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molecular distillation. However it tu rned  yellow in 
a short time even if stored in evacuated ampules. 

The specific extinction coefficients of the arachi- 
donie acid which had been subjected to molecular 
distillation were used to calculate the equations given 
in Table I I I .  The background corrections given by  
Brice e t a l .  (3) were used. The percentage of oleic 
and saturated fa t ty  acids can also be calculated as 
described by these workers. 

TABLE I I I  
Equations Suggested for Use in Analysis of Mixed 

Polyunsaturated Fatty Acids 

% linoleic acid ~-- 1.13 ke -- 1.13 ka -- 0.43 k4 
% linolenic acid ~-- 1.88 k3 -- 2.51 ki 
% arachidonic acid = 3.60 !Q 

Summary  
The presence of nonsaponifiable material  in lipids 

can cause appreciable differences in calculated mixed 
fa t ty  acid content. The error  can be appreciable in 
lipids extracted from liver unless a saponification 
and extraction procedure is included in the method. 
Skin, gizzard, and depot fats do not contain high 

concentrations of nonsaponifiable material. However 
chicken skin fat  contains a yellow pigment which 
absorbs ul tra  violet radiation. This pigment, while 
not present in a large amount, can still cause errors 
in the speetrophotometrie analysis. I t  can best be 
separated f rom the mixed fa t ty  acids by distillation 
of the methyl esters. 

The equations developed by  previous workers have 
been recalculated on the basis of an araehidonic acid 
of 99.3% puri ty.  These equations a r e  suggested for 
use in the spectrophotometric analysis of unsaturated 
fa t ty  acids. 
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�9 Oils and Fats 
A. R. Baldwin, Abstractor 

R, EM~AJlCKS ON THE PEODUC'T'ION Oin OIL PP,,OM AI, MONDS. F. 
Wit tka  and F. Muscari  Tomajoli.  Olearia 4, 10-19(1950). The 
almonds were processed so as to obtain direct f rom the press 
the maximum yield of  oil to be used for  food and pharma- 
ceutical uses. The quality of the oil depended on the size of 
the almonds, on the degree of  crushing, and on the temperature.  

THE USES OIn TKE PUPoGHESE OIL. P. H. Mensier and M. 
Loury. Oleagineux 5, 167-170(1950). Purghese  grows readily 
ia  poor soils, is reproduced by cut t ings  and gives a high yield 
in fa ts  per  acre. The purghese oil is toxic so tha t  its industr ia l  
use in paints  and diesel motor  fuel was investigated with only 
fa i r  success. 

]~YE F~GO~ OIL. J .  D. Rodriguez. Con. sup. Invest. cient., 
Santiago, 1948, 1-77. Li te ra ture  on the pyrolysis and vacumn- 
distillation of castor oil, ricinoleic acid, t r is tearin,  triolein, and 
rye ergot oil is reviewed. Al though both  castor and rye ergot 
oils contain ricinoleie acid, castor oil gives oenanthal  and un- 
decylenic acid, while the la t ter  gives neither. The high optical 
rota t ion of rye ergot oil and the discrepancy between glycerol 
content and ester value indicate par t ia l  esterification of the hy- 
droxyl group of ricinoleic acid. Two rye ergot  oils of widely dif- 
fe ren t  hydroxyl  values are distilled and their  behaviour is com- 
pared:  analyses of the oils and their  distillation products,  and 
ricinoleic acid balances are presented. Contrary to assumptions  
made in earlier works, the absence of oenanthal and undecy- 
lenic acid f rom the distillation products  of a vegetable oil does 
not afford proof  of the absence of combined ricinoleic acid. 
Descriptions of all experimental  procedures used and a bibli- 
ography (94 references) are included. (Brit  Abs. B I I ,  Sept., 
1949, 982.) 

THE ~E~INI~rG o~ Ea)IBLE OlbS. H. P. Kaufmann .  Olearia d, 
5-9(1950). The refining of edible oils so as to obtain f rom 
them the so-called " in tegra l  o t i s , "  i.e., oils that  have not been 
deprived of the valuable substances contained in the original 
crude oils (vitamines,  provitamiues,  sterols, etc.) is discussed. 

R A P E S ~  0It. F. Wi t tka  and F. M. Tomajoli.  Olearia 3, 
578-88(1949). Review of the composition and characterist ics 
of rapeseed oil, par t icular ly  its nonglyceride const i tuents ;  also 
the production, refining, and hydrogenat ion processes and its 
uses (il lumination, lubrication, and prepara t ion  of  l a t t i ce ) .  
(Chem. Abs. 4~, 1269.) 

OLIVE OIL80g  NORTHEKN ITALY Al'~I) SARDII.TIA. (]. C. Buzi 
( Imper ia ,  I t a ly ) .  Ann. sper. agrar. (Rome) [N.S.] 3, Fasc. 

s t raordinar . ,  409-49(1949). Tables of data are given for  137 
samples of olive oil f rom the harvests  of 1932 to 1939. The 
effect of the locality, condition at harvest,  and quality of the 
pressing operations obscured the effects of varietal  differences. 
(Chem. Abs. 44, 2261.) 

OLIVB PI~ODUCIN'O COUI'~TRIES HOLD CONFF~I~ENCa5 IN MADRm. 
Anonymous.  Foreign Crops and Markets 60, 196-7(1950). A 
conference of the General Committee of the In te rna t iona l  Oil 
Culture Federat ion was held at  Madrid, Feb rua ry  10-15, 1950. 
The keynote of the conference was the justification for  an 
internat ional  accord for  world protection of olive oil. Five 
committees were named to s tudy the s i tuat ion and to d ra f t  
resolutions toward such an internat ional  agreement.  

CI~EMIS~'gu Or CAS~,~ OIL. Andrea Paleni. Olearia 3, 733-46 
(1949). Review with 20 references. (Chem. Abs. g4, 1267.) 

SULFUI~ C~MPOUIVDS PI~OM THI~ OIL OF THE SKF~S DI~ (~UO~S. 
E. Andre. Ann. nutrition et aliment. 3, 329-34(1949). Oil from 
seeds of Brassiea napu~ vat. oleifera contains about  1 pa r t  
sulfur  per thousand;  odor in oils, such as of Br. raps var. 
oleifera may be due to methyl-mercaptans.  (Chem. Abs. 44, 
2262.) 

THE Pt~0PE~TIES Oin ALKALINE SALTS OF InAT~PY ACIDS. I. MOIS- 
TEITI17G CAPACITY AbFI) OAPILLAI~y ACTIVITY. E. Otero Aenlle, R. 
Cadorniga Carro, and S. Pomares  Boix. Anales de fis. y quire. 
(Madrid)  45, (B) ,  1337-1361 (1949). The moistening capacity, 
the foaming capacity, and the capacity of car ry ing  away sub- 
stances by the foam for  the alkaline salts of f a t t y  acids is 
discussed. The capillary activity of each compound as well as 
the phenomena tha t  involves the existence of an anionic col- 
loidal electrolyte in the solution, determines the variat ions of 
the moistening capacity. The moistening capacity of sodium 
and potass ium salts of caproic, caprilic, butyric,  stearic, pal- 
mitic, and oleic acid determined at 0.1% concentration. These 
values are compared with those obtained in the determinations 
of the surface tension of these solutions. The influence of the 
sal t - forming cation and of the addition of sodimu hydroxide, 
electrolytes, and alcohol on the moistening capacity shows tha t  
the variat ions observed are not  reflected in the surface-tension 
values measured. An explanat ion based on the format ion  of 
micellar aggregates  above the critical concentrat ion is given. 

VISCOSITY {)I n LO~V-:MOLECULAI~ ~]S!TEI~S WITH BRANC,ItE~) CHAIN S. 
H. Staudinger,  G. Bier, and G. Lorentz (Univ. of F~eiburg, 
Germany) .  Ma~romol. Chem. 3, 251-80(1949). The influence 
of side chains on the viscosity of a large number  of low-mol. 
esters was studied. (Chem. Abs. 4d, 2443.) 

~HJiI 2,TOgMAL BUTYRIC' ACID ~OLEOUZ,~ AND ITS HYDI~0GF~ LllgK- 
AGE. M. Freri .  At t i  aeead, natl. Lintel ,  Classe sei. ]is., mat., 
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nat. [8] ,  5, 161-4(1948) .  Anomalous  absorp t ion  in the  i n f r a red  
region indica tes  t h a t  bu ty r i c  acid has  a double reel., the  toolS. 
be ing  jo ined  wi th  the  H of  one carboxyl  g roup  and  the  O of  
the  CO group  in  the  other.  (Cheqn. Abs. 4~, 1407.) 

DI~IJEOTKI(3 BEHAVIO~ OF METtIYL PALM1T~ATE. W. Jackson  
( Imper i a l  Colk of Scl. and  Tech.,  L o n d o n ) .  Nature 16~, 486-7 
(1949) .  Measu remen t s  of  the  complex pe rmi t t i v i ty  a t  20.8 ~--~ 
0.3 ~ over t he  f requency  r ange  50-5 t imes  10 ~ cycles/see,  on 
reerysta l l ized me thy l  p a l p i t a t e  a re  reported.  Dielectr ic loss 
a lmos t  d i s appea r s  a t  the  tow-frequency end of  the  spec t rum.  
(Che~. Abs. ~4, 2302.) 

TI~Z A])SOI~pTION Ol ~ ~ATTY ACIDS ON" 0AI~/~O,N" RLAOI4S. (~ALC~- 
LATIO:q OF PA/~q~IOL]~ SIZ$. H.  A. Smi th  and  R. B. Hur ley  (Uuiv .  
of  Tennessee ) .  J. Phys. and Colloid. Chem. 53, 1 4 0 9 d 6 ( 1 9 4 9 ) .  
A s t udy  has  been made  of the  adsorp t ion  of  f a t t y  ac ids  on 
carbon  blacks.  I f  the  a s s u m p t i o n  is made  t ha t  the  acid is 
a lways  adsorbed  wi th  i ts  carboxyl  group on the  carbon black 
and  the  hydroca rbon  cha in  ex tended  away  f r o m  the  sur face ,  
the  same n u m b e r  of nloles of  each f a t t y  acid should be ad- 
sorbed on a g iven  su r f ace  when  the  monolayer  is completed.  
This  is no t  the  case. Some of these  acids  are  adsorbed  on the  
carbon  su r f ace  in such a m a n n e r  t ha t  thei r  effective cross sec~ 
t ions  are  m u c h  g r ea t e r  t h a n  20.5 square  Angs t roms .  The  effec~ 
rive cross sect ion of the  molecule also depends  on the  solvent  
used.  

OPTICALLY ACTI'CE t{~GlqE~ ALIPHATIO COMP0.UNDS. V. SYN- 
TI~IESIS, O~ THE ])E~XTI~OR,(~T~ATOR,Y DIASTEI~)ISO'MF~ 0~ 2,9-D~" 
)s ACID. S. S ta ] lberg-S tenhagen .  Ar~iz, 
Kemi  1, 187-96(1949) .  S tereoisomers  of  2 ,9-dimethyl te t raco-  
sanoic  acid were p repa red  to check the  opinion of Cason and  
P r o u t  on the  s t ruc tu re  of phthioie  acid. (Chem. Abs. dd, ]408.)  

I~IYDROGENAT1ON Olg METHYL /~-E[L~IOST~ARA~TF~. M. L. White-  
m a t e  and  B. F .  Daube r t  (Univ.  of  P i t t s b u r g h ) .  J. Am. Chem. 
See. 72, ]233-6(1950) .  D a t a  on the  solvent  hyd rogena t i on  of 
me thy l  f l -e leos teara te  are  reported.  Trans- l l ,12-octadeeenoic  
acid (vaceenic)  was isolated f r o m  the  products  of  hydrogena-  
t ion  and  i ts  s t ruc tu re  and  conf igura t ion  confirmed. 

THE SYNTHESIS. 0~ ~IIGHER, ALIPHATI~ fl-KETO ACID,S. ~V[. A. 
Mitz,  A. E. Axelrod,  and  K.  H o f m a n n  (Uuiv.  of  P i t t s b u r g h ) .  
J. Am. Chem. Soc. 72, 1231-2(1950) .  A prac t ica l  procedure  
for  the  syn thes i s  of  h ighe r  fl-keto acids was developed and  
appl ied  to the  p r epa ra t i on  of a n u m b e r  of  these  compounds  
inc lud ing  3-keto-a~'~-eicosenoie acid (oleoy]acetic acid) .  Methy l  
3-keto-A~'~-eicosenoate was found  to be as act ive as me thy l  
oleate in rep lac ing  b io t in  in the  nu t r i t i on  of Laetobacillus 
arabinosus. 

RIOINOLglO ACID. I.  ISOLATION OP THE PULSE ACI]) I~R.OM 
OASTOI~ OIL rATTY ACI])S. F.  Hawke  ( J o h a n n e s b u r g ) .  J .  S. 
A/riean Chem. Inst.  (N.S . ) ,  2, 1-5(1949) .  Rieinoleie acid was 
isolated fronl  saponified and  hydrolyzed castor  oil by low tem- 
pe r a tu r e  c rys ta l l iza t ion  f r o m  dry  acetone. The samples  of  
acid were 99.4 and  99.1% pure  ca lcula ted  f rom hydroxyl  val- 
ues. The  solubi l i ty  in dry  acetone a t  - - 7 0  ~ is 0.38 g . / ] 00  ml. 
(Chem. Abs. 44-, 2771.) 

