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Sidney M. Edelstein, techniecal direetor of the Dexter
Chemical Corporation, New York City, explains an exhibi-
tion of rare chemical history documents to his technical
staffs, The manuseripts comprise a section of the Dexter
library relating to the history of chemistry and textile
processing. Edelstein is standing next to the Prizstley
letter (1783), in which the English scientist aceorded Watt
with the discovery of the composition of water. It was
not until this letter was published in Chymia, the inter-
national journal of the history of Chemistry, that the dis-
covery of the compeosition of water was credited to James

Watt.

NeW BOOLS

THe CHEMISTRY aND TECHNOLOGY OF Foob AND ¥Foop Prob-
vers, Vol. I, Morris B, Jacobs, Editor (832 pages, 2nd ed.,
Interscience Publishers Ine., New York and London, 1951,
$12). This is the first of three volumes revised and reissued by
Editor Morris B. Jacobs and associates. The previous edition
published in 1944 in two volumes represented a most valuable
colleetion of a miscellany of information coneerning food and
food products in convenient, concise, and comprehensive form.
Volume I of the Second Edition gives evidence that the monu-
mental work begun with the First Edition has been materially
expanded and improved.

The physical format of the Second KEdition is precisely the
same as that of the Firgt Edition. Volume I, Second Edition,
however has been appreciably changed with respect to author-
ship and also with respect to subject matter. The subjects and
authors covered by Volume I, Second Edition, are:

Part One. Fundamentals
1. Introduction, by M. B. Jacobs

I1. Physical Chemistry of Foods, by M. B. Jacobs
I11I. The Carbohydrates, by Ed. F. Degering
IV, Lipids, by W. O. Lundberg

V. Proteins and Amino Acids of Food Products, by L.
M. Thomas

VI. Enzymes, by M. B. Jacobs
VII. Vitamins, Vitagens, and Hormones, by H. R. Rosen-
berg
V11i. Mineral Matters and Other Inorganic Food Adjunects,
by R. H. Carr
IX. Coloring Matters in Foods, by C. F. Jablonski

X. Digestion and Fate of Foodstuffs, by A. E. Wilhelmi
XI. Food Spoilage and Food Poisoning, by H. O. Halver-
son

Part Two. Unit Operations and Processes

Unit Operations and Proecesses (Part I), by K. M.
Gaver

Unit Operations and Processes (Part II), by K. M.
Gaver

XI1L.

XT1I.

Part Three. Sanitary and Quality Control

Food Supervision and Grading, by W. ¥. Reindollar
Instruments in the Food Plant, by M. B. Jacobs
Food Machines, by A. E. Abrahamson

Washing, Detergency, Sanitation, and Plant House-
keeping, by J. L. Wilson

X1V,
XV.
XVL
XVIL
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~IMPROVED SARGENT
Cone Drive

Stirring Motor

New Model,
' Now
| Available
from Stock—

In redesigning the Sargent Cone Drive Stirring Motor, the basic
form, size and characteristics. including the method of trans-
mitting power by means of a driving cone and a driven ring
have been retained because of definite advantages they have
displayed over other types of stirring apparatus during many
years of proven performance in the field. However, now, cer-
tain mechanical inconveniences in manipulation which formerly
existed, have been eliminated and the efficiency and ease of
operation greatly increased.

NEW MOTOR MOUNT--The motor is mounted on a threaded rod
and urges the driving cone against the friction ring by means
of a pressure plate with adjustable spring tension. This type of
mounting permits the motor to be swung away and held in a
free position without changing the lateral position of the chuck.
For additional convenience, the motor may be swung to either
| side of the friction ring, from where it will operate with equal

efficiency.

