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Application 
The suggested modifications in procedure and ap- 

paratus described have been successfully applied for 
several years in our laboratory. They have proved 
satisfactory in the analyses of all types of detergents, 
anionic, cationic, nonionic, and in all types of mix- 
tures and blends. Determining CO~ accurately in 
many of these substances was practically impossible 
before the above modifications were introduced. 

Summary 
The suggested modifications make it possible to 

adapt the original method of Hitchcock-Divine to 
alkyl benzene sulfonates and similar types of syn- 
thetics which cannot be hydrolyzed. Alcohol instead 
of water solutions of the sample are used to eliminate 
foaming. An electric mantle, a C02-free stream of 
steam, or both can be used to prevent the solutions 
from " b u m p i n g "  while boiling under vacuum. 

[Received March 21, 1950] 
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STUDII~S ON INDIAN ~ E~)IBLE OILS. GI~OUND,Nn~ OIL. t~. Rama- 
murti and B. N. Banerjee (Indian Inst. Sci., Bangalore). In- 
dian Jour. Med. Res. 36 (4), 371-386(1948). Studies on market 
samples of groundnut (peanut) oil showed that  a majority had 
a high F.F.A. content due to non-grading of the seeds before 
crushing. No direct relationship exists between color and 
F.F.A. although samples of high F.F.A. also show darker 
color. Free fa t ty  acidity lowers the induction period, hy- 
drolysis by pancreatic lipase, and the stability of  carotene 
and vitamin A in peanut oil. Refining does not improve the 
induction period of high acid oil. Peanut oil of more than 
1% F.F.A. is not well suited for storage or digestion. (Biol. 
Abs. Sect. G 24 [4], 23) 

I)I~ODUOTION[ 01~ OIL FICOl~ PLUM SEE])S. L .  Hasko. Mezogaz- 
dasag es lpar  2 (11), 27-8(1948). Seeds of l~runus domestica 
were disintegrated, the hard shell particles removed by flota- 
tion in a 20% solution of NaG] and the soft kernel processed 
as usual in sunflower-seed-ell mills. The oil had the following 
contents: acid no. 1.0, saponification no. 190.1, iodine no. 110.2, 
unsaponifiable 0.4%, solidification temperature of fa t ty  acid, 
6.4 ~ No toxic effects of the oil were  observed in cooking. 
(Chem. Abs. 44, 5121) 

TH]~ (3OMPOSITION[ AND PROPEt~TIES O]8 ~ TH~ OIL FR~/ [  THE 
S~F~DS O~ ~Ep C~AN[~ (l~ibes rubrum L.). J. Koblic, Chem. 
Obzor 24, 118-21, 129-32(1949). The oil is clear, golden yel- 
low, has a slightly varnish-llke odor and a slightly fishy fla- 
vor, m. 9.3 ~ acid value 0.55%, saponification no. 192.3, iodine 
no. (Hanus) 154.0, unsaponifiable matter 1%. The fa t  acids 
have iodine no. 145.1, m. 19.5 ~ solidify 9.5 ~ neutralization 
no. 200.9, hexabromide no. as linelenie acid 2.58%. (Chem. Abs. 
44, 5120) 

IIYDROGEITATE~ WHAL~ OIL. ITS INI)USTRIAL USES.  P .  Merat. 
Oleagineux 4 (4), 203-212(1949). A review of the literature 
on the production of hydrogenated whale oil and its uses in the 
soap, margarine, and stearine industries. (Biol. Abs. Sect. G. 
24 [4], 22) 

CHI*JfC[I(~AL EXA~IN[ATION O1 ~ TH]~ ~IXED OIL O~ Artemisia 
scoparia. D. B. Parihar and S. Dutt (Delhi Univ., Delhi). 
Indian Soap J. 15, 161-5(1950). The scoparin and essential 
oil were removed from the air-dried flowering heads of the 
plant, and the residues were extracted with ethyl ether. A 
highly viscous, greenish fa t ty  oil was obtained in 4.45% yield. 
The refined oil had the following characteristics: m.p. 49-51 ~ 
saponification value 192.4, iodine value 30.3, acetyl value 4.28. 
The oil contained the following fa t ty  acids: myristie 5.1, 
palmitic 23.5, stearie 24.4, arachidic 18.0, linoleic 11.2, and 
oleic 10.1%. The unsaponifiable matter (2.1%) was composed 
of sitosterol 19.8% and hydrocarbon (C~H~o) 80.2. (Chem. Abs. 
44, 5121) 

VEGETABLE OILS AND THEIIr ])BP~NDF~NCE ON[ CTulMATE~ AN]) 
SOIL. I. OIL O~ Camellia japonica. R. Dies and Maria G. 
Vieitez. Anales Edafol.  Y Fisiol. Vegetal (Madrid) 8, 791- 
810(1949). The oil content of seeds grown in Galicia was 
approximately that  found by Japanese investigators in the 
tropics but was less than values from seeds grown in Germany. 
The iodine no. and m.p. approximated the minimum values for 
the oil shown by other investigators under different ecological 

conditions. The values for unsaponifiable fraction were approxi- 
mately double those found elsewhere. (Chem. Abs. 44, 5119) 

UNUSUA~ PLAN[T OILS F~R FOOP PURPOS,ES. 0. A. F. Gnadt. 
Pharm. Ztg. 86, 51(1950). The use of tobacco-seed oil and cold- 
pressed oil from Datura stramonium is discussed. The latter 
contains no alkaloids and has the following constants: acid 
no. 8.1, saponification no. 19L3, and iodine no. 106.4. (Chem. 
Abs. 44, 4268) 

OIL CONTENT O~ GR&PEa SF~D Oi~ TH~ pFolN['ClPAL C~L~IVA'I~E~ 
VAI~IF~TIES AND OPTIMU:~ CONDITIONS FOI~ OBTAINII~G OIL. S.  
Gogalniceanu and E. Negreanu. Analele Inst.  Cervetari Agron. 
Romaniei 15, 121-38(1943). The seed of Romanian grapes 
averaged 14.2% oil. Seed of red varieties were lower in oil 
content than the white. Petroleum ether was found to be a 
satisfactory extraction solvent. (Chem. Abs. 44, 5120) 

GOSSYPOL COITTl~]NT O~ C'(YIvI~I"~SE~EI)S, O~ BE/LGIAN" O0'I",rGO AND 
oP ~HEI~ Du G. Neirinckx. Bull. Agr. Congo Belge 
39, 819-40(1948). Average gossypot content is in seeds 0.92, 
in kernels 1.48, and in cake 0.84%. (Chem. Abs. 44, 5121) 

HYPEOG~N[A~O~r O~' OILS. R. O. Galan. Ion 9, 58090(1949). 
Industrial hydrogenation of oils are described. (Chem. Abs. 
44, 4267) 

I~ IMF~VED M~]: [OD O~ E X T R A ~ N ~  ~AT F]~OM CTIE~SE, 
!~I%ESH CU10, AN[D MILK FOK I~AT ACRIDITY ])~TE~MINATION. J .  F .  
Bowen, E. G. Hood, and G. A. G ibson  (Central Expt. Farm, 
Ottawa, Canada). Sci. Agrie, (Ottawa) 29 (11), 551-552(1949). 
For the determination of fa t  acidity as an indication of the 
development of bacterial rancidity during making and curing 
of experimental Cheddar cheese, clear dry milk fat  may be 
obtained by the methods described. For cheese milk a sample 
of the milk is chnrned and the fat, obtained as butter grannies, 
melted and clarified by decanting and filtration, For raw curd, 
a sample is ground with boiling water in the Waring blender, 
allowed to stand several hours at 0~ the fat  layer skimmed 
off, t ransferred to an Erlenmeyer flask, and churned by shak- 
ing. The fa t  is clarified by melting, decanting, and filtration. 
For maturing cheese, the sample is ground dry in the Waring 
blender, allowed to oil off in beakers set in the boiling water 
bath, and the fa t  clarified by filtration. Bacterial changes in 
the milk fa t  between sampling and analysis are considered to 
be reduced to a minimmn by these methods. (Biol. Abs. Sect. 
G. 24 [3], 31) 

MICI~O-DET~MINATIO~ 0~ EI~UCIC~ ACID IN FATS AND O~LS. G. 
Gorbach and H. Malissa. Mikroehem. ver. Mi~roehim. Acta  $3 
(4), 365-367(1948). Erucic acid was determined in 20 rag. of 
oil or fa t  by using Gorbach's micro-instruments in the macro- 
method of l (aufman and F]edler. (Biol. Abs. Sect. G. 24 [4], 
22) 

A NEW ])ISVlbL~) R ~  OIL. Anon. t tayon and Synthet ic  Tex- 
tiles 31 (6), 77(1950). A highly purified distilled red oil is 
now being produced commercially with a maximum color of 
10Y-1R (Lovibond). 

SHOlCTI~N[IN[G I~0'R FlaYING AND BAKING. S. W .  Arenson (Dough- 
nut Corp. of America). Food Industries 22 (6), 65(1950). The 
shortening characteristics required for best results in frying 
doughnuts, potato chips, and nuts are discussed. Recommenda- 
tions are made regarding the best types of shortening for bread 
and cake. 

