
2 8 4  T t t E  JOURNAL OF THE AMERICAN 0 I L  CHEMISTS'  SOCIETY, JULY,  1950  

REFERENCES 
1. A.S.T.M. D-569-43 (A). 
2. Findley, T. W., Swern, D., and Scanlan, J. T., J. Am. Chem. See., 

67, 412 (1945). 
3. Knight, H. ]3, Jordan, E. F., and Swern, D., J. Am. Chem. Soc., 

69, 717 (1947). 
4. Swern, D., Binen, G. N., Findley, T. W., and Scanlan, J. T., 

.J. Am. Chem. Soc., 67, 1786 (1945). 
5. Swern, D., BiIlen, G. N., and Scanlan, J. T., J. Am. Chem. See., 

68, 1504 (1946). 

6. Swern, D., Billen, G. N., and Scanlan, J. T., J. Am. Chem. Soc., 
70, 1226 (1948). 

7. Swern, D., Findle$, T. W., and Scan'an, J. T., J. Am. Chem. Soc., 
66, 1925 (1944). 

8. Swern, D., and Jordan, E. F., J. Am. Chem. See., 67, 902 (1945). 
9. Swern, D., Jordan, E. F., and Knight, H. B., J. Am. Chem. See., 

68, 1673 (1946). 

[Received F eb r ua r y  9, 1950] 

ABSTRACTS Don Whyte, Editor 1 

• Oils and Fats 
R. A. Reiners, Abstractor 

IMPI%OV]~M]~NT OP THL C~ASSIC~AL METH0~ i~01~ DETERMINATI(>N 

0~ ~H~ INI)US~IAn OVa~V~ O~ OLIV~-OII~ BY Pa~ssrmE. P. M. 
Rousseau. Indus tr .  agr. alim., 57, 52(1950).  The pressure-juice 
is collected in a graduated  tube of sufficient capacity. The oil 
is separated f rom the liquid in the tube by centr i fugat ion.  
Measurement  of the volume gives the results. 

I)~ItgIVAa~IVES O1~ PATTY ACIDS. ~D~i~NTIFIC½TION BY X-P,,AY I~II~- 
I~I~ACTIOiW PO~VDE~ PATTERNS. F. W. Matthews,  G. G. Warren ,  
and J.  H. Michell. Anal .  Chem. 22, 514(1950).  Three types of 
derivatives of f a t t y  acids, silver salts, amides, and anilides, 
were found suitable as a means of identification of the acid by 
the use of X-ray  diffraction powder pat terns .  Fo r  ease of prepa- 
ra t ion and pa t t e rn  differentiat ion the silver salts are preferred.  

HEAT CAPACITY O1~ STABILIZE3) PF, ANUT BUTTEE. T. L. Ward,  
W. S. Singleton, and A. F. Freeman (Southern  Reg. Res. Lab . ) .  
Food Research 15, 146(1950).  An equation is derived for  ex- 
press ing the specific heat  of stabilized peanut  bu t te r  f rom 20 
to 80°C. which is Cp ~ 0.361 + 0.0012t where Cp is expressed 
in calories per g. and t is the tempera ture  in °C. 

KINm'ICS o~" THE EST]51%II~I~ATION O1~ OLE1C ACRID BY PI%II~AI~Y 
ALC~OHOLS AT I%OOM TEMPEfRATUKE. M. Loury  and Jan ine  Pi- 
quard. Oleagineux 4, 505-9(1949). The extent of esterification 
of oleic acid wi th  various p r imary  alcohols was measured a f te r  
react ing for  7 days at 18°C. in the presence of sulfur ic  acid. 
(Chem. Abs .  44, 3885.) 

~ATg AND I~ATTY OILS AS LUBI%ICANTS. M. Singer. Sei fen-  
sieder-Ztff .  73, 133-5, 153-5, 173-5(1947). The propert ies  and 
uses of a large number  of animal and vegetable fa t s  and oils 
and polymerized oils are discussed. (Chem. Abs .  44, 3723.) 

CtIKOMATOGKAPI{I~ ANALYSIS O~ TH~ .17NSApONIFIABL~ MAR'*IqhR 
O1~ MAlCIN]~ ANIMAL O~LS. L. E. Swain. Canadian Chem. and 
Process Indus t .  32 (6) ,  553-554(1948). A flowing chromate- 
g ram is used to separate the unsaponifiable mat te r  into hydro- 
carbons (petroleum elution),  mono-alcohols (methylene chloride 
elut ion),  di-alcohols (diethyl ether elut ion) ,  and an unidentified 
f ract ion (methanol  elu t ion) .  (Biol.  Abs .  Sect. G. 23 [3], 21.) 

THE ISOLAT°IObF Or A CONJUGATED UNSATrUI~AT]~D AC'II~ I~]~(~M 

THE o i l  ~KOM X i m e n i a  cagra  KF~NE~S. S. P. Lighthelm and 
H. M. Schwartz. J.  A m.  Chem. See. 72, 1868(1950). The acids 
f rom X.  caf fra  oil were f rae t ionated  and a C~, acid was iso- 
lated which contained a double bond and a triple bond either 
in conjugat ion with one another  or wi th  one of them in con- 
juga t ion  with the carboxyl group. This acid, fo r  which the 
name ximenynic acid is proposed, was present  in about  25% 
concentration. 

ABSORP~E[0,N SPECTRUM OF OLIVI!~ OILS IN THE'ULTRAVIOLET 
ZONE. F. Poggio and Maria M. Retortillo. Bol. Ins t .  Espanol  
Oceanogr. 14, 1-11(1949). A study of the absorpt ion spectra 
of 50 samples of olive oil of different qualities revealed that  
at the wavelength 256 m~. the nmximum extinction coefficient 
for  the pressure  oils was 87 and tha t  the minimum extinction 
coefficient for  refined extracted oils was 139. This difference 
can serve as a guide in dis t inguishing quality. (Biol.  Abs .  
Sect. G. 24 [1], 20.) 

URE& ADDITION" O1~ ALIPHATI(~ ffOMpOUNDS. W. Schlenk Jr .  
(Ammonia  Lab. Oppau, B .A.S .F ,  Ludwigshafen,  Ger.) .  Ann .  
565, 204-40 (1949). Urea  fo rms  with acids, esters, ethers, amines, 
nitriles, alcohols, halides, and aliphatic hydrocarbons a series 
of crystalline adducts which represent  an entirely new type. 
Unless the " p a r t n e r  '~ in the adduct has an appreciable vapor  
pressure, they are stable at room tempera ture  when dry but  
decompose when t reated with water  or suitable organic solvent. 
Wi th  monocarboxylic acids the tendency toward dissociation 
increases with a decreasing number  of carbon atoms. The ad- 

ducts of all n-monocarboxylic acids f rom C4 to C~.~, as well as 
C14, C16, and O~s were formed. Most of these were precipi ta ted 
f rom a methyl alcohol solution of  urea. (Chem. Abs .  44, 3900.) 

MIO]~OMETHOD FOI~ ~AT ANALYSIS' BASF~ O~ TH]~ FOI%MATIO,N 

0Iv MO]~OLAYEI% I~ILM$. K. K. Jones  (Nor thwes te rn  Univ. Med. 
School, Chicago). Svience 111, 9-10(1950). The amount  of 
fat  in a petroleum ether solution may be est imated by placing 
an aliquot on a fihn of pis ton oil spread on the surface of a 
0.3% sulfuric acid solution. Af te r  evaporat ion of the solvent 
the area of the f a t  film is measured. This nlethod is claimed 
to be more sensitive and accurate than  other methods. (Chem. 
Abs .  44, 3843.) 

LESPEI)I~ZA SEEn) 0IL. Anon. Chem. Indust~ies  66, 503(1950) .  
The oil f rom lespedeza seed has been shown to be a semi-drying 
oil comparable to soybean oil. 

Om ~aoM TH~ S ~ 8  0,F Z i z y p h u s  sy lopyra  (Willd.) .  J . W .  
Airan. Current  Sci: 17 ( 5 ) ,  150(1948). Only three f a t t y  acids 
were found on hydrolysis of the glycerides of this oil: myrist ic 
acid (28.1), olcic acid (47.3), and linoleic acid (24.6). (Biol.  
Abs.  Sect. G. 23 [3], 19.) 

RAPE SELECTION. F. Larroque.  Oleagineux 5, 292-295(1950). 
Discusses methods fo r  scientific selection of rape. 