FULL POWER AT ALL SPEEDS-—The patented Sargent cone-fo-
: ring device in which the driving cone and the driven ring rotate
i in the same plane, reduces cross-drag to a negligible quantity
| and delivers full power to the chuck at all speeds from 75 to

1300 r.p.m.
| CHUCK HELD IN FIXED POSITION-—The speed is varied by turn-
i ing a hand wheel which raises or lowers the motor and alters
% the position of the cone with relation to the friction ring. In this
|

type of design the ring and chuck are held in a fixed position
and all lateral movement is in the cone and motor.

FEED-THROUGH SPLIT-COLLET CHUCK-—Another feature of the
new model Sargent Cone Drive Stirring Motor is the feed-
: through split-collet chuck which permits the stirring rod fo be
| removed from the vessel in which material is being stirred,
! without repositioning the motor on the support rod. To accom-
plish this, merely swing the motor to one side, loosen the chuck
and raise the stirring rod out of the vessel through the open
top of the chuck.
$-76445 STIRRING MOTOR, Electric, Sargent Cone Drive, Variable
Speed. Patent No. 1,973,576. For operation from 115 volt$§g/gg

cycle A.C. circuits

$.76465 Ditto, but for operation from 230 volt 50/60 cycle AC.
circuits $65.00

| SARGENT

SCIENTIFIC LABORATORY EQUIPMENT AND CHEMICALS

€. H, SARGENT & CO., 155-165 E. Superior §t., Chicago 11,

MICHIGAN DIVISION, 1959 E. JEFFERSON, DETROIT 7, MICH.
SOUTHWESTERN DIVISION, 5915 PEELER ST., DALLAS 9, TEXAS
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XVIIIL. Insect and Fungus Control in Food Processing, by H.
H. Shepard
XIX. Domestic Rodent Control, by H. H. Shepard

Taken as a whole, the new viewpoints of the new contributors
have added appreciable strength fo an already admirable work,
As an example, W. O. Lundberg, who contributed the new chap-
ter on lipids has presented very concisely some of the latest
information with respect to chemical structure and reactions
common to the lipids, This author handled certain aspeets of
his subject so brilliantly that it eauses the reader, particularly
if the reader is versed in lipid chemistry, to wish that this
same author had presented his subject in a more comprehensive
manner.

Another new contributor, L. M. Thomas, prepared a very
complete chapter on proteins. Dr. Thomas possesses the ability
to make his subject come alive. He has been skillfully selective
in that those aspects of protein chemistry of importance to
food technologists have been generously developed and well
arranged.

The editor, Mr. Jacobs, has revised and expanded the chap-
ter on enzymes. Much of the knowledge of enzyme chemistry
gained during and after the war has been included.

Dropped from Volume I, Second Edition, are the chapters
dealing with specific food products. Volume I now becomes a
textbook dealing with fundamental aspects of food chemistry
common to all foods rather than a mixed volume dealing par-
tially with fundamental chemistry and partially with the
specific food products.

Dr. Jacobs and hig collaborators are to be congratulated for
the high degree of success of this very ambitious undertaking.
Volume I contains a veritable mine of useful information. It
is sufficiently annotated for technical usage. Yet the subject
matter, on the whole, is so well presented that it should prove
of advantage to food technologists of both professional and
practical training. These books are highly recommended as an
important part of any library dealing with the subject of
foods. G. T. CARLIN

Swift and Company
Chicago, Ill.

THE CLOSING OF THE PUBLIC DoMAIN, DISPOSAL AND RESER-
VATION PoLicies, 1900-1950, by E. Louise Peffer (Stanford Uni-
versity Press, Stanford, Calif., xi plus 372 pages, $4.50). This
book deals with a subject that concerns us all, our heritage,
and that of our children. The author makes no claim to having
written a comprehensive history of the public disposal and
reservation policies in the period eovered, that is, from the turn
of the century, but her book discusses authoritatively the major
issues, debates, enactments, and shifts of emphasis as times
changed and new concepts developed. Dr. Peffer has summar-
ized her work, originally a doectoral dissertation, quite neatly
in her introduction: ‘‘it is proposed to relate, on the basis of
the sources which are available, the steps by which the coneept
of the public domain has veered from one of land held in eserow
pending transfer of title, toward ome of reservations held in
perpetuity in the interest of the collective owners, the people
of the United States.’’