PRES~RVA~ON OF LAmX E. Sandell and Birgi t ta  Spross 
(Farmacevtiska Inst., Stockholm). Svenslc Farm. Tid. 54, 61- 
73(1950). Pure lard with a low initial peroxide number was 
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protected against oxidative rancidity for one year by use of 
0.003% hydroquinone or nordihydroguaiaretic acid or 0.006% 
propyl gallate. The stabilizing effect was proportional to the 
amount of antioxidant added in the range of 0.003-0.03%. 
Benzoin and gum guaiae protected lard in a concentration of 
0.3%. Diphenylamine, hydrogenated peanut oil, and a-toco- 
pherol showed only feeble antioxidant activity in the accel- 
erated tests and a-toeopherol increased the oxidation in the 
storage tests. A synergistic effect with 0.75% citric acid was 
observed with N.D.G.A. and hydrogenated peanut oil and with 
a-tocopherol only in the accelerated tests. (Chem. Abs. 44, 4599) 

T H E  PRESENT WOt~I )  PBOBLEM OF feATS. ~ .  Cepede. Bull. 
Soe. Sci. Hyg. Aliment. 36 (7/8/9) ,  211-224(1948). A review 
covering both food and industrial fats. (Biol. Abs. Sect. G. 
24 [3], 25) 

THE BITTER SU'BSTANCE OF RAP~)SEED. P .  Schwarze. Natur- 
wissensehaften 36, 88-9(1949). The bitter material in rapeseed 
cake, fluorescing blue in acid, green in alkaline solution, was 
identified as sinapine. The sinapine content of the seeds varies 
from 0.78 to 1.33%. (Chem. Abs. 44, 4268) 

T H E  MECHANISM OP EL~OTKICAL POLYI~E~IZATION AND TI lE 
CONSTITUTION 0~' EfLE~IOALLY POLYMERIZE]) GLYC~E~IDE~. L. 

Yzu and A. Vian. Combustibles (Zaragoza) 8, 201-9(1948). 
Linseed, olive, and palm oils were subjected to the action of 
a silent electrical discharge in an inert atmosphere for periods 
tip to 50 hrs., at energy consumption up to 3.5 kw.-hrs./1. Un- 
treated linseed oil contained 0.52 dienes, 0.1 trienes, and 0.11% 
tetraenes; after consumption of 3.25 kw.-hrs./I, 7.22 dienes and 
0.35% trienes. Olive and palm oils af ter  electric treatment 
contained 3.3 and 0.64% dienes, respectively. The electrically 
induced polymerization is considered to take place as a result 
of the formation of radicals and conjugated double bonds. 
(Chem. Abs. 44, 4696) 

THE RAMAN ANALYSIS OF UNBRANCHED AND BI%ANCHE~ IIY- 
DROOARBON 0 t tAIN~  AND ITS' I ISE IN" INVESTIGATING FATr~y AOII)S. 
H. Luther and H. Berge (Tech. Hochschule, Braunschweig, 
Ger.). Brennstoff-Chem. 31, 42-7(1950). A method has been 
developed for the determination of the isomer configuration 
and of the percentage of straight-chain hydrocarbons in simple 
mixtures of straight-chain hydrocarbons with those with 2- or 
3-methyl side chains, but of the same chain length up to C~,, 
by means of the Raman effect. For less well-defined mixtures, 
semi-quantitative results are secured. Use is made of the spe- 
cific branching number, or the equivalent number of side chains 
of a molecule averaging 10 C atoms. Fractions of synthetic 
fa t ty  acids up to C~: were investigated qualitatively and quan- 
titatively by Raman spectrographic methods. In mixtures of 
fa t ty  acids up to C, predictions can be made as to the struc- 
ture of all of the iso acids present;  for higher molecular weight 
acids (up to about C~.-) only group predictions can be made 
since the analyses must be made in a solvent, preferably ben- 
zene. (Chem. Abs, 44, 4416) 

PHYSICAL STRUC~U~ oP BUTTF~. N. King and W. Fritz. 
Milehwissensehaf~ 3 (2), 36-41(1948). A technique is detailed 
for observing, counting, and measuring the fa t  globules in but- 
ter under polarized light af ter  thinning with butter oil at 
14-16 ~ (Biol. Abs. Sect. G. 24 (3), 31) 

MEASUI'~EMENq_' 01~ TIlE VISCOSI~ OP C-LYC'EROL AT IIlC~H TEM- 
PERAanJRES. V. Vand. E~eseareh (London) 1, 445(1947).  The 
viscosity of glycerol was determined at 80-167 ~ and an em- 
pirical formula derived from the results correlating viscosity 
with water content and temperature. (Chem. Abs. 44, 4742) 

T ~  CANADIAN OIL C~USHIN~ INDUSTRY.  S.  R. Steinback. 
Can. Chem. # Proe. Ind. 34, 501(1950). An excellent market 
for oil exists in Canada but only a limited and declining mar- 
ket for feed. Industry concentrates heavily on flax and soy- 
bean processing and consequently is too dependent economically 
on feed prices. Mills should be set up to handle a variety of 
oil bearing materials particularly those of high oil content. 

COMPONENT lnATTY ACIDS OI~ E~EPIIANT SEAL OIL. G.  Winter 
and W. Nunn (Defenee Research Labs., Maribyrnong, u 
toria, Australia).  J. ;~ei. Food Agr. 1, 18-21(1950). Analyses 
of the blubber fa t  of the elephant seal, Mirounga leonina, were 
carried out. (Chem. Abs. 44, 4695) 

CASE O1~ DETE~IOmtTION OI~ I~A'P I)tmlNO PFoOLONGED STOKAGE.. 
V. Petrovskii. Myasnaya Ind. 20 (6), 36-9(1949). Deteriora- 
tion by hydrolysis and oxidation is discussed. (Chem. Abs. 44, 
5119) 

NOTES ON THE P]~EPAR2~TION O~ I~ONOGLY6rE~IDES AND MON0* 
ESTERS OF POLYHYDRIO ALCOHOL. P .  Sayary. Oleaginenx 4 (3), 
155-159(1949). A method is given for calculating the com- 
position of the reaction products formed by reaction of fa t ty  
acids with pc]y-alcohols in which all of the hydroxyl groups 
are not esterified. (Biol. Abs. Sect. G. 24 [4], 23) 

INOKEASE SHELF LIllE OF 6q%ACKERS MADE WITH LARIk Anon. 

Food Processiug l l  (7), 20(1950). Crackers made with lard 
inhibited with t-butyl hydroxyanisole are shown to have im- 
proved shelf life. 

STUDIES ON THE EMULSIFICATIOlff OF VEG]~TABL,]~ OILS BY ULTR&- 
sonic  WAVES. A. Audouin and G. Levavasseur. Oleagineux 4 
(2), 95-100(1949). Different factors influencing the formation 
and breaking of water in oil or oil in water dispersions, such 
as ultrasonic energy, frequency, emulsifiers, etc., are reviewed. 
(Biol. Abs. Sect. G. 24 [4/, 22) 

EXAI~INATI0,hr OF OILS FOR THE NOI%W~GI&N 6t&NI~ING INDUS- 
TRY IN TH]~ YEAR 1949. O. A. Ronold and T. Taarland (Nor- 
wegian Can. Ind., Stavanger).  Tids, ttermetikind. 36, 138-40 
(1950). Analyses of 110 oils are given. (Chem. Abs. 44, 4269) 

THE IRON AN]) COPPE~ (X)NTKIWTS OF SAMPL]~S 01~ BFXA]IAN 

BUTTIng. P. Jamotte (Station laitiere etat Gembloux, Belg.). 
Proc. i2th Intern. Dairy Congr. (Stockholm) 2, 183-90(1949). 
Samples from 65 dairies had an Fe content of 350-5000 7/kg., 
and Cu content of 55 to 950 7/kg. The quality standard was 
highest in those samples with the lowest Fe and Ou contents. 
The Cu content was higher in winter than in summer. (Chem. 
Abs. 44, 4597) 

THE OHEMIOAL OONSTITUTION Ol~ 6~PRA ~ALS. I. TH~ CARB0~ 

HYDI~ATES. I. Umeda and M. Hatano ( N o d a  Shoyu Co. Lts.) .  
J. Agr. Chem. Soe. Japan 23, 85-6(1949). Copra meal con- 
tained moisture 8.7, crude protein 26.4, pure protein 15.9, crude 
fat  13.3, ash 3.8, crude fiber 9.5, N-free extract 38.17, galactan 
0.46, total soluble carbohydrates 21.08, pentosan 4.97, and 
reducing sugars 1.35%. (Chem. Abs. 44, 5035) 

FAOTOI~S KI~FEOTINO THE OXIDATION O~' THE FAT O1 ~ DEr/{Y: 
DRA:I~ED HERRINGS. A. Banks (Terry Research Sta., Aberdeen, 
Scot.). J. Sci. Food Agr. 1, 28-34(1950). Changes in the per- 
oxide and iodine values of petroleum ether extracted fa t  of 
herring dehydrated by various procedures were followed dur- 
ing storage at 10 ~ in air. Preliminary holding of the fresh 
fish on ice for several days before cooking and dehydrating 
led to high peroxide values. The more severe the initial condi- 
tions of cooking, the more stable was the dehydrated product. 
Rapid drying at 80-900 resulted in a more stable product than 
when drying was carried out at lower temperatures. This was 
attributed to the increased production of antioxygenic material 
in the flesh at the higher temperatures.  Wood smoke, mixed 
with air during dehydration, had an excellent antioxygenic 
effect lasting at least through 280 days '  storage at 10% The 
heavier the smoking, the greater was the antioxygenic effect. 
When smoking was combined with low temperature drying 
(50~ a marked retardation of fa t  deterioration was achieved. 
(Chem. Abs. 44, 4599) 

Pao~L~MS IN FAT ANALYSIS. J. Holmberg (LKB Research 
Lab., Appelviken, Sweden). Svensk Kern. Ti& 62, 5-35(1950). 
Review of analytical methods employed in modern fat  chemis- 
try. (Chem. Abs. 44, 4695) 

RAPID :3~ETHOD FOR DET]~MINATION OF PAT IN TUNAFISH 

LIVELY. S. Chiavare]li (U. Rome). Ann. Chim. Appl. (Rome) 
37, 274-276(1947). Liver (1O g.) is t r i turated with 36 g. an- 
hydrous Na:SO, and extracted at room temperature with occa- 
sional shaking during 2-3 hours with 200 mL ether. The extract 
is weighed for total fa t  and analyzed colorimetrically for vita- 
min A. (Biol. Abs. Sect. G. 24 [3], 4) 

A TECI-INIQUE TO DErg~I%MI!'q-E I~2~TI~Y AOII)S. P .  Duboul0z , Y. 
Suzanne, and d. Villiers (Fae. Med., Marseille). Bull. Soe. 
Chim. Biol. 30 (9/10),  538-542(1948). After  saponification of 
fa t ty  acids by alcoholic KOH, aqueous BaCh is added which 
precipitates the Ba soaps and BaCOn. The excess base is then 
t i trated with 0.02 N HCq. I t  is maintained that  the procedure 
is simpler and more accurate than  other methods, particularly 
gravimetric methods. (B~ol. Abs. Sect. G. 24 [3], 4) 

UNIFICATION OP TIlE METHOD OP ~AT DETERMINATION IN MILK 

PI%ODUOTS. N. Pichugina, Yu. SIavyanov, A. Korsakova, and B. 
Feigina (1st Leningrad Milk Plant) .  Motoehnaya Prom. 11 
(2), 31-3(1950). The current Russian methods for fa t  deter- 
mination are discussed. (Chem. Abs. 44, 4593) 

GOVEKNOR AT OPENING O1~ NEVI SOYBEAN SOLVF/NT ~X'TI%&C~f~ION 

PLANT. Anon. Am. Miller # Processor 78 (6), 30(]950). De- 
scription of new plant at Bloomington, Ill. 

