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TABLE I 

Average Patty Acid Composition of Depot Fats From "Normal" 
and "Icterus" Swine 

No. I Iodine 
Depot Fat Samples Value 

Averaged 

Icterus Swine I 
Back . . . .  ! 
Belly ..... I 

�9 Abdominal.... I 
Normal Swine 

Back ............. 
Belly ............. 
Abdominal....I 

17 73.3 
15 73.0 
18 64.4 

73.82 
69.67 

9 56.72 

Fatty Acid Composition % 

Adraci' :-  1Leini% " ~iein~ Ole~c 

0.65 0.80 14.77 44.74 
0.68 0.79 12.62 50.76 
0.74 0.65 12.93 40.78 

0.83 0.83 15.20 45.80 
0.61 0.72 12.93 46.93 
0.67 0.45 7.65 43.77 

Satu- 
rated 

39.04 
35.15 
44.90 

37.34 
38.81 
47.45 

position are shown in Table I. The data represent  
values f rom back fat, belly fat, and abdominal  fa t  
which was pr imar i ly  leaf fa t  bu t  consisted in a few 
cases of caul fat. T h e  fats  were rendered in the labo- 
ra to ry  by  s tandard  procedures. The iodine values 
were determined by the rapid  Wijs method of Hiscox 
(4) and the unsa tura ted  f a t ty  acid composition by  
the method of Mitchell, Kraybi l l ,  and Zscheile (6), 
using the constants of Beadle and Kraybi l l  (2). For  
comparat ive purposes the fats  f rom nine normal  pigs 
obtained at intervals over approximate ly  a six-month 
period were examined in the same fashion. 

Results and Discussion 
The first back fa t  samples f rom " i e t e rus  swine"  

indicated a linoleic acid value higher than  normal ly  
found in lard. All other f a t ty  acid values seemed to 
be normal.  However,  when composition data f rom 
icterus swine were compared with the data obtained 
f rom normal  animals as is shown in Table I, the val- 
ues appear  quite normal.  The maximum variat ion 
seems to be in the linoleic acid composition f rom dif- 
ferent  par ts  of the carcass of the animal ra ther  than 
between " i c t e r u s "  and " n o r m a l "  swine. Hildi tch 
(3) cites numerous cases of variat ion of composition 
of pork fa t  with difference in carcass location. The 
only variat ion noted between " t y p e s "  of animals was 
in the abdominal  fats  wherein those f rom " i c t e rus  
swine"  had somewhat higher linoleic acid content. 
Since the abdominal  fa t  obtained f rom normal  ani- 
mals was mostly caul fa t  while that  f rom the " i c t e rus  
swine"  was mostly leaf fat, the linoleic acid dispar i ty  
may lie in a difference in composition of these two 

fats. A continuing s tudy on the composition of car- 
cass fats  will shed more light on this var ia t ion in 
composition of swine body fat. 

Tests on the yellow fat  to confirm the presence of 
bile pigments  were of little value. When minute  quan- 
tities of yellowish substances were isolated f rom a 
chromatographic  column of silicic acid, tests in solu- 
tion for bile pigments were inconclusive. A spectro- 
photometric examination of the solutions of colored 
substances f rom the column revealed maxima which 
correspond to that  exhibited by  some of the bile 
pigments.  

In  view of the data in Table I and the spectro- 
photometric examination it is believed that  the yel- 
low color in the fa t  of " i c t e rus  swine"  is caused by  
bile pigments  and is not due to an abnormal  f a t ty  
acid composition. 

Summary 
The fa t ty  acid composition of depot fats  f rom 18 

" i c t e ru s  swine"  has been d e t e r m i n e d .  These fats  
represented back, belly, and abdominal  fats. Depot 
fats  f rom comparable carcass locations in nine normal  
swine were examined in the same manner.  The fa t ty  
acid composition of depot fats  f rom " ic te rus  swine"  
corresponds well with that  f rom the same carcass lo- 
cation of normal swine. The yellow fa t  in " i c t e rus  
swine"  is believed to be due to bile pigments or simi- 
lar  substances deposited by  the pig under  the con- 
ditions of disease existing in the animal. This yellow 
fa t  ( f rom diseased swine) differs f rom that  observed 
by  Beadle, et al. (1), in that  it has an apparen t ly  
normal  linolenie acid content whereas they found an 
abnormal  linolenic acid content which they ascribed 
to dietary effects. 
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�9 Oils and Fats 
R. A. Reiners, Abstractor 

Studies of Spanish decolorizing earths. I. P r e l i m i n a r y  tests 
of a c t i v a t i o n  and decolorizat ion.  J.  M. R. de la Borbol la  y 
Aleala ,  R. de C. Ramos and R. V. L a d r o n  ( Ins t .  esp. grasa ,  
Sev i l l a ) .  Ion  11, 135-41(1951) .  E a r t h s  f rom L e b r i j a  were 
s tudied  to de te rmine  the usefulness  of na t ive  ear ths  for  refin- 
ing  olive oil. The influence of concen t ra t ion  of HC1 and t ime  
of a t t a c k  on the ac t iva t ion  of the ea r ths  is determined.  The 
most  su i t ab le  per iod  of contac t  between oil and ear th  is 15 
minutes  and  s a t i s f a c t o r y  resul ts  were obta ined by  us ing  1% 
ear th .  The a p p a r e n t  dens i ty  of the ear th ,  the dehydra t ion  
curve, and  the capac i ty  f o r  ac t iva t ion  are  corre la ted.  The 
difference between the  p H  of an ear th  de te rmined  wi th  wa te r  
and  t h a t  de te rmined  wi th  a solut ion of KC1 is a measure  of 
po ten t i a l  ac t iv i ty .  (Chem. Abs.  46, 1273) 

The components of the swell-fish oil. I. Sol id  f a t  in the liver 
oil  of Spheroides stictonotus. T. Kaneko,  H. Ko take  and S. 

Senoo ( -Osaka-Univ ' ) .  K a g a ~ u  no RyoiIcl (J .  J a p a n .  Chem.) 
3, 23-5(1949) .  Solid f a t  ( a p p r o x i m a t e l y  2 kg.)  s epa ra t ed  f rom 
the l iver  oil of S. s t iv tonotus  (6.9 kg.)  on s t a n d i n g  a t  room 
tempera tu re .  The solid f a t  was purif ied by  repea ted  recrys- 
t a l l i za t ions  f rom acetone and e thyl  acetate .  Pur i f ied  solid fa t ,  
m. 50~2 ~ had  ~'~ saponif ica t ion  value of 188, an acetyl  value 
of 0, and a molecular  we igh t  of a p p r o x i m a t e l y  750 ( f reezing-  
point  method) .  The f a t t y  acids  in  the solid f a t  were examined  
on the bas is  of free acids and  the i r  me thy l  esters.  They com- 
prise chiefly pa lmi t i c  "~nd s tear ic  acids in the ra t io  of 2:1.  
The main  component  of solid f a t  was considered to be stearo- 
d ipa lmi t in .  Cholesterol  was ident if ied in the nonsaponif iable  
m a t t e r  of sol id fa t .  (Chem. Abs .  46, 1273) 

0il  from the seeds of X a n t h i u m  strumarium as a food product .  