STUDI~S IN O0-SOLVE~TOY. PART IV. SOLUBILITY OF STEARAT]hS 
OP LITHIUM, SODIUM, AN]) FOTASSIUI~ IN GLYC~)LIC MIXTUILE'S. 
Shreepati  Rao and Santi  R. Palit .  J.  Ind ian  Chem. Soc. 26, 
577-583(1949). The solubility of s tearates  of l i thium, sodium, 
and  potass ium was determined at 35 ° in b inary  solvent mix- 
tures where one component is propy]ene or diethylene glycol 
and the other is chloroform, ethylene dichloride, or benzene. A 
few measurements  have been recorded using alcohols in place 
of glycols in the above b inary  mixtures.  T h e  glyeolic mixtures  
improve to a great  extent the solvent power of the individual 
solvents and the results  are found to be in agreement  with pre- 
vious observations and the already postulated mechanism. 

CLASSIFICATION O1~ S UR~ACE-AOTIV/~ AGE'NTS; BY ~ ~ HI,B. ~ ~ ~. 
Griffin. J.  Soc. Cosmetic Chemists  1, 311-326(1949). The H L B  
system for  the choice of emulsifiers based on their  hydrophile- 
lipophile balance is described. The system, though it does not 
indicate the over-all efficiency of the emulsifier, does tell what  
kind of an emulsion or product  to expect, and so enables us to 
compare various chenlical types of emulsifiers at their  opt imum 
balance. Es t imated  HLB values fo r  various types of emulsifi- 
ers and fa t s  and oils are presented as well as a method for  their  
determination. 

EXPEI~IMENTAL FORMULATION 0~ EMU-LSI~ILD CI~E.A1VLS. S. Druce. 
Mfg .  Chemist ,  21, 159-160(1950). Emulsified cosmetic and der- 
matological creams, par t icular ly  of the o / w  type, have become 
very popular  dur ing recent years and many  medicaments have 
been incorporated into vanishing-cream type bases. In  some 
cases it is necessary to formula te  a base which will remain 
stable in an acid nledium, and fo r  this purpose a soap emulsi- 
fy ing  agent  cannot be used. The emulsifying propert ies  of the 
sulphated alcohols and other emulsifying agents  when used as 
separate  entities were investigated. 

WORLD PKODUC"rION O~ FA~ SI~BSTANeES I~  1949. Paul  t I .  
Mensier. Oleagineux 5, 284-286(1950). The outlook for  pro- 
duction of f a t  substances and their  bear ing on world t rade is 
examined. 

SgLgOTIWE ITYDR0~ENATI0~I~. ~ .  Loury. Oleagineux,  5, 9.79- 
283(1950). Selective hydrogenat ion results f rom a par t icu lar  
heterogeneous catalysis which can be controlled by the reaction 
conditions. 

CONDITIONS ~O1% SrL~KIblG I%AW AND I%I~NI)F~EO PAT. S. Liber- 
man and E. Mirkin. M y a s n a y a  Indus t r i ya  20 (5),  26-9(1949). 
The effects of temperature ,  light, and durat ion of s torage on 
raw and rendered fa t s  are pointed out with tables and charts  
showing the development o f  peroxide and acid values. Opti- 
mmn storage conditions of 3 to 5°C. and relative humidi ty  of 
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80% were recommended.  F o r  package  m a t e r i a l  the  use  of 
p a r c h m e n t  t r ea ted  wi th  a 2.5% citr ic  acid solut ion in  alcohol 
was  ment ioned .  (Chem. Abs. 44, 3723.) 

MECHANISM OF AUTOXID,ATION AN]) THE ACTION OF AN ANTI- 
OXIDANT. L. Michael is  (Rockefel ler  In s t .  for  Med. Research,  
New York,  N. Y. ) .  Biol. Antioxidants, Trans .  3rd Conf.  1948, 
11-23. I t  is sugges t ed  t h a t  the  hydroperoxide  of an  unsa tu -  
r a t ed  f a t t y  acid can oxidize hydroqu inone  or tocopherol  to i ts  
semiquinone  radical .  The  hydroperoxide  is reduced to a com- 

~pound of  a lower level of  bxida t ion ,  which by  an  electronic 
r e a r r a n g e m e n t  is conver ted  into a compound  which reduces  the  
semiquinone  back to the  hydroquinone ,  i tself  be ing  oxidized to 
the  hydroperox ide  aga in .  He reby  a cer ta in  concen t ra t ion  of 
the  hydroperoxide  is m a i n t a i n e d ;  however  each s ingle  hydro-  
peroxide molecule  has  too shor t  a l i f e thne  to induce  the  slower, 
successive i r revers ible  reac t ions  which resul t  in the  oxida t ion  
of the  f a t t y  acid. (Chem. Abs. 44, 4053.) 

P A T E N T S  
PI~OOESg FOR PR~SF~VING ANIMAL FATS. M. E. Dunkley .  U . S .  

2,50d,507. A gas  cons is t ing  of p roduc t s  of  combus t ion  analyz-  
ing  8.2% carbon  dioxide, 0.1 to 0 .2% acetylene,  0.2 to 0 .1% 
oxygen,  3 .8% carbon  monoxide ,  2 .2% me t hane ,  and  85.5% 
n i t r ogen  was  bubbled  t h r o u g h  the  l iquid f a t .  

PROCESS OF MAi"TUFA~TURI1WG STABILIZED NUT RUTTI!aCS. F . L .  
Avera .  U. S. 2,50~,620. A stabi l ized n n t  bu t t e r  is p repa red  by  
add i t ion  of h y d r o g e n a t e d  oil s tabi l izer  con ta in ing  an  edible 
oil which  ha s  been h y d r o g e n a t e d  only to the  po in t  of  m a x i m u m  
t rans-9 ,  10-octadeeenoic fo rma t ion .  

SNeXlCATIOI7 OF FATTY AOIa)S. H. T. S p a n n u t h  (Wi lson  and  
Company  Inc . ) .  U. S. 2,505,012. F a t t y  ac ids  a re  f r a c t i o n u t e d  
by  rap id ly  cooling the  f a t t y  acids  to a t e m p e r a t u r e  which is  
below the  me l t i ng  po in t  of  the  mi x t u r e  b u t  above the  me l t i ng  
po in t  of  one componen t  and  con tac t ing  th i s  m i x t u r e  wi th  a 
solvent  a t  a t e m p e r a t u r e  so low t h a t  the  h i g h e r  me l t i ng  f a t t y  
acid is insoluble  there in .  

SYSTE~ AbTD APPARATUS FOI~ S~LVmI'~T EX~AeTION. M. W, 
Pasca l  (Sherwin-Wi] l i ams  C o m p a n y ) .  U. S. 2,505,139. Appa-  
r a t u s  is descr ibed for  coun te r -cur ren t  solvent  ex t rac t ion  of 
o i l -bear ing  seeds in  which the  miscel la  and  the  meal  are  sep- 
a r a t e d  by use  of a cen t r i fuge .  

R~l l~IN~ FA~Y OILS. G. H .  P a l m e r  (M. W.  Ke l logg  Gom- 
p a n y ) .  U. S. 2,505,338. Liqu id  p ropane  used  as the  so]vent. 

METHOD OF MANUFACrI~JRII~G BU,I-I'~a~. H.  A. Tou lmin  J r .  
(Commonwea l th  E n g i n e e r i n g  C o m p a n y ) .  U. S. 2,505,654. But -  
ter  is made  by  f reez ing  an  oil bea r ing  subs tance ,  r emov ing  
wate r  t h e r e f r o m  while f rozen,  t h a w i n g  the  concen t ra ted  sub- 
s tance,  and  chu rn ing  the  thawed  subs tance  to coalesce the  oil 
to make  bu t te r .  

V ~ T A B L E  OIL ~ V r ,  AC~ION. A. C. Beckel,  P .  A. Bel ier ,  and  
H. J-. Deobald  (U. S. A. ) .  U. S. 2,505,7~9. Oil is ex t rac ted  
f r o m  dry  vege tab le  seeds wi th  hot  e thanol  and  the  r e su l t i ng  
miscel la  cooled to below 20~ caus ing  sepa ra t i on  of mos t  of  
the  alcohol f rom the  oil. The  oil layer  is then  hea ted  s l ight ly ,  
caus ing  p rec ip i t a t ion  of solids which  are  removed by  f i l t rat ion.  

P~OI~UOTIOhr OF TH]~ ~ I ~ t t ~  l~AW~y AClI~ ]~STE~S OF' FOLY- 
OHI~INAT~)  F ~ O L S .  E. B. H igg ins .  U. S. 2,506,36L F a t t y  
acid esters  of  poly-chlor ina ted  phenols  are  produced  by  chlo- 
r i n a t i n g  in the  presence of phosphorus  oxyehloride,  a solut ion 
of  phenol  in the  theoret ica l  q u a n t i t y  of  f a t t y  acid. 