PATENTS 
REOOV.E~Y OI~ TH]5 UNSAPONIPIABLE FR, ACrIvIONS OF' FATTY MA- 

TERIALS. L. O. Buxton (Nopco Chemica ! Co.). U. S. 2,508,220. 
The unsaponifiable material in a fat  is recovered by extracting 
the saponified fa t  with a hydrocarbon or chlorinated hydrocar- 
bon solvent at about 40% The water content of the soap is 
adjusted so that  it is slightly soluble in the warm solvent. 

SHORTENING. E. B. Jaeger. U. S. 2,508,393. A shortening 
is claimed which consists of from 12-30% of a monoester of 
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a higher f a t t y  acid and glycerol or propy]ene glycol, an emulsi- 
fy ing agent other than the monoester, f rom 27 to 68% water 
and a fat .  

SOXBEA~ OIL. 5. L. Jakobsen (General Mills inc.). U. 8. 
2,508,919. Soybean oH refined by degumming the oil, subject- 
ing the oil to vacuum distillation treatment,  and passing a 
substant ial ly oxygen-free inert  gas through the oil, whereby 
substant ial ly all of the free f a t t y  acids and tocophero]s in the 
degummed oil are volatilized and removed. The residual oil is 
deodorized at a temperature not in excess of 190 ~ including 
t reatment  of the oil with an oxygen-free inert gas. 

M~TIIOD OF PRODUCING MONO- AND DIGLYCEI%ID~'S OI~ I~A.TTY 
ACIDS. G. Barsky (E. F. Drew & Co. inc.). U. S. 2,509,413. 
Mono- and diglycerides of f a t t y  acids are produced by heat ing 
triglycerides in the presence of boric acid at a temperature 
not less than  250 ~ for at  least one hour and removing the 
lower f a t t y  acids by distillation. 

S~ORTENING ANENT. G. Barsky (E. F. Drew & CO. inc.). 
U. $. 2,509,d14. A shortening agent  is claimed which consists 
of a glyceride oil and the  reaction products of mono- and 
diglycerides of higher f a t ty  acids with a water soluble hydroxy 
acid. The hydroxy groups in the glycerine radical are fully 
esterified. 

M]~THOD OP TRF~TING CASTOI% OIL BEAN CAKE. Elaine le Breton 
and P. Gregory ("Soc ie te  Organico ,"  Paris,  France) .  U . S .  
2,509,511. An edible product is made from this cake by treat- 
ing it with a 5% HCL solution for about two hours at 110 to 
i15 ~ 

METJ:IOD OF SI!IPARATINO I=~IGHE~ FATTY ACIDS. N. V. Feld- 
push (Wilson & Co. inc.). U. S. 2,510,015. Prechilled solidified 
particles of a mixture of normally liquid and normally solid 
f a t ty  acids of from 10-300 mesh are contacted with a solvent 
at 0 to --10 ~ The normally liquid fa t ty  acids are found in the 
solution. 

PI%RPARATION OF BI%]hAK-F]%I~E GLY(JERIDE OILS. l:~. !~I. Christen- 
son (Pitts .  Plate Glass Co.). U. S. 2,510,379. To overcome the 
tendency of oil to produce break, it is treated with alkali, then 
with a s t rong acid in amount  equivalent to the total  alkali and 
the resultant  salt removed. 

APPAF.~ATUS A/TI) ~s i~O1% SOLVENT ELXTKACTION. G. N. 
Harcourt  (Blaw-Knox Co.). U. S. 2,510,221. A method for 
the continuous solvent extraction of oil bearing materials is 
discussed. 

STABILIZED OLEAGINOUS ~[ATE~IALS. L. O. Buxton and C. E. 
Dryden (Nopco Chem. Co.). U. S. 2,511,427. A stabilized f a t t y  
material  is produced by heating the fa t  with a small quant i ty  
of phosphatides in the presence of ammonia. The excess am- 
monia and water are removed by distillation under reduced 
pressure and the heating is continued until  the ammonium soaps 
of the f a t ty  acids are decomposed. 

AN'fIOXIDANTS. L. O. Bnxton and C. E. Dryden (Nopco 
Chem. Co.). U. S. 2,511,428. An improved ant ioxidant  is pro- 
duced by reacting ammonia with a phosphatide in the presence 
of a volatile organic solvent. The reaction mixture is heated 
under vacuum to remove volatile components and to decompose 
the ammonium soaps. 

SYNERGISTIC ANTIOXIDANT. L. A. llall (Griffith Labs. ine.)~ 
U. S. 2,511,802. An antioxidant  composition is claimed which 
consists of a mixture of an acid of the class consisting of 
benzoic, fumarlc,  tartaric,  and citric, and an ester such as the 
low molecular weight alkyl esters of gallic or ascorblc acid. 
From 3 to 50% of the total composition consists o f  the acid. 

ANTIOXIDAICT FLAKES. L. A. Hall  (Griffith Labs. inc.). U . S .  
2,511,803. A composition of mat ter  is claimed which consists 
of a flaked hydrogenated fa t  in which there is dissolved from 
0.015 to 0.70% of an acid of the class consisting of benzoic, 
fmnarie,  tartaric,  phosphoric, ascorbic, and citric acids and 
from 0.15 to 0.75% of an alkyl gallate. 

SEPARATING IV[IXE~ I~ATTy ACIDS. Emery Industr ies  inc. Brit- 
ish 632,583. Stearic acid, palmitic acid, and oleic acid are sep- 
arated from animal fa t ty  acid stocks by fractional  precipita- 
tion of the two saturated acids from cold 90% aqueous meth- 
anol. (Chem. Abs. 44, 4270) 

STARILIZING FATS, PATTY ACIDS, AND I~ATTY ACID ~STE~g. 
S. T. Zavody and N. Poduik. Briti~sh 633,084. A process for 
retarding the oxidative deterioration of these substances by 
addition of less than  1% of sinapie acid methyl ester, feru]ie 
acid methyl ester, hydroferulic acid, o-coumaric acid methyl 
ester, sinapic acid, and similar compounds is described. (Chem. 
Abs. 44, 4697) 

SI~PAI%ATION OF STIiIP~LS. N. V. Veenendaalsche Sajet- en 
Vijfschachtfabriek voorheen Wed. D. S. van Schnppen en Zoon. 

Dutch 65,260. Sterol-coutaining material  is t reated with 2-8 
moles ZnC1.. per mole of sterol and the non-sterol compounds 
extracted with isoSctane. The insoluble addition product is 
decomposed with water to give sterols in high yield (90%) 
and of high puri ty (95%).  (Chem. Abs. 44, 4520) 

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

TI~E IN~LUENC]~ OF PI-IOSPHAT]~ FEI~TILIZATION ON TII~ 0AI~O- 

TENE AND RIBOFLAVIN CONTENT O~ THE SOYBEAN PLANT. W. J. 
Peterson, F. W. Sherwood, and O. Matrone. Ames. Fertilizer 
109 (3),  24(1948). Although the mean weight of individual 
plants receiving P was 2.5 times tha t  of plants  without P, the 
proportions of leaves, stems, and pods were n o t  influenced by 
fertilizers. P fertilizers increased the carotene content of the 
leaves f rom 186.4 to 222.6 mg. /g ,  on an air-dry basis, and 
riboflavin from 22.03 to 25.69 mg. /g .  (BioL Abs. Sect. G. 24 
[3], 36) 

EVALUATING SOYBI~AN oIL /%fDAL PROTEIN F01~ CHIC~ GROWTt{ 
DY EXZY~CIATIC BE~EA~FJ 01n _AMINO ACIDS. G. l~. Ingram,  W. tL 
t~iesen, W. W. Cravens, and C. A. E/vehjem (Univ. Wisconsin).  
Poultry  Sr 28 (6), 898-902(1949). Nine samples of soybean 
oll meal were subjected to enzymatic hydrolysis and the release 
of certain amino acids determined microbiologically. These 
values were correlated with chick growth supported by the 
same samples. The data presented show that  there is a close 
correlation between the growth of chicks fed the soybean oil 
meal samples and the liberation of certain amino acids by the, 
in vitro technique used. (Biol. Abs. Sect. G 24 [4], 34) 

THE OXIDATION OF PATTY ACIDS IN TH]~ ANIMAL ORGANISM. 
F. L. Breuseh. (Univ. Istanbu], Turkey). Angew. Ohem. 62, 
66-72(1950). A comprehensive treatise covering the various 
possible mechanisms of f a t ty  acid degradation. (Chem. Abs: 44, 
4985) 

BIOCHEMICAL AND PH~SIOLOGI(3[AL STUDY OF PALM'OIL CAKE. 
M. C. Malakar and P. Rombauts (Lab. bioehem. Nutrit ion, 
C.N.R.S., Bellevue, France) .  Oleagineux 5 No. 1, Suppl. 12 
pp. (1950). Palm-oH cake contains less protein than most oil 
cakes and  more glueosides. The P /Ca  ratio is unusually favor- 
able, especially more so than tha t  of peanut-oil cake. The 
proportions of the amino acids are fair ly good; the lysine 
content is high. The vitamin content and the digestibility of 
the proteins are little affected by heating. When used as the 
sole article of diet for  white rats, positive balances were ob- 
tained for protein, P, Ca, and Mn. I t  is a good constituent of 
the ration for dairy cows, especially if  some of the f a t  is left  
in it. (Chem Abs. 44, 4978) 