A. S. Borozenets  and  A. P. Georgievski i  ( K h a b a r o v s k  Med. 
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i n s t . ) .  Gigiena i Sanit. 1951, No. 7, 39-43. The oil is found 
to be equivalent in tas te  properties to other common vegetable 
oils and causes no toxic effects. The seeds of the plant  are 
free of alkaloids. The oil has d TM 0.9286, n 2~ 1.4771, acid no. 
1.54, saponification no. 193, Reiehert-Meissl no. 1.7, iodine no. 
136, and thlocyanogen no. 79.7. (Chem. Abs. 46, 1273) 
Detection of peanut oil in olive oil. S. A]lavena (Lab. chim. 
provinciale, Milan, I ta ly) .  Olii minerali, grassi e saponi, color~ 
e vernici 28, 57-61(1951). The oil is saponified with alcoholic 
] (OH and the soap is t reated with alcoholic lead acetate;  the 
lead soaps are decomposed with ItC1, and the f a t t y  acids are 
dissolved in alcohol. By cooling the alcoholic solution to 13-14 ~ 
araehidic and lignoceric acids crystallize and are identified by 
microscopic examination and melt ing point. (Chem. Abs. 45, 
I273) 
Determination of the nonoil fraction in the oil f rom olive cakes. 
D. ]~ossetti (Staz. sper. olii e grassi, Milan, I ta ly) .  Olii rain- 
crali, grassi e saponi, colori e vernici 28, 33-7(1951). The 
nonoil fraction is the sum of water and volatile mat te rs  at 
105 ~ diethylketone-insoluble matter,  unsaponifiable matter ,  and 
ligroin-insoluble matter .  (Chem. Abs. 46, 1273) 
Peroxide value of normal commercial olive oil. H. Hadorn and 
1~. ffungkunz (Lab. VSK, Basel, Switz.). Mitt. Gebiete Lebensm. 
lIyg. 42, 281-5(1951). The peroxide value, stabili ty (i.e. per- 
oxide value af ter  48 hrs. incubation at 50~ tallow content, 
and flavor of 23 commercial olive oils were determined. The 
peroxide values (8-12) were found to be higher than in most 
other edible fa t s  or oils. The degree of stabil i ty varies and is 
not influenced by the original peroxide value. I t  has been 
assumed that  the high peroxide value and high squalene con- 
tent  of olive oils (0.3% on the average) are related. (Chem. 
Abs. 46, ]273) 
Determination of the neutral fraction in pure oils and in mix- 
tures of oils with low and high acidities. A. Accinclli (Staz. 
sper. olil e grassi, Milan, I ta ly) .  Olii minerali, grassi e saponi, 
colori e vernici 28, 76-82(1951). The free acid is neutralized 
with KOII and the solution is tre;~ted with a water-alcohol- 
N.t(~ solution at 50 ~ . Af ter  the sal t ing of the soap the oil is 
extracted 3-4 tinles with ethyl ether and the extract  is dried 
with anhydrous Na~S()~. The extract corrected for unsaponifi- 
able mat ter  is the total neutral  oil. The method can be used 
for pure oils and mixtures.  (Chem. Abs. 45, ]272) 
Impurities of oils. E. Marini (Lab. chim. provineiale, Potenza, 
I ta ly) .  Olii minerali, grassi e saponi, colori c vernici 28, 105-7 
(1951). Various methods already proposed for the determina- 
tion of so-called impurities give diffcrent results. Therefore 
it is proposed to extract the oil with ligroin, lhen with ethyl 
ether, determining the solid residue directly by weight, and 
calculating water by difference. This mpisture agrees well with 
that  of the German Standard Method (loss of weight at  110~ 
(Chem. Abs. 46, 1272) 
Determination of iodine number by the Winkler gravimetric 
method. E. Lindner,  Jr.  (Musz'tki Egyetem, Elclmiszerkem. 
Tanszek. ]~udapest). Magyar Kern. Folyoirat 56, 441-4(1950). 
For a quick, cheap, ,'~nd simple determination of the iodine 
number of fa t s  and oils the folh)wing modification of the 
Winkler gravimetric method was elaborated: Measure 0.15- 
0.20 g. fa t  into a flat glass container and add slowly a Br  
solution, prepared by mixing 2 nd. Br, 10 nd. glacial acetic 
acid, and diluting with CCL to 100 ml. Cautiously shake until  
the fa t  is dissolved and add Br solution until  a stable yellow 
color is obtained, add 1.0 ml. excess I~r. solution, evaporate 
the excess Br, take up the residue with 1.5 ml. Br solution, 
evaporate the excess liquid again, dry for 45 minutes at  100 ~ 
and determine the weight increase. The iodine number is ob- 
taiued by mult iplying the quotient, weight increase in g./wt.  
of sample in g., by 158.7. A series of tests was conducted to 
compare the values obtained by the new method with those 
obtained by the K a u f m a n n  method. The results show tha t  the 
deviations are shif ted in a negative direction, when the iodine 
numbers increase. (Chem. Abs. 46, 1271.) 
Comparison of fat determination methods for preserved eggs. 
tI. t Iadorn and R. Jungkunz (Lab. Verbandes Schwiez. I(on- 
sumvereine, Basel, Switz.). Z. Lebensm.-l/ndersuch. u.-Forsch. 
93, 277-85(1951). In investigating the accuracy of the f a t  de- 
termination on dried eggs, extractions with petroleum ether, 
ether, absolute alcohol, 1 : ]  alcohol:benzene, and extraction 
according to the Baur-Burschell and the Terrier methods were 
compared. Petroleum ether and ether quanti tat ively extracted 
free fa t ty  acids, glyeerides, cholesterol, and 62-78% of the 
lecithin; the remaining lipid could be extracted af te r  acid 
digestion of the residue. Extraction with ether followed by 
alcohol, by the Terrier method extracts 90% of the lecithin. 

Better  yields of total  lipids were obtained with absolute alco- 
hol but the most quanti tat ive extraction was with 1 : 1 alcohol: 
benzene. (Chem. Abs. 45, 1175) 

Enzymic hydrolysis of triglycerides. P. Desnuelle (Univ. Mar- 
settle, France) .  Bull. soc. chim. biol. 33, 909-23(1951). A 
review. (Chem. Abs. 46, 1059) 
The manufacture of soybean protein. II. Extract ion of soy- 
bean oil. Defatted soybean meal as the raw material for man- 
ufacturing soybean protein. S. Kawamura  (Nihon Univ., HuM- 
sawa, Kanagawa-ken) .  Bull. Coll. Agr., Nihon Univ. ( J apan )  
No. 2, 17-36(1951). Extract ion of oil f rom soybean flakes 
with trichloroethylene for  2 hrs. at 60-65 ~ gave a good raw 
material  (0.45-0.55% residual oil) for protein manufac ture .  
Naphtha  b. 60-70, 70-80, 80-90, and 90-100 ~ extracted at 60 ~ 
af ter  30 minutes,  95.6, 95.7, 90.2, and 78.8%, respectively, of 
the oil in the soybean flakes. The velocity of oil extraction 
with naphtha,  b. 60-90 ~ , was measured at 20, 45, and 55 ~ for  
30-120 minutes.  (Chem. Abs. 46, 1174) 
Chromatographic determination of the volatile fat ty  acids C, 
to Clo. tI. J. Ni jkamp (Agr.  Univ. Coll., Wageningen,  Nether- 
lands) .  Anal.  Chim. Acta 5, 325-31(1951). h semimicro method 
is described; and the preparat ion of a suitable silica gel ab- 
sorbent is also discussed. (Chem. Abs. 45, 850) 
A quantitative reaction for recognizing sesame oil in other 
cooking oils. N. E. Buhrer  (Inst .  biol. pesquisas tecnol., Par-  
ann, Brazil) .  Anai~ assoc, quire. Brasil 9, 95-6(1950). To 10 
co. oil add 0.l cc. alcoholic fu r fu ra l  solution (2 cc. fu r fu ra l  in 
100 cc. 96% ethanol) and 10 co. concentrated HC1, and st ir  
well. Two layers will separate.  The presence of sesame oil is 
denoted by a deep carmine coloration of the lower layer, the 
intensi ty of which is proportional to the amount  of oil present. 
I f  no sesame oil is present, the lower layer will be fa in t ly  rosy 
or colorless. (Chem. Abs. 46, 658) 
Separation and estimation of saturated C*.,-C7 fatty  acids by 
paper partition chromatography. R. L. Reid and M. Lederer 
(C.S.I.R.O., Sydney, Aust ra l ia ) .  Biochem. J. 50, 60(1951). 
Fa t ty  acids of the normal series from acetic to heptanoic can 
be separated, identified and estimated with an accuracy of -4- 
2-5% for each acid. Isomeric acids cannot be separated. 
The branched-chain fatty acids of butter fat. I. The isolation 
from butter fat of branched-chain fatty acids with special ref- 
erence to the C,~ acids. R. P. l l ansen  "rod F. B. Shorland 
(Dept. Sci. Ind. Res., Wellington, New Zealand).  Biochcm. J. 
50, 207 (1951). Two (h~ methyl branched-chain f a t t y  acids 
are shown to be present in butter  fat. One of the acids (m.p. 
54.4 ~ ) appears to be an iso acid, while the other (m.p. 39.8 ~ ) 
appears to be the anr acid. 
The branched chain fatty acids of butter fat.  II. Isotation of 
a multi-branched C~ saturated fatty acid fraction. R. P. IIan 
sen and F. B. Shorland (])ept. Sci. Ind. Res., Wellington, New 
Zealand).  Bioehem. J. 50, 358(1952). A C:~ sa tura ted  acid 
fraction containing at  least throe and possibly four  methyl  
groups has been isolated from butter  fat .  
Effects of electronic irradiation on fats. R. S. Hannan  and 
J. W. Boag (Low Temp. Station Res. Bioehem. Biophy., Cam- 
bridge).  Nature 169, 152(1952). Butter  fa t  when irradiated 
in an eh~dron beam from a Van der (]raaff generator developed 
peroxides, the amount  being inversely proportionM to the tem- 
perature. Irradiat ion at  20 ~ of methyl stcaratc,  methyl  oleate, 
methyl linolcate or t r is tear in produced 2 to 3.5 /z mo]e/g, of 
peroxides for a dose of 2 million r.e.p. Similar effects were 
obtained using hexane and cyclohexano. 
Vapor pressures and distillation of methyl esters of some fatty 
acids. T. H. Scott, Jr., D. Macmillan and E. lI. Melvin (North- 
ern Reg. Rcs. Lab., Peoria, Ill .).  Ind. Eng. Chem. 44, 172 
(1952). Boiling points of methyl esters of even-numbered 
C~ to C~8 acids are given at  pressures to 0.1 to 6 mm. IIg. 
Flavour changes and some associated chemical reactions in 
whole milk exposed to sunlight. E. G. Pont  (Commonwealth 
Sci. Ind. Res. Org., Melbourne).  Australian J. App. Sci. 2, 
326(1951). The fa t  of milk exposed to sunl ight  for periods 
as short as 1 minute was oxidized. With exposures giving oxi- 
dized flavors in milk, peroxide values (ferric thiocyanate 
method) ranged f rom 0.30 to 2.00 and the f a t  was oily or 
tallowy in flavor. Pasteur izat ion increased susceptibility. Pre- 
heat ing to 80 ~ for 20 minutes  fur ther  increased peroxide val- 
ues, but  not oxidized flavor. Summer and au tumn milk exposed 
to l ight at temperatures f rom 5-40 ~ showed, both in fa t  oxi- 
dation and flavor development, a negative temperature  coeffi- 
cient. Preheat ing to 80 ~ for 20 minutes destroyed the effect. 
Processing procedure and flavor stability in soybean oil. H. ,1. 
Lips, N. H. Grace and J. A. Ziegler (Nat.  Res. Labs., Ot tawa) .  
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Can. J. Tech. 30, 1(1952). Chemical and physical measure- 
ments and small scale taste panel tests on laboratory refined 
American and Canadian solvent extracted soybean oils indi- 
cated that  their quality was generally similar. Flavor stabili ty 
was not improved by deodorization in the presence of citric 
acid, increased deodorization time, t reatment  with activated 
magnesia,  preliminary t reatment  with concentrated hydrochlo- 
ric acid, or by refining in miscella with or without subsequent 
addition by butylated hydroxyanisole. 