HI(~ItEI~ PATTY ACYLOINS AND SOME DERIVATIV]~S. I I .  F.  Bou- 
quet  and  C. Paquot .  Bull. soc. chiP. France 1949, 440-1. The 
fo l lowing u n s a t u r a t e d  acyloins  and  thei r  der ivat ives  were pre- 
pa red :  oleoin or hexatr iaconta-9,27-dien-18-ol-19-one,  m. 27 ~ 
(2 ,4-dini t rophenylosazone,  m. 31 -2~  hexatr iaconta-9,27-diene-  
]8,19-cliche, m. 34 ~ ; hexatr iaconta-9,27-diene-17,19-diol ,  m. 78 ~ ; 
and  s imilar ly,  erucoin ( te t ra te t raconta-9,35-dlen-22-ol-23-one) ,  
m. 49 ~ (2 ,4-dini t rophenylosazone,  m. 4 3 ~  te t ra te t raconta-9 ,35-  
diene-22,23-dione, m. 50~  te t ra te t raeonta-9,35-diene-22,23-diol ,  
m. 88 ~ Lead  t e t r aace t a t e  in benzene and  unde r  n i t rogen  re- 
acts  wi th  these  acyloins  to give a ldehydes  in only 25% yield, 
bu t  90% yields are  obta ined  by  shak i ng  2 g. of  the  corre- 
spond ing  glycol in 20 cc. anhyd rous  benzene 0.5 hr.  a t  room 
temp.  wi th  the  theoret ical  a m o u n t  of  lead t e t r aace ta t e  and  
p rec ip i t a t i ng  the  lead wi th  2 N H:SO~; laura ldehyde ,  m. 29 ~ 
(2,4-dinitrophenylhydrazone, m. ]03 ~ ; o l e a l d e h y d e  ( l iquid)  
(2 ,4 -d in i t ropheny lhydrazone ,  m. 4 8 ~  erucaldehyde,  In. 24 ~ 
(2 ,4-d in i t rophenylhydrazone ,  m. 65~  (Chem. Abs. 44, 1029.) 

THE I~OI~MATION" Ol ~ t{YDP~OCARBOI~S RY HYDKOG~IffATIO,N OF 
FATS. B. B. A. Hos man ,  J .  Van  Steenis,  and  tI.  I. Wa te rn l au  
(Univ.  Delf t ,  I~e ther lands) .  l~ee. trav. chiP. 68, 939-44(1949) .  
H y d r o g e n a t i o n  of a f a t  wi th  20% Ni,  or  an  18% Ni-0 .1% Cu 
ca ta lys t  under  200 arms.  p ressure  a t  250-395 ~ yielded un- 
b ranched  paraffins con ta in ing  one less C t h a n  the  or iginal  
f a t t y  acids. (Chem. Abs. 44, 2771.) 

SYNTHETI0 FATTY ACID PRODU(3TS l~.gOM THE OXI])ATION' OF 
PAI~AFPIN. Cr. Wietze].  Farben, Lae]~e, ln s t r i ehs to f f  3, 416-19 
(1949) .  Oxida t ion  by  air  a t  110 ~ unde r  pressure ,  in the  pres- 
once of ca ta lys t s  such as KMnO, ,  of  paraff in ga t sch  (b.p. 320- 
450")  f r o m  the  F i scher -Tropsch  process,  or of  paraff in pro- 

dueed f r m n  low-temp, h y d r o g e n a t e d  l igni te  gasi f icat ion ta r ,  
p roduces  a spec t rum of  f a t t y  acids  f r o m  fo rmic  to t h a t  equal  
in cha in - leng th  to the  s t a r t i n g  mater ia l .  To p reven t  fo rma-  
t ion of  undes i rab le  keto and  hydroxy  acids,  the  convers ion is 
only carr ied  to ~ .  The react ion wate r  con t a in ing  t h e  soluble 
ac ids  is t hen  removed,  the  f a t t y  acids  s epa ra t ed  a f t e r  saponi-  
fication wi th  alkali ,  dist i l led to remove tile ba lance  of  %he 
unsaponif iables ,  the  soaps  acidified, and  the  f a t t y  acids  frae-  
t iona ted  under  vacumn.  The p roduc t s  ob ta ined  a re  f o r e ru n  
acids  (C5-C~), ] 0 - 1 5 % ;  center  cu t  (C~-C~s), abou t  4 5 % ;  t a i l  
cu t  (C~8 and  up ) ,  5 -10%;  and  res idue  of  polymer ized  acids,  
7 - I5%.  The  fo re run  acids  are  used in plast icizers ,  p e r fu m ery ,  
f lotat ion and  cer ta in  a lkyds,  and  a f t e r  t r a n s f o r m a t i o n  to alco- 
hols in ptast ic izers ,  solvents,  and  su r f ace  act ive agen ts .  The 
center  cu t  ac ids  a re  used in soap,  as  food a f t e r  ester if icat ion 
wi th  glycerol,  in B u n a  rubber ,  and  fo r  hyd rogena t ion  to f a t t y  
alcohols. The tai l  cu t  acids a re  use fu l  in lub r i ca t ing  oils, mold  
lubr icants ,  and  in rubber .  The  res idue acids a rc  usefu l  raw 
mate r i a l s  for  the  p a i n t  indus t ry .  (Chem. Abs. 4~, 2260.) 

EMULSlVIE'aS. T. Ruemele.  Sei/en-Ole-Fette-Wachse 75, 416- 
17(1949) .  A discuss ion of the  var ious  types  of  emulsif iers  in- 
e luding  thei r  t r ade  names .  (Chem. Abs. 44, 1270.) 

POLYMEgIZED Pe~ODUC~'S gI~OM CAS~TOR OIL. O. Pra k ash ,  T. R. 
Sha rma ,  and  D. Y. Athawaie .  J. Sci. Ind. Research ( I n d i a )  
8B, 180-3(1949) .  P~)lymerized products  of v a r y i n g  consisten-  
cies a n d  mel t ing  po in t s  have  been p repared  f rom cas tor  oil 
wi th  se len ium as ca t a lys t  and  thei r  p roper t ies  s tudied.  The  
p roduc t s  can  be refined to neut ra l ,  colorless, odorless p roduc t s  
which  can  be used  as subs t i t u t e s  for  pe t ro leum jelly,  as a wax  
in lea ther  d ress ing  and  sizing,  and  as a lubr i ca t ing  grease.  
(Chem. Abs. ~4, 2772.) 

A ~Ew pP~OC~Es,s l~OR. TI~IE~ ~HE~tI(3AL Rt~FINING OF GLYC'~RIN. 
S. Grasso.  Olearia 3, 885-887(1949) .  The au tho r  describes a 
new economical  and  r ap id  process fo r  ref ining crude g lycer in  
by the  use  of su l fu r ic  acid and  b a r i u m  hydroxide.  

THEOaETIffAL OONSIDEEATIONS OF OIL PlCODUCTION BY PRESS- 
Ii~e. M. Singer .  Sei/en-Ole-Fette-Wachse 75, 49-51, 67-9(1949) .  
The physical ,  chemical,  and  physical -chemical  processes  in the ,  
p r e t r e a t m e n t  of  oil seeds and  p re s s ing  of  ell f r o m  th em  are  
described.  (Chem. Abs. Zd, ]267.)  

CON~IBUW[ON TO TI~E II~PI~OVEMENT OV TII]~ ~XTRACVPION OF 
oIL ~ o , ~  OLIV]~-CAK]~. O. Bert i .  Olearia 3, 629-38(1949) .  The 
adv isab i l i ty  of  rep lac ing  carbon disulfide by  n-hexane  in the  
ex t rac t ion  of oil f r o m  olive-cake is d iscussed f rom the poin t  
of view of opera t ion  (ba tch  o1" con t inuous ) ,  s a fe ty ,  f u r t h e r  
refining,  solvent  recovery,  and  qual i ty  of  the  oil. (Chem. Abs. 
~ ,  1269.) 

EXTRACTION OF PAL~ oIL ]~,Y TH~ P~OCr, SS OF DRY ~XT~AC- 
TION. R. Wi lbaux .  Olearia 3, 374-82(1949) .  The var ious  moth  
ods of pa lm  oil ex t rac t ion  are reviewed and  resul ts  obta ined 
are  g iven in an  exper imen ta l  oil-mill process ing  1 ton  of pa lm 
f ru i t  per  hour  by dry  cen t r i fuga l  t r ea tmen t .  The  dry  cent r i fu-  
gal  process  is f o u n d  to be a simple,  prac t ica l  me thod  a s s u r i n g  
good yields.  (Chem. Abs. 44, 1269.) 

SpECtlA~ IV~FJTI-IODS' O~ OIL PPoODUCTIObT AN]) THE~.[~ PRAC~fIC~L 
S!GI~IFICA~C~. M. Singer .  Seifen-Ole-Fette-Wachse 75, 451-2, 
472-3(1949) .  Review of 6 processes  f o r  oil p roduct ion  f ro m  
var ious  seeds. (Chem. Abs. 4~, 1267.) 

R.~*II~iNG AN]) APPLIC~ATIf)~ OF' V~G~TABLE~ 0~ff~S.. S. l~. Stein- 
beck. Can. Chem. Process Inds. 34, 28-35(1950) .  Alkali-refin- 
ing,  b leaching ,  hydrogena t ion ,  and  deodorizat ion of vegetable  
oils a re  described.  P~oeess ing oils fo r  the  p a i n t  or va rn i sh  
indus t r ies ,  solvent  ex t rac t ion  wi th  f u r f u r a l ,  and  l iquid p ropane  
a re  included.  

~[~]~])USTRffAL OIL AN]) I~AT (3HKOMATOGRAPHY. ~t. Wei]. ]Faint 
Technol. 14, 391-9, 439-53(1949) .  A review wi th  220 references.  
(Chem. Abs. 44, 1267.) 

P u a I ~ A ' s  Ngw mwA F.<L~S pI~ANT. K.  McCubbin ,  G. J .  Ritz,  
and  H. L. B a r n e b e y  (B law-Knox  Co.) .  Soybean Dig. 10 (5) ,  
24-27 (1950) .  The  new baske t  type  ex t rac t ion  p l a n t  ins ta l led  
a t  th is  locat ion is described.  

WoI~ PR,oDU-CTION OF I~ATS AIq'D OILS FAXOE~FADS pI~IE~VAI~. An- 

onymous. Foreign Crops and Marlcets 60, 188-92(1950) .  Wor ld  
p roduc t ion  of  var ious  f a t s  and  oils are  given. A to ta l  of  44 
billion pounds  of  f a t s  and  oils were p roduced  in 1949. Th i s  is 
400 mil l ion pounds  above the  1935-39 average.  

WORLD PRODUffTIOIq de FATS AND OILS EXCCF~E~S pt~VAI~. For- 
eign Agriculture C~rcular, FFO 4-50, Office of Fo re ig n  Agri-  
cul ture  Rela t ions  (U.S.D.A.)  March  6, 1950. W o r l d  produc-  
t ion of  all f a t s  and  oils in 1949 was  44 bil l ion pounds ,  up  5% 
over 1948. I n  general ,  1949 saw the  end of the  acute  shor t age  
in the  wor ld ' s  supp ly  of f a t s  and  oils. The  supp ly  is still  
short  compared  wi th  the  per  cap i t a  level of  consumpt ion  before  
the  war.  On the bas is  of  popu la t ion  increases  alone the  over- 
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all world deficit is about 4 billion pounds. A summary  of the 
production for  the various fa t s  and oils is given. 

ON THE ANALYTICAL STANDARD METHODS! O1~ TESTING PATS 
AND THK'IR DEKIVATIV]DS. I~I.  G. B. Martinengbl.  Olearia 3, 
888-891(1949). A critical comparison of the analytical stand- 
ard methods for  the control of f a t ty  substances of the A.O.C.S. 
("Anler ican  Oil Chemists '  S o c i e t y " )  and those of the N.G.C. 
( " N o r m e  I ta l iane per il Coatrollo dei Grassi e D e r i v a t i " )  for  
determining the oil content of cakes and meals, with special 
reference to grinding, to the equipment, and to the durat ion of 
the extraction. 

STANDARD ANALYTICAL METHODS FOR TBSTrING PATS AND THEIIR 
D~RIVATIVES. G. B. Martinenghi.  Olearia 3, 725-32(1949). The 
methods of the American Oil Chemists '  Society and the Norme 
I ta l iane per il Controllo dei Grassi e Derivati  (N.G.D.--1942)  
are compared and proposals for  amending the I t a l i an  methods 
are advanced. (CheaT. Abs. 44, ]267.) 

SAPONIVlCATION MI~THODS (PATS). Herber t  Manneck. Seifen- 
Ole-Fette-Wavhse 75, 111-13(1949). Review with 20 references. 
(Chem. Abs. 44, 1267.) 

RAPID DET]SOTION OF ADULTERATIO2Z OI~ PATTY OILS WITH MIN- 
SaAL OIL. P. Mendritzki (Verden/Allen,  Germany) .  Si~ddeut. 
Apoth.-Ztg. 89, 973(]949) .  Saponification of the sarnple with 
alcoholic K O H  for  30 minutes  and dilution with water  yields a 
milky solution if I0c/e or more nfineral oil is present. (Chem. 
Abs. 44, 2772.) 

THE DETF/%MINATION OP DISSOLVE,D OXYGEN (IN I{YDR0CAI~0~ 
OILS). J .  H. D. Hooper  (Anglo- I ran ian  Oil Co.). Proe. Am. 
Petroleum Inst.,  Sect. I l I ,  28, 31-9(1948). The method should 
also be applicable to f a t t y  oils. I n  an all-glass system, the 
dissolved gas is removed f rom a known weight of Sample by 
agi ta t ion under reduced pressure in a special degassing vessel 
at  100 ~ . The extracted gas is measured in a buret  and trans- 
ferred to a Haldane appara tus  for the determinat ion of oxygen. 
(Chem. Abs. 44, 2736). 