THE AO~UTE AlXq) CHI~ONIC' TOXICITY OP NORDIHYDROGUAIAI%ETIC 
ACID. Elizabeth M. Cranston, Mary J. Jensen, Adelaide Moren, 
Theresa Brey, E. T. Bell, and R. N. Bieter (Univ. of Minne- 
sota) .  Federation Proe. 6, 318-19(1947). The acute toxicity 
of nordihydroguaiaretic acid was less than tha t  of phenol and 
catechol on oral administrat ion to mice, rats,  and guinea pigs, 
and iutraperitoneally in mice. Orally in mice and rats, both 
NDGA and gum guaiac were relatively nontoxic, Chronic tox- 
icity experiments over a period of two years showed that  
NDGA had little or no effect on growth or food intake except 
in the highest concentration (1%) in rats. Histologic study 
of the liver, spleen, and kidneys showed no significant path-  
ology. (Chem. Abs. 44, 5010) 

CHANGI~S IN WORLD SOYBEIAI~ PROI~UCTION IN 1949. Merna I. 
FIetcher. Soybean Digest 10 (8), 20(1950). World soybean 

roduction in 1949 fell 10% below the 1948 figure. Fif ty-three 
of the world supply was grown in Asia;  North America 

accounted for 44%. The soybean belt is moving both north 
and south in the western hemisphere. 

THE ACTION OF ~[IC~OOBA~ANISMS ON FATS. I. OXYGEN UFVAKI~ 
BY BAeT~IA IN TKE FRES~SNTC<I~ OF LIPII) SUBS'PI%ATES.. j. J. 
Jezeski, H. O. t/alvorsou, and H. Macy (Universi ty of Min- 
nesota) J. BacL 59, 645(1950). Four  bacterial  cultures of 
differing morphological and physiological characteristics were 
selected for this study from 30 cultures which were shown to 
oxidize fat .  Coconut oll was oxidized by the four  cultures at 
a greater rate than  either corn oil or but terfa t .  Good evidence 
was obtained tha t  oxygen consumption in the presence of fa t s  
may be due to the utilization of  glycerol result ing from the 
action of lipase. Data  indicate tha t  at  least two enzymes are 
involved in the oxidation of compounds of the f a t t y  acid series 
by the individual culture; one is specific for short-chain and 
one for long-chain f a t t y  acids. 
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NEW TIgI~N-DS IN" ANIMAL N-U~ITION. H. J .  P r e b l u d a  (U.  S. 
I n d u s t r i a l  Chemicals  inc . ) .  Chemurgic Digest 9 (6) ,  19 (1950) .  
V i t a m i n  supp l emen t a t i on  of  an i ma l  feeds  is discussed.  

THE I~F.LATIONSHIPS AMOI'~ CrPaNC~I~D S.0YBI~AN~ F~_~D,, BAI~BY 
TI~MPI~P,,NTURE, AND THlg D]~GKL]~ OF UN~ATUKA~ION OF :MILK I~AT. 
J .  B.  F rye  Jr . ,  C. Y. Cannon,  and  E. W.  B i rd  ( Iowa S ta t e  
Gollege) J. Dairy Sci. 33, 257(1950) .  As  the  ba rn  t e m p e r a t u r e  
increased  the  iodine value  of the  mi lk  f a t  increased.  The  max-  
i m u m  effect of c h a n g i n g  feed  on milk f a t  composi t ion  appea red  
to be reached abou t  20 days  a f t e r  the  first change  of feed.  

STV-DIF, S ON- VITAMIN- A IN SOLUTION. I.  STABILI~J~. U.  P. 
Rasu and S. Bhattaeharya (Bengal Immunity Research Inst., 
Calcu t t a ) .  J. Indian Chem. Soe. 26, 419-24(1949) .  V i t a m i n  A 
dissolved in vegetable  oil can  be des t royed  wheu  the  oil becomes 
rancid,  owing to the  f o r m a t i o n  of peroxides.  U n s a t u r a t i o n  in 
the  solvent  is no t  the  sole cause  of V i t a m i n  A deter iora t ion.  
P ropy l  ga l la te  and  me thy lhyd roqu inone  decreased the  ra te  of 
decomposi t ion  abou t  50%.  (Chem. Abs. 44, 4098) 

SYNTHETIC FATTY A~ID~ AS FOODS. H. H. Meyer -Dor ing  
(Hyg .  Ins t .  H a n s e s t a d t ,  H a m b u r g ,  Ger.) .  Klin. grochschr. 27, 
113-16(1949) .  The  fol lowing cons idera t ions  a rgue  a g a i n s t  the  
use of syn the t i c  f a t s  for  food :  a)  the re  is no publ i shed  pro- 
cedure for  the  de t e rmina t ion  of i s o - f a t t y  acids,  cer ta in  of 
which are  defini tely toxic ;  b)  there  is no specific me thod  for  
de t e rmin ing  dibasic  acids  in f a t s ;  c) the  m a n y  an ima l  experi- 
m e n t s  which have  been ci ted do not  prove the  ha rmles snes s  of  
the  f a t s  since unsu i t ab le  exper imen ta l  an ima l s  were used,  the  
expe r imen t s  were too shor t ,  and  improper  me thods  were used 
for  s t u d y i n g  liver or k idney  d a m a g e ;  d)  there  is an  increase  
in excret ion of dibasic  ac ids  and  the  poss ib i l i ty  o f  k idney  
d a m a g e  in h u m a n  s u b j e c t s ;  e) in h u m a n  exper imen t s  with 
syn the t i c  f a t s  thei r  ha rmlessness  was not  shown since the  ex- 
pe r imen t s  were too sho r t ;  f )  the  me tabo l i sm of the  odd- 
n u m b e r e d  f a t t y  acids  is still  no t  clear. (Chem. Abs. 44, 4161) 

AN ELBC~PKOPHOKI~rlC AN-ALYSIS OF SOYB~i~* PROT]~IN. D. ~.  
B r i g g s  and  R. L. M a n n  (Univ .  of  Minneso t a ) .  Cereal Chem. 
27, 243(1950) .  E lec t rophores is  p a t t e r n s  fo r  wa t e r  ex t r ac t s  of 
d e f a t t e d  (pe t ro leum ether)  soybean  meal ,  con ta in ing  95% of 
the  to ta l  n i t rogen ,  disclosed the  presence of  a t  leas t  seven 
e lect rophoret ica l ly  d i s t inc t  prote ins .  ' ' Glycinin,  ' ' t he  g lobul in  
commonly  considered to be the  pr inc ipa l  p ro te in  of soybeans ,  
was found  to be a mix tu re  of  components  which cons t i tu ted  
abou t  75% of the  to ta l  soybean  protein.  

COMPAI~ATIVE STYLIDIF~S ON CALCIUM UTILIZATION AND GIg0,~'TH- 
PROMOTING VALU]~ ~ITI t  BUTTF~ FAT AND ClaUDE ANI~ R.E2~INEg) 
0OOOANUT OIL. H. N. De and  J .  N. K a r k u n  (Dacca U.,  I n d i a ) .  
Indian Jour. Dairy Sci. 2, (3 ) ,  114-121(1949) .  Ba lance  experi-  
men t s  wi th  h u m a n  sub jec t s  showed t h a t  i t  was not  possible  
to m a i n t a i n  a posi t ive Ca ba lance  when cocoanut  oil was added  
to a diet con ta in ing  adequa te  a m o u n t  of  Ca. The  effect was  
f u r t h e r  a g g r a v a t e d  when  refined or deodorized oil was used.  
E x p e r i m e n t s  wi th  r a t s  showed t ha t  bu t t e r  f a t  at  2 .8% level 
in the  diet  p roduced  be t t e r  g rowth  t h a n  cocoanut  oil added  a t  
10% level. Refined cocoanut  oil was in fe r io r  to or ig ina l  oil in 
i ts  g rowth -p romot ing  proper ty .  This  difference was a t t r i b u t e d  
to the  removal  of  f lavor ing  mate r ia l s .  (Biol. Abs. Sect. G. 24 
(4) ,  16) 

METABOLIO STUDY OF THE METHYL GROUPS OIP BUT~I'EI~ YlgLIA)W. 
R. A. Boissonnas ,  R. A. Turner ,  and  V. du V i gneaud  (Cornell  
U. Med. Coll., N. Y. C.). J. Biol. Chem. 180 (3) ,  1053-1058 
(1949) .  p -N ,N-Dimethy laminoazobenzene  (bu t t e r  yellow, D A B )  
con ta in ing  C a~ in the  me t hy l  g roups  was synthes ized  and  fed  
to a ra t  on a re la t ively  no rma l  casein diet for  10 days.  The 
exp i r a to ry  CO: conta ined  the  m a j o r  f r ac t ion  of  the  inges ted  
radioac t iv i ty .  (Biol. Abs. Sect. G. 24 (3) ,  5)  

THl~ VITAI~II1W ]~ CONTIgl~T OF HUMAN- AND BOVINE' MILK. R. 
Abde rha lden  ( M a r t i n - L u t h e r - U ,  Hal le  GEL). Biochem. 
Zeitschr. 318 (1) ,  48-53(1947) .  A n u m b e r  of samples  of  h u m a n  
and  bovine milk was  examined  fo r  the i r  v i t a m i n  E con ten t  
by  a new me thod  devised by Kofler  which is described in detail .  
The milk of the  no rma l  l a c t a t i ng  w o m a n  du r i ng  the  4th  to 
the  10th  week a f t e r  p a r t u r i t i o n  con ta ined  on the  average  
0.943 rag. % v i t a m i n  E whereas  the  average  v i t a m i n  E con ten t  
of  the  milk f r o m  nine  cows in good nu t r i t i ona l  s t a t u s  was  
0.061 rag. %. I t  is sugges t ed  f rom th is  t h a t  the  h u m a n  i n f a n t  
and  the  l a c t a t i n g  w oman  m u s t  have  a h i gh  v i t ami n  E require- 
ment .  (Biol. Abs. Sect. G. 24 (3) ,  11) 

SENSIT~IVITY T~ F~I)IBLE VED]ffrABLI~ I)ILS. K.  D. F ig ley .  Jour. 
Allergy 20 (3) ,  198-206(1949) .  Allergic  sens i t iv i ty  to the  
w a t e r - s o l u b l e  pro te ins  of  a seed does no t  indicate  al lergic  
sens i t iv i ty  to the  refined oils expressed  f rom t ha t  seed. (Biol. 
Abs. Sect. C. 24, 962) 

TIt-I~ I~]NZYMI(I D~HYDI~OGNNATION OF PATTY AC~D,S. P .  F a n t l  
and  G. J .  Lincoln  (A l f r ed  Hosp. ,  Melbourne) .  Australian J. 