Microdetermination of f a t ty  acids in serum. Elizabeth Kaiser  
and B. M. Kag an  (Michael Reese Hosp., Chicago). Anal. Cbem. 
23, 1879(1951). A relatively simple and rapid method for the 
determination of fa t ty  acid concentrations in 0.2 ml. of blood 
serum has been developed and its accuracy and reproducibility 
have been demonstrated to be within 5%. 

Linseed, the seed of the tlax plant. Anon. Oils Oilseeds J. 
4(5) ,  17(1951). A short review. 
Fa t s  in the dairy industry. K. T. Achaya. (Central Labs., Hy- 
derabad-Decean). Report Proc. Symposia Fuels, Fats and Oils, 
Res. and Ind. (Hyderabad-Decean, India) .  161(1951). A review. 
The future of the edible fa t  industries in India. S. A. Satelvre 
(Central Labs., Hyderabad-Deecan).  Report Proc. Symposa  
Fuels, Fats  and Oils, Res. and Ind. (Hyderabad-Deecan, India) .  
103 (1951). A review of the present Indian production facilities. 
Rancidity of vegetable oils. Ibid., 141. The author suggests 
that  nitrogen is " f i x e d "  by oils during oxidation in air. 
Odor, flavor and peroxide value as measures of rancidity in 
frozen ground pork. H. D. Naumann,  D. E. Brady, A. Z. 
Palmer and L. N. Tucker (Univ. Missouri, Colmnbia). Food 
Tech. 5, 496(1951). Flavor, odor and peroxide values were 
not found to be closely associated with each other in a study of 
rancidity in frozen ground pork although flavor was more 
closely associated with peroxide values than  odor. The fa t  of 
individual pork carcasses varies greatly in susceptibility to 
rancidity. 
Studies on degradation of fa ts  by microorganisms. II.  The 
mechanism of formation of ketones from fa t ty  acids. S. Muk- 
herjee (Univ. Calcutta).  Arch. Biochem. Biophy. 35, 23(1952). 
The experiments carried out on the oxidation of butyric acid 
by A. niger indicate tha t  butyric acid oxidation in vitro by 
molds can be believed to take place according to the fl-oxida 
tion theory or according to the dehydrogenation mechanism. 
The presence of acetoaeetic acid in the oxidation products 
supports the former hypothesis and the development of slight 
unsaturat ion is indicative of the latter. Optimum pH for the 
oxidation of butyric, fl-hydroxybutyric, and crotonic acids was 
found to be 6.5. 
I I I .  The metabolism of butyric acid by A. niger. Ibid., 34. 
The author concludes that  butyric acid is metabolized both 
by the process of fl-oxidation to form fl-hydroxybutyric acid 
and by dehydrogenation to form crotonic acid which adds 
water to form fl-hydroxybutyric acid. The latter product is 
oxidized to the fl-ketone which is decarboxylated to form acetone. 
Improvement of stabili ty of butter.  V. Bogdanov and A. Titov. 
Molochnaya Prom. 12, No. 9, 26-31(1951). Results of plant 
studies show that  for storage at subzero temperature the butter  
from sweet cream is superior, since microbial activity is essen- 
tially stopped by low temperature. Acid cream butter,  how- 
ever, shows continuation of chemical processes even at low 
temperature,  especially if NaC1 and acids are allowed to re- 
main in the product, which develops a fishy taste. At tempera- 
ture above 0 ~ the latter butter  type, however, is more stable 
since microbe development is retarded in it by the presence of 
lactic acid. (Chem. Abs. 46, 657) 
The polymorphism of some natura l  fats.  I. Thermal and mi- 
croscopic s tudy of cacao butter.  S. V. Vaeck (Ministere affaires 
econ. et classes moyennes, Central lab., Brussels, Belg.).  Rev. 
intern, chocolaterie 1951, 12 pp. The nlelting and microscopic 
characteristics of cacao butters  were studied. A 3' form is 
obtained by very rapid cooling, but it is impossible to deter- 
mine a true m.p. because this rapidly t ransforms into the a 
form (m. 20.7-24.6~ Allowing the ~ form to s tand 1 hr. at 
about 20 ~ causes t ransformat ion to the fl" form (clear point 
28~ The stable fl form (m. 33.7-35.7 ~ is obtained by storing 
the sample at ordinary temperatures (about 20 ~ for a month. 
The l i terature on the subject is critically reviewed. (Chem. 
Abs. 46, 761) 
Research problems of the vegetable oil industry. M. 3aky ( R e  
search Inst.  Agr. Ind., Budapest ) .  Mezogazdasag es Ipar 3, 
No. 11/12, 8-11(1949). To avoid oil losses owing to refining 
with alkalies, selective processing with ethanol was tried. Acid- 
ity of crude sunflower-seed oil was removed by 90% ethanol 

