
oils. I t  was shown that  the absorption in stone oils, 
which has f requent ly  been a t t r ibuted  to chlorophyll, 
is neither the alpha nor beta form but  almther simi- 
lar  pignlent. 

Pons and Guthrie reporied a nlethod for deter- 
mining free gossypol in cottonseed meals. Extraction 
by  shaking with 70(fi aqueous acetone for one hour 
was followed by filtration and eolorinIetric analysis 
with p-anisidine. This method i~onlpal'es favorably 
with that i)f Smith. 

Castillon, () ' ( 'onnor,  llall, and Miller showed the 
effect of storage at 38, 77, and 85~ on three pure- 
bred varietie.s of cottonseed, G. h irsutum, grown 
llllder similar environnmntal conditions. The signifi- 
cant change was the decrease in gossypol and the 
increase in gossypurpurin,  which was greatest for 
the highest storage telnperatnre. The gossypurpurin 
made the test with antimony triehh)ride nol>sI)eeitie 
for gossypi)l whiell was extracted by alkali froln the 
non-acid yellow pigment. 

Sehuette presellted all analysis of eondelilla wax  

II. T. SI'ANNUTII 
n. J. VANDER WAI, 

National Bureau of  Standards 
l 'ublieations issued I)y the Bureau of Stalldards and 

now available at 10e each are entitled "Kiue t ic  S tudy 
of lhe l/eaetion of C'arbon Adsorbents with Oxygen,"  
Willianl V. Loebenstein, R, PI948;  "TreatIneIl t  of 
Leather with Synthetic Resins," l/ene Oehler an(1 
Timothy J. Kilduff, I1.I)1951; " R a t e  of Shrinkage of 
Telnh)rl Collagen tIeat, Ent ropy ,  and Free Energy 
ot, Activation of the Shrinkage of Untreated Tendon; 
Effect of Acid, Salt, I)iekhL and Tallnage of tile Acti- 
vation of Te)tdon Collagen," Charles E. Weir, 
RPl947. 

v~ 

The only at)paratus made ex(:hisive]y for deter- 
mining e v a p o r a t i o n  rates has been developed by 
Pm,:ClSEON SCIf.:NTIVI(' ('OMPAXr, Chicago, Ill. The 
"Pree is ion"-Shel l  Evaporometcr  can be used most 
advantageously by  res(.'ar(;hers in orgalfi(; chemistry, 
the petroleum industry,  and the paint and varnish 
industry.  Another  apparatns  deveh)ped by  Precision 
Scientific Company is the " P r e c i s i o n "  Cryoseopie 
Molecular Weight  Apparatus,  used for determining 
the molecular weight of liquids or solids by  the 
freezing-point method and can also be used for rap- 
idly determining the freezing-point of liquids or for  
determining cooling enrves of liquids. 