Exptl. Biol. Mad. Sci. 27, 403-7 (1949) .  Rat- l iver  dehydrogenase  
(in vitro at  a p H  of 8.0 wi th  adenyl ic  acid as a co-enzyme) 
sepa ra t e ly  conver ted marga r i c ,  palmit lc ,  and  myr i s t i e  acids to 
8-heptadeeenoie,  palmitoleic ,  and  5-myris toleic  acids,  respec- 
t ively,  in yields of app rox ima te ly  10%.  A technique  is de- 
scr ibed fo r  s e p a r a t i n g  and  i d e n t i f y i n g  f a t t y  acids  on a 
semi-micro scale based on the i r  d i s t r ibu t ion  be tween immisc ib l e  
solvents.  (Chem. Abs. 44, 4530) 

FLAVOI~ DETEI~IOI%ATION AS~SOOIATF2) "WITH THE LIPID pHASE 
OF WHOD]~ MILK POWD]~%. A. J .  Musset ,  S. P a t t o n ,  and  C. D. 
Dahle (Pa .  Agr i .  Exp t .  S ta t ion ,  S ta te  College).  J. Duiry Sc~. 
33, 299(1950) .  Dry  b u t t e r f a t  undergoes  ce r ta in  in i t ia l  changes  
in flavor pr ior  to the  onset  of oxidat ive  rancid i ty .  Such changes  
a re  accelerated by hea t  and  the  presence o f  oxygen.  

DETE~MIN-ATIO~,r OP B~UND I~AT IN- FOOD~ WITtt THt~ AII~ OF 
ZEPHIROL. F. K ie rme ie r  and  A. P a t s c h k y  ( Ins t .  Lebensmi t -  
tel technol. ,  Munich,  Ger.) .  Z Lebensm. Untersueh. u. -Forsch. 
90, 98 100(1950) .  The sample  is t r ea ted  for  one hour  wi th  a 
1 :5  Zephirol  solut ion (a  m ix tu r e  of  homologous  a lkyld imethyl -  
benzyl  a m m o n i u m  chlorides)  t hen  repea ted ly  ex t rac ted  wi th  
ether.  The me thod  is su i tab le  for  flours, corn meal ,  oat  flakes, 
and  baked  goods. (Chem. Abs. 44, 4160) 

DETI~(?TING FOI%]~IGN FATS IN- IC~g OIgF,~l~. W.  H.  Mar t in ,  W.  
D. Rutz ,  and  C. H. W h i t n a h  ( K a n s a s  S ta t e  Coll., M a n h a t t a n ) .  
Ice Cream Trade J .  45 (11) ,  48-9, 85-8(1949) .  The  Reichert-  
Meissl  value  was f o u n d  to be s a t i s f ac to ry  for  de t e rmin ing  
adu l t e ra t ion  of b u t t e r f a t  in  ice c ream by  vegetable  oils. 
(Chem. Abs. 44, 4599) 

BtJT,iw_~ AI~D UDAIgIFIED BUq~E~ FAT PROM NIGERSA. F.  M a j o r  
and  G. Smith .  Bull. Imp. lnst. (Gt. Brit.) 45 ( 2 / 4 ) ,  209-212 
(1948) .  The resu l t s  of  the  e x a m i n a t i o n  of  the  two samples  of  
bu t t e r  and  th ree  samples  o f  clarified bu t t e r  f a t  show them to 
be of no rma l  compos':tion. The  flavors were poor. (Biol. Abs. 
Sect. G. 24 (3) ,  31) 

COMPON]~NT FATTY AC'IDS~ OF BUT~Ell~AT~ It YI~RI)GEkNATF.~ 
GKOUNDNUT OIL, AND ltIUSTAI%D OIL. V. R, Bhalerao ,  D. Ven- 
ka t app i ah ,  and  C: P.  A n a n t a k r i s h n a n  ( I n d i a n  Da i ry  Res. Ins t . ,  
B a n g a l o r e ) .  Indian Jour. Vet. Sci. and Animal Husbandry 
17 (3) ,  177-183(1947). Componen t  f a t t y  acids  of  composi te  
samples  of  buffalo,  cow, goat ,  and  sheep bu t t e r  f a t s  an d  mus-  
t a rd  oil were isola ted by  f r ac t iona t ion .  Cow b u t t e r  f a t  con- 
t a ined  the  l a rges t  a m o u n t  of  C4 acid (11.3 mola r  % ) .  Buffa lo  
bu t t e r  f a t  was  s imi la r  in composi t ion  to cow bu t t e r  f a t .  Goat  
and  sheep bu t t e r  f a t s  differed f r o m  the  o thers  in con ta in ing  
la rger  a m o u n t s  of  Cs to C~o acids.  The presence of C~0 to C~6 
u n s a t u r a t e d  acids  was  confirmed in all the  f ou r  bu t t e r  f a t s  
examined.  The  m a i n  componen ts  of  m u s t a r d  oil were oleic 
(29.8 mola r  % ) ,  linoleic (18.2 mola r  % ) ,  and  erucie (46.4 
molar  % )  acids. (Biol. Abs. Sect. G. 24 (3) 31) 

THE HYDROGESrkTION OF B UTTE~. J .  Ferrer .  Proc. 12th 
Intern. Dairy Congr. (Stocl~holm) 2, 139-46(1949) .  The best  
resu l t s  as r ega rds  flavor and  color were ob ta ined  a t  174 ~ and  
3 arm.  wi th  a nickel  on k iese lguhr  ca ta lys t .  The h y d r o g e n a t e d  
f a t  when  reemulsif ied and  churned  gave a p roduc t  s imi lar  to 
b u t t e r  and  s t rong ly  r e s i s t an t  to oxidat ion.  (Chem. Abs. 44, 
4596) 

FISH OILS, AND VITAMIiVS A AND D. W. Roever  (Fa .  H. Mack 
Nachf . ,  I l ler t i ssen,  Ger.) .  Pharmazie 4, 504-10(1949) .  This  
is a review wi th  22 references .  (Chem. Abs. 44, 4204) 

VrI'A:MIN- A AND' n pO~ENC~I~S OF 'I'H'~ L,IWE~ e l l  Or PAC~IFIO 
odd (Gadus maerocerphalus). 1% B. San fo rd  and  H. W.  Nilson,  
Commercia l  Fish .  Rev. 11 (5) ,  13-15(1949) .  As  the  season 
advanced  f rom May  to A u g u s t ,  the  oil con ten t  of  the  cod 
l ivers increased while the  v i t amin  A po tency  of the  l iver oil 
decreased.  D u r i n g  the  ear ly  pa r t  of  the  season the  increase  
in oil content  was f a s t e r  t h a n  the  increase  in v i t a m in  A con- 
tent .  Du r ing  J u l y  and  ear ly  A u g u s t  the  change  in v i t amin  A 
po tency  of the  oil was not  grea t .  The ave rage  for  the  ent i re  
ca tch  was 1.29 mi l l ion  un i t s  of  v i t a m i n  A per  poun d  of liver. 
The v i t amin  D po tency  of the  composi te  l iver oil was 200 
U.S.P.  un i t s  per  g. of  oil. (Biol. Abs. Sect. G. 24, (4) ,  11) 

P A T E N T S  
RF, PINE:D PHOSPttATIDES AND PRO,0E~S F~I~ ]~IAKING SAM]~. P.  

A. S inger  and  H. J .  Deobald  (All ied Mills inc . ) .  U. S. 2,508,- 
624. Refined phospha t ides  a re  recovered f rom oil foots  by  
emu l s i fy ing  the  foots  wi th  water ,  hea t i ng  the  emuls ion  un t i l  
a dough-l ike cons is tency  is reached,  cooling the  resul ,  i n g  m ass  
whereby the refined phospha t ides  sepa ra te  as the  lower layer .  

CONCEN-TI~&TIOI~ OF VITAMIN E. A. W. Hixon  and  R. Miller  
(The  Chemical  F o u n d a t i o n  inc.) .  U. S. 2,503,387. The extrac-  
t ion of tocopheroLconta in ing  oils wi th  u normal ly  gaseous  
paraffinic hyd roca rbon  is c la imed to give an  oil f r ac t ion  of in- 
creased tocophero] content .  
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�9 Waxes 
E. H. McMullen, Abstractor 

THE I~E~ATIO,/'~ OF THE CHAI%AOTIL~ISTIOS AND YIEL~ O'F' WAX 
2O PLANT AGE. E.  B. K u r t z  J r .  (Calif .  In s t .  of  Tech. ) .  Plant 
Physiol. 25, no. 2, 269-78(1950) .  Th i r t een  species of  p l an t s  
ind igenous  to sou the rn  Ar izona  and  rep resen ta t ive  of wide 
r anges  of env i ronmen ta l  condi t ions  were collected fo r  s t udy  
as to the  re la t ionsh ips  of  wax  to p l an t  age.  A f t e r  ex t rac t ion  
wi th  pe t ro leum e ther  the  l ipid ex t rac t  was sepa ra ted  into wax  
and  non-wax  f rac t ions .  The yields and  phys ica l  and  chemical  
charac te r i s t i cs  were de termined.  The yields of  the  wax  and  
non-wax  f r ac t i ons  by  age  var ied  d i f ferent ly  wi th  each species. 
The wax  m e l t i n g  po in t  did no t  change  marked l y  wi th  age.  A n y  
increase  in me l t i ng  poin t  was corre la ted  wi th  a decrease in 
unsa tu ra t i on .  The a m o u n t  of  wax  acids  decreases  rap id ly  in 
y o u n g  p l an t s  and  t hen  slowly increases .  Th i s  is a p p a r e n t l y  
re la ted to wax es ter  synthes is .  The  a m o u n t  of  wax  es ters  and  
acids  increased  wi th  age.  No re la t ionship  was found  be tween 
ca rbohydra t e  and  lipid content .  