to a higher degree than by 96% ethanol, provided the crude 
oil had a high acidity. In case of crude oils of a low acidity 
96% ethanol is preferred. Proteins were quantitatively removed 
by the ethanol treatment.  The extract obtained by processing 
crude oils with 96% ethanol amounted to 2.2% of the original 
crude oil. The extract contained free fa t ty  acids 42.5, neutral  
glycerides 53.7, and unsaponified substances 3.9% (chiefly leci- 
thin) .  Highest  lecithin yields were obtained when processing 
freshly manufac tured  oils. Saponification of the extract gave a 
substance containing 63.6% free sterols. The crude oil obtained 
from the ligroin extraction of rice-mill wastes and sunflower- 
seed cake was processed with 95% ethanol. Oil losses were 
high, therefore another experiment was conducted with 90% 
ethanol. This latter t reatment  diminished the acid no. from 
3.1 to 1.6. The extract contained some sterols but  no lecithin. 
(Chem. Abs. 46, 761) 
Changes in grape seed oil during its storage. L. Hasko. Mezo- 
gazdasag es Ipar 3, No. 11/12, 6-7(1949). Seeds of Hungar ian  
grape, type " S a n d  Ries l ing ,"  contained moisture 9.9 and oil 
(petroleum ether extract) 13.20%. The extracted oll has d -~~ 
0.9228, n m 1.4750, viscosity 3.15 ~ E. at 50 ~ acid no. 1.42, sa- 
ponification no. 192, iodine no. 122, acetyl no. 10.5, thiocyanate 
no. 76, unsaponifiable substance 0.56%, hydroxy fa t ty  acids 
0.10%, and solidification point of fa t ty  acids 19 ~ The fa t ty  
acids of the oil consist of saturated f a t ty  acids 12.0, oleie acid 
34.8, and linoleic acid 53.2%. When seeds are stored moist, 
Aspergill~s and Pen~cfllium grow on the surface and oil con- 
tent diminishes and acetyl no. and hydroxy fa t ty  acid contents 
of the extracted oil increase. When the seeds are separated 
from the fermented and distilled marc and stored in heaps, the 
inner portions of such heaps develop temperatures of 50-60 ~ 
and emit CO_~, owing to decomposition of the carbohydrates. 
Oil extracted from seeds stored for 3 weeks in such heaps 
showed acid no. 20.5, iodine no. 125.7, acetyl no. 28.0, and 
hydroxy fa t ty  acid content 0.50%. (Chem. Abs. 46, 761) 
The bacteriostatic effects of saturated fa t ty  acids. J. B. Has- 
sinen, G. T. Durbin and F. W. Bernhart  (Wyeth, Inc.).  Arch. 
Biochem. Biophys. 31, 183(1951). The growth of gram-positive 
and gram-negative bacterial cultures was not significantly in- 
hibited by 500 7/ml.  of C~, C6, CI~ and C~s saturated f a t ty  acids. 
Both gram-positive and gram-negative organisms were inhibited 
by Cs and C,o acids; the C~, acid inhibited only the growth of 
gram-positive organisms. With each increase of 2 carbon atoms 
from C, through C~ the bacteriostatic effect increased an aver- 
age of 3.5 times. 
Methanolysis of some simple glycerides of the higher fatty 
acids. J. Pore. Oleagineux 7, 21-24(1952). The kinetics of 
nlethanolysis of simple tri-glycerides and mixed tri-glycerides 
showed that  in the case of small quantities of methanol the 
speed of reaction of the simple tri-glycerides is slower than 
that  of the mixed tri-glycerides. Saturated (stearic) simple 
tri-glycerides are more easily methanolized than the unsatu- 
rated (oleic) ones while the length of the saturated chain has 
no effect on the speed of methanolysis. 
Parasi t ical  saponification in the neutralization of vegetable oils. 
F. Soccart. Oleagineux 7, 65-68(1952). Parasi t ical  saponifica- 
tion often accompanies the neutralization of vegetable oils and 
involves quite an important  glyceride loss. The distinction be- 
tween the whole loss in the course of oil refining and the glyc- 
eride loss proper can be calculated as the loss coefficient. This 
compares with the results given by industrial  experience. The 
carrying away of neutral oil in soap stock amounts to at least 
one franc per kilo. The eliminating of parasitical saponification 
may be achieved if the neutralization of f a t ty  acids is fully 
completed before the saponification of glycerides can be started. 
The use of a continuous integrator,  simultaneously fed with oil 
and alkali, enables such results to be obtained. 
Carotene content of palm oil-cakes. P. Cubier and M. Servant. 
Oleagineux 7, 81-82(1952). I t  appears tha t  a super earotenated 
oil can be obtained by extraction of fresh palm fibers. Such an 
oil could be an important  source of provitamin A. 
The addition of a carotenoid concentrate extracted from palm 
oil to the diet of a cow results in increase& amounts  of caro- 
tene and vi tamin A in the milk. M. Leroi, A. Francois and 
R. Fevrier. Oleagineux 7, 1-7(1952). As soon as the amount of 
ingested carotene reaches a certain level the milk begins to be 
enriched in vi tamin A. 
The utilization of palm oil as a motor fuel. P. H. Mensier. 
Oleagineux 7, 9-13(1952). Only under very peculiar economic 
conditions would the utilization of pahn oil as a motor fuel be 
feasible. 
Bleaching of oils and fats  with adsorbents. Anon. Seifen-Ole- 
Fette-Wachse. 78, 23-26(1952). The properties of the most 
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i m p o r t a n t  adso rb ing  b leach ing  agen t s  fo r  edible oils such 
as f u l l e r ' s  ea r th  and  active carbo n are  described here. The 
fac to r s  so essent ia l  for  the  b leach ing  process such as a m o u n t  
of  sur face ,  hydrophi l ie  proper t ies ,  t e m p e r a t u r e  and  du ra t ion  
of ac t ion  are  d iscussed in connect ion wi th  the  oils to be 
bleached.  
Thixotropy and its use in cosmetics. T. Rumele.  Seifcn-Ole- 
Fette-Wachse. 78, 32-33(1952) .  The use  of th ixo t ropy  in the  
product ion  of a n u m b e r  of cosmetic  p r e p a r a t i o n s  based  on 
c a r n a u b a  wax,  lanol in,  eetyl alcohol, vaseline,  etc., is discussed.  
Refining of acid olive oils  which were solvent extracted from 
press-cakes. E. Santel l i .  Olvagincux 5, 699-706(1951) .  H i g h l y  
acid oils ex t rac ted  f rom t he  press-cake are  decolorized and  then  
direct ly  esterified to give an  edible oil. 