In 1900 more than 650 million acres of land belonged to the
government, and of this vast area more than 500 million gcres
were open to entry. Today the public domain is still four-fifths
of the latter figure, but according to the author is almost
closed to private acquisition, and it appears probable that the
greater part of it will remain so. What was formerly looked
upon as an area for settlement is mow a carefully watched
treasure house of regources, and, in part at least, as a wonder-
land for public enjoyment.

TECNOLOGIA DE LOS ACEITES VEGETALES. II. EL ACEITE DE
OLvA Y SU INDUSTRIA, by Pier Giovanni Garoglio (Ministerio
de Edncacién, Universidad Nacional de Cuyo, Mendoza, Re-
publica Argentina, 1950, 1,377 pages, $25). Volume II of this
comprehensive work on vegetable oils maintains the same
format as Volume I (See J. A.O.C. 8. May 1951, p. 28), but
its contents are restricted almost entirely to the culture and
utilization of the olive and especially to the production of olive
oil. It comprises 15 chapters, a bibliography, subject and
author indexes to both Volumes I and II, and lists of tables
and illustrations. All exeept the first-mentioned were omitted
from Volume I, and their inclusion immeasurably increases the

COLEMAN Junior

photometric Qil Color Method.

FOR OIL COLOR DETERMINATIONS

Spectrophotometer

CERTIFIED—Model 6-B is specifically designed and certified to
meet the calibration requirements of the A. O. C. S. Spectro-

SIMPLE—Direct reading—accepts the cuvettes specified by the
method. Special scale panels are available which automatically mui-

6-B

tiply the instrument reading by the factor specified in the Qil Color Mzthod.

ECONOMICAL—Low initial cost . . . low maintenance cost. Saves time .

p na . because readings are made quickly and
accurately. Suitable also for any precision colorimetric analysis.

FIELD TESTED—Coleman Junior Spectrophotometers were used almost exclusively for the development of the A. O. C. S.
Oil CoIor. Method. Approximately 30,000 measurements proved conclusively the reliability, reproducibility and accu-
racy of oil color reading in many different laboratories.

COLEMAN MODEL 6-B Spectrophotometer,
with constant voltage transformer

STANDARD SCIENTIFIC SUPPLY CORP.
34 West 4th Street New York 12, N. Y.

$460
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value and utility of the preceding volume. The present volume
is unquestionably the most comprehensive treatise on the olive
and its derived products which has appeared to date.

The first chapter (34 pages) reviews the origin and history
of cultivation of the olive and its distribution in ancient times.
Chapter 2 (375 pages) contains detailed statistics, by countries,
on the cultivation and production of olives and olive oil. It
contains mumerous tables and is replete with illustrations de-
picting the many varieties of trees and fruit in current cultiva-
tion throughout the world. Unfortunately, much of the statis-
tical data predate World War II and generally are not more
current than 1945-46. Chapter 3 (80 pages) deals with taxon-
omy, methods of propagation, diseases and insect enemies of
the olive, and is illustrated with numerous black and white and
color plates. Chapter 4 (58 pages) describes and discusses the
morphology and anatomy of the olive, methods of harvesting,
handling, preservation, and analysis prior to processing. Chap-
ter 5 (45 pages) is concerned with the preparation of olives
for the table.

Chapter 6 (221 pages) comprehensively describes and dis-
cusses the various equipment and elassical processes which have
been applied in the production of olive oil. These include
cleaning and washing the fruit, ernshing, grinding, molding,
pressing, centrifuging, grinding the press cake, and washing
and clarifying the oil. Equipment and processes for these op-
erations are illustrated by photographs and drawings. Chapter
7 (59 pages) presents details of plant location, layout, water
supply, ete., supplemented by numerous photographs and draw-
ings of complete commercial and pilot plants. Chapter 8 (68
pages) discusses recently developed or patented equipment for
processing olives by methods other than those discussed in
Chapters 6 and 7. These include mechanical, chemical, and
solvent extraction processes employing water or organie
solvents.