SYNTHI~TIO A~qD MODII~ItL]) WAXES. G. W. Wood.  Mfg .  
Chemist 20, 424-9(1949) .  A review of the  fo l lowing:  f a t t y  
der ivat ives  ( L a n e t t e  waxes,  solid f a t t y  acids, glycol esters ,  
P e n t a w a x e s ) ;  hyd rogena t ed  oils (Opal  wax,  Boco wax 179) ;  
N der ivat ives  (Acrawaxes ,  solid amines  and  a m i d e s ) ;  Br i t i sh  
synthe t ics  (Abr i l  waxes,  E s t a x  w a x e s ) ;  mine ra l  der iva t ives  
(Chlorax,  Cereclors, I-Ialowax, Sekay  wax,  Nibren ,  Clophen, 
Aroclors)  ; pole thylene glycols  (Carbowax)  ; solid hydro-  
carbons  ( S a n t o w a x e s ) ;  the  German  syn the t i c  waxes  made  by  
the  ox ida t ion  of m o n t a n  wax  (I.G. w a x e s ) ;  a n 4  the  micro- 
crys ta l l ine  waxes  derived f rom pe t ro leum (Cerese waxes ) .  The  
m a n u f a c t u r i n g ,  proper t ies ,  and  uses  of  I.G. waxes  are  p resen ted  
in some detail .  (Chem Abs. 44, 5122b) 

COMPAKISOI~ OP N[E;LTING POIN~P 2~IETt-IODS FO~ WAX. A . W .  
Marsha l l  (Pe t ro] i te  Corp., IfAlgore, Tex. ) .  Anal. Chem. 22, 
842(1950) .  Mel t ing  po in t s  of  11 d i f ferent  waxes,  compr ised  
of crys ta l l ine  paraffin,  p las t ic  microcrys ta l l ine ,  oxidized petro- 
leum, and  hard ,  h igh  me l t i ng  microcrys ta l l ine  waxes,  were 
de te rmined  by  each of  the  n ine  di f ferent  me thods  which are  
mos t  genera l ly  encountered  in the  t rade.  Three  cr i t ical  po in t s  
nea r  the  t r an s i t i on  poin t  f r o m  solid to l iquid wax  are  postu-  
la ted.  Each  of  these  po in t s  is eva lua ted  by  one of  the  methods .  
H i g h  me l t ing ,  ha rd  mlcrocrys ta l l ine  waxes  a re  sub jec t  to vis- 
cosi ty hys te res i s  a t  the  me l t i ng  point .  

SOLI/BILITI~S 01~ WAXES II~ ALOOHOLS AND OTHF~I~ SOLV]~NTS. 

T. T. Collins J r .  Paper Ind. 32, 58-9, 62-3(1950) .  Ten  com- 
mercia l  waxes  were s tud ied  and  solubi l i ty  d a t a  a r e  given.  T h e  
lower the  me l t i ng  poin t  of  a paraff in wax,  the  g rea t e r  the  
solubi l i ty  in an  alcohol a t  an  given t empera tu re .  The g rea t e r  
the  cha in  l e n g t h  of the  alcohol, t he  h igher  i t s  so lvent  power 
for  a paraff in  wax.  I n  t h e  presence  of ros in  or rosin der iva t ive  
the  solubi l i ty  of  a paraff in wax  in a solvent  a t  e levated tem- 
pe r a tu r e s  is increased.  Paraf f in  waxes  appea r  to be sufficiently 
soluble in alcohol to make  possible  the  p r e p a r a t i o n  of mois ture-  
vapor  proof  lacquers  (based on alcohol as t he  so lvent ) .  10 
references.  (Chem. Abs. 44, 5122d) 

P A T E N T S  
A ~UTRAL D]~TEa~ Societe des p rodu i t s  chimiques  du 

l ' A r i e g e  a Lave l ane t  ( F r a n c i a ) .  Ital. 439,173. This  new prod- 
uc t  which is like a soap is neut ra l ,  nontoxic ,  and  n o n i r r i t a n t  to 
the  skin.  I t  consis ts  of  an  emuls ion  (solid a t  o rd ina ry  tem- 
p e r a t u r e )  of  an  act ive de te rgen t  derived f r o m  pet ro leum,  such 
as a neu t ra l i zed  cyclic su l fona t e  product ,  and  a suppo r t i ng  
m e d i u m  composed of  two waxy  p roduc t s ;  one a po lymer  of  
e thylene  oxide soluble in wa te r  and  the  other  insoluble,  such 
as paraffin.  A n  indica t ive  composi t ion  of  the  mi x t u r e  is 25% 
by  we igh t  of  an  act ive pe t ro leum der ivat ive ,  55% waxy  produc t  
soluble in  wate r ,  and  20% waxy  insolnble  product .  (Chem. 
Abs. 44, 5125, 5126) 

�9 Drying Oils 
Robert E. Beal, Abstractor 

FILI~ FOI%~iATIORr IN THE LI1VOLEU~ INDUSTI~Y. F.  T. Walke r  
(M. N a i r n  & Co. Ltd. ,  Ki rkca ldy ,  E n g l a n d ) .  J. Oil ~ Colour 
Chemists'  Assoc. 33, No. 356, 83-95(1950) .  c.f. J. Am. Oil: 
Chemists'  Soy. 27, 152. The  Scr im process is descr ibed and  
the  ideal  p ropor t ions  of l inoxyn  (45-50%) ,  pa r t i a l l y  oxidized 
oil (28 -33%) ,  and  unoxidized oil (17-22%) in  the  " s k i n s "  
fo r  s a t i s f a c t o r y  f luxing  wi th  ros in  is given. A h ighe r  con ten t  
o f  l i noxyn  is unsu i tab le .  F ac t o r s  which affect  the  cha rac te r  
of  the  p roduc t  and  the  theories  of  oxida t ion  are  discussed.  

STYRENE OOPOLY~IE~%S II~ ALKYD Rt~SIITS. 1~. 1~. Bhow an d  H.  
F .  Payne .  (Po ly techn ic  Ins t .  of  Brooklyn,  N. Y. ) .  Ind. .Eng.  
Chem. 42, 700-3(1950) .  The  m a s s  po lymer iza t ion  reac t ion  of 
s t y r ene ,  wi th  tung ,  oiticica, and  d e h y d r a t e d  cas tor  oils was 
slowest  wi th  t u n g  and  f a s t e s t  wi th  castor.  The ketonic  group 
of oiticica is believed to accelera te  the  reac t ion  an d  the  f a s t e r  
ra te  wi th  cas tor  is p robab ly  due to the  d i sappea rance  of s ty rene  
in f o r m i n g  polys tyrene .  Alkyd  res ins  f r o m  s t y r e n a t e d  cas tor  
were f a s t e r  a i r -d ry ing  and  bak ing  t h a n  m e d i u m  or shor t  oil 
a lkyds  ; the i r  films have  be t te r  chemical  res is tance .  

THE D]~HHYDRATIO~ OF OASTOI% OIL. A. J .  van  D u u r e n  (Schei- 
kund ig  Onderzoek, Bui tenzorg ,  J a v a ) .  Landbouw 21, 115-32 
(1949) .  N a t u r a l  and  ac t iva ted  montmor i l lon i t e  ea r ths  ( 4 % )  
are  ca ta lys t s  for  the  dehydra t ion  of cas tor  oil a t  180-250 ~ 
unde r  C O.~ or N. N a t u r a l  ea r ths  are  not  effective when the 
reac t ion  is carr ied  out  under  v a c u u m  bu t  give h igher  I value  
p roduc t s  t h a t  ac t iva ted  ear ths  otherwise.  The  add i t ion  of 1% 
Ca ca rbona t e  a f t e r  the  react ion lowers the  ac id i ty  o f  the  h igh  
acid n u m b e r  (23-30) product .  I n c r e a s i n g  the  ca ta lys t  concen- 
t r a t i on  gave  no improvemen t  and  inc reas ing  the  reac t ion  t ime  
produced an  increase  in diene and  acid values  and  polymeriza-  
t ion. Tes t s  on bodied oils and  va rn i shes  f r o m  the  p roduc t  a re  
described.  (Chore Abs. 44, 3725) 

CI.IEMIOAL EXAMINATION O1~ TH]~ DI~u OIL FI~O,M TH]~ S~DS 
OF Triehosanthes anguina. P. Sori and  J .  S. A g g a r w a l  (Council  
Sci. and  Ind .  Research,  Delh i ) .  J. Sci. Ind. Research ( I n d i a )  
8B, No. 9, 150-3(1949) .  The  seeds of  the  snake  gourd  conta in  
about  32% oil ( I  value  W i j s  146.4, saponif ica t ion va lue  186.0, 
acetyl  value  nil,  t h iocyanogen  v a l u e  62.5) h a v i n g  the  f a t t y  
acid compos i t ion :  t r ichosar ic  40.2, ]inoleic 15.4, oleie 25.9, 
pa lmi t i c  2.8, and  s tear ic  9.5 (ba lance  glycerol and  unsaponif i -  
ab le) .  The oil po lymer ized  to a p las t ic  mas s  when  hea ted  wi th  
die thyl  e ther  wi thou t  change  in saponif icat ion value.  W i t h  Co 
l lnoleate  i t  dr ied to a non t acky  film in one hour  on glass .  
(Chem. Abs. 44, 4265) 

THHm CHHEMIST~Y OP THE AUTOXlDATION OF DI%YII~G OILS. W.  
O. L u n d b e r g  (Univ .  of  Minneso ta ,  A u s t i n ) .  Official Digest 
Federation Paint  # Varnish Production Clubs No. 302, 199 211 
(1950) .  This  is a review wi th  43 references .  