P A T E N T S  

Process for the continuous recycling of an alcoholic oil solvent 
in oil extraction. A. C. Beckel  and  J. C. Cowan (U. S. D. A.) .  
U. S. 2,584,108. 
Dry rendering of sewer grease. N. E. Fazenbaker. U. S. 
2,584,795. Sewer grease  is admixed  wi th  crackl ings  and  dry  
rendered.  The  n o n - f a t  solids a re  a g g l o m e r a t e d  by th is  process 
p e r m i t t i n g  s epa ra t i on  of tile f a t  f r om the  solids. 
Reconstruction of glyceride oils. If. It .  Muelh;r  (E. P. Drew 
& Co., Inc . ) .  U. S. 2,595,027. A method  of r econs t ruc t ing  
glyeer ide oils is c la imed which comprises  m i x i ng  a coconut  type  
oil wi th  a m ix tu r e  of  h igher  f a t t y  ac ids  hav ing  f rom 12 to 18 
carbon atonls in excess of  tha t  necessary  to displace tim lower 
f a t t y  acids of  sa id  oil, h ea t i ng  the  mi x t u r e  to a react ion tem- 
pe ra tu re  to displace a m a j o r  por t ion  of  thc  lowcr f a t t y  acids  
h.~ving 6 to 10 carbon  a toms  and  to cause  s/Jill h igher  f a t t y  
�9 wAds to enter  into combina t ion  in sai(l glyeeri(h., oil, r emoving  
the  l a t t e r  f rom the zone of r(.imction, t he r ea f t e r  in t roduc ing  
glycer ine  into the  react ion product ,  and  h e a t i n g  to cause esteri-  
fieation of g lycer ine  with said p roduc t  unt i l  the  acid value 
is abou t  5-6%. 
Process of preparing fatty compounds. A. I. (hq)har t  and  J .  
Ross ( (7o lga t e -Pa lmo l ive -Pee t  Co.). U. S. ;555'5,I29. A uni- 
t a ry  process of  p r e p a r i n g  fn t ty  acid ( 'ompouud con ta in ing  an 
odd mmd)er  of  carbon a toms  in the molecule and  n u m b e r i n g  
a t  least  7 is disclosed which coral)rises d i ssoh ' ing  in a solution 
of  peraeet ie  acid in acetic .wAd a mono-oleiin of  the  fo rmula ,  
l l , -  :112, wherein  R~ and  R: represe, , t  alkyl g roups  Of which one 
gt'imp a t  least  con ta ins  i . l  odd numl~er of  ( 'arlmu a toms  and  not  
less t han  7, r eac t ing  the  mono-olelin with pernre t ie  acid to 
form a hydroxy-subs t i tu t ed  s ' , t u ra ted  hydrocarbon ,  s a p o n i f y i n g  
and  "widifying the  same to yiehl a d ihydroxy  s a t u r a t e d  hydro-  
carbon,  selectively oxidiz ing by t r e n t i n g  with periodic acid to 
cause eh.avage between hydroxy la t ed  e: ,rbons and  fo rm the reby  
�9 t f a t t y  a ldehyde  con ta in ing  an odd n u m b e r  of  carbon a toms  in 
the  nmleeule, f u r t h e r  seleetively oxidiz ing with pcraeet ie  acid 
in acetic acid to form the  cor res lmnding  odd numbered  carbon 
f a t t y  acid. 
Extraction apparatus and method. A. B. Kennedy. U. N. 
2,5,~5,473. 
Production of aliphatic acids.  F .  W. Brains, W. P.  F i tz  ( lerahl  
and J .  P, Nelson  (B tandnrd  Oil l )evehi lmmnt Co.).  I/. S. 
2,5,~5,723. A process for p r epa r i ng  a mix tu re  of  even num-  
bered s a t u r a t e d  a l ipha t ie  carl/oxylie ac ids  cout '~ining 4 to 10 
carbon a toms per  molecule is disclosed which comprises  react- 
ing acetic acid wi th  e thylene  in the  presem:e of  d i t e r t i a ry  bu ty l  
peroxide a t  a t emi)era tnre  of 145 to 170 ~ nnd a t  a p re s su re  of  
800 to 1,000 p.s.i, for  a period of one to four  hours  and  reedy 
e r ing  even numbercd  s a t u r a t e d  carboxylic  acids con ta in ing  4 
to 10 carbon a toms  per nnfleeuh', f rom the rc-tction. 
Soybean treating process. N. F. K r u s e  (Cent ra l  Soya CJ., 
Inc . ) .  U. S. 2,585,793. I n a  In'oeess for  t r e a t i n g  solvent-ex- 
t rac ted  soybean  oil meal  con ta in ing  liquid, the s teps  are  c la imed 
of hea t ing  the  meal  below the boi l ing I)oint of water ,  in t rodae-  
lug  s team into said meid to condense  s t eam thereon to b r ing  
the  mois ture  con ten t  of  the  meal into the  range  of abou t  14% 
to 30%,  and  cooking the  meal a t  a t e m p e r a t u r e  above the  boil- 
ing  poin t  of  water .  
Recovery of sterols. M. Mat t ikow and l). P e a r h n a n .  U. S. 
2,585,954. Sterols  are reeovered f rom vegetable  oil phospha-  
t idic mate r ia l  by t r e a t i n g  tim ma te r i a l  wi th  an  excess of a 
s t rong  non-oxidiz ing acid in a lower ali l /hatic alcohol a t  a 
t empera tu re  between 64 ' lnd 150 ~ for sufficient t ime to decom- 
pose the  phospha t ides .  This  Ill)crates tim sterols  which dissolve 
in tile alcohol a t  the  react ion t empera tu rc .  On cooling the  
solut ion to 0-20 ~ the  stcrols  crystall ize.  

�9 Biology and Nutr i t ion 
R. A. Reiners, Abstracter 

Metabolism of isooleic and ~aturated a~ids of hydrogenated 
peanut oil by albino rats in relation to age. S. M. Bose and 
V. S u b r a h m a n y a n  ( I n d i a n  Ins t .  Sei., B a n g a l o r e ) .  Ann. Bid- 
chem. and Exptl. Med. ( I n d i a )  10, 53-64(1950) .  Isooleic and  
s a t u r a t e d  acids  were isolated f rom h y d r o g e n a t e d  p e a n u t  oil 
and  then  mixed  wi th  the  or ig ina l  sample  to give h igher  levels 
of the  products .  W e a n l i n g  r a t s  were f ed  a f a t - f r e e  syn the t i3  
diet  for  4 weeks and  were then  divided into 2 g roups  of  32 
r a t s  each, receiving diets  con ta in ing  30% f a t  of  ei ther  low 
(A)  or h igh  (B)  con ten t  of  isooleic and  s a t u r a t e d  acids. Ap- 
p a r e n t  d iges t ib i l i ty  of  f a t  B was lower t h a n  t h a t  of  A, pre- 
s u m a b l y  because  of g r ea t e r  fecal  excret ion of s a t u r a t e d  acids, 
especial ly of  s tcar ic  and  araehid ie  acids. Diges t ib i l i ty  of  both  
f a t s  was lower in young  ra t s  t h a n  in adul ts .  The 2 g roups  did 
not  differ  in body f a t  con ten t  or in pe rcen t age  of l iver f a t .  
Isooleic ac ids  appear  to be normal ly  me tabo l i zed ;  d u r in g  fas t -  
ing,  however,  deposi ted isooleic acids d i s appea red  more  rap id ly  
f r o m  the  body stores  t h a n  did s a t u r a t e d  or ave rage  f a t  acids. 
(Chem. Abs. 46,. 594) 

The apparent intestinal synthesis of carotene by sheep. W. A. 
McGil l ivray (Univ. ,  N. Zealand,  P a ] m e r s t o n  N o r t h ) .  Brit. J. 
Nutrition 5, 223-8(1951) .  C a r o t e n e : l i g n i n  ra t ios  were deter- 
mined  t h r o u g h  tile d igest ive  t r ac t  of  4 sheep. The ra t ios  de- 
creased th rough  the upper  pa r t s  of  the  smal l  in tes t ine ,  increased 
t h r o u g h  the i leum, reached a n m x i n m m  in the  cecum, and  de- 
creased s] ight ly  t h rough  the  cohm vnd rec tmn.  The increase  in 
the  rat io  was not  due to a pa r t i a l  d iges t ib i l i ty  of  the  l ign in  
or to the  presence of some noncaro tene  p igmen t .  I t  is su g g es t ed  
t ha t  caro tene  is syn thes ized  by the  mic roo rgan i sms  of the  i leum 
and  cecum. A solid med ium con ta in ing  ' lgar  2%,  t ryp tose  2%,  
dextrose  0.1%, and  NaCl  0.5% was inoculnted wi th  cecal con- 
t e n t s ;  1.2 to 1.8 "y ea ro tene /ml ,  wits formed.  The  nl icroorgan-  
isms resl)onsil)le were not  identi t ied.  (Chem. Ahs.  45, 598) 

Influence of dietary fats on certain constituents of liver, blood, 
and body of albino rats with special referen:e to fat utilization. 
S. M. Bose and  V. S u b r a h m a n y a u  ( l n d i . m  h is t .  Sei., Ban g a -  
h)re).  Ann. Biochem. and Exptl. Mcd. ( I n d i a )  10, 35-44(1950) .  
Wean l ing  ra ts  were fed  a prac t ica l ly  f a t - f r ee  syn the t i c  diet  
for  4 weeks. They  were then divided into 4 g roups  of 16 ra t s  
each, receiving (u) the  basal  diet,  (b)  30% refined p e a n u t  
oil, (el  30% Vanasl)a t i  ( hydrogena ted  I~eanut oil, m. 37~  
and  (d)  30% cow ghee. l)iets were SUl)Idemented wi th  fa t -  
soluble v i tamins .  No s y m p t o m s  of fn t  deficiency (levelol)ed in 
ra ts  receiving the  basal  diet,  which contMned 0.38% ether- 
ex t r ac t a lde  mater ia l .  All g roups  grew cquM|y well. On the  
f a t -~on t :dnh lg  diets,  ap l )a rent  d iges t ib i l i t ies  of  the  f a t s  were 
simil. lr  ( 94 -96%) ,  as were l)erecnt;Jges of liver and  body fa t ,  
I)lasma f a t  acids, and  l) lasma cholesterol,  lod ine  values  of  
body and p lasma  fa t ,  bu t  not  of  liver fa t ,  paral le led those of 
the  d ie t a ry  fa t s .  V i t a m i n  A con ten t s  of the  livers were s imi la r  
in all groups .  (Chem. Abs. 46, 594) 