MOp,aN ANALYTICAL CHEMISTRY; ITS RF, I)ERC'USSIONS IN THE 
PAT INDUSTRY. J .  P. Wolff Bull. mens. I T E R G  3, 418-27(1949). 
Colorimetric, potentiometric,  and polarographic  methods are re- 
viewed together with reactions based on oxidat ion-reduct ion 
and the format ion of complexes. 

ESSEICTIAL OILS AND I~ELATED PRODUCTS. E. Gunther  and E. 
E. Langenau  (Fri tzsche Brothers,  Inc. ) .  Anal. Chem. 22, 210- 
15 (1950). Second annual  review of analytical methods on the 
subject. 93 references. 

SENSITIVE METHOD I~OR THE DETERMINATION OP PIi~OXIDES OP 
FATS AND PATTY ACIDS. S. H a r t m a n n  and J .  Glavind (Copen- 
hagen) .  Acta Chem. Seand. 3, 954-8(1948). 3,5-Dichloro-4,4- 
dihydroxyphenylenediamine reacts with peroxidized fa t s  dis- 
solved in an organic solvent when heated for  10 minutes  in a 
boiling water  bath. The result ing dichlorophenolindophenol is 
determined colorimetrically at  520 m~. (Chem. Abs. 44, 2771.) 

COLORIM~rCRIC MEASUKI~MENT OI~ THE DEGREE 01~ OXIDATION OP 
raTS A:r 0ILS. F. Pal lauf .  Seifen-Ole-Fettc-WaeKse 75, 51-2 
(1949). The method of Fonrober t  and Pal lauf  (C.A. 20, 2421) 
is applied to fa t s  and oils saponified with 10 times their  volume 
0.5 N alcoholic K O H  to determine the color on saponification; 
this increase in color is an indication of the rancidity of fa t s  
and their content of hydroxy acids. (Chem. Abs. 44, 1267.) 

DETERMINATION OF AUTOXIDATIVE PROCESSES IN PATS AND 
OILS. H. P. Fiedler. Seifen-Ole-Fette-Wachse 75, 89-92, 109-10 
(1949). Review of the chemistry of the autoxidat ion of fats,  
determinat ion of peroxides, determinat ion of susceptibil i ty to 
oxidation, and prevention of autoxidation by antioxidants.  50 
references. (Chem. Abs. 44, 1267.) 

A NEW APPARATUS IvOl% MEASURING THE OXIDATION OF FAT. 
M. T. Mellier. Ann. nutrition et aliment. 3, 447-50 (1949). In  
the appara tus  described, oxygen as it is absorbed by the oxi- 
dizable compound studied, is automatical ly compensated by 
means of a copper sulfate  electrolytic cell  which is elec- 
trically connected to an identical cell, evolving that  same 
amount  of oxygen into a volumetric column. (Chem. Abs. 44, 
2259.) 

P A T E N T S  

WATEgPgOOPING M I N a I L ~ L  WOOL. J.  H. Zettel ( Johns-Man 
ville). U. S. 2,493,845. Oleaginous liquid is mixed wi th  the 
fibers and a water  repellent powdered material  such as waxes, 
f a t t y  acids, or soaps is sprinkled into the mixture to make the 
nmterial  water  repellent. 

ALUMINUAs STeal%ATE SOLUTION. J.  Cunder and F. J. Licata 
(Nopco Chem. Co.). U. S. 2,494,331. A free flowing composi- 
tion consisting of a luminum stearate  and an alkyl phosphate  
dissolved in a terpene, hydrocarbon, or chlorinated hydrocarbon 
solvent. 

el~oc~ss lao]% TR/PATING LIpOIDAL MATEI%IAL. :R. H. Sifferd and 

J.  D. Porsche (Armour  and Company) .  U. 8. 2,494,726. The 
process of separat ing a glycolipid f rom a composition contain- 
ing it in mixture with a sterol which comprises subject ing said 
composition to contact with ethylene dichloride in the presence 
of nmisture, and separa t ing  an aqueous phase containing said 
glycolipid f rom an ethylene dichloride phase containing said 
sterol. 

DUSTING AND POLISHING PAP]~R. H. I. Jones (Munis ing Paper  
Company, .  U. 8. 2,495,066. A combined dust ing and polishing 
paper  compr is ing  a size- and filler-free absorbent  paper  sheet 
characterized by high wet and dry s t rength  and high oil and 
water  absorbency and having uni formly dis t r ibuted therein a 
mineral  oil; a flexibilizing agent  consisting of a polyhydric 
alcohol; and minor amounts  of a long chain f a t t y  acid par t ia l  
ester of a hexitol anhydride, a polyoxyalkylene derivative of 
a long chain f a t ty  acid par t ia l  ester of a hexitol anhydride, 
and a polyoxyalklyene derivative of a long chain f a t ty  acid 
monoester of a glycol. 

CACAO BUTTER IN BUTYL KUBBI~t~ t{EAVILY LOADE.~ WITH BLACJK. 
S. R. Har r i son  and R. M. Hill (The Firestone Tire & Rubber  
Co.). U. S. 2,495,099. A cured high carbon, flexible, rubbery  
composition which contains 100 par ts  of the rubbery  poly- 
merization product of isobutene polymerized in tile presence 
of 1 to 10% of a diolefin, 100 to 200 par ts  of reinforcing 
carbon black, and f rom 2 to 15 par ts  of cacao butter.  

PREPAI~ATION OF' (JARBGXYLIO ACID ANI~YI)RIDE:S. W. F. Gresham 
and R. E. Brooks (E. I. du Pont  de Nemours  & Co.). U. S. 
2,497,304. A process for  the synthesis of carboxylie aeld an- 
hydrides which coulprises reacting under anhydrous  conditions 
a carboxylic acid with a hydrocarbon containing non-aromatic 
monoolefinic unsaturat ion,  and carbon monoxide, at a tempera- 
ture within the range of 200 to 500 ~ , under a pressure of 25 
to 2000 atmospheres,  in the presence of a nickel-containing 
catalyst  of the class consist ing of nickel carbonyl and sub- 
stances which produce nickel carbonyl under the conditions 
of the reaction. 

PREPARING VITAMIN ENRICHE[I) OIL. W. D. McFar lane  (Vic- 
tory Mills Ltd., Toronto, Can.).  U. 8. 2,497,317. The process 
for prepar ing  a vitamin E enriched oil by extract ing the 
wheat germ with a boiling alcohol-water solvent containing 
88-92% alcohol; cooling the extract  to a lower tempera ture  at 
which a ma jo r  por t ion of the oil is thrown out of solution; 
separa t ing  the ma jo r  port ion f rom the cooled extract ;  remov- 
ing the solvent f rom the cooled extract by evaporat ion;  taking 
up the result ing residue by hot  water  and centr i fuging to 
produce a ]ipoid phase and an aqueous phase, separat ing and 
drying the lipoid phase, and extract ing the same with acetone, 
separa t ing  the extract  and evaporat ing the remaining acetone 
f rom the solution to prodace a vi tamin E enriched oil con- 

. ta ining the bulk of the vi tamin E content of the original 
wheat germ. 

MI~THOD F0I~ PI~Oi>UC'ING OIL AND MJ&AL Is~OM FISH OffAL. 
Olav Notevarp (Aktieselskapet Stord, Lervik, Norway) .  U . S .  
2,497,367. Method of producing fishmeal and oil f rom fish com- 
pr is ing reducing the moisture content of the fish to the range 
of 40 to 55% of moisture,  press ing the fish mater ia l  a f te r  
proper  heat ing to remove a liquid containing the oil and then 
drying the pressed fish residue. 

~OUNTEI%0UKR~NT BXT~AOTION APPARATq/S. 0. n .  Sweeney and 
L. K. Arnold ( Iowa  State  College Research Founda t ion) .  U. 8. 
2,497,700. Appara tus  for  the solvent extraction of an extracta- 
ble material ,  comprising a casing providing a chamber in the 
general shape of a loop, a por t ion of said loop providing an 
extraction chamber and having an inlet for  the int roduct ion 
of liquid solvent and an outlet for  wi thdrawing the oil-bearing 
solvent, a drier enclosing another  port ion of chamber loop 
which is above solvent level, and an endless conveyor extend- 
ing through looped chamber to carry extractable material .  

OBTAINING STEI%0LS: OP HIGH PURITY. H. A. Vogel and R. M. 
Christensen (P i t t sbu rgh  Plate  Glass Co.). U. S. 2,499,430. 
Sterol concentrates dissolved in naphtha  are extracted with 
fu r fu ra l  to remove the sterols. The fu r fu ra l  is then removed 
by distillation to leave the sterol in 90 to 100% purity.  

ISOPI%OPYL PALMITATE SOLUTION O1~ LANOLIN OOSMK~PIC ,. J . n .  
Verblen (Lanolin Flu  Cosmetics, Inc. ) .  U. 8. 2,498,727. A 
thin stable homogeneous solution of 35 par t s  of lanolin dis- 
solved in f rom 53 to 65 par t s  of isopropyl palmitate,  said 
solution characterized by such extremely low viscosity tha t  a 
small amount  of solution applied to the skin t rans fe rs  a sub- 
s tant ia l  amount  of lanolin for  dis tr ibut ion over a cmnpara- 
tively wide area. 

METHOD 01~ SEPARATING ~[IXTURBS OP TOCOPI{EKOLS. M. L. 
Quaife ( Eas tman  Kodak Co.). U. S. 2,499,778. A mixture 
containing a-, fl-, and 7-tocopherols is nitrosated,  thus making 
a ni t rosated derivative of  the tocopherol having au unsubsti-  
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tuted position on the aromatic ring. This compound is sepa- 
rated from the unreaeted products by chromatographic adsorp- 
tion. The separated nitrosated derivative is then reduced and 
deaminated to regain the original tocopherol. 

METHOD oF CONOENTRA.TIN~ VITAMINS BY S,(~LVENT FI%ACTIONA- 
TION. J. T. Dickinson, O. Morfit, and L. J. Van Orden (M. W. 
Kellogg Co.). U. S. 2,499,991. Vitamins A and D are extracted 
in concentrated form from their parent oils by the '~Solexol ' '  
process using liquid propane near its critical temperature. 

MIXE~) FATTY AOI~ AND ROSIN ESTlaI~S! OE I%~SINOUS E~OXII)EIS. 
L. G. Montague (Devoe & Raynolds Co., Inc.).  U. ~g. 2,500,765. 
Resinous compositions which are mixed long-chain unsaturated 
vegetable oil fa t ty  acid and rosin esters of high molecular 
weight resinous epoxides containing hydroxyl groups. 

AOYLATIN~ O1~ I{YDP~OXYLATFA) ]~STI~RS,. L .  F .  Router and Al- 
drich Syverson (The B. F. Goodrich Co.). U. S. 2,500,9i8. A 
process of acylating castor oil with a saturated monobasie 
fa t ty  acid anhydride containing from 4 to 8 carbon atoms, by 
introducing vapors of said anhydride into preheated castor oil 
and maintaining the resulting liqnld-vapor mixture for a period 
of time sufficient for substantial completion of reaction (less 
than 20 minutes). 

!DUI%~ SATUF~kTE~D I~ATTY AOIDS ANI) T~IR~ ]SSTE'RS ((X)NVE~r 
SION OE ~AS;TO,R AND OTt{FA% I{YI~I~OXY A.C!ID (KLS T~ S~TEIAR.IC 
ACID). Abril Corp. and G. Patrick. British 627,53t. Hydroxy 
acid-bearing oils, such as castor oil, or ivory wood oil are 
converted to stearic acid or its esters by three steps: (1) Hy- 
drogenation of the oil to saturated esters; (2) Dehydrogena- 
tion to iso81eic esters; (3) Rehydrogenation to esters of stearic 
acid, which may be split to free acid and then re~sterified. 
(Chem. Abs. 44, 1726.) 

H~R~)~NINO EAT~-f 01I~s BY ELAIDINATION. W. K. Sijpesteijn, 
Jr. British 627,742. Peroxide-free fa t ty  oils are hardened by 
treatment with sulfur dioxide at 50-150 ~ in an inert solvent. 
The solution is cooled and the elaidinized oil is separated by 
filtration. 

IMPROVF~MF~NTS IN" THE MANUI~ACTURE OF THE HIGHEI{ FATTY 
ACII) ESTEI%$ OF POLYCHLOI{INATFA) PI{ENOL~. E .  B. Higgins. 
Brit ish 628,824. Phenol is chlorinated with or without the aid 
of a catalyst in the presence of a fa t ty  acid and the mixture 
treated with POC]a to form the ester. (Chem.. Abe. 44, 1727.) 

DECOLOIr D]5OOOKIZATION~ A~xYD STABIL[ZA,TION 0~F 0'R,- 
GANI0 C~MPOUNDS, SUCH AS GLYCI~]%0L. J. Vandoni and 1{. 
Lavacchielli. I talia~ 434,1d6. Organic substances with no 
double bonds easily hydrogenable can be freed from unde- 
sirable unsaturated substances or ketones or aldehydes by 
catalytic hydrogenation. (Chem. Abs. 44, 2015.) 

GLYOERID]~ MIXTURE CONTAINING THE MONO,- AND DIGLYC,E~- 
IDES OF LABILE, POLYUNSATURATED ACIDS. F .  GriinSchweizer. 
Swiss 260,852. Liquid horse fat  is converted to the mono- and 
diglycerides by treatment with glycerol and tin at elevated 
temperature in the absence of oxygeu. (C'he~n. Abs. 44, 2265.) 