~LKALI-I~:~T*ININ~ OF ~'ATTY GLY~E~IDE~ IN TI~]~ PRBS]~NCT~ 01v 
A~r I~7Ol~GANI~ PHOSPI=fATF_ COMPOIYIqI). S. ~. R in i  (Lever  Broth-  
ers Company . ) .  U. S. 2,507,184. The add i t ion  of up to 0.75% 
of  an  inorgan ic  phospha t e  compound  in the  no rma l  alkali-refin- 
ing  process is c la imed to reduce the  ref ining losses. 

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

FAO~Oas A.FFI~CqTNG THE STABILITY OF THE VITAMIN A FI~OM 
COD LIVE~ OIL Ilq CEREAL F~EDS. A. W.  Ha lve r son  and  E.  B.  
H a r t  (Univ.  of  Wiscons i n ) .  J. Nutrition 40, 415(1950) .  Cod 
liver oll was added  to g r o u n d  whi te  corn and  to a mixed  ra t ion .  
S to rage  fo r  2.5 to 3 m o n t h s  a t  33 to 36 ~ in gas - t l gh t  conta in-  
ers resul ted  in des t ruc t ion  of 40% of the  v i t a m i n  A. R a p i d  
des t ruc t ion  was induced  by  a d d i n g  mine ra l s  (Fe ,  Cu, Co, and  
M n ) ,  bu t  th is  could be p reven ted  by  add i ng  t hem in  a dr ied  
ge la t in -minera l  mix ture .  

TH~ ~FE'CT om ~AT LE%~L OF THE DI]~T ON G]i~E~AL NUTR~- 
'1'101% V. TH~ ]~L~.LATIONSHIP OF T~t]~ LINOLEI~ A~II) R ] ~ Q L I I R , ] ~  - 

MENT TO OP"2IMUM FAT L~V]~L. H.  J .  Deuel  J r . ,  S. M. Green- 
berg,  C. E.  Calbert ,  Eve lyn  E. Savage,  and  T. F u k u i  (Univ .  
of  S. Cal i f . ) .  J. Nutr~tio~ 40, 351(1950) .  W e a n l i n g  r a t s  f ed  
a f a t - f r e e  diet developed s y m p t o m s  of  f a t  deficiency in  12 
weeks. W h e n  20 mg.  of  linoleic acid was g iven  as a supple-  
m e n t  to the  ra ts ,  a p r o m p t  response  in g rowth  resu l ted  which  
was not  f u r t h e r  a u g m e n t e d  when  the  level was increased  to 
60 rag. per  day.  The  a d m i n i s t r a t i o n  of a 10% cot tonseed  oil 
diet to r a t s  receiving l ino]eate a t  an  op t imum level resul ted  in  
f u r t h e r  accelera t ion of  growth~ 

THg in vitro DIGESTIBILITY OF P~W AI"~D HgAT-PI~OC~S~Eq) SOY 
PICODUC~S VAI~u IN THIn NUI~ITIVE VALLrI~ OF THE FlC0q~EII"L 
M. S imon and  D. Melnick ( Q u a r t e r m a s t e r  Food  and  Conta iner  
I n s t . ) .  Cereal Chem. 2Y, 114(1950) .  DehuIled soybeans ,  un-  
hea ted  d e f a t t e d  soy flakes, mi ld ly  hea t -processed  soy flour,: 
op t imal ly  hea t -processed  soy flour, and  over hea t -p rocessed  
soy flour were eva lua ted  by  in vitro enzymat ic  d iges t ion  tech- 
niques.  Poor  cor re la t ion  was ob ta ined  be tween nu t r i t i ve  d a t a  
and  the  in vitro diges t ib i l i ty  values.  L a r g e  increases  in the  
efficiency wi th  which  the  p ro te in  in  soy p roduc t s  was  ut i l ized 
by  tes t  an imal s  were assoc ia ted  wi th  only smal l  increases  in 
in vitro diges t ib i l i ty .  The  nu t r i t i ve  value  of the  p ro te ins  in 
soy p roduc t s  can  be marked ly  increased  wi thou t  apprec iab ly  
a f fec t ing  the  a n t i t r y p t l e  a c t i v i t y .  

VITAMII, T A UTILIZATION STUDII~S. I I I .  THE UaU~LIZATION OF 
VITAMIR r k ALC'OHOL~ VITAMIN A ACT~TAT~, AND VITAMII'7 A. IqATU 
iCAL ESTFA~S BY HUMANS~. E. F .  Week  and  F.  ft. Sevigne (Col- 
]e t t -Week-Nibecker  Inc . ) .  J. Nutrition 40, 563(1950) .  The  rel 
a t ive u t i l i za t ion  o f  the  three  fo rms  of  v i t amin  A was  j u d g e d  
by  the  b l o o d  se rum levels a f t e r  a d m i n i s t r a t i o n  of  134,000 ~g. 
of  the  v i t a m i n  in 50 g. of  ma rga r ine .  I n  males  the  order  of  
biological  efficacy was  a l c o h o l >  a c e t a t e >  n a t u r a l  esters .  I n  
females  the  alcohol and  the  n a t u r a l  es ters  were equal ly  effective 
while the  ace ta te  was  less effective. V i t a m i n  A p re sen t  in  the  
blood se rum was a lways  p re sen t  as the  ester.  The  add i t ion  of 
tocopherols  had  no effect on v i t a m i n  A absorp t ion .  

STABILITY 0F OAI~OTE~ IN AL~'ALFA MBA,U. EFFISCT 0,F ANTI- 
OXlI)AN~S. C. R. Thompson  ( W e s t e r n  Reg iona l  Res. L a b . ) .  
I,~d. and Eng. Chem. 42, 922(1950) .  p -Subs t i t u t ed  phenylene-  
d iamines ,  2 ,5-d isubs t i tu ted  hydroquinones ,  and  der iva t ives  of  
2 ,2 ,4- t r imethyl-I ,  2-dihydroquinol ine  were the  mos t  act ive an- 
t i ox idan t s  fo r  caro tene  in dehyd ra t ed  a l f a l f a  meal .  Metal  
deac t iva tors  f a i l ed  to give increased  s tabi l i ty .  Even  wi th  the  
best  of  the  an t i ox idan t s  a t  0.125% concent ra t ion  30-35% of 
the  caro tene  was des t royed  a f t e r  7 m o n t h s '  s to rage  a t  25 ~ 

VITA:~Ii", r E C'ONTENT 01~ FOODS. P.  L.  Har r i s ,  M a r y  L. Quaife ,  
and  W. J .  Swanson  (Dis t i l la t ion  P roduc t s  inc . ) .  J. Nutrition 
40, 367(1950) .  The ave rage  per  cap i t a  consumpt ion  of v i t am in  
E in t he  U. S. has  been  e s t ima ted  a t  14 rag. of  d, a-tocophero] 
(13 I.  U. )  per  day.  Vege tab le  oils, cereal  p roduc ts ,  and  eggs  
a re  r ich d ie ta ry  sources of  v i t a m i n  E whi le  vegetables ,  f ru i t ,  
and  an ima l  products  are  r a the r  poor sources of v i t a m i n  E.  

EFFEC~ OF TOCOPH~-~OLS 0~  VITALITY OF PIGS~ IN R~ATIO'N 
TO ~BABY PIG DISEAS.H~.'' L.  E. Carpen te r  and  W. O. Lund-  
be rg  (Univ .  of  Minneso ta ,  A u s t i n ) .  A~n. N. Y.  Acad. Sci. 52, 
269-75(1949) .  I n c r e a s i n g  the  s o w ' s  i n t ake  of  v i t am in  E did 
not  affect  the  size or a p p a r e n t  hea l th  of  p igs  a t  b i r th  b u t  did 
affect  f avo rab ly  the  l ivabi l l i ty  and  g rowth  of n u r s i n g  p igs  
unde r  condi t ions  in which  " b a b y  p ig  d i s e a s e "  was  enzootic. 
(Chem. Abs. 44, 3581.)  

THE INFLUI~NCIE 0F C*I~ACKEI) gOYBEANS AN]) OTHEI% FACqlOILS 
UPON PLAvoI~ 0F MILK KIWI) TI:I~ IOI)IN~ VALU:~ 01~ MILK I~AT. 
J .  B. F r y e  Jr . ,  C. Y. Cannon,  and  E.  W. B i rd  ( Iowa  S ta t e  
College, A m e s ) .  J. Dairy Set. 33, 205(1950) .  There  was  no 
ind ica t ion  t ha t  cracked soybeans  produced  an  undes i rab le  f la 
vor in mi lk  when  cons t i t u t i ng  app rox ima te ly  11% of the  corn 
cen t ra te  mix ture .  As  t h e  to ta l  milk and  f a t  p roduc t ion  in~ 
crease,  the  t endency  for  the  p roduc t ion  of mi lk  h a v i n g  a f la t  
flavor decreases.  A close re la t ionship  m a y  exis t  be tween m e a n  
ex te rna l  t e m p e r a t u r e  and  the  iodine value  of the  m i lk  f a t  
produced.  