The carotenization and vitaminization of milk by the cow. 
II. Natural enrichment of winter butter with carotene and 
vitamin A. F.  Kieferle ,  A. Seuss  and  Ida Zengle iu  (Chem. 
lu s t .  Suddeut .  Vcrs. 4, Forsch.  Mi lehwir t schaf t ,  We ih en s t ep h an ,  
( ler . ) .  Milchwissenschaft 6, 295-30"1(1951). I t  was demen-  
s t r a t ed  over a 3-yr. expe r imen ta l  f eed ing  p r o g r a m  t h a t  t im 
cm'otene and v i t amin  A con ten t  of  win te r  bu t t e r  could be 
subs t t in t ia l ly  increased by the  daily incorpora t ion of l(I-20 kg. 
carrots  in the ra t ions.  Milk of cows on r ' l t ions  con tah f ing  19 
kg. ca r ro t s  was enr iched to the  ex ten t  t h a t  it compared  favor-  
ably  on the  average  wi th  good pas tu re  s u m m e r  but te r .  Color 
m e a s u r e m e n t s  on the  der ived winter  bu t t e r  showed t lmt  the  
:tddition of art if icial  bu t t e r  coloring oils could be dispensed 
with.  (Chc,m. Abs. 46, 656) 

Studies on dye analyses. I. Detection of annatto in food fats. 
t l .  Tha le r  and  R. Scheler (I)eut .  F o r s e h u n g s a n s t a l t  Lebens-  
mi t te lchemie ,  Munich,  Ger.) .  Z. Lcbcns,m.-Untcrs,ch. u-Forsch. 
93, 220-4(1951) .  The  pr inc ipa l  cons t i t uen t  of  a n u a t t o  dye, 
bixin,  even in the  presence of  fi~t, is s t rong ly  absorbed  by 
s t a n d a r d  Al._.O:, Other  caro teuoids  t ha t  m a y  be p resen t  in food 
f a t s  as well /is mos t  art if icial  colors :ire not  r e t a ined  by the  
oxide in this  test .  Mar t iu s  yellow (d in i t ro  1-naphthol)  and  
Sudan  G ( .udl ine-azoresorcinol)  give adsorp t ions  s imi lar  to 
those  ef  1)ixin, bu t  both of these are e lutcd wi th  alcohol whereas  
b ixin  is un ' t ffected.  For  conf i rmat ion the  Corr-]?rice react ion 
can  be used.  Excessive a m o u n t s  of  f ree  f- / t ty  acids  inh ib i t  the  
adsorp t ion  of bixin.  (Chem. A bs. 45, 658) 
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The conversion of carotene to vitamin A in sheep and cattle. 
W. A. McGillivray (Massey Agr. Coll., Palmerston North, 
N . Z . ) .  Australian J. Sci. Research B4, 370-7(1951). Sections 
of sheep intestines incubated with colloidal carotene showed 
highly significant increases in vi tamin A content. High vita- 
min A levels in intestinal  as compared with nonintestinal 
lymph, in six sheep and one bullock, support the view that  the 
intestine is the site of conversion of carotene to vi tamin A in 
both sheep and cattle. (Chem. Abs. 46, 588) 
Amino acid content of proteins of soybeans, string beans, and 
lentils. A. I. Taranova. Gigiena i Sanit. 1951, No. 8, 38-40. 
Soybean proteins compare favorably in the content of arginine, 
histidine, lysine, tyrosine, tryptophan, and cystine with tha t  
found in the meat protein. Str ing bean product is low in tryp- 
tophan and arglnine and high in cystine and tyrosine, while 
lentil protein is high in arginine and cystine but  low in histi- 
dine and tryptophan.  The quality of the product and condi- 
tions of growth appear to affect the amino acid content. (Chem. 
Abs. 46, 588) 
Incorporation of short chain fatty acids into phospholipides by 
the rat. B. P. Stevens and L. I. Chaikoff (Univ. Calif. School 
Med., Berkeley). J. Biol. Chem. 193, 465(1951). Laurie acid- 
1-C ~ was fed to rats  and the phospholipid fa t ty  acids of the 
carcass were shown to contain a 12-carbon fa t ty  acid contain- 
ing C% Rapid conversion of fed laurie and myristic to 16- 
and 18-carbon f a t ty  acids was demonstrated. Well over 90% 
of the C ~ found in the tissues after  administrat ion of laurie 
acid-l-C 14 was found in 16- and 18-carbon acids. 
Availability of the essential amino acids in cottonseed meal. 
/~:. A. Kuiken (Texas Agr. Exp. Station, College Stat ion).  
J. 27u~rition 46, 13(1952). Marked variation in individuaI 
amino acid availability was characteristic of commercial hy- 
draulic cottonseed meal. Lysine and methionine were particu- 
larly low, with values of 64 and 67%, respectively. ]=Ieat treat- 
ment as severe as autoclaving for 1 hr. at 15 lb. pressure did 
not reduce the availability of the essential amino acids in cot- 
tonseed meal of low oil content. However, this t reatment  
caused a 10% loss of lysine. 
Studies in vitamin A. XVI. Spectroscopic properties of all- 
trans-vitamin A and vitamin A acetate. Analysis of liver oils. 
H. R. Cama, F. D. Collins and R. A. Morton (Univ. Liverpool). 
Bioehem. J. 50, 48(1951). Natura l  and synthetic vi tamin A 
are indistinguishable. The factor for  converting E~%. to I .U./g.  
is not strictly constant  but varies with the solvent and the state 
of combination of the vitamin A. The complete absorption 
curve for the reaction product of vi tamin A and ant imony tri- 
chloride is given. The value of e~,.~, is 144,900 ___ 870 at 620 
m~. Although the E~*c~ value at 325-328 m~ is a good guide 
to potency, accurate vitamin A assay must  take into account the 
presence of various compounds closely related to vi tamin A. 
Do skin creams show hygienic activity? J. Klosa. Seifen-Ole- 
Fette-Wachse 25, 31-32(1952). Skin fa t s  or other fa ts  u s e d a s  
skin creams are used to prevent the spread of infections which 
are caused by pathogenic fungi.  

A 

* 'Waxes 
E. H. McMullen, Abstractor 

Silicones in wax polishes. T. H. Welch. (Linde Air :Products 
Co.). Soap and Sanitary Chemicals 28, 1, 117, 119, 121 (1952). 
A review of the use of silicone oils in automobile and furni ture  
wax polishes, including formulas. The properties of dimethyl 
and diethyl silicone oils used in wax polishes are compared. 
A study of the allergenic constituents of lanolin (wool fa t ) .  
Marion B. Sulzberger and M. Paul Lazar (N. Y. Universi ty 
Post Graduate Medical School, New York, N. Y.). Journal o f  
Investigative Dermatology 15, 453-8(1950). Four subjects who 
showed allergic eczematous contact-type hypersensit ivity to laal- 
olin did not react to the mixed f a t ty  acids, cholesterol, or lano- 
sterol, but  only to the mixed alcohol fract ion (Chem. Abs. 46, 
613) 
Hydrolysis of wool wax and related high molecular weight 
esters. I I I .  Heterogeneous reaction: water-in-oil emulsions. 
J. L. I torner and E. V. Truter. Journal of Applied Chemistry 
1, $81-5(1951). Reaction rates for the hydrolysis of cholesteryl 
caprylate, n-octadecyl caprylate and wool wax in the form of 
water-in-oil emulsions were measured, and the effect of various 
factors on the kinetics was investigated. In general, soap cata- 
lyzes the reaction and higher alcohols inhibit  it. Solvent alco- 
hols have a slight catalytic effect, but  are antagonist ic  to soap. 