OBTAINING A MIXTURE O~ ~ LABIL]~ FOLYUb~SATURAT~E]) ACIDS. 
F. Griin-Schweizer. Swiss 261,214. Linseed oil is split enzy- 
tactically with pancreatin at pH 8.2 or with the ferment of 
castor beans. (Chem. Abs. 44, 2264.) 

STABILIZER ~OK (I~AT-F~OLUBLE) VITAMINS, T.  Hosoda. Japan 
174,330. The squalene fraction, b~ 230-55 ~ from unsaponifla- 
ble substance of shark liver oil is added to fat-soluble vita- 
mins. (Chem. Abs. 4g, 1234.) 

�9 Biology and Nutrition 
A. R. Baldwin, Abstractor 

DIFFEI~ENCE IN INTESTINAL ABSORPTION BETW]~N VITAMIN A 
ALOOHOL AND ES,T~1% H. Popper, F. Steigmann, and It. A. 
Dyniewicz. Prec. Soc. Exp. Biol. and Med. 73, 188-90(1950). 
The plasma vitamin A level of hospital controls and patients 
with liver diseases was, as a rule, slightly more elevated after  
the intake of equal doses of vitamin A esters than of the 
alcohol. 

C~ROMA~O~APmC ZS~MATIO~ OF CA~O~N~, IN ~F~m)'S A~ 
~EFA) PKODUOTS. M. L. Cooley and R. C. Koehn (General Mills). 
Anal. Chem. 22, 322-6(1950). A rapid method for the esthna- 
tion of chromatographic carotene in alfalfa meal, corn, corn 
products, and finished feeds is described. The use of a com- 
bination of three solvents (toluene, ethyl alcohol, and ethyl 
acetate) results in improvement in the completeness of extrac- 
tion of carotenoid pigments. The method estimates the total 
concentration of all the known vitamin A-active earotenoids. 

~ARO~ENOIDS I~ROM PALM OiL AND THEIR, POSSIRLEI USEiS. ]~. 
Blaizot. Ann. nutrit ion et aliment. 3, 455-8(1949). The liquid 

oil extracted from palm is colored red by a mixture of xantho- 
phylls, lycopene, and carotenes (mostly alpha), with some beta 
and gamma eryptoxanthene. (Chem. Abe. 44, 2261.) 

E~EVATI(~N O~ H ~  ADAeTATION TO DARKNESS WITH CARO- 

T~NOmS. G. v. Studuitz and H. K. Loevenich. K'dn. Monatsbl. 
Augen.heilk. i i 1 ,  193-210(1945-6). Lutein dipalmitate was pre- 
pared from Tagetes patula flore pleno flower meal. Rod and 
immediate adaptation increased in proportion to the dosage 
of the ester, in  contrast to vitamin A treatment, discontinua~ 
tion caused its effect to diminish only  slowly in 1-4 months. 
(Chem. Abs: 44, 2096.) 

CI{OLESTEI%O,L AND PH0,SPt{ATIDE IN THE STAI%VING MOUS,~. G.  
Schettler (Tiibingen Med. Univ., Germany). Arch. ges. Physiol. 
(Pflfigers) 251, 398-403(1949). With water but no feed, mice 
lost ~7~ of liver weight in 6 days. Liver total cholesterol rose 
from 391 to 732 rag. % on the second day and dropped to 
303% by the sixth day. Phosphatides appeared to drop with 
the liver drop in weight and remained nearly constant at 3.1 
to 3.9 g. %. (Chem. Abs. 4.i, 2607.) 

EPFI~OT (~F CHOL]~STE~ROL 0'N ANTIG~NIOITY OF STR~PT~I)Lu (L 

G. S. Turner and E. I. Pentz (Northwestern Univ. Med. School). 
Prec. Soc. Exp. Biol. and Med. 73, 169-71(1950). The obser- 
vation of Hewitt and Todd that cholesterol neutralizes the 
hemolytic activity of streptolysin O is confirmed. 

TH]~ ~XTRAHEpATIC SYNT}IESIS OF OHOLE'STE~OL. P .  A ,  Srere, 
t. L. Chaikoff, S. S. Treitman, and L. S. Burstein (University 
of California, Berkeley). J. Biol. Chem. 182, 629-34(1950). 
Functionally hepatectomized rats can convert acetate to cho- 
lesterol. In addition to liver and adrenal, the kidney, testis, 
small intestine, and skin of the adult rat are capable of con- 
verting acetate to cholesterol. The brain and skin of the new 
born rat also synthesized cholesterol. Surviving brain slices of 
adult rats completely failed to convert acetate to cholesterol. 

CHOLESTEROL ~STE:F~ASES. I I .  CttARACT~RIZAT'ION O~ E,S~E~I - 
]~YING C'HOLESTE~R~OL ESTFJ~ASE OF PANOREAT1N, L .  S w e l l  and C. 
R. Treadwell (George Washington University). J. Biol. Chem., 
i82, 479-87(1950). A substrate mixture, containing cholesterol 
and oleie acid suitable for quantitative studies of the esterify 
ing cholesterol esterase, has been devised. The enzyme from 
commercial pancreatin required bile salts and a fa t ty  acid 
source for activity. There was a sharp optimum in the pH 
activity curve at 6.- ~ . 

ACTION OF L~OITHIN AN[~ OHOLNSTEROL AT' THE OIL-WATISR 
I~v~e~AC~. P. Blanquet and J. Duhamel (Univ. Bordeau-~, 
France).  Bull. soy. chim. biol. 31, 716-18(1949). Lecithin 

m a r k e d l y  lowers the olive oil-water interracial tension; cho- 
lesterol has no such effect. (Chem. Abs. 44, 1551.) 

THE EI~F~CT OF TH~ LIPOTI%OPIO FACTO1% OF THE, PANOI%E~AS 01-7 
LIVER DEPOSIT O1~ C'HOLESTERt)L. N .  A.  Isichenko. ArCh. PatoL 
l t, (4), 48-52(1949). Rat diet rich in sunflower oil does not 
increase liver cholesterol even if the diet is deficient in ]ipo- 
tropic substances. Addition of 15-60 rag. of the pancreatic 
factor has little effect and only at the 120-rag. level does liver 
cholesterol begin to decline. Diet containing 2% cholesterol 
(allpotropic) causes a rise of liver cholesterol, but even 15-45 
rag. doses of pancreatic factor cause it to drop. (Chem. Abs. 44, 
I584.) 

INI~LU~NCE 01~ 0~]~SITY (}N THE DE~rELOPMENT OF AI%T~,I0,SC%E- 
ROSIS IN THE HUMAN AORTA. M. Faber and F. Land. Arch. 
Path. 48, 342-50(1949). In 400 haman aortas, the dry weight, 
cholesterol, and calcium contents rose normally with age, and 
abnormally in hypertension. Obesity, however, did not cause 
abnormal changes. (Chem. Abs. 44, 1594.) 

T H E  t t U M A N  AORTA: SULFATI~-CONTAINING P~LYUI%ONII~ES AND 
THE DEPOSIT'ION OF C'HOLESTETCOL. Mogens Faber. Arch. Path. 
48, 342-50(1949). Human aortas showed increased cholesterol 
and sulfate contents with advancing age. (Chem. Abs. 44, 1594.) 

STEPoOIDS,. X X V I I ] [ .  PATffRIASTI~ROL FRD,M STARFISH IN JAFAN: 
S. Kuwanda and S. Ban. J. Pharm. Soc. Japan 69, 212-15 
(1949). Patiriastero] was isolated from Patiria pectinifera, 
Muller and Trochel. (Chem. Abs. 44, 2001.) 

CONSTITUENTS 0~i ~ BIL]~ I~I'r lVfAI{IN~ ANIMALS. A. Minato 
and N. Ikeda. J. Pharm. See. Japan 69, 345-8(1949). Cllolic 
acid, taurine, and cholesterol were identified in the bile of 
Seriola quinqueradiata belonging to the Teleostei. (Chem. Abe. 
44, 2003.) 

i~/~]~OHANIS~ O~ ~ THE LIPOePl%OP1C A(~TI(}N OF ESTROGEN. l~,, A .  
Shlpley, E. B. Chudzik, P. Gyorgy, and C. S: Rose. Arch. Die- 
Them. 25, 309-15(1950). The lipotropie effect of estrone ap- 
pears to depend upon an extrahepatie mechanism through the 
anterior pituitary gland rather than upon direct hepatic action. 

VITAMIN ]) IN OIL FOR. P O U L T R Y - F ~ I N G  PURPO'S~S (TYPE'S 
200 AND 400). Brit. Standards Inst., London, S.W. 1. Brit. 
Standard 1581, 1949, 8 pp. 2s. Describes 2 types of oil of 
potency 200 and 400 B.S.I. units of vitamin D~ per g. De- 
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scribes the preparation of the sample and the determination of 
acidity. The oil should be free of minerM oil aeids and the 
free fa t ty  acids should not exceed 2%. (Chem. Abs. dd, 1653.) 

~{AKING PAL~I OIL AVAILABLE F0K I tUMAN USe.  M.  Loury. 
Ann. nutrition et aliment. 3, 451-3(1949). Oil from palm 
kernels yields 35% of an edible oil containing mostly palmito 
diolein (m.p. 18 ~ with oleopalmitostearin and dipahniteolein 
and an edible solid f a t  (m.p. 40~ (Chem. Abs. 44, 2261.) 

T H E  UTILIZATION OF S:YNTHETIO F A T S  IN T/IN HUNIAN AN]) 
.%N[MAL Or~0ANIS~t. K. Oberdisse (Med. Univ., Wurtzburg,  Ger- 
many) .  Z. gcs. exptl. Med. 114, 60-74(1944). The f a t ty  acids, 
obtained in the Fischer-Tropsch synthesis were nearly satu- 
rated (I.V. 10-20) and contained even and odd numbers of 
carbon atoms between C~,) and Coo. In man an average of 6.5%, 
in dogs 7.9% of a single dose of fa t  was found in the feces; 
% of it was in the forni ef free fa t ty  acids and soaps. The 
blood-fat level rose to a nlaxinlum in nlen and dogs 3 hours 
af ter  feeding. The blood ketone bodies increased 95 and 100% 
in men and dogs resp., the maximum being reached some time 
af ter  the maximmn fa t  value. The alkali reserve was not 
affected. The syuthetie fa ts  were as well tolerated as tlle 
natural  ones, (Chem. Abs. r 2615.) 

INVESTIGATION O.~2,r TIIE NEW _a-NTII)IABETIC FRIN~C'IPLE ' (A2~IErL - 
L I E )  OC~Ut~RING IN NATURE. V I ~ .  ITS  KO.LN IN TH/g DIR.EC~I ~ 
METABOLIS~I OF FAT IN T H ~  EXPEt~I~IENTAL ANI~IALS (ALBINO 
~ATS). M. C. Nath  and tI. D. Brahmachari  (Nagpur  Univ., 
India) .  Ann. Biochem. and Exptl. Med. (India) 9, 13-16(1949). 
Amellin in daily dose of 25-50 mg. /kg,  part icipated in fa t  
metabolism by conversion of saturated fa t ty  acids into the 
more highly unsaturated.  (Chem. Ab,~. 44, 2648.) 

TIIE aerI05r OF FANC~X~e LIPO.TI%0PIC FAC'POI% IN EXPEI~I- 
-M'ENTAL TOXIC t~ATTY INI~ILTIq.~TION OF THE LIVEn. S.  M.  L e i t e s  
and T. S. Yakusheva. Ar],:h. Patol. 11, (4), 44-8(1949). The 
f a t ty  liver infiltration caused by carbon tetrachloride injection 
in guinea pigs and rats was substaut ial ly unaffected by the 
administrat ion per os of the pancreatic factor equivalent to 
2 g. of tissue, and at the 10-1.5 g. level even gave some increase 
of total lipides. P~ats, which are less sensitive to carbon tetra- 
chloride and survive the toxic effects more successfully than 
do the guinea pigs, showed a drop of total  liver ]ipides of some 
20% with administrat ion of 0.3-0.5 g. of the pancreatic factor 
daily; the phospholipide level is constant, and both cholesterol 
and glycogen decrease slightly. Addition of inositol does not 
affect the lipide level, nor does insulin lower the lipide level 
any more than the pancreatic factor. (Chem. Abs. 44, 1610.) 

THE STI~ULATINfi EFFECT 0F DIETARY FAT O'N CAKCINOGI~NE'SIS. 
R. K. Boutwe]l, M. K. Brush, and H. P. Rusch (Univ. Wiscon- 
sin.). Cancer Research 9, 741-6(1949). A diet containing 6ic/c 
fa t  and no carbohydrate st imulated growth of carcinomas in 
mice about the same as diets containing 27% fa t  and some 
glucose. The superiority of these diets over a 2% f~t diet in 
s t imulat ing growth of tumors was explained by a greater net 
energy value. (Chem. Abs. 44, 2638.) 

PLASSIA LIPIDES IN BLOOD DISEASES. L .  C h i n n e d  a n d  ~ i~. ~ Ia -  
riseo (Univ. Napoli).  Boll. soc. ital. biol. sper. 24, 857-9(1948). 
A relation between plasma ]ipase and activity of the hematopoi- 
eric system seems to exist. (Chem. Abs. 44, 2632.) 