TI-I~ ALKALI REFIINSNG OF OILS CONTAINING VITAMI:N" A: L.  
H a r t m a n .  J. Soc. Chem. Ind. 59, 55(1950) .  U n d e r  t h e  u su a l  
ref ining condi t ions  the  neu t ra l i za t ion  wi th  a lkal i  of  fish l iver 
oils resu l t s  in increased  v i t a m i n  A potency.  The  increase  is  
app rox ima te ly  p ropor t iona l  t0 the  f ree  f a t t y  ac id  con ten t  Of 
the  or ig ina l  oil. 

FAT SOLUBL~ VITAMII~S A, E, A~D K. H.  R. Bu t t .  J. Am. 
Med. Assoc. 143, 236(1950) .  The physiological  a n d  clinical 
aspec t s  of  these  v i t a m i n s  are  given.  

PI-~YSICA~ AN]) CIH~]MI~AL INW]~STIGATIONS O1~ FAT SPLITTING 
AND FAT SYNTHI~SIS BY LIPAS:~. H. Steudel  (Univ . ,  Be r l in ) .  
Forschungen u. ~ortschr. 25, 65-7(1949) .  The  hydro lys i s  o f  
f a t s  by  ] ipase in vitro reaches  equi l ibr ium when  one- th i rd  of 
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the f a t  has been hydrolyzed. Lipase therefore catalyzes the 
synthesis as well as the hydrolysis of fats.  The fai lure of the 
reaction to reach equilibrium i~ vivo is a t t r ibuted  to the rapid 
absorpt ion of the f a t t y  acids and later the rapid removal of 
the newly synthesized fa t s  through the chyle vessels. (Chem. 
Abs. 44, 4051.) 

MARGARINE IN- THE IW01~TI-[ERN OOUNTRJES;. Anon. Oleagineux, 
5, 287-291(1950). The countries of nor thern  Europe,  where 
tlm physiological requirements  of the populat ion in fa t  sub 
stances are especially high, t radi t ional ly are big producers and 
consumers of dairy produets~ The margar ine  production in 
those countries is reviving even though the oils and fa t s  neces- 
sary to the manufac tu re  have to be imported. 

TRE PHYSICAL S~ZUCTUR~ 0rE r T[-[~ Bm~l~IW~N~ LAYEI~ OE 

THE EAT GLORULES IN RUTTF2K. N. King. Neth. Milk ~ Dairy 
J .  4, 30-40(1950). The b i ref r ingent  layer of the f a t  globules 
in but ter  is a spherical layer-crystal  ( '  ' shell-crystal ' ' )  built  
up of radically orientated rodlike molecules of the higher  melt- 
ing bu t t e r f a t  fract ions.  This " s h e l l - c r y s t a l "  possesses plastic 
propert ies  and is possibly related to the mesomorphic sub- 
stances (liquid crystals) .  I n  cooled cream only a few fa t  
globules with the b i re f r ingent  layer are found, even af te r  
keeping the cream at the cooling tempera ture  for  a long time. 
I f ,  however, an opt imum pressure  is exerted on the globules, 
the optically active peripheral  layer is formed, owing to the 
orientat ion of the molecules of the higher melt ing fats.  At  
higher  pressures the f a t  globules are destroyed. 

THE DEq~ECTION. AND DETI!~RMINATION OF N]SUTR~ALIZI~G AGENTS 
AND/OI~ L A ~ C  ACID IN. LIQUID MILK AND DI~IE~ MILK. J.  Van 
der Burg,  B. M. Krol,  P. Tiersma, and J .  T. N. Venekamp. 
Neth. Milk ~ Dairy J .  4, 22-27(1950). Neutral iz ing agents  
are sometimes added to milk which has become slightly sour 
in order to mask  this sourness, or to make this milk still 
processable ( for  pasteurizat ion,  or for  manufac tu re  of dried 
milk.) The determinat ion of sodium bicarbonate  in concen- 
t ra t ions  of less than  420 grams per 1000 litres of milk was 
investigated by the following methods:  1 s t - -T he  determinat ion 
of the alkalinity of the ash, according to Kol thof f ' s  method. 
2nd - -The  determinat ion of the sodium content  according to 
Barber  and Kolthoff. 3 rd - -T he  method of Tillmans and Luck- 
enbach, in which a possible neutral izat ion is deducted f rom the 
relation between the t i t ra table  acidity of the milk and the 
buffering power of its serum. None of these methods appeared 
to be suitable. 

FATTY AUID OIIANGE~ IN EGG YOLK OI~ HI~qS GN A EAT-YRF~ 
AND C~T'I'ONSI~D OIL RATION. l~. Reiser (Texas Agr. Exp. Sta., 
College S ta t ion) .  J. Nutr i t ion 40, 429(1950).  The data  show 
tha t  the hen cannot synthesize polyunsatura ted  f a t t y  acids 
f rom non-fat  precursors  but  tha t  it can synthesize 3, 4, and 5, 
but  not 6, double bond acids f rom linoleic acid. 

ROUTINE DE~RMINATION.S. OF COPP]~, II~N~ ~I~ MANGANESE 
IIV BUTleR. P. C. den Herder and B. M. Krol. Neth. M~ll~ ~" 
Dairy J. 4, 42-53(1950). Methods given are suitable for  rou- 
tine work. The determinat ion is carried out in the serum af ter  
its separat ion f rom the bu t te r fa t .  Fo r  the determinat ion of 
the copper and iron content  the serum is t reated with hot 
alcoholic hydrochloric acid and then cooled and filtered. I n  the 
filtrate copper is determined colorimetrically by means of so- 
dium diethyl-dithiocarbamate and iron by means of ammonium 
thiocyanate.  Manganese is determined according to Broek ' s  
method by p repar ing  the sulphated ash f rom the dried serum 
and then oxidizing the ash thus t reated by means of nitr ic acid 
and potass ium periodate to obtain a violet-colored permanga-  
nate solution. The concentrat ion of this solution of manganese  
is determined colorimetrically. 

THE II%IPOI%TANOI~ OF THE DIF, TAI%Y LEVEL Oln FATS ON THI~IR 
NUTI~ITIOI~AL EVALUATION. V. H. Barki, 1~. A. Collins, C. A. 
Elvehjem, and E. B. Har t .  J. Nutri t ion 40, 383 (1950). Butter-  
fa t ,  corn oil, soybean oil, and coconut oil were fed to ra ts  at 
3 different levels in the diet, 10, 28, and 35%. The ra ts  
gained most  weight  on a 35% bu t t e r f a t  diet and a 10% corn 
oil diet. Slower growth was observed on the diets containing 
higher  levels of corn oil and lower levels of bu t te r fa t .  Changes 
in the levels of coconut oil or soybean oil in the diet did not 
result  in significant changes in growth al though in general the 
gains on coconut oil diets were low. 

VIABILITY OF F~)OD-FOISONII'i~G Staphylococci AN]) Salmonellae 
IN. SALAD DRESSING AND MAYONNAISE. Mary C. Weth ington  
and F. W. Fab i an  (Mich. State  Coll.). Food Research 15, 125 
(1950). Owing  to their  acid content mayonnaise  and salad 
dressing are not probable  sources of Staphylococci or Sal- 
monellae food-poisoning. Decreasing the amount  of acetic acid 
increased the survival time of the organism studied. 

NUTRITIONAL VALUE 0F PLAinT MATEEIALS. I.  GROWTH 0F 
RATS ON PURIFI~) RATIONS CONTAINING s e Y B ~ r  PR0~mN. M. 
O. Schultze (U. of Minn.) .  J. Nutri t ion 41, 103(1950).  Rats  
fed purified ra t ions  containing 24% protein in the fo rm of a 
soybean protein prepara t ion  and DL-methionine as the only 
source of amino acids made sa t i s fac tory  post-weaning weight 
gains for  four  successive generations.  Extensive purification of 
the soybean protein  did not  change the growth rate of the 
ra ts  consuming it. The addition of crystalline vi tamin BI.- to 
the diet of ra ts  fed on a ra t ion containing highly purified 
soybean protein did not increase the early post-weaning weight  
gains or the efficiency of food utilization. 

EPI~ECrT OF THE ]~IETAt~u FAT O,h r THE, COMPOSITION OF THE 
DEPOT FATS OP ANIMAL. F. B. Shorland (Dept. of Sci. and Ind.  
Res., Wellington, N. Z.). Nature  165, 766(1950). The f a t t y  
acid composition of beef an4  mut ton  tallow is shown to be 
ahnost  entirely unaffected by the nature  of the dietary fat;  

SoY PROTEIN IN POULTRY DIETS.. H. R. Bird. Soybean Digest 
10 (7) ,  20(1950).  Good breeder diets can be devised without  
animal  protein supplements  when soybean oil meal is the ma jo r  
source of protein if the recommended a l lowances  of known 
nutr ients  are provided and if vi tamin BI: is provided. 