K u s u ~  (SAFFLOW~) OIL. Anon.  Soap, India 2, 8-10(1949) .  
The cold-pressed oil ( y i e l d s 2 0 % )  f r o m  the  seeds of  Car- 
thamus tinetorius and  Carthamus oxyeantha has  acid value  1.4, 
sap. value  190.7, I value  ( W i j s )  139.5, Ace ty l  value  15.67, and  
unsap ,  m a t t e r  0.02%. I t  can  be subs t i t u t ed  for  l inseed oil in 
the  m a n u f a c t u r e  of  boiled oil, pa in t s ,  varn ishes ,  an d  l inoleum. 

STYKENATION 0~ ALLYLSUCI%OS]~ IMpI%OVES ITS, PROPErTiES AS 
A COATIND ~AT]~IAL. A. N. W r i g l e y  a n d  M. Zief  ( E a s t e r n  
Regiona l  Research  Lab. ,  Ph i lade lph ia ,  Pa . ) .  O)~cial Digest 
Federation Paint  ~ Va~mish Production Clubs 303, 302-8 
(1950) .  Al lylsucrose  blown to a peroxide  va lue  of 50-60 m a y  
be mass  polymer ized  wi th  50% of  a m ix tu r e  o f  s ty rene  an d  
a -methyl  s tyrene ,  and  0.5-0.65% t e r t i a ry  bu ty l  or cumene hy- 
droperoxides  a t  ]25 ~ . A t  h igher  or lower peroxide values  
ge la t i0n  occurred wi th  even lower a m o u n t s  of  s tyrene.  F i lms  
of s t y r e n a t e d  al lylsucrose a i r -dr led or baked  a t  150~ have  
excellent  res i s tance  to boi l ing  wate r  bu t  are  less r e s i s t an t  t h a n  
films baked  a t  100 ~ to cer ta in  other  t es t  solut ions  (4 %  acetic 
acid, e tc . ) .  

INPLU~NOE O1~ DIFF~[~EII~T (7OLOKED LIeHT ON TH~ KATE Ol~ 

DRYIbre O1~ LIbTS~EO OIL- E.  Stock. seifensieder-Ztg. 73, 233-8  
(1947) .  The change  in weight  a t  o rd ina ry  t empe ra tu r e s  of  
l inseed oil films con ta in ing  var ious  combina t ions  of Pb,  Mn, 
and  Co driers  when  exposed to l igh t  filtered t h r o u g h  colored 
glasses  is given.  The  shor t  wave l eng ths  ma rked ly  p romote  
drYing when  Pb,  Mn, Co, Pb-Mn,  or Co-Mn dr iers  are  used. 
The  effect decreases  as the  wave l eng th  increases  in go ing  
f r o m  violet  to b rown  and  red decelerates  d ry ing .  The  effect 
of  wave l eng th  was  less if  sun l igh t  was  subs t i t u t ed  for  di f fuse  
l igh t  as the  l igh t  source.  W i t h  Pb:Mn-Co drier  the  wave  
l eng th  of the  inc ident  l igh t  had  no effect. (Chem. Abs. 44, 
4692) 

~E&OTIONS OF RmSlVS WITH DRYING OILS. P .  O. Powers  (Bat -  
telle Memoria l  In s t i t u t e ,  Columbus,  O.).  Ind. Eng. Chem. 42, 
146-50(1950) .  D u r i n g  the  cooking of varn ishes ,  acid, alcohol, 
or ester  i n t e r c h a n g e  or double bond  reac t ions  m a y  occur. W h e n  
rosin and  l inseed oil were hea t ed  a t  275 ~ nea r ly  ha l f  of th4 
ros in  acids  replaced f a t t y  acids  in the  glycer ide  a f t e r  two 
hours .  Cloud p r i n t  de t e rmina t ions  of m ix tu r e s  of  mine ra l  oil 
wi th  the  reac t ion  p roduc t  of  l inseed oil wi th  a rosin phenolic  
condensa te  indica te  t h a t  equi l ibr ium of acid i n t e r change  is also 
reached in a b o u t  two hours .  W h e n  five pa r t s  l inseed oil to  one 
pa r t  res in  were used only abou t  16% of res in  r emained  un- 
combined a t  equi l ibr ium.  Alcohol i n t e r change  is f ami l i a r  in 
the  p r e p a r a t i o n  of a lkyd  resins.  Es t e r  i n t e r chang e  reac t ions  
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occur when  an  es ter  res in  is hea ted  wi th  a d ry ing  oil, b u t  no 
me thod  of m e a s u r i n g  the  ex ten t  of  reac t ion  is avai lable.  
Double bond  po lymer iza t ion  occurs to some ex ten t  be tween 
non -con juga t ed  f a t t y  acids  a n d  phenol ic  res ins  and  to an  
appreciable  ex ten t  when  c o n j u g a t e d  acids  are  used. 

P A T E N T S  
CEI~TAIN" OXYALKYLATED BLOWI~ 0ILS AND METtXOD OF ]k~AKII'CG 

SAME. M. DeGroote  a n d  B. Ke i se r  (Pe t ro l i t e  Corp. L td . ) .  
U. S. 2,510,335. A condensa te  wi th  d i s t inc t ly  hydrophi l ic  prop- 
er t ies  is ob ta ined  by  s imu l t aneous ly  oxidiz ing wi th  an  O- 
con ta in ing  gas,  oxya lky]a t ing  wi th  e thy lene  oxide, p ropylene  
oxide, bu ty lene  oxide, glycide or me t hy l  glycide,  and  condens ing  
a mix tu re  of  oit icica and  cas tor  oils a t  250-280 ~ in the  pres- 
ence of an  acid su l fa t e  a c t i va t i ng  agent .  The  p ropor t ions  of 
the  two oils is be tween one and  five p a r t s  cas tor  oil to two 
p a r t s  oit icica oil. 

~ Detergents 
Lenore Petchaft, Abstractor 

PI~ESSUI=~]5 SAPONIFICATION. n .  F ia la .  Seif en- Ole- Fette - 
Wachse. 74, 78-9(1948) .  A shor t  account  is g iven of a Ge rman  
process for  s a p o n i f y i n g  f a t s  under  p ressure  wi th  Na:COa. The 
saponif ica t ion is complete  in app rox ima te ly  90 m i n u t e s  and  
gives good qua l i ty  soap.  The  aqueous  l ayer  con ta ins  10-12% 
of  glycerol. (Chem. Abs. 44, 5619) 

UT~IZA~ON OF SOAP SCRAP. Les te r  Far re l ly .  Soap, Per- 
fumery ~ Cosmetics 23, 597-9, 616(1950) .  Soap scrap  should 
be reduced to a m i n i m u m ,  the  scrap  t h a t  is p roduced  should  be 
kept  as c lean as possible  and  ut i l ized prompt ly .  Methods  of  
reworking  include r emel t ing  and  f r a m i n g ,  r emel t ing  and  in- 
co rpora t ing  wi th  f r e sh ly  c ru tched  soap,  reboil ing,  r e t u r n i n g  to 
the  a m a l g a m a t o r  or mill, or r eus ing  in misce l laneous  soap 
specia l ty  products .  

THE SORPTION O~' SOAP BY TEXTILE I~IBEKS. A. S. Wea the r -  
burn ,  G. R. F .  Rose, and  C. H.  B ay l ey  ( N a t i o n a l  Research  
Labora tor ies ,  Ot tawa,  C a n a d a ) .  Can. J. Research 28, 51-61 
(1950) .  The sorp t ion  of  the  sod ium soaps  of laurie,  myr i s t i c ,  
pa lmi t ic ,  s tear ic ,  and  oleic acids  f r o m  aqueous  solut ions  by  
var ious  text i le  fibers ha s  been measured .  The  sorp t ion  of bo th  
the  f a t t y  acid and  alkal i  components  of  the  soaps  by  dull  
ace ta te  r ayon  and  dull  ny lon  fibers was  essent ia l ly  the  same 
as t ha t  shown by  the  cor responding  b r i gh t  (unde lus t e red )  
fibers while dull  viscose r ayon  sorbed cons iderab ly  more  f a t t y  
acid t h a n  the  b r i gh t  fiber. I n  general ,  the  order  of  inc reas ing  
sorp t ion  was :  cotton, nylon,  acetate ,  b r igh t  viscose, dull  viscose, 
and  wool. Of the  s a t u r a t e d  soaps,  the  m a x i m u m  sorp t ion  of 
f a t t y  acid by  all  fibers was  obta ined  wi th  sod ium m y r i s t a t e  
while the  alkal i  sorp t ions  were app rox ima te ly  the  same  for  
myr i s t a t e ,  pa lmi ta te ,  and  s teara te ,  all of  which were h igher  
t h a n  for  laura te .  The  sorp t ion  f rom sodium oleate solut ions  
corresponded app rox i ma t e l y  to t ha t  f r om the  C~-C~ s a t u r a t e d  
soaps.  P r e f e r e n t i a l  sorp t ion  of alkali  by  cot ton  and  viscose 
r ayon  was observed for  all  soaps  while ace ta te  rayon ,  nylon,  
and  wool showed p re fe r en t i a l  sorp t ion  of  f a t t y  acid wi th  the  
lower molecular  we igh t  soaps  and  p re fe ren t i a l  so rp t ion  of 
alkal i  w i th  the  h igher  soaps.  Suppress ion  of hydro lys i s  by  the  
addi t ion  of  excess f ree  alkal i  resul ted  in a reduct ion  in  f a t t y  
acid sorp t ion  in every case and  sh i f t ed  the  m a x i m u m  f r o m  the  
C~ to the  C~6 soap. I t  is concluded t ha t  the  sorp t ion  of  soap 
by  text i le  fibers is a complex process involv ing  the  more  or 
less i ndependen t  sorp t ion  of neu t r a l  soap,  hydro ly t ic  f a t t y  
acid (or acid soap ) ,  and  hydroly t ic  alkali .  