CIIANGES IN THE 0'IL-~VATF.I% INTERFACE ])UR.ING THE ABSO,RP- 
TION OF PARTICULATE FAT FR,OM THE INTESTINE. A .  C. Frazer. 
Research (London),  Suppl., Surface Chemistry 1949, 241-51. 
Negatively charged f a t  particles flocculate in tile presence of 
plasma proteins at pH 7.4. Ingested fa t  is finely emulsified in 
the small intestine by a system, to which phospholipid is not 
essential, consisting of fa t ty  acids, bile salts, and monoglyc- 
erides. The fa t  particles pass into the intestinal cell where a 
change of particle size occurs, especially if the cell is over- 
loaded with fat.  During fa t  absorption phospholipid which 
seems to play some par t  in tile removal of fa t  from the cell 
into the cerium of the villus, is formed. Fa t  particles are 
then conveyed by lymphatic channels into tile blood stream. At 
the height  of fa t  absorption fa t  particles remain discrete in 
tile presence of plasma proteins at  pH 7.4 and phospholipld 
now plays an essential role in stabilizing fa t  particles. The 
interracial  structure of fa t  particles seems to undergo a series 
of changes during fa t  absorption, related to the changing 
environment through which they pass. (Chem. Abs. 44, 2618.) 

STUDIES ON LIPI])NS IN THE NENVOUS SYSTEN[ V~'ITH SPECIAL 
R~FEP.EN'C'N ~ QUANTITATIYE CtfE~IIGAL DNTEI~MINATION" AND 
TOPI(YAL DIS't~IBUT10~ ~. G. Brante. Aeta Physiol. Scand. 18, 
Suppl. 63, 1 8 9 + X X I V  pages (1949). There is evidence for 
the occurrence in the nervous system of lipides (not sphingo- 
myelin) whose phosphorus is difficult to release with potassium 
hydroxide and of phosphatides containing more than one mole- 
cule of glycerol per atom of phosphorus. Hydrolysis with sara- 

rated aqueous barium hydroxide liberates all lipide choline. 
Chloroform extracts prepared from the residue of alcohol-ether 
extracts from tissue contain contaminants  which seriously in- 
terfere with the determination of inositol, amino acids, and 
total ]ipides. (Chem. Abs. 44, 2100.) 

FIBI~INOLYSIS AND PHOSPHOLIPIDES IN VITRO AN]~ IN VIVO, 
Th. Halse. Arch. intern, pharmacodynamie 80, 444-50(1949). 
The lytic effect of thrombokinase is related to its lipide con- 
tent.  The lipide effect is nonspecifie and probably physical 
and can be obtained with animal and vegetable lecithin. (Chem. 
Abs. 44, 1604.) 

PttOSPHATIDE'S AS Ac~COMPANIMEN'TS 0F FAT IN F~)01)-YF-IAS~T. 
W. Diemair and W. Poetsch. Biochem. Z. 319, 571-91(1949). 
Growing food-yeast builds lipids of which one half  consists 
of phosphatides. The material  is treated with methanol which 
denatures the protein moiety of the lipoproteins and makes the 
phosphatides accessible to the extraction solvents. The phos- 
phatides are separated from the lipid mixture and purified 
by adsorption on silica gel. In  Torula ut!lis there is three 
times as much choline as colamine, whereas in Oidium lactis 
there is only twice as much choline as colamine (Chem. Abs. 
44, 2075.) 

INVESTIGATION ON t~ESFIKATION, GRO'NTH, AN]) FAT' Pl~ODUC" 
Tiosz oF Rhodotorula Gracilis WHEN CULT'IVATE~) IN ME1)IA 
C'ONTAII'~ING DIFFERNN'T CAI%BOI{YDKATES. N .  Nielsen and N. G. 
Nilsson (Royal Inst .  Tech., Stockholm) Arch. Biochem. 25, 
316-22(1950). ]~'at formation is possible if xylose is used in 
the medimn. 

Ti t l e  PRESNNC]5 O1 e OLNI0 A.CID-I~EQUIRINCr DIpttTHEltl)IDS ON 
THE HUMAN S.K[br. M. R. Oollock, S. D. Wainwright ,  and E. 
E. D. Manson. J. Path Baet. 61, 274-6(1949). Of 52 appar- 
ently different microbial colonies isolated from a small area 
of skin on the forearm, at least 3 biochemical]y distinct strains 
were found that  had absolute requirements for oleic acid for 
growth in a chemically defined medium. All were gram-positive 
diphtheroids. (Chem. Abs. 44, 1564.) 

CONDUCTING A TASTE PANI~L FOI~ THE EvALUAtION OF EDIBLE 
OILS. H. A. Moser, H. J. Dutton, C. D. Evans, and J. C. Cowan 
(Northern Regional Research Laboratory) .  Food Technology 
4, 105-9(1950). The development of taste panel methods used 
to evaluate edible oils is described. The importance of a well 
organized procedure, the maintenance of interest, and the evalu- 
tlon of panel and individual performance by statistical means 
is discussed. 

KEEPING QUALITY OF FOODS. F .  D. Tollenaar. Centraal In- 
stituut veer Voedia~gsonderzoelc T.N.O. Utrecht. Publication 
No." 32. The physical, chemical, micro-, and macro-biological 
forms of deterioration are discussed. The keeping quality was 
investigated by means of a keeping test, both practical and 
accelerated. The correlation between ghe results of an acceler- 
ated keeping test  (Swift-test)  and a practical keeping test 
at normal temperature with beef tallow was determined. The 
fungis ta t ic  activity of oetyl gallate was investigated. 

DNTEII~IOI%ATION IN ]hDIBLE OILS AND F&rPS. F .  D. Tollenaar. 
Centraal Instituut veer Voedingsonderzocl~ T.N.O. Utrecht. P,~b- 
lication No. 93. The course of antoxidation in edible fa t s  and 
oils depends on the composition of the substrate  and on the 
influence of external factors. Autoxidat ion in the presence of 
light very often proceeds in a way which is quite different from 
the course followed by autoxidation in the dark. Antioxidants 
are divided into three groups:  pr imary ant ioxidants  (which 
break the reaction chains) ,  synergists (which enhance the effect 
of the pr imary ant ioxidants) ,  and secondary aut ioxidants  (coun- 
teracting the effect of pro-oxidants, e.g. niBtals and peroxides). 
The effect of the esters of gallic acid on animal fa ts  is com- 
pared in the Swift stabili ty test  and in actual storage tests. 
Esters of gallic acid give excellent stabilization results in cod 
liver oil and in whole-milk powder. OctyI and dodecyl gallate 
have low acute and chronic toxicity. 

F A T  DI~TLRIOKATION IN ~ BAKED GOODS:. ]~. D .  Tollenaar. Centraal 
Instituut veer Voedingsonderzoelc T.lg.O., Utrecht. Publicatio~ 
No. 101. Many deteriorative changes suck as taint ing,  hy- 
drolysis, ketone rancidity, flavour reversion, and autoxidation 
occur in edible oils and fa t s  which are not completely covered 
by the conventional term '~ ranc id l ty . "  In  baked goods rich 
in fat ,  i.e. containing more than 5% fa t  and less than  10% 
water, the fa t  fraction may show flavour reversion and invari- 
ably exhibits oxidative deteriorations. Some antioxidants,  which 
are highly active in pure oils and fats,  show no effect when 
applied in baked goods, Promising antioxidants for bakery 
products are gum guaiac and dodecyl gallate. Generally rancid- 
ity is inhibited at higher water contents of the commodities. 
I f  light penetrates to the baked goods a special type of f a t  
deterioration ( " t a l l o w l n e s s " )  may occur. 
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CONSTITUENTS O1~ SHE'A. J .  Pradain.  Ann. nutrit ion et ali- 
ment. 3, 459-62(1949). Kar i te  butter  (shea) is a mixture of 
f a t t y  acids, phytosterols, latex, B amyrine, basseol, and parkeol. 
(Chem. Abs. 4r 2259.) 

FUI~TltEI~ STUDIES ON CANADIAN I~A~D: PHOSPI~[DI~I~S C~NTENT'~ 
COLOI~, AND STABILITY. H. J. Lips (Nat.  Res. L.abs., Ottawa, 
Canada).  Can. J. Res. (See. F)  28, 21-30(1950). A modified 
colorimetrie procedure showed tha t  phosphorus content of Ca- 
nadian lard (12 dry rendered samples and 21 wet rendered 
samples) was generally less than  0.001%, and did not appear 
to be definitely related to method of rendering or to keeping 
quality. C()lor of lard was conveniently measured with the 
Evelyn photoelectric colm'imeter; photoelectric transmission 
values were most closely related to Lovibond color values in 
the yellow region. Lovibond color could b e  predicted only 
approximately f rom transmission. 1We association of color with 
processing conditions or with keeping quality was found. The 
criterion of an indicator change by volatile f a t ty  acids in the 
Swift stabil i ty test rather than the a t ta inment  of an arbi t rary  
peroxide value gave a closer association of Swift stabil i ty 
values with organoleptie storage life of lard. 

T ~  AGING OF S~RUM. CttA1N-GE~ I1W THE LIPIDE-PP~Off'I~IN SYS- 
Tgl~[ DIYgING ASNPTI~ STORAGE OE SLI~UM. F .  Tayeau and R. 
Holland (Univ. Bordeaux, France) .  Compt. rc.rkd, see. biol. 193, 
394-5(1949). Fresh normal human serum can fix 10-50 rag./1. 
of bile salt. Delipidized serum can fix 100-400 mg./1, because 
of a change in the absorptive surface. (Chem. Abs. ~ ,  2580:) 

I I<FLUEN~E O~ ~OI)-L1VE~ OIL ON THEi TO'CrOPHF~O,I~ C~)NTENT 
O~ THE BLOOD AI~D T/T~ I~AT OONT]~NT O~ THE MILK G~ DAIRY 

Cows. R. Ferrando, P. Chenavier, and M. Cormier (Univ. of 
Lyon, France) .  Bull. soc. ehim. biol. 31, 810-16(1949). When 
dairy cows were given 50-75 g. of coddiver oil (containing 
2000 I. U. per g. of vi tamin A) daily for several weeks, their 
blood tocopherols decreased to 110-200 gamma-% (normal is 
above 250) and the butter  f a t  content of the milk showed a 
significant decrease. (Chem. Abs. de, 2093.) 

FAT OXIDATI(~N IN I)[~LI~D MILK AND ITS: F[5~/~NTIGN. C. ~ .  
Lea and J. A. H. Smith. Prec. 12th Intern. Dairy Congr. 
(StocI~holm) 2, 341-9(1949). Ethyl  gallate in a concentration 
of 0.07% in the powder retarded the onset of tallowiness 2.5 
to 3 times. Heat- t reatment  and ethyl gallate extended the life 
8 times at the same temperature.  Aseorbie acid in a concen- 
trat ion of 0.031% extended the life 0.6 times. (Chem. Abs. 4~, 
2662.) 

TH~ NUTKITIVE V A L ~  O] ~ BUTTEI~. B .  C. P .  Jansen and E. H. 
Greet. X l l t h  Intern. Dairy Congr., Stoc?~holm 1949, 191-8. 
There is no growth-promoting effect when pure vaecenic acid 
is added to the diet of young rats. There are indications tha t  
polyethenoie acids (as impurities) are responsible. The growth- 
promoting action of the unsaponifiab]e par t  of bu~ter is greater  
than  calculated from the amount  of known vitamins. (Chem. 
Abs. 44, 2094.) 

THm PHYSIOLOGIC~A.L ]~OO,N(~MY IN ~ILK-}'AT PI~(~])U~TION. 

Krizenecky and Opichal. Sbornlk Ces~oslov. Al~ad. Zemvdelsk~ 
20, 98-115(1948). The utilization of digestible protein and 
carbohydrates in the production of 1 kg. fa t  in milk was stud- 
ied mathematically when either the percentage of f a t  or the 
milk yield was increased. A milk composition of 3.5% fa t  
and 3.2% protein and a yield of 300 kg. were considered stand- 
ard. When milk production increases, the fa t  percentage is 
decreased. When the fa t  percentage increases, the percentages 
of protein and carbohydrates decreases (in .hyperbolic curves). 
By increasing the f a t  production through increasing milk pro- 
duetion, the results are reversed. (Chem. Abs. 44, 1590.) 

~OMPOSITIOI~AL QUALITY OF MILK. I. TH]~ I~E~kTI0,ikvSHIP O'F 
THE SOLIDS-/~OI'~v-]~AT AND I~AT pEaO~bNTAGES. G.  A .  ICiehardson 
and A. ~I. Folger. J. Dairy Sei. 33, 135-46(1950). The rela- 
tionship between fa t  and solids-non-fat in both normal and 
abnormal milks does not appear to be linear except within 
restricted limits of f a t  percentage. No consistent relationship 
exists for  milk from mastiffs-positive cows. 

MOD~a~ METHODS ilv BUTTI~.I~ PI~ODUCClvlOi~. J .  Keilling and A. 
Camus. Ann. nutrit ion et aliment. 3, 405-11(1949). Pasteuri- 
zation entails enrichment of but ter  in iron and copper unless 
proper metals be used in the equipment;  i t  also destroys the 
natura l  microflora involved in the fermentat ion and develop- 
meat  of aroma. (Chem. Abs. 44, 2137.) 

HF,~T OAPAOITY Ol~' MILK ~AT AND ~KY D F ~ A T ~  ~n~K. I. 
Mikhailov. Moloehnaya Prom. i0,  (1),  25-7 (1949). Heat  
capacity of milk fa t  above m.p. is given by e ~ 0.368 -~ 
O.0021t, in keal . /g . /~ below the m.p. and down to - -25  ~ it is 
e ~ 0 .67  -J- 0.1Be TM. F o r  defat ted milk the values are given 
by c ~ 0.236 q- 0.0038t. (Chem. Abs. dd, 2140.) 

PROTEIN NU~TmON. I. N~T~ITIVB V.~LU]~ O~ SeYBEAN P~O- 
Tmlr Y. Sakurai and Y. Kate.  NogaJ;n (Sci. of Agr.)  I, 48-9 
(1947). Heat ing with steam 2 hours at 115-120~ evidently 
raised the nutri t ive value of soybean protein. (Chem. Abs. 4d, 
2611.) 