THE EV~EGT OF ME~ttIONINI~ S.UPPL~ME~qT~TI0,SY OP A SOYBEAN 
OIL MEAL. PURIEIE~ RATION FOR GROWING FIGS. 5. M. Bell, H. 
H. Williams, J.  K. Loosli, and L. A. Maynard (Cornell Univ.) .  
J. Nutri t ion 40, 551(1950). The protein f rom soybean oH 
meal when fed at a 10% level of protein  was less efficiently 
retained by growing pigs and had a significantly lower bio- 
logical value than  whole egg protein. The addit ion of methio- 
nine to equal the amount  in the whole egg made the soybean 
oil meal protein equal to the egg protein. 

FATTY ACID~ MAY Rg rMFO~TANT TO HEALTH. Anon. Sci. 
News Let ter  57, 344 (1950). The importance of f a t t y  acids in 
the diet is discussed. 

EI~FEOT GF FF~FiDIN'G P0'LYOXYFJTIIYLFJNE IV[0!NOSTEAI%AT~S ON 
TI-IE GROWTI-I I~AT'I~ AND OItO.SSi PkTI%0LOGY O~ ~VF~ANLING HAM- 
ST~S. B. S. SC~Hw~m~% B. H. McBride, and A. J.  Carlson 
(U. of Chicago). Proe. Soc. Exptl.  Biol. and Med. 73, 427 
(1950). Data  on rate  of gain of weight,  mortal i ty,  organ 
weights,  and gross pathology indicate tha t  the ingestion of 
polyoxyethylcne monostearates  was deleterious to hamsters.  

STUDIES %VITII I~APE-S.E;E]) OIL(~AKI~ MEAL. I. TH~ ]~l~lo~CrP 0E 
VAI~IOUS LE%rP~LS OI~ KAPE-SEE~ OILOAK]~ MEAL IN THE DIET ON THE 
~VEIGttT OE THE THYROID GLANDS OF' TU~KE~ POULTS. R. M. 
Blakely and R. W. Anderson. Sci. Agrie. (Ot tawa)  28 (9) ,  
393-397(1948). Rape-seed oilcake meal was included in the 
diet of turkey poults  for  a 42-day period. Increases of 2, 3.2, 
and 4.8 times tha t  of the thyroid weight of the controls were 
obtained on rat ions containing 4, 10, and 20% of rape-seed 
oilcake meal. I I .  TH~ E~ECT OP TH~ INCLUS:IGN O~ ~ PR0,TA~ONE 
IN THE DIET ON ~ THE TttYP~OII~ ]~NLARGEMENT INDUCED B:Y THE 
I~EI~)ING OP K2~p]~-S]ST~I) OILCAKE MEAL TG TUI~KE~/ POU~TS. Ibid. 
398-402. The addition of 36 g. Pro tamone  to 100 lb. of s tar ter  
mash containing 20% rape-seed oil meal reduced the thyroid 
size of 30 turkey poults to about  10% of normal.  Nevertheless 
growth was more nearly normal  than  in the group fed rape- 
seed oil meal mash without  Frotamone.  The groups fed rape- 
seed oil meal mash  had a lower incidence of perosis and derma- 
ti t is than  the control group fed a meat  meal diet. (Biol. Abs. 
Sect. G. 23 [3], 30.) 

BIOLOGICAL FAT ~YI'~TI-IESIS. W. Diemair  and C. Boresch 
(Univ., F r a n k f u r t  a M., Ger.) .  Z. Lebensm.-Untersuch. u. 
-Forsch. 90, 14-26(1950). A culture of Mucor was used in the 
production of f a t  biologically. The yield of protein  varied 
with various sources of ni trogen,  but  the f a t  production was 
independent of  the ni t rogen source. Larges t  yield of mycelium 
occurred at 1.0% glucose content of the medium. High- fa t  
mycelinm was a t ta ined wi th  use of low-nitrogen media. My- 
celium of 8-12 g. and f a t  of 3-5 g. per  1. of medium were ob- 
tained. (Chem. Abs. 44, 4077.) 

BACTEI%IAL AN~ (~IqEMIG~AL AI~ALYSIS OF ]V[AYONNAISE , SALAD 
DRESSING~ AND I~E~ATi~D PRDDUCTS. F. W. F ab i a n  and Mary C. 
Wethington  (Mich. State Coll.). Food Research 15; 138(1950). 
Bacterial  analysis of mayonnaise,  salad, and French dressing 
and t a r t a r  sauce showed the absence of thermophiles,  coli- 
form, and lipolytic bacteria. A few yeast  and molds were 
present.  Mayonnaise was found to have the least and French 
dressing the greatest  var iat ion in chemical composition. 

SFOILAGE IN SXnAD AND ~E~COH m~ESS.I~G DU~ TO YEASTS. 
F. W. Fab ian  and Mary C. Weth ing ton  (Mich. State ColL). 
Food Research 15, 135(1950).  Two samples of French dress- 
ing and two samples of salad dressing, of over 100 analyzed, 
were found to be spoiled due to yeast fermentat ion.  I n  all 
cases yeast of the genus Zygosaccharomyces was proved to be 
the cause of the spoilage. 
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P A T E N T S  
ANIMAL FEF~ AND METHOI) OlV IMPgOVING SAME. P. A. S inger  

and  H. J .  Deobald  (All ied Mills Inc . ) .  U. S. 2,50G159. Pul-  
ve ru len t  dehyd ra t ed  forage ,  an  edible oil, and  an  emu l s i fy ing  
agen t  are  mixed  in a rat io  of  0.92 to 1.84 lb. of  oil and  emulsi-  
f r y i n g  agen t  to 100 lb. of  f o r age  to f o r m  an  improved  d ry  
an ima l  feed.  

AN'IMAL ~EED. M. J .  E. E r n s t i n g  and  W. T. N a u t a .  U. S. 
?,,50G401. A n  an ima l  feed  con ta in ing  an  effective q u a n t i t y  
of  4-methyl-2- th iouraci l  is c la imed to increase  the  ra te  of  
ga in  in weight  of  an imals .  

~41,__ 

�9 Waxes 
E. H. McMullen, Abstractor 

WATEg-EESIS.TANT AND WEATHE~-PgOOF PEOPI~gTIES OF ~ABEICS 
IMPKI~GNATEE BY DIIVI~E~ENT METHODS. S. F .  Burd in ,  M. N. 
Zusman ,  and  O. A. Samsonova.  Telcst. prom., 1947, No. 9, 
28-29. The effects of  a wide r ange  of i m p r e g n a t i n g  agen t s  are  
reported.  Sal ts  of  copper and  i ron are as effective as is alu- 
m i n u m  ace ta te  in i m p a r t i n g  wa te r  res is tance  in presence of 
paraff in  wax  emulsion.  Ozokeri te is an  effective subs t i t u t e  for  
paraff in wax.  Dyed  fabr i c s  are more  wate r  repel lent  t h a n  when  
undyed.  Inc reased  ro t - res is tance  is produced by  sa l t s  of  copper 
bu t  not  of  a l u m i n u m  or iron. Paraf f in  wax-case in  emuls ion  
lowers the  loss of f abr ic  s t r e n g t h  b u t  does no t  i m p a r t  sufficient 
water - res is tance .  (Brit. dbs. B I I ,  244, 1950.) 

THE STEROLS OI~ LANOLIN'. H. J ann i s t i n i .  Riv. ital. essenze 
profumi piante o~c., olii vegetali, saponi 29, 404-6 (1947) ;  
Chimie et indnstrie 60, 252(1948) .  The s terols  of  lanol in  a re  
cholesterol  and  dihydrocholesteroL Isocholesterol  (a m ix tu r e  
of  lanosterol  and  agnos te ro l )  is no t  an  emu l s i fy i ng  agent .  The  
esterified alcohols in lanol in  have  good e m u l s i f y i n g  proper t ies .  
Even  a f t e r  removal  of  f ree  cholesterol  lanol in  has  a good water -  
abso rb ing  capaci ty .  All  the  s terols  prec ip i tab le  by  d ig i ton in  
are  emulsifiers provided  they  are  soluble in f a t s  or  excipients .  
Cholesterol  is a very  good emulsif ier ;  phy tos te ro l  is nea r ly  
equal  to it .  (Chem. Abs. 44, 4695.) 