Chapter 9 (33 pages) is concerned with the action of micro-
organisms on fats and oils, a subject previously discussed in
Chapters 3 and 4 of Volume I in connection with the synthesis
and deterioration of these substances. Most of the material
presented in this chapter has little praetical importance and
could have been omitted. Chapter 10 (31 pages) deals with
processes of clarification and storage of olive oil, and Chapter
11 (28 pages) with the chemical and physical characteristics
of olive oils (pulp and seed) of diverse origins.

Chapter 12, Part I (40 pages), repeats and, in some cases,
augments the discussion appearing in the first volume on re-
fining, bleaching, and deodorization although these processes
are relatively unimportant in the olive oil industry. Chapter 12,
Part II (116 pages), discusses the utilization of the byprod-
ucts, prineipally press cake. A large portion of this chapter
is concerned with the solvent extraction (bateh and continuous)
of olive press eake. Of interest is the statement that in
1938-39 there were in operation in Italy, presumably on olive
press cake, 107 solvent extraction plants of which 83 were
using carbon disulfide, 18 trichloroethylene, and 6 hydrocarbons
as solvent.

Chapter 13 (22 pages) discusses the therapeutie, food, and
industrial uses of olive oil, subjects which were comprehen-
sively discussed in Chapters 6 and 12 of Volume I. Chapter 14
(37 pages) is a digest of laws and regulations dealing with
definition, adulteration, commeree, etc., in various countries
with respect to olive oil. Chapter 15 (36 pages) is devoted to
analysis and identification of olive oil and the detection of
adulteration with other specific oils.

There follows a bibliography of more recent books and
monographs on fat and oil chemistry and technology and a
separate one covering literature on olives and olive oil. Refer-
ences to the original literature are sparse indeed throughout
both volumes, and it is difficult therefore to separate the
author’s ideas and views on many subjects from predecessor
authors. However he quite frequently refers to the work of
others by name but leaves it to the reader to locate the
appropriate reference.

Valuable and useful as these volumes are, they could be con-
siderably more so had the material been better organized and
brought out in four or five instead of two volumes.

K. S. MARKLEY
Asuncion, Paraguay

INpUsTRIAL OiL AND FaT Propucts, 2nd ed., by Alton E.
Bailey (Interscience Publishers Inc., New York, 967 pages,
1951, $15). Bailey’s first edition published six years ago was
the only modern comprehensive text in English on fat and oil
chemistry and technology. It filled a definite blank space in
the fat and oil literature. It has proved invaluable to all
interested in the field.

The second edition has been enlarged, expanded, and brought
up-to-date, making it even more valuable to all those in the
field. The plan of the second edition is the same as the first
except the echapter on ‘‘Produetion and Consumption of Pri-
mary Fats and Oils’’ has been omitted, and a chapter on
¢¢Handling, Storage, and Grading of Oils and Oil-Bearing
Materials’’ has been added. The second edition is 200 pages
longer than the first. The main sections are:

The Nature of Fats and Oils

Raw Materials for Oil and Fat Produets

Industrial Utilization of Fats and Oil

Unit Processes in Oil and Fat Technology

The same care used in the writing and documenting of this
volume has been used as in the first edition. All references
have been brought up-to-date. The book is very readable. The
detailed table of contents makes the information readily ae-
cessible and adds to the value of the work as a reference boox.
It is printed on good quality paper and is well bound.

The book is highly recommended to anyone interested in any
of the branches of fat and oil chemistry or techmnology.