LIPID~ J~RACTI(>NS: O~ I-IUMA1W ~ ADRENAL GLAN])S. E .  Adams and 
~[. Baxter. Arch. Path. aS, 13-25(1949). In  77 human autopsy 
specimens, the total lipide, cholesterol ester and f a t ty  acid 
fractions of the adrenal fa t  were not elevated in hypertension 
or arteriosclerosis when compared to those found af ter  acci- 
dental death. In  infections disease and other disorders they 
were markedly decreased. (Chem. Abs. 44, 1594.) 

FA~i~ S~S~A~S F~OM THE ADIP(~SE TISSUU~'.S oi~ BUFO 
I~NLANOSTIO~'US. T. Tsukamoto and T. Ohtaki. J. Pherm See. 
Japan 69~ 221-3(1949). Adipose tissue collected from 1606 
male and female toads caught in June in Formosa contained 
approximately 83% lipide which had 0.22% unsaponifiable 
matter, 1.49% free fat acid, and 98.29% triglyeerides. Fat 
acid consisted of 41% solid acid (pahnitie and stearic acid) 
and 59% liquid fa t  acid (C~s or more unsatura ted  acid). The 
unsaponifiable mat ter  contained an orange-yellow pigment  and 
colorless platelet crystals. (Chem. Abs. 44, 1614.) 

E T H Y L  OLF~ATE BI~IT. PHAR~i. S .  ~/i. Macpherson. Pharm. J. 
163, 196(1949). The characteristics of and tests  for this com~ 
pound, which is newly recognized in the t~ritisli Pharmacopeia 
as an alternative vehicle to vegetable oils in the preparation 
of certain intramuscular  injections, are discussed. (Chem. Abs. 
44, 1649.) 

E T H Y L  OL~&Tt~ RI~IT. PI~At~I~I. U .  P .  Basu and S. Bhat taeharya.  
Pharm. J. 163, 196(1949). The characteristics of ethyl oleate 
are compared with araehis oil and it is recommended as a 
subst i tute  for the oil, especially as a solvent for vitamin A. 
(Chem. Abs. ~ ,  1649.) 

T H ~  INFLUE'I'{C~ O~ S]~SAI'~IN Ul~ TH~ ~AR,C~IN'OGENIC! 9]I~F'ECrs ' 
Oi~ BENZOPYRI~I~E IN S~SA]~IE OlD. I~. B. DeCree, L. ~vl. Julian, 
and L. A. Strait.  Rev. path. comparee et hyg. gen. ~9, 550-1 
(1949). Sesamin, a minor constituent of sesame oil, enhances 
the carcinogenic effectiveness of benzopyrene dissolved in this 
oil, but  does not affect the solvent-serum distribution of the 
benzopyrene. (Chem. Abs. d$, 1188.) 

BISMUTH (>L~T~ IN SYPHILIS T/~EAT~V[ENT. P .  Zierz. Med. 
Monatsschr. 3, 691-2(1949). Basic bismuth oleate is of mod- 
erately fas t  absorption and well tolerated as is concluded from 
its use in 240 cases, (Chem. Abs. 4g, 1200.) 

P A T E N T S  
PEANUT P~(~DU~TS,. J. T. Owen (Merck and Co.). U. S. 2,- 

494,717. Ascorbic acid, its salts or its esters, is mixed with 
salt for coating peanuts to increase the stabili ty against  
rancidity. 

PIIOSPHAq~II~E O0,MPGS:ITIOI~ r AND SH.D,~T| AN~ IVIFf~H(~I~S 

~o~ ~AKING SAM]~. M. Markley (Cargill, Inc.) .  U. S. 2,~94,'f7I. 
An improved stable fluid composltion comprising 2 to 70% 

phosphat ides ,  0.1 to 1.2% of an aliphatic organic acid selected 
from the group consisting of oleie acid and sorbic acid and the 
balance an edible vegetable oil, which eomposit:on remains 
homogeneous and relatively free flowing over a wide tem- 
perature range. 

BUTTF)a P~O~A~.. C. G. Bennett.  U. S. 2,~97,203. A moid 
retarding agent such as sodimn chloride, sodimn propionate, or 
calcium propionate is incorporated into the laminated wrapper. 

A~TIOXIDA~T. L .  A. Hall (The Griffith Laboratories, Inc.).  
U. S. 2,500,543. An acid ester selected frmn the group consist- 
ing of esters of ascorbie and gallic acid, which ester is soluble 
in propylene glycol. 

| Woxes 
E. H. McMullen, Abstractor 

THE ANGLZ O~ ~ eON~'AOT B~TW~EN WATna AND WAX. G. D. 
Yarnold and B. J. Mason. Prec. Phys. See. (London) 62B, 
125-8(1949). The effects of the velocity of the liquid surface 
and of tile time of immersion on the angle of contact between 
clean surfaces of water  and wax were investigated by a dy- 
namic method. Experiments with water and a paraffin-wax 
coated steel sphere are described. (Chem. Abs. 4r 901.) 

MAK~ZG L A ~  ]~LEC~TS. u  H. Laughter .  Radio-J~lec- 
Ironies 21 (No. 4), 80-82(Jan., 1950). An electret is nmde by 
pouring melted wax between two metal plates to which a high 
direct voltage is applied. The voltage remains on until  the 
mixture solidifies. The wax disc has become permanently elee- 
trostatieally charged. A method to produce large (7-inch) 
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electrets is described. A discussion of suitable maSeria,ls for 
making electrets is given as well as methods for testing them. 

WOOL ALCOHOLS. I. CHANGES IN" PI~0PNl%TIE~ AS A I%~SULT 0,F 
OXIDATION. G. S. Muirhead, K. H. Oberweger, D. E. Seymour, 
and D. Simmonite. J. Pharm. Pharmaeol. 1, 762-73(1949). 
Oxidation of wool alcohols (total unsaponifiable fraction of 
lanolin) causes a rise in acid and saponification values and a 
decrease in acetyl value and cholesterol content. (Chem. Abs. 
~4, 1231.) 

AUTOMOBIL~ POLISH~S, CLF2~NEICS, AN]) WAXES. A .  E. Moore. 
(R. M. Hoilingshead Corp.). Chem. Ind. 66, (3), 385, 386, 388, 
390, 392, 452(1950). A review of the types of automobile 
polishes, cleaners, and waxes on the market today. Formulae 
are given for each type discussed. 

W A X  AN]) LUBE OILS S t t INE AT CI~-0ON. James A. Lee. Chem. 
Eng. 57, (3), 94-96, 170-173 (1950). A process description, with 
flowsheet, of the CAt-Con Oil Corporation's new plant near Lake 
Charles, Louisiana, is given. Methyl ethyl ketone solvent dewax- 
ing is used for all solvent-refined raffinate stocks to separate 
wax from oil. Final refining of crystalline wax to remove 
odor and taste, and to improve color, is done in the acid 
treatment plant followed by percolation through bauxite clay. 

PATENTS 
PICEPAtCATION OP AI%TIPICIAL WAXES AND GR]~ASES. S.  L .  Scott 

(E. I. du Pont de Nemours). U. S. 2,407,131. Wax-like prod- 
ucts, molecular weight 400-4000, melting point 85-110 ~ suit- 
able for use in polishes, lubricating oil, and paper coating, 
are obtained by interaction of an alkene, e.g. ethylene, with 
SiX, (X is halogen, e.g. C1) at 75-300~ atmospheres 
in presence of 0.1-5% of a catalyst, e.g. diethyl peroxide, and 
optionally in a solvent (cyelohexane). (Brit. Abs. BII,  Jan., 
1950, 83.) 

PUK1PIOATION" 0P VF~GE~ABLE 0ILS AND WAXES, ANIMAL 01LS, 
(~OMPOUN])ED MINERAL OILS, ANVD USED OILS. ~,. P .  D u m n i r e  
(Buckeye Laboratories Corp.) U. S. 2,401,338. Vegetable oils 
and waxes are purified by heating at the temperature of in- 
cipient distillation at 1-50 ram. in the presence of a solid ad- 
sorbent (bone char, fuller 's  earth, carbon-black, etc.) and after 
distillation of impurities of low boiling point, the purified oil 
is recovered by filtration (after cooling). Thus, coconut, soya- 
bean, and palm oil are purified at, respectively, 65-150 ~ 120- 
240 ~ and 95-205 ~ (Brit. Abs. BII,  Jan., 1950, 79.) 

MODIFIOATIOI~ o} TM NATURAL WAXES. L. Auer. U. S. 2,406,336. 
Natural ester type waxes, e.g. beeswax, carnauba, spermaceti, 
eandelilta, Japan, Bayberry (myrtle) wax, etc., are modified 
by heating with various agents, to give products suitable for 
use in the production of polishes, dental, sealing, and ski waxes, 
and as impregnating agents for carbmI paper and typewriter 
ribbon. Thus, beeswax, melting point 64 ~ acid value 20.2, 
saponification value 93.3, when heated with 5% of sodium bi- 
sulfate during five hours at 300 ~ under carbon dioxide, affords 
a product, melting point 137 ~ acid value 1.95, saponification 
value 96.4. (Brit. Abs. BII,  Jan., 1950, 83.) 

THEI%3/IOPLASTI~ COMPOSITION. Austenal Laboratories, Inc. 
British 621,845. A composition suitable for moulding into cast- 
ing patterns (for making dentures etc.) contains 50-90% of 
wax (candelilla, carnauba, or beeswax) and 50-10% of a mis- 
cible blown vegetable oil (linseed oil). Natural or synthetic 
resins may be incorporated. (Brit. Abs. BII,  Jan., 1950, 97.) 

�9 Drying Oils 
Robert E. Beal, Abstmctor 

T~ eOMe0NENT ~LYe~m])ES or  ])aYIN~ OILS. I. LINOL~IC- 
RICI-I OILS. C. Barker and T. P. Hilditeh. J. Oil df Colour 
Chemists' Assoc. 33, 6-23(1950). Low temperature crystalliza- 
tion was used to resolve the glycerides of a Niger seed oil, 
a safflower seed oil, and 6 sunflower seed oils into fractions of 
different iodine value. Each fraction was analyzed for fat ty 
acid composition by spectrophotometric and iodometric methods 
and its glyeeride structure calculated on the assmnptlons that 
no more than two different fa t ty  acids are present in the same 
glyceride molecule, that saturated acids are not combined in 
the same molecule with diunsaturated acids, and other simpli- 
fying assumptions. A good linoleie drying oil must contain 
90% glycerides with 2 or 3 linoleo groups in the molecule and 
since the oils examined conforni closely to the "rule  of even 
dis t r ibut ion"  this means that  they must contain not less than 
about 66% of linoleie acid. II.  LINOLENIC'-R[CH OILS. Ibid. 
24-48. The glyeerides of samples of conophor oil, two linseed 

oils, two candlenut oils, rubber seed oil, hemp seed oil, and 
soybean oil were fractionally crystallized and examined. The 
" ru l e  of even dis t r ibut ion"  is found to apply quite well to 
tlmse oils when their glyceride structure is calculated using 
certah* simplifying assumptions. To be equivalent to a good 
linseed oil an oil should contain at least 60% glycerides having 
either 2 or 3 linolenic acids and at least 80% glycerides having 
either 2 m" 3 polyethenoid (linoleie and linolenic) acids. Even 
distribution requires, therefore, that the fa t ty  acid composi- 
tion of the oil include at least 70% polyethenoid acids and at 
least 50% linolenie acid. 

T H E  EXA~flNATION O~' LINSEED OIL WITt I  WOO]) LIGHT, AN]) 
THE VAL.IDITY LIMITS OP THE C~OLOI% EF~C~PION OF TttF2 OIL F~OM 
PLATA (ARGENTINA).  A. Foschini. Chimica (Milan) 4, 265-9 
(1949). The green color obtained in the alcohol extract of 
linseed oil treated with HC1 is not given by oils of the 1st 
and 2nd pressing but is given by oils of the 3rd pressing or by 
solvent-extracted oils. I t  is possible to distinguish oils of the 
1st, 2nd, and 3rd pressing by comparison of their fluorescences 
with standard samples. (Chem. Abs. 43, 9481.) 

~}{ODERN ~IANUFAC/I~UI%E 0F BODIED LINSF~E~) 0ILS. L. ~uss- 

meyer. ChAin. Peintures 12, 240-5(1949). 
CHANGE OF FU~OTIONALITY AND 0F DtEL~C~I~IC ' PI%OPNRTI~S IN 

T/IN 00URSE 0~ ~ TI~E GLYCIFA{OLu 0F LINSEFA) 0IL. Y. N. Vol ~nov 

and V. I. Safronchik. Zhur. Pri]~lad. Khim. 21, 744-50(1948). 
The product of the glycerolysis of linseed oil at 230-240 ~ and 
the condensate of the glycerolyzate with phthalie anhydride 
were examined for  acid, ester, iodine and hydroxyl numbers, 
molecular weight, refractive index, dielectric constant, molar 
refraction, and polarization. Determinations of polarizability 
which is calculated from the molar refraction and the polari- 
zation, are a suitable criterion of the progress  of the glycer- 
olysis and resinification reactions. (Chem. Abs. 43, 9481.) 

DEKYDRATI0,N O~ C'ASTOt% OIL. USt5 01~ HuS0~ AT L~W PI~ESSUR~. 
J. G. Kane and L. R. Kuloor. J. Sci. Ind. Research (India) 
7B, No. 11, 184-7(1948). Dehydration with H_~SO~ (optimmn 
0.15-0.30% acid, 10 ram., 250 ~ gave a pale, good-drying prod- 
uct. A combination of the acid with normal sulfates is superior 
to the acid alone as a catalyst. (Chem. Abs. ~4, 348.) 