A METHOD ~OI~ I~IPKOVING TIIE K E ~ N G  QUALITY O~ Bt~]~AD. 
R. S. Alcock and  J .  K i ng .  Jour. of Science of Food and Agri- 
culture 1, No. 1, 14-17(1950) .  A me thod  developed to delay 
the  usua l  m a n i f e s t a t i o n  of s ta leness  b r o u g h t  abou t  by  the  
s to rage  of the  p l a in  type  of  b read  used by the  Br i t i sh  A r m y  
is described.  The active ing red ien t  enlployed was a m i x t u r e  
of  paraff in and  beeswax added  to whea t  flour before  m a k i n g  
the  dough.  

SUGAI~ (JANE WAX. S. N. Gundurao ,  H. G. Ku l ka rn i ,  and  
D. P.  K u l k a r n i  (R ava l gaon  S u g a r  F a r m ,  Rava lgaon ,  Nar ik ,  
I n d i a ) .  Proc. Suga~ Technol. Assoc. India 18, Pt .  I .  62-7 
(1949) .  Sun-dr ied  press  cake is g round  and  ex t rac ted  wi th  
gasoline.  The f a t t y  components  of  the  crude wax  are  best  
removed wi th  acetone,  which gives a p roduc t  con ta in ing  60% 
of ha rd  wax  a f t e r  the  percola te  is s t e a m d i s t i l l e d .  Yield of 
crude wax  is a round  7% of filter cake. A t t e m p t s  to ge t  r id  of  
the  f a t s  by  a l lowing the  press  muds  to f e r m e n t  proved un- 
economical.  F r a c t i o n a t i o n  of the  hot, crude concen t ra ted  wax  
by  cooling and  ex t r ac t i ng  wi th  cold solvent  also fai led.  P a r t i a l  
deconlposi t ion of the  f a t t y  por t ion  could be effected by h e a t i n g  
fo r  sonle t hne  wi th  h igh-p ressu re  s t e am a f t e r  d is t i l l ing  off the  
sol~ent. Des t ruc t ion  of the  f a t t y  ma t e r i a l  is best  effected on 
a l a rge  scale by  boi l ing the  crude wax in a glass- l ined va t  
wi th  10% ni t r ic  acid fo r  two hours  (avoid ing  ove rhea t ing ) .  
The  produc t  is 85% crude wax  and  is hard ,  me l t i ng  a t  75-80 ~ 
l ight  b rown in color. T r e a t m e n t  wi th  n i t r ic  and  hydrochlor ic  
ac ids  gives even be t te r  resul ts ,  inc lud ing  be t te r  removal  of  
ash.  (Chem. Abs. 44, 3728.) 

~]~COV]~Y 0F WAX I'l~OiVs SUGAK-FACTOEY pI~ESS C'AKE. M. 
Narasinga Rao and R. Subbiah (Andhra Univ., Waltair, India). 
J. Sci. Ind. Research (India) 6B, No. 12, 178-80(1947). A 
froth-flotation method applied to steam-treated press cake ex- 
tracted up to 62.9% captive cane wax. (Chem Abs. 44, 3728.) 

WOOL GI%FdASE DISTILLATION PRODUCTS. E. S. Lower.  Oil Col. 
Tr. J., 115, 27-32, 84-86(1949) .  Wool  g rease  when distil]e(] 
yields gas-oil  10-15%, dist i l led wool grease  55-70%, da rk  col- 
ored dis t i l la te  5-10%, and  a res idue  (wool g rease  p i tch)  10- 
25%.  The  m a i n  f r ac t ion  is usua l ly  cut  into wool grease  olein 
and  wool g rease  s tear in .  The composi t ion  is g iven fo r  these  
f r ac t i ons  f r o m  wool wax acids and  f rom wool grease.  F o r m u l a e  
are  g iven for  the  use  of  the  oleins and  s tea r ins  in polishes,  
l ea ther  dress ing ,  soaps,  and  greases.  (Brit. Abs. BI.  181, ]950.)  

CONSTII*UTION OF GLYCE]~II)ES, 0F IIYI)gOGENATED CASTOR OIL. 
S. P ie t ra .  Ann. CAirn. appl., Roma,  39, 234-236(1949) .  Opal 
wax  ob ta ined  by  h y d r o g e n a t i o n  of cas tor  oil m a y  con ta in  
glyceryl  t r i s - ( l l - h y d r o x y h e p t a d e e a n e - l - c a r b o x y l a t e ) I I ,  mel t-  
ing  po in t  88.2 ~ of low solubi l i ty  in benzene toluene,  or the  
in t e rna l  e ther  ( I I I ) ,  f o rmed  by  loss of  wa te r  be tween  two of 
the  OH-groups  of I I ,  or an  e ther  f o rmed  by  loss of  wa te r  
be tween two molecules of  I I .  One sample  of I,  r epea ted ly  
recrys ta l l ized  f r o m  benzene,  gave  a lmos t  pu re  I I ,  an d  o ther  
f r ac t i ons  r ich in  I I  and  I I I .  A n o t h e r  sample  cons is ted  m a in ly  
of I I I .  Tes t s  for  the  qua l i ty  of  I should include the  I value,  
the  OH value  and  molecular  we igh t ;  waxes  of OH value 120- 
130 are  of  good qua l i ty ;  those  of OI t  value  100-120 are  also 
good, provided  molecular  weight  is sufficiently h i g h ;  waxes  of 
OH value  ~ 1 0 0  are  of in fe r ior  qual i ty .  (Brit. Abs. BI I .  248, 
1950.) 

THE PAINT INDUSTR;Y IN GE~MAIVY DUllING ~H~ PE~I09, 1939- 
1945. (B.I.0.S. Surveys Report No. 22) 0. WAXE:S;. Neil R. 
Fisk and H. W. Bowron. Paint Technology 15, no. 172, 170- 
]72(1950). Hard paraffin wax was obtained in the Fischer- 
Tropsch synthesis of hydrocarbons. Montan wax extracted 
from lignite found many applications, as did the oxidation 
products of paraffin waxes. High-molecular waxy substances. 
were p repa red  from oetadeeyl  alcohol and  e thylene  oxide. 

LIGNITE. NOTES O1k v TIKE CIt{ARACTE~ISTICISI Ol~ DE~0NS,ItYIKE 
LIGNITE WITH PAI~TIGU!~AI~ I~EFEIICENUE TO STEAM I~AISING. J o h n  
Fox.  Claycraft 22, 125-30(1949) .  Devon ] igni te  was  ex t rac ted  
wi th  benzine a t  i ts  boi l ing  point ,  g iv ing  a wax  s imi la r  to the  
Ge rman  m o n t a n  wax  in appearance ,  me l t i ng  point ,  acid, and  
ester  value.  H i g h e r  yields of  wax were ob ta ined  wi th  o ther  
solvents ,  bu t  the  resu l t ing  waxes  showed a considerable  vari-  
a t ion  in qual i ty .  (Chem. Abs. 44, 3697.) 

P A T E N T S  
POLYTETRAI~LUOI~O.ETttYLENE WAXES HAVING A SHAR~ ME~T- 

IN`G POINT. K e n n e t h  L .  Be r ry  (E.  I. du  P o n t  de N e m o u r s  and  
C o m p a n y ) .  U. S. 2,496,978. A fluorocarbon wax  is p repa red  by  
h e a t i n g  (C2H_,F4)x a t  450 to 500 ~ for  three  to 20 hours  wi th  
the  h e a t i n g  s topped before  40% is conver ted to volat i le  prod- 
ucts .  The  p roduc t  is a nf icroerystal l ine solid me l t i n g  sha rp ly  
in the  r ange  of 320 to 327 ~ to a clear mobile  l iquid wi th  low- 
nlclt viscosity.  F r i ab i l i t y  can be decreased and  toughness  im- 
proved by  add i t ion  of app rox ima te ly  2% of g lass  fibers or  
5 %  of an  in te rpo lymer  cons i s t ing  of 60% C2IGF4 an d  40% 
C~tIeF3C1. These  waxes  are  u se fu l  as nonf l ammable  impreg-  
n a n t s  and  coa t ings  fo r  ceramics ,  porous  C art icles ,  an d  meta l s  
because  of the i r  chemical ,  electrical,  and  water - repe l len t  prop- 
ert ies.  (Chem. Abs. 44, 4270.) 

WAX EXT~AOTIO~. Oscar  J .  Swcnson (to Cuban -Am er i can  
S u g a r  Company  and  S. C. J o h n s o n  and  Son Inc . ) .  U. S. 2,499,- 
008. Suga r  cane wax  is recovered f ronl  cachaza  by counter-  
cu r r en t  ex t rac t ion  a t  75 ~ wi th  commercia l  hep tane .  The  solid 
cachaza  is fluidized by inc reas ing  the  wate r  con ten t  to 85%.  