H. C. Brack
Swift and Company
Chicago, Il

AN InTrODUCTION TO ORGANIC CHEMISTRY, by Alexander
Lowy, Benjamin Harrow, and Percy M. Apfelbaum. T7th Edi-
tion. (John Wiley and Sons Ine., New York, 1951, 480 pp. $3.)
Seventh edition of the text by Lowy and Harrow as revised
by Harrow and Apfelbaum, 8% x 5%; 37 chapters and ap-
pendix. The authors have kept in the mind the original aim
of presenting a readable introduetory textbook in organie
chemistry. The chapters dealing with hydrocarbons and poly-
mers have been extensively revised. This book covers the usual
subjects to be found in introductory texts in organic chemis-
try. Frequent references are made to compounds of biochemical
interest. There are very elementary chapters on proteing and
carbohydrates. The chapter on ‘‘fats, oils, waxes, and some
lipids’’ is extremely elementary. This, together with the dis-
cussion of fatty acids in another chapter, will be found to be
of little value to readers of this Journal.

WANTED

CHIEF CHEMIST

FOR: Progressive national concern with
new modern edible oil refinery located in
Southwest.

DUTIES: Conduct laboratory tests of raw
materials used in edible oil production; op-
erate pilot plant for development of recom-
mended plant procedures and new process
methods.

QUALIFICATIONS: Must be graduate in
chemistry or chemical engineering, and
have thorough experience and understand-
ing of A.O.C.S.,, N.C.P.A,, and N.S.P.A.
methods and procedures.

GENERAL: Attractive salary, generous em-
ployee benefits, and opportunity for ad-
vancement. Our employees know of this
opening. Reply in confidence, giving com-
plete details.

WRITE TO: Box 168, American Oil Chem-
ists’ Society, 35 E. Wacker Drive, Chicago,
Hlinois.
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The authors have continued a successful introductory organic
textbook, but its main value to oil chemists is for elementary
organie review purposes. J. B. BrRowN

Ohio State University
Columbus, O.

INDUSTRIAL WATER POLLUTION, by Marvin D. Weiss (Chemo-
nomies Ine., 400 West Madison avenue, New York 17, N, Y.,
$35). This paper-bound book of 143 pages was inspired by the
increased legislative activity of the state and federal govern-
ments to prevent the seriously increasing pollution of our
waterways by municipal, industrial, and agricultural sewage
and plant effluents, which are making our water supplies unfit
for use.

The writer is a chemical engineer, previously employed by
the federal government, working with the laws that proteet and
preserve our waterways, and he has had the assistance of vari-
ous other sanitary engineers.

This compilation of legislation covering pollution should be
helpful to all those whose plant effluents may be polluting
streams, lakes, and all waterways.

Its main contribution lies in the fact that it effectually ab-
stracts and condenses this legislation, thus doing away with
excess legal verbiage and tiresome, unnecessary repetition.

JonN P. HARRIS
Industrial Chemical Sales
Division of West Virginia

Pulp and Paper Company
Chicago, Il

1950 SUPPLEMENT T0 BooK OoF ASTM STANDARDS, including
Tentatives, Part 5, Textiles, Soap, Fuels, Petroleum, Aromatic
Hydrocarbons, Antifreezes, Water. (American Society for Test-
ing Materials, Philadelphia, Pa., 579 pages, 1951.) The book
is paper-covered, with page size and general arrangement
identical with that of the complete 1949 Book of Standards.
It ‘‘contains extensively revised standards and new and ex-
tensively revised tentatives in these materials’ field that have
been accepted since the appearance of the 1949 book. . . .”’
The 34 standards are replacements of existing standards, while
one is new. Twenty-six of the 66 tentatives are replacements
while the remaining 40 are published for the first time,

WANTED

PROCESS CONTROL
SUPERVISOR

FOR: Progressive national concern with
new modern edible oil refinery located in
Southwest.

DUTIES: To supervise processing depart-
ments.

QUALIFICATIONS: Must be graduate
chemical engineer and should have thor-
ough experience in laboratory control work,
centrifugal refining, bleaching, winterizing,
hydrogenation and deodorization.