The alkali acts both as a reactant  and as an electrolyte. A 
theory that  covers the observations is advanced. 
Lanolin from wool-washings. N. Haidee. Monit. farm. terap., 
57, 177-178(1951). Aqueous wool washings treated with 66 ~ 
B6 H2SO4 yield an upper fat-rich layer which is separated on a 
filter-press. Alternatively, if air is blown in, the froth holds the 
lipid substances and may be easily separated. The recovered 
fa t  is extracted with light petroleum in a Soxhlet-type appara- 
tus, treated with alcoholic KOH, and washed with aq. alcohol. 
A 70-73% yield of unpleasantly smelling crude fa t  is obtained. 
A better method is to treat  the washings in a Sharples centri- 
fuge at 25,000 r.p.m, at  45-70 ~ i.e., above the melting point of 
the wool fat ,  and pH 8. 111 both cases the f a t  is treated with 
alcoholic KOH to remove free acid, and the lanolin extracted 
with light petroleum. Bleaching is carried out by C12, H202, 
K2Cr207, etc., H20.o-NH3 mixture being best. Superheated steam 
removed the odor. (Brit. Abs. 1951, B I1, Oct., 902) 

P A T E N T S  

Decolorizing organic substances. A. P. Lien, B. L. Evering, 
and B. I5. Shoemaker (Standard Oil Co. of Indiana) .  U . S .  
2,495,852. Coloring substances are extracted from hydrocar- 
bon oils, waxes, na tura l  fats ,  and f a t ty  oils, ester waxes, rosin, 
etc., with a solvent comprising a complex of BFs with an oxy- 
genated alkane compound having not more than 5 C atoms in 
the alkyl group, in the presence of 100-200 volume % (based 
on feed stock) of an aliphatic hydrocarbon diluent having a 
boiling point of 90-300 ~ F. Sufficient complex is used to give a 
diphasic separation of a raffinate and an extracted phase. The 
deeolorized substance is recovered from the raffinate, and the 
diluent and complex are recovered from the extracted phase. 
(Chem. Abs. 46, 724) 
Higher alcohols. It. C. Black and W. 5[. Leaders (Swift  & 
Co.). U. S. 2,567,541. A process for  the recovery of higher 
alcohol from natural  waxes, such as beeswax, candelilla wax, 
montan wax, and in particular, crude sperm oil and spermaceti 
in substantial ly pure form and without appreciable discolora- 
tion of the soap stock, consists of saponifying the wax with an 
excess of alkali and adding C3Hs (or some similar type solvent 
such as C~H6, C~H~o, C3H6, CdHs, or mixts.) in ratios of 3/1 to 
10/1 in a mixing zone at 100-150 ~ F. and 225-300 lb./square 
inch. The mixture is then settled to remove the soap stock, 
and the alcohol is either recovered immediately by s t r ipping 
off the solvent or diluted with a fur ther  addition of solvent to 
a ratio of 10/1 to 40/1 and fractionated at 160-205 ~ F. and 
450-700 lb./square inch into a saturated top fract ion and an 
unsaturated bottom fraction while a temperature gradient of 
3-8 ~ F. is maintained in the column. (Chem. Abs. 46, 763) 
High-melting wax derived from cardanol. Brit ish Resin Prod- 
ucts, Ltd. Brit ish 653,302. Reaction of 2 moles hydrogenated 
cardanol (1-hydroxy, 3-pentadecyl-cyclohexane) melt ing at 126 ~ 
1~. in a solution of 2.5 moles NaOH in 5.33 moles H~O with 1 
mole CI(CH2)dC1 for 10 hours at reflux gave a waxy solid, melt- 
ing at  190 ~ F. This high-melting wax is compatible with other 
waxes, such as beeswax, pettroleum wax, and carnauba wax. 
(Chem. Abs. 46, 763) 

�9 Drying Oils 
Stuart A. Harrison, Abstractor 

Chemical examination of castor-oil gel hydrolyzate. A. Sen- 
Gupta and J. S. Aggarwal.  J. Sci. Ind. lCesearch 10B, 73 
(1951). When castor oil gel is heated to 185-95 ~ in an auto- 
clave a liquid hydroIysate results. This contains about 3% 
unsaponifiable material. The saponifiable par t  of the hydroly- 
zate contains approximately 14% monomeric acids and 86% 
linoleie acid dimer. F i f ty  grams of the hydrolyzate mixed 
with 0.5 g. of cobalt naphthenate  and heated to 150 ~ gives a 
product which when dispersed in 10 cc. of turpentine spreads 
on an iron surface and baked at  120 ~ C. gives a water resist- 
ance lustrous film. Quick drying lacquers and other finishes 
may be prepared. (Chem. Abs. 46, 758) 
Factors accelerating and retarding the drying of linseed oil. 
J. d ' ans  and K. Meier. Farbe ~ LacK. 57, 7(1951). Experi- 
ments on the drying process taking place in oil films showed 
the importance of purely physical forces, in part icular  those 
inducing molecular orientation. Speed of oxygen absorption 
is accelerated by (1) the snbstrate  (iron had an effect greater 
than paraffin wax which was greater than glass) ,  (2) even 
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neu t ra l  p igmen t s ,  (3)  m i n u t e  g lass  par t ic les  and  fibres, and  
(4) decrease in viscosi ty.  Dr ie rs  have  l i t t le  effect  on the  
ra te  of  oxygen  absorp t ion  by  u n s a t u r a t e d  f a t t y  acids  such 
as linolenic. (Brit.  Abs. 1951, B I I ,  924) .  

F a t t y  acid r equ i r emen t s  in p a i n t s  a n d  resins.  H.  M. Enter l ine .  
Paint  Varnish Production 42, No. 2, 34 (1952) .  The  types  and  
quant i t i es  of  f a t t y  acids used  in pa i n t  and  resin field a re  dis- 
cussed. The specif icat ions of the  d i f ferent  acids  are  described.  
The proper t ies  sough t  for  t h r o u g h  the  use  of special  f a t t y  
acids and  m i x t u r e s  a re  discussed.  

Polymerization and drying of oils and esters of fat acids. 
XI. Changes of elementary composition of oil films under vari- 
ous regimes of dry ing .  A. Ya  Dr l nbe rg  and  h~. G. Rokhl in .  
Zhur. Priklad. Khim.  (J. Applied Chem.) 24, 220(1951) .  F i lms  
of l inseed oil and  l inseed p e n t a e r y t h r i t o l  es ters  were examined  
a f t e r  six m o n t h s  of n a t u r a l  d ry i ng  and  24 hours  of  accelera ted 
tes t  d ry ing .  The  accelera ted d ry i ng  leads to g r e a t e r  loss of  
ma te r i a l  we igh t  and  the  films are  more  Grumbly. U p t a k e  of 
oxygen  by l inseed oil is g rea t e r  in the  n a t u r a l  d r y i n g  ( 1 1 . 2 % ) ,  
while in the  accelera ted  tes t  a drop ( a p p a r e n t )  of  3% oxygen  
takes  p lace ;  pen t ae ry t h r i t o l  films give s imi lar  resu l t s  a l t hough  
their  oxygen  con ten t  is somewha t  higher .  Ant icor ros ion  prop- 
ert ies a f t e r  a n y  fo rm  of t es t  arc  best  for  p e n t a e r y t h r i t o l  de- 
r ived products .  No direct  connect ion be tween  an t icor ros ion  
protec t ion and  mechan ica l  p roper t i es  of  the  films could be 
found.  (Chem. Abs. 45, 1266) 

The cultivation and production of tung oil. G. T. Bray .  Paint  
Manuf. 22, No. 2, 56(1952) .  T u n g  trees (fordii)  grow bes t  on 
well d ra ined  soil. They  requirc  a t  least  30 inches  of r a in fa l l  
bu t  50 to 70 inches  is preferable .  The  t rees  s t a r t  to bea r  
f r u i t  in th ree  years  but  not  en a commercia l  scale un t i l  the  
f if th year.  P rocess ing  the  f ru i t  involves three  s t age s :  d ry ing  
of  the  f ru i t s ,  removal  of' hulls  and  nu t  shells, and  express ion 
of oil. I n  general ,  the  f r u i t  is dr lcd on the  g round ,  the  hul ls  
�9 ~re removed in a mechanica l  huller, and  the  oil is expressed  in 
hydrau l ic  presses.  A yiehl of  400 lb. of  oil per  acre per  year  
is cm~sidercd sa t i s f ac to ry .  