MOISTUgEPKOOFIN~ C~OMPOSITION. Joe  E. Moose (Monsan to  
Chemical  C o m p a n y ) .  U.S. 2,500,426. Modi fy ing  ma te r i a l s  fo r  
use in n a t u r a l  or syn the t i c  wax  subs tances  are  selected f r o m  
the  g roup  cons i s t ing  of te rphenyls ,  m ix tu r e  of  te rphenyls ,  hy- 
d rogena t ed  te rphenyls ,  and  N-xeny l  s tea ramides .  The above 
composi t ions  are  excellent  coa t ing  and  i m p r e g n a t i n g  m a t e r i a l s  
fo r  n lo i s tu rep roof ing  paper ,  cloth, r egenera ted  cellulose, glas- 
sine, cellulose aceta te ,  and  art if icial  flowers. (Chem. Abs. 44, 
4608.) 

WATEg-I~EPELL]KNT lVINIStt]SS; FOg T~XTILI~. J .  ~ .  F .  Jackson ,  
A. H. Lord,  and  Impe r i a l  Chem. Indus t r i e s  L td .  B . P .  627,356. 
I n  p roduc ing  st iff  wa te r  repel lent  f inishes on text i les  b y  use  of  
s t a rch  and  a wax  emulsion,  the  ma te r i a l s  are  g iven a simul-  
t aneous  or add i t iona l  t r e a t m e n t  wi th  glyoxal .  (Brit. Abs. B I I ,  
246, ]950.)  

�9 Drying Oils 
Robert E. Beal, Abstractor 

THE CONSTITUTION O1~ SOLVEN`T-SEGREGATE])f DRYING 0~LS. T. 
P. Hi ]d l tch  and  A: J .  Seavell  (The  Unive r s i ty ,  Liverpool,  
E n g l a n d ) .  J. Oil and Colour Che~ists' Assoc. 33, No. 355, 
49-58(1950) .  E x t r a c t  and  raff inate f r ac t ions  ob ta ined  f ro m  
l iquid-l iquid ex t rac t ion  of l inseed and  soybean  oils wi th  fur -  
r u r a l  on a commercia l  scale were ana lyzed  for  the i r  componen t  
f a t t y  acids. The composi t ion  of  these  f r ac t ions  is s imi la r  to 
t h a t  of  composi tes  of  cer ta in  f r ac t i ons  ob ta ined  b y  low tem- 
pe r a tu r e  f rac t iona l  c rys ta l l i za t ion  of l inseed and  soybean  oils 
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in acetone.  The composi t ion  of f r ac t ions  which nf ight  be ob- 
t a ined  by l iquid-l iquid ex t rac t ion  o f  conophor,  cand lenut ,  rub-  
ber  seed, and  hempseed  oils is deduced f rom the i r  behavior  in  
solvent  crys ta l l iza t ion.  Oils h i gh  in l inolenic or in linoleic 
acid p robab ly  can not  be f r a c t i ona t ed  prof i tably  since the  
f r ac t i ons  would be of l i t t le  or  no more va lue  t h a n  the  or ig ina l  
oil. I t  should be possible  to f r a c t i ona t e  oils con ta in ing  mod- 
era te  a m o u n t s  of  bo th  linoleic and  linolenie acids  economically.  

FOK~ATION OP (~YC~IC CO~r IN P0'LYME~IZATION OF 

M]hTHYL ]~STE~S Ol ~ I~_TT~/ AC!IDS FI%OM LINSEFJD OIL ~&ND OTIIE~ 

DI~YING OILS.. H. I. W a t e r m a n ,  J .  P .  Cordia,  and  B. P e n n e k a m p  
(Tech.  H i g h  School, Delf t ,  Ho l l and ) .  Research (London)  2, 
483-5(1949) .  L inseed  oil was  s imu l t aneous ly  t ranses te r i f ied  
and  polymer ized  by h e a t i n g  a t  300~ ~ unde r  CO~ wi th  
me thy l  alcohol and  K O H .  The  esters  were f reed  of t r ig lycer-  
ides by molecular  d is t i l la t ion,  f r a c t i o n a t e d  into monomers  and  
res idual  po lymers  by  d is t i l la t ion  a t  20 ram., and  the  po lymers  
were s epa ra t ed  into two f r ac t i ons  by  molecular  dis t i l la t ion.  
The  dis t i l la te  f r o m  the  l a t t e r  s tep was hyd rogena t ed  and  
f u r t h e r  t r ea t ed  to remove oxygena t ed  groups ,  and  examina t i on  
by  u l t ima t e  ana lys is ,  molecular  weight  de te rmina t ion ,  densi ty ,  
and  re f rac t ive  index  a f t e r  the  me t hod  of U l u g t e r  ind ica ted  
the presence of 3 r ings  per  molecule.  By  th is  me thod  u n t r e a t e d  
l inseed oil was  f o u n d  to have  0 r ings ,  the  monomer  f r o m  poly- 
mer ized  l inseed oil, 1 r ing,  t u n g  oil polymers ,  2.8, t u n g  oil 
monomers ,  1, and  poppyseed  oil polymers ,  1.7. (Chem. Abs. 44, 
2766.) 

'I~OLN OF METALLIC SOAPS IN I~ILM POKi~fATION. t:~. F .  Bowleg 
(B. Wins tone  and  Sons Ltd . ,  Harefield,  Middlesex,  E n g l a n d ) .  
J. Oil and Colo~r Chemists'  Assoc. 33, No. 356, 97-112(1950) .  
Rheological  m e a s u r e m e n t s  o f  l inseed s t a n d  oil, TiO~ po in t s  (1)  
and  mine ra l  oil, TiO~ d ispers ions  (2) to which 13 n a p h t h e n a t e  
sa l t s  were added,  ind ica tes  t h a t  the  sa l t s  are  f locculat ing agen t s  
for  (1)  bu t  t h a t  only a few are  f locculat ing a g e n t s  for  (2)  
and  some are  d i spe rs ing  agents .  Zn, Pb ,  and  Ca dr iers  are  
believed to ass i s t  the  d ry i ng  of oils by  ac t ing  as f locculat ing 
agen t s  for  the  disperse  phase  polymers .  

THE DRYING OILS F1%0~I VAKIE;TIES OF IMPATI]~NS. I~. Kuhrke .  
Seifeu-4)le-Fette-Wachse 75, 239-41(1949) .  The  seeds of  I m  
patiens glanduligera con ta in  50% d r y i n g  oil ( I  value  K a u f -  
m a n n  188, saponif ica t ion  n u m b e r  198.2).  (Chem. Abs. 44, 
1265.) 

P A T E N T S  
MANUFA~TU1%E OF INTEI~OLYMEKS OI~ AI%O~IATIO VINYL HY- 

DKOOA/~BONS AND OILS. W. T. C. H a m m o n d  (The  Sherwin-  
Wi l l i ams  C o m p a n y ) .  U. S. 2,509,495. A mi x t u r e  of 10-70% 
dry ing  oil, � 8 9  by we igh t  of the  d ry i ng  oil of su l fu r ,  and  
the  balance,  an  a romat i c  v inyl  hydrocarbon ,  is hea ted  a t  a 
po lymer iz ing  t e m p e r a t u r e  to ob ta in  an  in te rpo lymer .  

TALL OIL TREA.TMENT. R. Rosher  (Hercu les  Powder  Com- 
p a n y ) .  U. S. 2,509,884. Tal l  oil is selectively esterif ied to f o rm  
a mix tu re  of  f a t t y  acid es ters  and  resin acids, the  m i x t u r e  is 
dissolved in a h y d r o c a r b o n s o l v e n t ,  and  the  resin acids  are  
s epa ra t ed  by  prec ip i ta t ion  wi th  cyelohexylamine.  

DEHYDI%ATING CASTOR AND OTHE~ NOND1%YING OILS. Estab-  
l i s sements  Robbe Freres .  Brit ish 625,123. Castor  oil is hea ted  
a t  140~ ~ for  abou t  3 hours  while SO~ is blown t h r o u g h  i t  
to produce  a s l igh t ly  colored d ry i ng  oil. The SO~ acts  as a 
decolorizing,  deoxidizing,  and  d e h y d r a t i n g  agent .  (Chem. Abs. 
44, 2257.) 

PHENOL 1%ESIN MODI~'IED ~,VITtt DI~YING OIL. T. A k a h i v a  and  
M. Y a n a g i t a .  Japa~ 174,656. A m i x t u r e  o f  phenol  (50) ,  
fo rma ldehyde  (40) ,  bu t ano l  (17) ,  and  HOl (0.5) is hea ted  
fo r  100 m i n u t e s  a t  90 ~ t u n g  oil (40) is added,  and  th i s  mix- 
tu re  is hea t ed  a t  105 ~ un t i l  p a r t  of  the  bu tano l  is vaporized.  
The  oil soluble, semisol id  resin has  good d ry ing  proper t ies .  
(Chem. Abs. 44, 2794.) 

* Detergents 
Lenore Petchaft, Abstractor 

PRO'~EOTIV]~ COLLOID ACTION o]~ D]~TEKGENTS. K. Lindner. 