GENERAL: Attractive salary, generous em-
ployee benefits, and opportunity for ad-
vancement. QOur employees know of this
opening. Reply in confidence, giving com-
plete details.

WRITE TO: Box 167, American Oil Chem-
il?lt'SI Society, 35 E. Wacker Drive, Chicago,
inois.
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Miss Turid Wik, of Nor-
way, who holds an interna-
tional study grant from the
American Association of Uni-
versity Women, has spent the
past year studying soybean
phosphatides in the Funda-
mental Qil Investigations See-
tion of the Northern Regional
Research Laboratory, Peoria,
Ill. Since 1946 she has been
in charge of the control lab-
oratory of the soap factory
for Lilleborg Factories in

Oslo.

The items which are of most interest to the readers of the
Journal are:

a. Soaps and Detergents
Specifleations for:
D1111-50 T. Chip or Granular Soap for Low-Temperature
Washing (Low and Medium Titer) (Tentative)
D1112-50 T. Solid Soap for Low-Temperature Washing (Low
and Medinm Titer) (Tentative)
D 929-50 T. Borax (Tentative)—is listed but not published
sinee it has been changed very little since 1949.
Definitions of terms relating to: :

D 459-50. Soaps and Other Detergents—is also listed and
not published. Refer to Book of Methods, 1949.

b. Petroleum Products and Lubricants

Some of the methods may be of interest, especially those
covering hydrocarbon liquid solvents, as well as methods of
measuring and sampling.

e. Industrial Water
The methods of test, especiaily:

D 1126 - 50 T, Hardness in Industrial Water (Soap Method)
(Tentative)

d. Thermometers
E 1-50. This lists the complete specifications for ASTM
Thermometers.

Those who have the 1949 Book of ASTM Standards (Parts
1 to 6 inclusive) should have the supplements for both 1950

and 1951. C. P, Long

Procter and Gamble Compary
Cineinnati, O.

THE CHEMISTRY OF OrRGANIC MEDICINAL PRODUCTS, by Glenn
L. Jenkins and Walter H, Hartung (John Wiley and Sons Inc.,
New York; Chapman and Hall Ltd., London, Third Edition,
745 pp., 1949, $7.50). This textbook by Dr. Jenkins, dean of
the School of Pharmaey at Purdue University and Dr. Hartung,
professor of pharmaceutical chemistry at the University of
North Carolina, has been revised to include new material. It
is intended primarily for advanced courses in pharmaceutical,
chemical, biological, and medical science, but its treatment of
elementary aspects of the subjects can be understood by be-
ginning students.

Organic medicinal compounds are organized according to
chemical classification. Descriptions of important compounds
and relative importance of the compounds are given along
with methods of preparation and properties. The book also
organizes the large number of organic chemicals used as drugs
into systematie classification for purposes of instruetion and
reference.

Chapter headings are as follows: Hydrocarbons, Halogenated
Hydrocarbons, Hydroxyl Derivatives of Hydroecarbons, Ethers
and Ether Peroxides, Carbonyl Group, Carboxyl Group, Natural
Mixtures, Amines and Amine Derivatives, Cyanides and Nitro
Compounds, Sulfur Compounds, Compounds of Phosphorus, Ar-
senic, and Antimony, Metallic Derivatives of Organic Com-
pounds, Heteroeycles Containing One Heteroatom, Heteroeyeles
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Containing Two or More Heteroatoms, Stereoisomerism, and
Some Physicochemical Properties of Medicinal Produects.

In this edition the bibliography has been expanded to nine
pages, containing the following divisions: General Chemical
Literature, Organiec Medicinal Produects, Chemotherapy, Phar-
macology and Therapeutics, Phytochemistry, Alkaloids, Vita-
mins, Enzymes, and Special Subjects. The book also has a
special list of references at the end of each chapter.