SOME PHYSICAL-CHEMICAL ASPECTS OF COTTOi'r D]fflW~R~(2~ r -  
LIMITATIONS Ol~ P]%I~S]DNT LABOI%ATOKY TESTING METHODS. Joseph  
M. L a m b e r t  and  He rbe r t  L. Sanders  (Genera l  Ani l ine  & F i lm  
Corp., Eas ton ,  P a . ) .  Ind. Eng. Chem. 42, 1388-94(1950) .  A 
review of  the  convent ional  t e s t i ng  me thods  has  been made  
which showed t ha t  the  p resen t  tes t s  f a i l  in m a n y  respects  to 
s imula te  ac tua l  use  condi t ions .  I t  is po in ted  out  t h a t  in prac-  
t ice cot ton  is soiled by  complex mix tu re s  r a the r  t h a n  by  l a rge  
a m o u n t s  of  finely divided carbon black. Moreover  t he  non- 
l inear  re la t ionship  be tween the ref lectance and  the  a m o u n t  of  
soil on the  fabr ic  ind ica tes  t h a t  even t race  quan t i t i e s  of  in- 
g ra ined  soil can  reduce the  whi teness  of  texti les.  Also cot ton  
goods are  no rmal ly  soiled and  l aundered  repea ted ly  t h r o u g h o u t  
the i r  l i fe t ime in  con t ras t  to convent ional  l abo ra to ry  wash  t es t s  
which employ only a s ingle  cycle wi th  unused  cotton. Pre-  
l imina ry  resu l t s  are  descr ibed which were ob ta ined  wi th  several  
cot ton  de te rgen t s  in mul t icyc le  wash  t es t s  in which  roll towels 
were soiled in ac tua l  use, t hen  washed  in a home w a s h i n g  
machine ,  and  measu red  in the  labora tory .  Avai lable  field tes t s  
made  wi th  these  de te rgen t s  s u b s t a n t i a t e d  the  resu l t s  of  th i s  

p rac t ica l  series of  tests .  Convent ional  ca rbon  black- type  
swatches  were inc luded in the  above washes,  bu t  in th is  case 
the  resul ts  f a i l ed  to correlate  wi th  the  ac tua l  p e r f o r m a n c e  da ta .  

TREND ~O BA(~TE~IC:II)AL SOAPS. W. Schweisheimer .  Am. Per- 
fumer Esscnt. Oil Rev. 55, 491, 493(1950) .  Th i s  is a review of 
types  and  g rowth  of  germic ida l  and  med ica ted  soaps.  Medi:  
cared soaps  con ta ined  such  compounds  as t a r ,  me rcu ry  bichlo- 
ride, su l fu r ,  etc., and  m a n y  ~were i r r i t a t i n g  to the  skin.  Newer  
p roduc t s  are  based  on use of  hexachlorophene  as the  germic ida l  
agent .  Hexach lo rophene  does no t  lose i ts  ac t iv i ty  when  in- 
corpora ted  in  soap,  is non - i r r i t a t i ng  to the  skin,  is effective in 
reduc ing  bac ter ia l  flora of  the  skin,  and  has  a cumula t ive  ac t ion  
on the  skin.  

BENTOlVlTE, ITS PEDPEI%TIBS AND USES IN" SOAPS. S.  ~N]'. Sethu  
M a d h a v a  Rao.  Soap (Offic. O r g a n  S. I n d i a  Soap M a k e r s '  
Asso.)  3, No. 3, 3 -13(1950) .  The  chief  charac te r i s t i cs  of  ben- 
toni te  which are  responsible  for  i t s  extensive  use  in soaps a re  
i ts  absorp t ion ,  adsorp t ion ,  e m u l s i f y i n g  capaci t ies ,  an d  i ts  
colloidal na ture .  I t  also has  de te rgen t  p roper t i es  which m ak es  
it  an  excellent  soap builder.  A compar i son  of  the  proper t ies  
of  alkalies and  ben ton i t e  as r ega rd s  l a ther ing ,  wa te r - so f t en ing ,  
and  effect on f ab r i c s  show ben ton i t e  to be genera l ly  superior:  
Deta i l s  are g iven  for  p r epa ra t i on  of ben ton i t e  suspens ions ,  
the i r  incorpora t ion  into soaps,  and  f o r m u l a t i o n s  of var ious  
soap products .  

HAm) W A ~  BA~ SOAPS. Mi l ton  A. Lesser .  Soap Sanit. 
ChemicaLs 26, No. 6, 42-5, 153, 155(1950) .  The var ious  types  
of ba r  soaps  which  will work  in  ha rd  or sa l t  wa te r  are  re- 
viewed. These  a re  soaps  made  en t i re ly  or  chiefly f r o m  coconut  
or pa lm kernel  oils wi th  poss ib ly  some s u p e r f a t t i n g ,  ba r s  m a d e  
f rom combina t ions  of  soap and  var ious  a lkal ine bui lders  or 
seques te r ing  agen ts ,  and  l a s t ly  the  newer  deve lopments  of  
mix tu re s  of  soap and  synthe t ic  de tergents .  Methods  of m a n u -  
fac tu re ,  f o rmu la t i ons  and  specif icat ions of  the  above types  a re  
included.  (43 re fe rences)  

COMPARATIVE DE~ERGENOY OF SU~FAOE-AC~TIVE AOBT~'TS ON 
WOOLmr C~O~H. K e r m i t  S. L a F l e u r  ( F a r n s w o r t h  Mills, L isbon,  
Ma ine ) .  Am. Dyestuff Reptr. 39, 385-8(1950) .  The compar-  
a t ive de te rgency  of mos t  of  the  d i s t inc t  chemical  types  of  
sur face-ac t ive  p roduc t s  was de te rmined  for  woolen cloth soiled 
wi th  the  oil used  in  i ts  m a n u f a c t u r e  (a typical ,  economical,  
s e l f - emuls i fy ing  mine ra l  o i l ) ,  u s i n g  a Launde r -Omete r .  The  
compar i sons  were made  on the  bas is  of  concen t ra t ion  and  
money-value,  and  include t r i a l s  wi thout  a bui lder ,  w i th  an  
alkal ine bui lder  ( sod ium c a r b o n a t e ) ,  or wi th  a neu t r a l  bu i lder  
(NaC1).  N e u t r a l  scour ing  wi th  a po lyoxyethylene  th ioe ther  
u s ing  sod ium chloride as a bui lder  was f o u n d  to be very  ef- 
fect ive  for  r emov ing  the  specific soil;  the  combina t ion  was 
super ior  to all o thers  examined .  S{nee the  solubi l i ty  of  the  
polyoxyethylene  th ioe ther  was  considered inadequa te  for  a 
s t a n d i n g  solution,  pa r t i cu la r ly  one con t a in ing  NaC1, a combina-  
t ion of  th is  p roduc t  wi th  ano the r  efficient nonionic  m a t e r i a l  of  
good solubi l i ty  ( an  a lkyl  a ry l  po lyoxyethylene  condensa te )  was 
selected as o p t i m u m  for  effect iveness  and  s tabi l i ty .  The  op- 
t i m u m  concent ra t ion  of de t e rgen t  and  bui lder  fo r  the  specific 
soil a t  the  specific level ( a p p r o x i m a t e l y  6 % )  was  f o u n d  to be 
0.5% and  4% respect ively  on the  cloth we igh t ;  the  o p t i m u m  
p H  for  the  sy s t em appea r s  to be abou t  7. 

TITANIUM DIOXIDE IN SOAPS. Anon.  Soap, Perfumery 
Cosmetics 23, 589-90, 604(1950) .  I t  is used  in soaps  as a 
wh i t en ing  a g e n t  and  to improve  the  opac i ty  of  toi let  soaps.  

P A T E N T S  
COMBIKI~]D SOAP AND SYNTHI~TIC D]~TEI%GE~T BAE. Dona ld  E.  

Marsha l l  (Colga te -Pa]mol ive-Pee t  Co.).  U. S. 2,508,578. A 
composi te  soap and  de t e rgen t  ba r  cons i s t ing  of  an  exposed 
su r face  of a f a t t y  acid soap fo r  p roduc ing  a c leans ing  la ther  
in combina t ion  wi th  a n  exposed layer  of  a syn the t i c  de te rgen t  
to lessen the  soap i r r i t a t ion  and  p romote  r in s ing  of the  in- 
soluble soaps.  

CAUSTIC ALKALI I)ETEI~GENT COMPOSITION, Lawrence  L.  L i t t l e  
(E.  F .  Drew & Co. inc . ) .  U. S. 2,509,d40. P r e p a r a t i o n  of an  
alkal i  de te rgen t  composi t ion  cons is t ing  of an  alkal i  me ta l  
hydroxide,  a smal l  a m o u n t  of  a po lyphospha te  to improve  
r ins ing ,  and  a wa te r  dispersible  amine  such as t r i e thano lamine  
to improve  adherence  be tween  hydroxide  and  p o l y p h o s p h a t e  
and  increase  we t t i ng  proper t ies  of  the  mix ture .  

GElCMICIDAL DETEP~]~I'r OOMPOSITION. E]wyn E.  Mendenha l l  
(Economics  L a b o r a t o r y  inc . ) .  U. S. 2,510,510. Combina t ion  of 
a water-soluble  de te rgen t  (soap or syn the t ic )  an d  a g lassy  
phospha t e  hav ing  sufficient si lver con ten t  to i m p a r t  germic ida l  
proper t ies  to t h e  mix tu re .  

SCOURING AGEN~ AND EOUSEHOLI) SOAe. H.  L.  E,  L i e t a r .  
Belg. 482,363. U r e a  is incorpora ted  in soap pas tes  and  scour- 
ing  powders.  (Chem~ Abs. 44, 5622) 