Melliand Textilber. 31, 58-61(1950) .  I n t e r f a e i a l  ac t iv i ty  and  
pro tec t ive  colloid ac t ion  are  the  two chief  charac te r i s t i cs  of a 
use fu l  de te rgent .  A process  is descr ibed for  the  quan t i t a t i ve  
de t e rmina t ion  of protec t ive  colloid ac t ion  and  consis ts  in the  
p roduc t ion  of d ispers ions  of soot  by  m e a n s  of two solut ions  
o f  de t e rgen t s  of  d i f ferent  s t r e n g t h s  and  m e a s u r e m e n t  o f  the i r  
opac i ty  by  photoelectr ica]  methods .  I t  is shown t h a t  no t  all  
p roduc t s  wi th  a s t r ong  in t e r f ae i a l  ac t ion  are  good pro tec t ive  

colloids and  t h a t  subs t ances  wi th  l i t t le  or no in te r rac ia l  ac t ion  
can be good pro tec t ive  colloids. (J. Soe. Dyers Colourists 66, 
29611950].)  

SA.FAL FOR TI~XTILE FINISHING. 0 .  H o h m u t h .  Kunsteide ~. 
Zellwolle 28, 12- ]6 (1950) .  These  syn the t ic  text i le  a s s i s t a n t s  
have  h igh  we t t i ng  proper t ies ,  a re  r e s i s t an t  to h a r d  water ,  meta l -  
lie sal ts ,  acids, and  alkalies,  and  are  good agen t s  for  d ispers ing ,  
emuls i fy ing ,  and  dir t - loosening.  Direc t ions  fo r  the i r  use  are  
g iven and  resu l t s  ob ta ined  wi th  t hem are  described.  (Chem. 
Abs /44 ,  4258.) 

SYNTH]~TIC D]~T~RG]hNTS AND S.E-vVAGE. P1%OC]~SSING. A. Law-  
rence W a d d a m s .  Surveyor 109, 39-40(1950) .  A n  anionic  de- 
t e rgen t ,  Teepol,  d id  not  affect  p r i m a r y  sed imenta t ion ,  bac ter ia l  
ac t iv i ty ,  s ludge  digest ion,  or m e t h a n e  p roduc t ion  when  tes ted  
in concen t ra t ions  likely to be encountered  in sewage t r e a t m e n t .  
A nonionic  de te rgen t ,  L issapol  N, behaved  in  a s imi la r  manne r .  
Cat ionic  de t e rgen t s  a re  bacter ic idal .  (Chem. Abs. 44, 4172.) 

SYNTHETIC DETERGI~NTS IN TH] ~3 B1%I~ISH ISLES. J .  M. V~l- 
lance. Soap Sanit. Chemicals 26, No. 5, 37-9, 155, 157, 177 
(1950) .  Review of the  mos t  i m p o r t a n t  syn the t i c  de t e rgen t s  
made  and  used in  the  Br i t i sh  Isles,  such  as secondary  alkyl  
su l f a t e s  (Teepols ) ,  a lkyl  a ry l  s u l f o n a t e s ,  and  nonionics ,  such 
as the  copolymer of e thylene  oxide and  a ch lor ina ted  phenol.  

SYNTH]~TIC D]hTliP~GENTS IN rfH]~ WASHROfEYs J.  Riley.  Power 
Laundry, 81, 916-7(1949) .  Repor t  on l a u n d r y  successfu l ly  
u s ing  syn the t ic  de t e rgen t s  fo r  all wash ing  purposes .  The m a i n  
w a s h i n g  ma te r i a l s  used  were ' ~ L e n s e x ' '  (a  su ]pha ted  secondary  
alcohol) and  sod ium metas i l i ca te  as ~ ' b u i l d e r , "  a combina t ion  
g iv ing  a wel l -balanced de t e rgen t  mix ture .  Sal t  can  be sa fe ly  
added  in wash ing  of colored ar t ic les  to set  and  b r i gh t en  eolours. 
The process for  w a s h i n g  sheets  is given.  (Texti le R~searvh J. 
Abstracts 20, 13911950].)  

BBTTER DE--GENTS F O ~ A S T .  Anon.  Drug Trade News. 25, 
No. 11, 41 (1950) .  F u t u r e  de t e rgen t  deve lopments  predic ted  
include syn the t i c  de t e rgen t s  efficient in cold water ,  p res su re  
con ta iners  fo r  the  de te rgen t s ,  e l imina t ion  o f  b leach ing  which  
is de t r imen ta l  to fabr ics ,  m o t h p r o o f i n g  woolens f r o m  syn- 
the t ic  de te rgen t s ,  se l l ing of  de t e rgen t s  in pellet  fo rm,  increase  
in impor t ance  o f  nbn-ionie  de te rgents ,  and  development  of  
ent i re ly  new inorgan ic  type  builders .  

HOUSEHOLD SCOI/I~NG C~,~Iq-F/RS. Mil ton  A. Lesser .  Soap 
Saner. Chem. 26, No. 5, 40-3, 98(1950) .  Review ar t ic le  g iv ing  
requ i rements  of  a good scour ing  powder,  t ypes  of  p roduc t s  
made  (powders ,  pas tes ,  and  b a r s ) ,  ma te r i a l s  used  in m an u -  
f a c tu r e  i nc lud ing  types  of abras ives ,  recent  use  of sod ium ear- 
boxymethylce l lu lose  in powders ,  and  var ious  types  of soaps  and  
syn the t i c  de tergents .  F o r m u l a t i o n s  a re  given.  29 references .  

ART OF COLD PKOUESS SOAP 2%[AKING. S. N. Se thu  M a d h a v a  
Rao and  A. N. Ghose. Indian Soap J .  15, 188-91(1950) .  Re- 
view of  cold process  soap mak ing ,  g iv ing  a d v a n t a g e s  a n d  dis- 
advan t ages  of  method ,  rules fo r  selection of raw mate r ia l s ,  
and  deta i led  m a n u f a c t u r i n g  direct ions.  

C-LYOEKOL I~EOOVI~RY USING DIR~OT 01% INDI1%]~OT ~[]~TI~0DS OF 
PKOOESSING I~'ATS IN SOAP~AKING. J o h n  H o l m b e r g  (Fo r skn ings -  
]abora tor ie t  L K B ,  Appelviken,  Sweden) .  Acta  Polytech,  
Chem. Met. Set. 1, No. 10, 23 pp . (1949) .  Equa t i on s  were de- 
r ived for  f ac to r s  inf luencing  glycerol  recovery in ket t le  soap- 
mak ing ,  f a t  sp l i t t ing ,  and  alcoholysis  of  f a t s .  The costs  of 
glycerol  recovery were de t e rmined ;  however the  cost of  the  
complete  soap process  m u s t  be considered.  32 references.  
(Chem. Abs. 44, 4697.) 

K N o w  SOAP. S tan ley  Brechner  ( L i g h t f o o t  Schul tz  Company,  
Hoboken,  N. J . ) .  Safe ty  Eng. 99, 1~o. 6, 15, 34 6 (1950) .  Gen- 
era] review ar t ic le  on soap  and  i ts  use  for  i ndus t r i a l  and  
c leans ing  purposes  and  sk in  protect ion.  

P A T E N T S  
SOAP BArn T h o m a s  J .  Verbsky.  U. S. 2,505,d4~. P i n s  or 

f ingers of  a ma t e r i a l  ha rde r  o r  less erodible t h a n  soap are  
pro jec ted  f r o m  the  soap ba r  to suppor t  it,  to aid in d ry ing  the  
bar ,  a n d  to l eng then  i t s  life. 

COMPOUNDS HAVING HIGII WBT~ING AOI~iVITY AND PKOO]~BS 

~OE PKK~PA1%ING TKB~s Mi l ton  K o s m i n  (Monsan to  Chemical  
C o m p a n y ) .  U. S. 2,508,036. Efficient we t t i ng  age n t s  are  pre- 
pa red  by  the  reac t ion  of e thylene  oxide wi th  2-n-propyl- 
hep tano l  so t h a t  a t  leas t  five moles and  less t h a n  16 moles  of  
e thylene oxide combine  wi th  each mole of the  alcohol. 

PI%OOESS I~OR I~ANUI~ACTLq%IN~ 2~ND PURII~YII~G SOAP. L ' O r e a l .  
Brit ish 636,945. N e a t  phase  soap p repa red  wi thou t  the  usua l  
sa l t ing  out  and  f i t t ing  s teps  is con t inuous ly  washed  wi th  a 
br ine  solut ion of a concen t ra t ion  close to the  cr i t ical  concen- 
t r a t i on  below which the  nea t  soap would dissolve in order  to 
remove glycerol  and  ranc id i ty  fac tors .  