PI%EPARATION OP THICKENED OIL ~ R  PAINTING INK FI%OM 
PERILLA OIL. F. Chow and S. Li. J. Chem. Eng. Chi*~a i6, 7-8 
(1949). Blown perilla oil is a substitute for blown linseed oil 
in printing inks. (Chem. Abs. 44, 353.) 

SEND OIL O] ~ PF~RILLA PINTES~ENS. S. Ueno, S. Matsuda, and 
T. Kimura. J. Nippon Oil Technol. Soc. 2, Nos. 2/3. 37-43 
(1949). The seed contained 29% oil, d~ ~ 0.9308, n~ 1.4820, 

acid, saponification, iodine, and aeetyl nmnbers 5.3, 190, 198.5, 
and 8.4, and unsaponifiable 1.2%. Unsaturated acids consist 
mainly of oleic and a-linolenic. (Chem. Abs. 43, 8708.) 

PHOTO~LASTIC EXA~IINATION OF ~ILMS 0P 0IL VAI%NISIIES AN]) 
0P STANDOILS. R. J. I~. Singer. Co?tifF. teen. intern, in(~. pet?t- 
tares Ands. assoc. 1, 192-202(1947). Films of linseed standoi1 
and of phenolic-tung-linseed varnishes were prepared by spray- 
ing on glue-coated paper, drying 3-8 days, removing the sup- 
port by washing with cold water, conditioning, and cutting 
into strips. Behavior under stress, maximuni elongation, break- 
ing strength, and the specific birefringence resulting from 
strain were studied by suspending the films vertically between 
a fixed clamp and another which replaced the right pan of a 
beam scale, while weights were added to the left pan of the 
scale. The maximum % elongation of fihns of a standoi1 and 
four different varnishes were 36, 139.5, 138, 120, and 102, and 
after aging 24 hours at 180 ~ for  the stand oil film and 80 ~ 
for the varnish films the values fell to 27, 119, 117, 110, and 
102. Breaking strengths in g./sq, ram. were 40, 238, 140, 320, 
and 280, and after  aging were 40, 160, 320, 420, and 240 for 
the same films. After  being stretched for several days films 
showed a drop in specific birefringence and maximum elonga- 
tion indicating relaxation and fatigue. (Chem. Abs. 43, 8701.) 

POSSIBILITIES AND LIM~TATIONS 0P TILL OIL AS A }SAW MA- 
TERIAL FOR PAINTS AND VARNISHES, J .  D.  y o n  M i k u s e h .  F ~ r b e  
u. Lac~ 56, 91-3(1950). 

T H E  USE O}P TALL OIL IN VAK~ISI~ MANUFACTUI~E. M.  Sa~acini. 
Oli i minerali, grassi e saponi, colori e vernici 24, 94-6(1947~. 
For use in varnish manufacture tall oil must be decolorized, 
deodorized, and fractionated. (Chem. Abs. 45, 9481.) 

TALL OIL AS A t%AW MATEI%IAL IN- THE GHEMICAL INDUS'TI%Y. 
W. Rumpel. Mitt. Chem. Forsch. -Inst. Ind. 6sterr. 3, 47,9 
(1949). The composition of tall oil depends largely on the 
manufacturing process of sulfite or sulfate pulp. The prop- 
erties of crude and refined oils and methods of refining are 
discussed. (Chem. Abs. 43, 8676.) 

PI%0PFA~TIES AND APPLIOATION POSSIBILITIES 0~ STYKENATED 

OILS. G. Masereel. ChAin. Peintures 12, 206-8(1949). 
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STYI~ENATED OILS. J .  Rinse  and  C. Kor f .  J. Oil (~. Colour 
Chemists' Assoc. 32, 593-7(1949) .  The inab i l i ty  of  po lys tyrene  
to react  wi th  e i ther  l inseed oil or s t y r ena t ed  l inseed oil indi- 
cates t ha t  the  copolymer iza t ion  of  s ty rene  and  d ry ing  oils be- 
gins  a t  the  f a t t y  acid chain.  The double bond  of the  f a t t y  
acid does not  en ter  the  react ion as shown by ca lcula t ions  based  
on iodine values  and  it  is p roposed  t ha t  the  reac t ion  in i t i a tes  
at  an  active methy lene  group a f t e r  ioniza t ion  occurs f r om the  
loss of  a F pro ton  f rom the group.  P ro t on  acceptors  speed 
up the  reaction.  Fac to r s  which speed the  react ion,  such as 
u s i n g  con juga t ed  oils or ca ta lys t s ,  or inc reas ing  the  reac t ion  
t empe ra tu r e  also shor ten  the  average  cha in  l eng th  of the  co- 
polymer.  A 45-55 mi x t u re  of  s ty rene  and  l inseed oil was copoly- 
mer ized a t  two t e m p e r a t u r e s  and  the  p roduc t s  f r a e t i o n a t e d  by 
prec ip i ta t ion  f rom alcohol-benzene. The average  chain  l eng th  
ca lcula ted  f rom saponif ica t ion values  of  all t he  f r ac t ions  was 
abou t  two s ty rene  molecules pe r  f a t t y  acid bu t  f r ac t ions  of 
the  polymer  produced  a t  the  lower t e m p e r a t u r e  were more  
var iab le  t h a n  those  produced a t  the  h igher  t empera tu re .  Ter- 
penes  and  a -methyl  s tyrene ,  when  present ,  en t e r  the  react ion 
as cha in  te rn i ina tors .  The % nnreac ted  s ty rene  a f t e r  hea t i ng  
50=50 mix tu r e s  of s ty rene  and  isomerized l inseed oil, bleached 
l inseed oil, or oxidized l inseed oil for  8 hours  a t  160 ~ was 6, 
13, and  21, respect ively.  

P A T E N T S  
BOI)IFm OILS. W. L a n g e  and  R. G. F olzenlogen (P roc to r  and  

Gamble  Co.). U. S. 2,480,485. Light-colored  bodied oils are  
p repa red  by  p rehea t ing  the  oil to be bodied, above 250 ~ for  a 
shor t  t ime in the  absence  o f  air ,  cooling, add i ng  a ca ta lys t  
(BFa d i lu ted  wi th  an  iner t  ga s ) ,  and  body ing  a t  100 ~ (Chem. 
dbs.  43, 9484.) 

RESIb~-GnYCE~ID]~ CO~TIb~G. S. S. Gutk in  (Fa lk  & Co.).  U . S .  
2,497,449. A n a t u r a l  acid resin,  an  u n s a t u r a t e d  f a t t y  acid 
glyeeride,  a polyhydr ic  alcohol h a v i n g  more  t h a n  two p r i m a r y  
valences,  and  a basic  s a p o n i f y i n g  agen t  are  reacted  toge the r  
a t  a t e m p e r a t u r e  between the  lowest  react ion t empe ra tu r e  of  
the  alcohol and  i ts  decomposi t ion  t empe ra t u r e  to f o rm  a coat- 
ing  composit ion.  

EMULSION POLYM]DI~IZATION PI%OC]~SS AND' Pt~GI)UCff'. P. K.  Fro-  
lich, B. ~ .  Vanderb i l t ,  and  M. W. Swaney,  S t a n d a r d  Oil De- 
ve lopment  Co.).  U. S. 2,,500,983. A 4-6 carbon  con juga t ed  
diolefin is emuls ion-polymerized up to 90% at  25-70 ~ in the  
presence of 3-8% of a 6-16 carbon  t e r t i a ry  a l ipha t ic  mercap tan ,  
a n d  a water-soluble,  h igh ly  u n s a t u r a t e d  h igher  f a t t y  acid soap 
emulsifier.  The  emuls ion is b roken  wi th  a br ine  solut ion con- 
t a i n ing  sufficient acid to conver t  the  soaps  to acids a n d  the  
oily l ayer  is washed  with wate r  to produce an  oily d ry ing  
composit ion.  

SYNTHETIC DI~YING COMPOSITI0,NS. S. O. Greenlee and  J .  D. 
Zech (Devoe and  Rayno lds  Co.).  U. S. 2,502,518. Linear  poly- 
mer ic  esters  are  f o rmed  f rom the  reac t ion  of u n s a t u r a t e d  di- 
meric  acids  derived f rom d ry ing  oils, wi th  d ihydr ie  diphenols  
or esters  thereof ,  in  which a hydroxy  group is a t t a ched  to each 
phenol  group.  The product  f o rms  d ry ing  fihns or is vuleaniza-  
b]e wi th  rubber  vu lcan iz ing  agents .  

IMPI~OVEa) DI~YING OILS OP GI~EiTER, UNSATUI~ATION. Col- & 
Chemie-Werk A.-G. Swiss 258,013. V a c u u m  s t eam dis t i l la t ion 
of  d ry ing  oils produces  selective sp l i t t ing  and  dis t i l la t ion of 
the  nlore s a t u r a t e d  acids and  leaves a niore u n s a t u r a t e d  oil 
con ta in ing  no nlono- or diesters .  Dis t i l la t ion  is s topped when 
the  u n s a t u r a t i o n  of the  res idue becomes cons tan t .  (Chem. Abs. 
-1.i, 349.) 

�9 Detergents 
Lenore Petchaft, Abstractor 

COTTON ~ABRICS: SONIC LAUNDi~I%ING. F .  I{:. Schill ing,  I. ]~ud- 
nick, C. H. Allen,  P .  B. Mack, and  J .  C. Sherril l .  J. Acoust. 
Soe. America 19r 21, 39. S t a n d a r d  soiled cot ton swatches  
were placed in a pan  of soap and  water  above a h igh-f re-  
quency siren. The swatches  were processed only five t imes ;  
there  was l i t t le  visible ag i t a t i on  of  the  samples ,  and  no 
s t r eng th  loss. The resul t  of  th is  60-minute  t r e a t m e n t  compares  
f avo rab ly  wi th  the  removal  of  d i r t  accompl ished by three  
commercia l  laundries ,  each process ing  the  swatches  50 t imes  
and  t a k i n g  3,000 minu tes .  

SYNTIIETIC DETERGENTS VS, SOAP FGR INEtUS,~URIAL FUKPOSE:S. 
J o h n  W. McCutcheon and  Fos te r  Dee Snell. Soup SaniC Chem. 
26, No. 2, 44-6, 87, 147 (1950) .  Synthe t ics  show s tab i l i ty  in 
acid solutions,  l ime soap solubi l i ty ,  compat ib i l i ty  wi th  elec- 
t rolytes ,  adap t ab i l i t y  of  the  var ious  t y p e s - - a n i o n i c ,  cationic,  
and  non-ionic to m a n y  var ied  operat ions ,  and  pr ice s tabi l i ty .  

Soap exhib i t s  less i r r i t a t ion  and  d e f a t t i n g  of skin, be t t e r  per- 
fo rmance  in such phys ica l  m e a s u r e m e n t s  of  de te rgency  as 
reduct ion  of su r f ace  t ens ion  and  in te r fac ia l  tension,  excellent  
d i spe rs ing  power,  d i sp lacement  of oll f r om fabr ic ,  s impl ic i ty  
of  m a n u f a c t u r e ,  and  low cost. 

PI%OPEI%TIES AND PI~OI)UCTION 0'~ 1 SHAMPOO'S, IN PO,WDF/R~ FOR,I~I. 
K a r l  Bergwin .  Seifen-6le-Fette-Wachse 75, 373-5(1949) .  Re- 
view on shampoos  f r o m  soaps,  f a t t y  alcohol su l fa tes ,  and  thei r  
mix tures .  (Chem. Abs. 44, 1270.) 

]{OUSEKOLD CL]~ANE~S. L WATPAZ-SOFT]DIqIIqG AG]~N']~S AND 
DISHW~ASttING DETI~RGE,NTS. C. %'. C a r d e w .  Soup,  Perfumery ~, 
Cosmetics, 23, 45=9, 60(1950) .  Review of var ious  types  of 
wa te r  sof teners ,  ca rbona tes  and  phospha tes ,  and  d i shwash ing  
de te rgents ,  wi th  pa t en t s ,  fo rmulas ,  and  phys ica l  form.  

EXTE~'~)ING SOAr. Jose f  Augus t i n .  Seifen-Ole-Fctte-Wachse 
75, 408-9(1949) .  Discuss ion of the  filling of soaps  and  inor- 
ganic  and  organic  fillers. (Cheni. Abs.  44, 1270.) 

PI~ODUCTIOR r OF TOIL~T SOAPS ON A NETW BASIS. Theodor  
Hempel .  Seifeu-61e-Fette-Wuchse 75, 261-4(1949) .  A discus- 
sion of a p l an t  u s ing  sp r ay  tower. (Chem. Abs. 44, 1269.) 

CHARAC'TFA~ISTIOS OF DE*~ERGENT SUSP]~NDE~) DRILLING I~LUIDS. 
Todd M. Doscher.  Oil Gas J. 48, No. 8, 75-80(1949) .  The 
effects of  soaps  and  su l fona tes  added  to ben ton i te  dr i l l ing 
fluids were s tudied.  Commercia l  de t e rgen t s  of  a lkyl  phenoxy 
polyethylene  oxide e thanol  and  f a t t y  and  rosin acids  were used.  
I t  was found  t ha t  5 to 20% naph then ic  crude oil added  to 
replace some of  the  de te rgen t  lowered the  fluid losses and  
viscosity.  Concent ra t ion  of 2 to 3% de te rgen t  is economical ly 
more  feas ib le  bu t  the  commercia l  a d v a n t a g e  of the  fluids de- 
scr ibed ha s  yet  to be proved. (Chem. Abs. 44, 1249.) 