Coast Chemists to Meet

HE second meeting of Northern California Oil Chemists is

scheduled for ¥Friday, November 2, 1951, Like the previous
meeting it will be held at Fable’s restaurant, 340 Stockton
street, San Francisco. Cocktails will be served at 6, and the
dinner will start at 6:30. The cost of $4.00 per person will
inelude ¢‘everything.’’

The steering committee for this group has received so many
favorable comments regarding the post-convention gatherings
for oil chemists that we expect a considerably larger attendance
at the second meeting. In addition to first-hand reports on
the Chicago convention of the American Oil Chemists’ Society,
round table discussions are planned on several topies of wide
interest to oil scientists and technologists.

Announcements will be sent to a mailing list of about 150,
which will include personnel in the soap, edible oils, processing,
coatings, and other industries as well as a number in the
various research and consulting laboratories and universities.

A new steering committee will be elected to serve for the

ensning calendar year. J. A. KNBELAND

W. C. Woop
E. B. KESTER

News from SRRL

A conference to review the progress made in current feed-
ing experiments with ecottonseed meal and to disecuss technieal
problems involved in further tests will be held at the South-
ern Regional Research Laboratory in New Orleans, La., Nov.
5-7, 1951, aceording to a joint announcement by C. H. Fisher,
director of the Laboratory, and A. L. Waxd, director of the
Eduecational Service, National Cottonseed Products Associa-
tion. Since acecommodations are limited, persons desiring to
attend this conference should contact Dr. Fisher at 2100
Robert E. Lee blvd, New Orleans 13, La., well in advance,
stating whether or not hotel re§ervations are desired.

S

The U. 8. Department of Agriculture has entered into a
contract with the Okmulgee Branech of Oklahoma A. and M.
College, Okmulgee, Okla., to investigate the use of cottonseed
flour in baked products. This contract will be supervised by
the Southern Regional Research Laboratery in New Orleans,
La. These investigations, financed by funds from the Research
and Marketing Act, will be part of the Agriculture Depart-
ments’ overall program to improve the utilization of cottonseed.

—_——e———

Henrylz Schoen{eld

0Oil chemists throughout the world mourn the passing of
Henryk Schoenfeld, one of the outstanding authorities in his
field and the author of much of the authoritative literature on
fat and oil technology. Born in Poland in 1885, Dr. Schoen-
feld was educated in Switzerland and received his Ph.D. from
Zurich University in 1911. After his formal education he was
engaged in the fat and oil industry and published books on
refining and hydrogenation. In 1934 he commenced the monu-
mental task of editing the works entitled ‘¢ Chemie und Tech-
nologie der Fette und Fettprodukte,”’” whieh all speeialists in
this field have looked npon as the most complete and compre-
hensive publication of its type in existence. Its completion was
interrupted however by World War 11, and Dr. Schoenfeld then
engaged in research work in the Department of Industrial
Chemistry at the University of Livorpool

In 1949 Dr. Schoenfeld commenced the preparation of an-
other series of four to five volumes entitled ¢¢Fats—Their
Chemistry, Technology, and Utilization,”’ which was to be
published by Butterworth and Springer of London. He was
thus engaged until his sudden death on May 8, 1951, at the

age of 66. W. H. Goss

Chemicals
that persvade...
convince...
cajole...

The time and hour call for chemicals
with compelling personalities...
chemicals with dynamic qualities that
IMPROVE YOUR PRODUCTS. .. that
make them look better, smell
better, taste better.

Dodge & Olcott has such chemicals
and continues, as it has for the

past 152 years, to develop new tech-
niques, new materials, and excitingly
new fragrances thot answer the need
and desire of American industry...
that will evoke popular demand for
your products. Consult D & O.

DODGE & OLCOTT. INC.

180 Varick Street « New York 14, N. Y.

ESSENTIAL OILS e AROMATIC CHEMICALS
PERFUME BASES « VANILLA s LAVOR BASES
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