D~:TEI~I, IINATI0,N" 0F  IVATTY A(3IDS, IN S0,APS. K .  L. Weber .  
Seifen-6ie-Fctte-Wachse 75, 197-9, 216-18(1949) .  A review. 
(Chem. Abs.  44, 1269.) 

DETEI~I~iINATION O1~ WAT~I~ IN" GLYCOLS- AND GLYCF~%OL. C.R. 
J o r d a n  a n d  V. O. Ha t ch  ( P a l u t  and  Chem. Lab. ,  Aberdeen 
P r o v i n g  Ground,  Md. ) .  Anal. Chem. 22, 177-9(1950) .  The  
water  is removed f r o m  a sample  by azeotropic dis t i l la t ion 
wi th  n -bu tano l  and  de te rmined  volumetr ica l ly  by sa l t ing  the  
bu tano l  out  of  the  d is t i l la te  wi th  po t a s s ium carbonate .  

SPOT IvO~MATION IN TOIL~P SOAPS. H. Fel ler .  Se~fen-Ole- 
Fctte-Wachse 75, 504(1949) .  Light-colored spots  can be caused 
by  carbonates ,  da rk-brown spots  by iron. (Chem. Abs. 44, 
1269.) 

TH~ enAS~ B]~'HAVI(>]~ 01~ LI[I'HIUM STEAlC~TE IN C~T'AN~ AN]) 
Ig  ])ZC,~LIN. Mar jo r ie  J .  Vold and  Rober t  D. u  J. Colloid 
Sei. 5, 1-19(1950) .  P h a s e  d i a g r a m s  for  the  two sys tems,  l i th ium 
s tea ra te -ce tane  and  l i th ium s teara te-decal in ,  have  been estab- 
l ished by m e a n s  of d i f ferent ia l  t he rma l  ana lys i s  and  visual  
observat ions .  I n  bo th  sys tems,  five s ingle phases  are  possible  
(two c rys ta l  f o rms  of l i th ium s teara te ,  one waxy  phase ,  iso- 
tropic liquid, and  nonaqueous  middle  soap) ,  t oge the r  wi th  asso- 
c ia ted two- and  three-phase  equil ibria.  The s ini i lar i t ies  and  
differences between ce tanc  and  decal in as a solvent  for  l i th ium 
s t ea ra t e  are  explained in  t e rms  of existii~g theories of  the  s truc-  
ture  of  the  var ious  phases .  Some of  the  phenoniena  assoc ia ted  
with the  m a n u f a c t u r e  of l i th ium greases  can be in t e rp re t ed  in 
t e rms  of the i r  phase  behavior ,  which appears  to reseuible t h a t  
of l i th ium s t ea ra t e  in cetane.  

THE ]~EFECT 0,I~ AI~DF.D F~L,ECtr/~I~OLY~ES UPGIq TH]~ X-I%AY L0.NG 
SPACING 09 ~ SOMI~ COLL0,1DAL ]~L]~OTI%GLYTES. O. A .  I{offman 

S t a n f o r d  Univ. ,  Cal i f . ) .  J. Phys. ~ Colloid Chem. 54, 421-5 
(1950).  The x - ray  long spac ings  d~, of  modera t e ly  concen- 
t r a ted  solut ions of  po t a s s ium laura te  and  ce ty lpyr id in iunl  chlo- 
ride are first d iminished by the  add i t ion  of electrolytes,  bu t  
excess of  chloride b r ings  about  a s t r ong  change  in the  opposi te  
direction.  E x i s t i n g  theory  does no t  account  for  these  two effects 
in opposi te  direct ions.  

POLYA~[])E AI'~TI~'OAMS. II. S~U~IE~S OF lvIGNOMi>L~CULAI% 
FILMS'. A. J .  J a eoby  and C. E.  Johnson (Na t i ona l  A l m n i n a t e  
Corp.) .  J. Phys. and Colloid Chem. 53, 1417-26(1949) .  The  
behavior  of  the  monolayers  of three  po lyamide  (dioetadecenoyl-  
d ie thy lene t r i amine ,  d ioc tadeeanoyld ie thy lene t r iamine ,  and  dihex- 
adeeanoylp iperaz ine)  a n t i f o a m s  has  been studied.  These  mate-  
r ia ls  have  a s sumed  g r ea t  impor t ance  in the  p reven t ion  of 
f o a m i n g  of  boiler water .  

SOLUBILIZATION I2V S~VOLL]~N M10ELLES. H .  B .  Elev en s  (Univ.  
of  Minneso ta ,  St. P a u l ) .  J. Chem. Phys. 17, 1004(1949) .  Soap 
niicelles increase  in size in the  presence of hydrocarbons ,  bu t  
long-chain  alcohols do not  do this .  A p p a r e n t l y  the  hydrocar-  
bons  are  solubil ized by  be ing  incorpora ted  in the  micelle center,  
whereas  the  polar  molecules upon  solubi l izat ion are  oriented,  
as a re  the  soap nmlecules with thei r  hydroca rbon  chain  paral lel  
to those of the  soap molecules and  the  polar  F - b o n d i n g  head 
toward  the  water .  I f  this  hypothes i s  is correct,  i t  should be 
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possible to prepare a swollen mieelle (soap solution essentially 
saturated with polar compound such as a long-chain alcohol) 
tha t  would solubilize more hydrocarbon than the same concen 
trat ion of soap alone. A system of soap, n-heptanol, and n-hep- 
tune, among others, behaved in accord with the hypothesis. 
(Chem. Abs. 4~, 2331.) 

RAP]9 I~2)UST~IAL AbTALYSIS OP SOAPS AND GOMMERC~AL SOAP- 
LIKE PI%ODUCTS. Andre Paristo. Olearia 3, 13-20(1949). The 
method is based on the solubility of soaps and sulfonated 
products in aqueous-alcoholic potassium ehforide solu%ion, and 
the solubility of the other constituents in petroleum ether. The 
procedure is applied to saponaceous creams, beauty creams, 
dentrifriee soaps, liquid soaps, shampoo liquids, etc. (Chem. 
Abs. 44, 2263.) 

~ [ A N U I ~ A ~ ] ]  O~ TRANSPAI%EN~T SOAPS. M .  A. Saboor and 
M. R. P u t t s  (~[ndustrial Research Lab., Pagladanga,  Calcutta).  
Indian Soap J. 15, 83-7(1949). Unsa tura ted  fa t  acids produce 
t ransparent  soaps more readily with sodium hydroxide alone 
than the saturated acids with the same number of carbon 
atoms. Vegetable oils with an appreciable quanti ty of satu- 
rated acids higher than stearic will interfere with the pro- 
duction of t ransparency with sodium hydroxide alone. The 
proportion of rosin ahd castor oil should be kept within limits 
to guard against  stickiness and sweating. The use of large 
amounts of sugar  for  producing transparency should be avoided 
to prevent sweating and white incrustations on the soap. (Chem. 
Abs. 44, 2772.) 

FLOATING SOAPS. Milton A. Lesser. Soap Sanit. Chem. 26, 
No. 3, 41-4, 143(1950). Review article covering methods of 
producing floating soaps such as inclusion of air or other gases 
by physical means, production of gas by chemical reaction, 
inclusion of l ight weight materials,  or introduction of floating 
aids such as hollow bodies. Problems involved in preventing 
oxidation, perfuming,  retaining whiteness, and continuous pro- 
duction are reviewed. 23 references including patents.  

CHELATING AGENT IN SOAPS. John J. Singer and Frederick 
C. Bersworth (Bersworth Chemical Co., Framingham,  Mass.).  
Soap Sanit. Chem. 26, No. 3, 45-7, 73 (1950). Review article on 
use of chelating agents such as Versene (s~lts of ethylene 
diamine tetraacetic acid) in soaps, the chemistry of these 
compounds tha t  inactivate metallic ions, methods of incorpo- 
ra t ing Versene in solid and liquid soaps, uses in dishwashing 
and laundry operations, and methods of ~tnalysis and tes t ing 
for these agents. 

D]~TEI~MI~AT1Oi'~ O~ SAI~ROLE I~ ~ SOAP, Norman H. Ishler, 
Emanuel  Borker, and Catherine R. Gerber. Anal. Chem. 22, 
458-60(1950). An analytical method based on the ultraviolet 
absorption characteristics of safrole in 9.5% aqueous alcohol 
has been developed for the determination of safrole in soap. 
The safrole is steam-distilled from the sample after  t reatment  
with silver ni t rate  to precipitate the soap. The distillate is 
examined in a Beckman DU spectrophotometer and the concen- 
t rat ion of safrole is determined from the observed absorption. 
This method is also applicable to analysis of detergents and 
water-softening compounds. 

EF~EUTIVEN~'SS Ol~ DI~TF2R~I~NTS IN" ~]~MOVING SOlD I~ROI~I A 
coTvo~ A~p A WOOL ~ C .  Margaret  S. Fur ry  and Verda I. 
McLendon. (U. S. Dept. of Agriculture, Washington,  D. C.). 
Am. Dyestuff  ~eptr.  39, 209-12(1950). In  this study to deter- 
mine the effect of s tandard  soiled cloth on laboratory evalua- 
tion of detergents a printed soil cotton cloth and a printed 
sell wool cloth were used as test  fabrics for evaluat ing the 
effectiveness of 10 soaps and 27 synthetic detergents (including 
alkyl sulfates, sulfonates, quaternaries and polyethylene ether 
condensates) in removing soil under standardized conditions. 
The change in light-reflectance was used as a measure of 
the soil-removing efficiency. Samples of the test fabric~ were 

washed in the Launder-Ometer at 40~ in distilled water at  
4 different concentrations. In  general, the synthetic detergents 
in all concentrations studied removed less soil f rom the  cotton 
test cloth than did the soaps. However, results were different 
with wool. For example, the alkyl aryl snlfonates were much 
more effective in removing soil f rom wool than from cotton, 
while the unbuilt  non-ionlc detergents were the least effective 
with wool, but  were fair ly effective with cotton. The built 
non-lonics were among the most efficient of the detergents 
tested with wool. 

T~E S~COUKING OF WOOL WITH S~/NTHETIC I)ET~:KGI~NTS. J .  A. 
Hepworth. J. Soc. Dyers ~ Colourists 66, 101-8(1950). Re- 
view of wool scouring operations with such synthetics as sec- 
ondary alkyl sulphates, alkarylsulphonates, and alkylphenol- 
ethylene oxide condensates. The essential factors of the process 
outlined include: correct concentration of electrolyte in the 
scouring bowls, presence of free soda ash content in the main 
scouring bowls, correct distribution of detergent in the bowls, 
and correct temperature.  

SUKFACE-AC'ITVE AGENTS IN DY]~ING AND I~INIS'HING. P a u l  ]~. 
Smith. Lvather and Shoes 118, NO. 25, 24(1949). Practical 
suggestions. (Chem. Abs. 44, 2758.) 

P A T E N T S  
MA]ffUFACTUI%E O~ SOAP IvROM SPEKI~[ OIL. G.  Schmidt and 

C. Edwards. U. S. 2,492,940. This apparatus  and method for 
continuously saponifying sperm oil is so designed to take ad- 
vantage of the exothermic heat for continuing saponification 
of new charges. 

SPRAY I%NS,IDUI~ ~EMOVAL OOMPOSITION. R. H. Darsen and F. 
Rresee. U. S. 2,493,460. A concentrated liquid cmnposition 
adapted to be introduced into water to form a washing solu- 
tion capable of removing spray residues f rom agricultural 
products comprises a hydrocarbon oil capable of acting as a 
solvent upon the f rui t  wax, an alkyl aryl sulfonate wett ing 
agent and an alkaline agent combined with the fa t ty  acid to 
form a soap. 

PI%ODUOTION 0F  GLYCE~IbT AND DIS~ILLEff~ ~ATTY ACIDS; ~f. 
Mills (Procter & Gamble Co.). U. S. s A counter 
current hydrolysis plant is so designed that  the water and the 
f a t ty  acids produced are immediately subject  to distillation, 
thus taking advantage of the heat  in the liberated fa t ty  acids. 

PI%OOES8 AND APPAP~TUS FOP~ THE C~ONTINUOUS PR~I~UCq~ION 
OP SOAP ]N E.XTE,UD~D FOI%M DIt~E(~TLY FI%O]I5 THI~ R~W MATERIAL. 
Ludovit Konstandt .  Brit ish 633,I38. Process for continuously 
producing soap in extruded form directly f rmn its raw materi- 
als with simultaneous extraction of the glycerin, by separately 
heating the raw materials to ~ certain temperature below sa- 
ponification temperature,  saponifying under pressure, extracting 
glycerin, cooling, mixing, homogenizing, and pressing, each step 
being done at successively lower temperatures.  

AQuEous SOLUTrONS O~ ALKYL A~u SULFONATE'S. James E. 
Cornell and John  E. Hanson (California Research Corpora- 
tion). U. S. 2,500,024. Preparat ion of concentrated aqueous 
solutions of a lkyl aryl sulfona%es containing sodium sulfate and 
organic builders, such as a water-soluble polyether alkylene, 
which act as a solnbilizer for the sulfonate. 

ANH~/Di%OUS SOAP MANUFACTURE. Martin Hill I t tner  (Col- 
gate-Pahnolive-Peet Co.). U. S. '2,501,467. Production of soap 
having controlled moisture content, treated to exclude air by 
processing in presence of water and providing appara tus  to 
expel soap and vaporize desired amount  of water. 

APFAI%ATUS I~OR COOLING SPRAY-DI~IE~ SOAP, Robert George 
Whi tman (Colgate-Palmolive-Peer Co.). U. S. 2,501,487. Cool- 
ing and aeration of hot spray-dried soap p~rticles is effected 
on a stat ionary,  perforated, sloping detention bed down which 
the partlc]es travel towards the packaging apparatus.  