What 19,51 did for the paint industry. (~. S. Cook and  lI.  G. 
Woodruff .  Paint  Varnish Production 42, No. 1, :18(1952). The 
development  and  accompl i shmen t s  of  the  pa in t  i n d u s t r y  arc 
reviewed for  the  yea r  of lq51.  

The component fatty acids and glycerides of tung oil. T . P .  
l l ih l i t ch  and  A. Mendelowitz.  Jour. ,%'eicncc of Food and Agri- 
('ldture 2, 548(1951) .  The oil coming  f rom the nu t s  of  the  A. 
Mf~nta~a t ree  is genera l ly  considered infer ior  to t h a t  coming  
f rom Aleuritis Fordii. i n  m a n y  cases the  oils have  been 
j udged  solely on a s t a n d a r d  hea t  test .  E x a m i n a t i o n  of the  
composi t ion  of  the  oils f r om the  two sources shows t h a t  the  
two fal l  in the  samc class. Both  vary  with source bu t  con- 
t a in  between 72 and  82% eleostearic  acid. The hca t  tes t  was 
f m m d  to be unre l iab le  as .'Ill ind ica t ion  of the  qual i ty  of  thc  
oi| ,  especial ly on old samples  since the  presence of f ree  f a t t y  
acid affects  the  gcla t ion t ime.  Some of the  dif ferences  in the  
l)r(qa~rties of  the  oil m a y  bc due to a difference in  the  pro- 
por t ions  of tri-,  di- and  mono~eleostearins present .  

Conjugated linseed oil. J .  A. Blckkingh ,  N. M. H. Bhmk,  and  
lI.  A. Boekenoogen.  Paint, Oil, Chem. t~ev. 115, :No. 4, 18 
( ]952) .  L inseed  oil is c o n j u g a t e d  by h e a t i n g  to 120 ~ wi th  an  
undisclosed ca ta lys t .  Abou t  50% of the  double bonds  a re  con- 
j uga t ed .  The  a d v a n t a g e  of t he  process over ex i s t ing  me thods  
is t h a t  good color of the  oil is m a i n t a i n e d  and  no a f t e r - t ack  
of the  dry  f lhns is experienced.  The  proper t i es  of  the  fihns 
compare  f a v o r a b l y  with those  f rom t u n g  oil. 

Dehydrated castor oil and the replacement of tung oil. F. I j ak .  
Chim. Paint  14, 188(1951) .  I n  the  m a n u f a c t u r e  of  s t a n d  oils 
f rom dehyd ra t ed  cas tor  oil, the  best  resul ts  are ob ta ined  iu a 
closed pot  (CO~ a tmosphere )  a t  310 ~ Blown d e h y d r a t e d  cas tor  
oils nmy  be p repa red  by blowing a t  95 ~ which dry  more  rap- 
idly and  g ive  ha rde r  fihns t h a n  s t and  oils. The  bes t  drier  
combina t ion  for  dehydra t ed  cas tor  oils is 0.3% :Pb p lus  0.03% 
Co. Small  a m o u n t s  of m a n g a n e s e  ( .005-.01%) accelera te  the  
dry to touch bu t  l a rger  a m o u n t s  t end  to delay dry ing .  The oil 
is very  sensi t ive  to an t iox idan t s .  (Brit. Abe. 1951, B I I ,  924) 

Dielectric properties of organic coatings. T. W. Dakin .  0)~- 
cial Digest Fedcratio~r Paint  ~ Varnish Production Clubs. 
No. 324, 42 (1952) .  The conduc tance  inc luding  a-c and  d-c and  
the  dielectr ic s t r e n g t h  of  six r ep resen ta t ive  d ry i ng  oil va rn i shes  
were de termined.  These  p roper t i e s  were de te rmined  on films 
baked on steel  panels .  The effect of  u n d e r b a k i n g  and  over- 
bak ing  was observed.  Accord ing  to the  resul ts ,  the  dielectric 
proper t ies  should  be especial ly va luable  in i nd i ca t i ng  the  degree 

of in t e rna l  molecular  cohesion a n d  the  in t e rna l  v iscos i ty  of  the  
va rn i sh  films. 
Cooking of tung oil with two different alkylphenolic resins. 
J .  F .  H. van  E i j u s b e r g e n  and  J .  A. Pheys ie r .  Chim. pcintures 
14, 255(1951) .  A f a s t - r e a c t i n g  a lkylphenol ic  res in  (1 p a r t )  
and  a s low-react ing  one (1 and  2 p a r t s )  were cooked wi th  2 
pa r t s  of t u n g  oil a t  240 and  280 ~ . Gela t in iza t ion  wi th  the  
f a s t - r e a c t i n g  phenol ic  occurred a f t e r  30 minu t e s  a t  240 ~ an d  
0 minu t e s  a t  280 ~ The s low-react ing  phenol ic  (1 to 2) jel led 
in 50 minu t e s  a t  240 ~ and  5 m i n u t e s  a t  280 ~ . Be t t e r  var-  
n ishes  were ob ta ined  a t  240 ~ t h a n  a t  280 ~ . Long e r  cooking 
a t  240 ~ gave  be t te r  e las t ic i ty ,  shor te r  cooking a t  280 ~ gave  
be t te r  air  d ry ing .  (Chem. Abe. 46, 757) 
Double bond conjugation in aromatic neucleus. XXIII .  The 
diene numbers of oils based on p-benzoquinone. M. L. T a m a y o  
and  C. Es t ada .  Anales de fis. y quire (Madrid) 47B, 815-818 
(1951) .  The diene n u m b e r s  of l inseed,  cot tonseed,  ch inawood 
and  pa lm  oils were de te rmined  u s i n g  p-benzoquinone.  Resu l t s  
are  in f a i r l y  close a g r e e m e n t  wi th  those  of t i a u f f m a n n .  The 
influence of  t empera tu re ,  t ime  and  concen t ra t ion  was evalua ted .  

]?A T E N T S  
Copolymer of styrene and rosin and esters thereof with the 
alcoholysis product of a drying oil and polyhydric alcohol con- 
taining free hydroxyl groups. J .  A. Arv in  and  W. B. Gitchel.  
U. S. 2,580,876. Three  pa r t s  of  ros in  to one pa r t  of  s ty rene  
are  hea ted  toge the r  unde r  reflux for  abou t  f ou r  and  one-hal f  
hours .  A t  th is  po in t  the  t e m p e r a t u r e  has  reached 408 ~ •. an d  
very  l i t t le  s ty rene  remains .  W h e n  1,000 pa r t s  of  th is  res in  are  
added  to 1,600 p a r t s  of  d e h y d r a t e d  cas to r  oil which  h ad  been 
previous ly  alcoholized wi th  84 p a r t s  of  g lycer ine  ( l i t ha rge  
ca ta lys t )  and  the  m i x t u r e  held a t  550 ~ F.  un t i l  the  acid num-  
ber is seven, a v a r n i s h  is obta ined.  A 60% solut ion of the  
va rn i sh  in minera l  sp i r i t s  has  a Ga rdne r  viscosi ty  of  U. W i t h  
drier,  the  va rn i sh  dries rap id ly  to clet~r fihns. 
Production of drying oils. J .  C. l l i l lyer  and  J .  T. Edmonds .  
U. S. 2,581,.ii3. Linseed  oil (145 g.) and  bu tad iene  (94 g.) 
are  hea ted  in an  au toc lave  to 250-300~ for  six hours .  A f t e r  
ven t i ng  the  unre '~cted bu tad ieue ,  the  rein.t inder was h ea t ed  to 
between 550 and  600~ for  two hours .  The Imtadiene  d imer  
was sepa ra ted  by f rac t iona t ion .  The 1)roduct h.ld an  iodine 
numl)er  of  153. F i h n s  dried in 12 hours  as compared  to 24 
hours  for  bodied l inseed oil. The  d r y i n g  ra te  of  soybean  oil 
and  other  oils can be iml)roved by the  same procedure.  
01efin copolymers having drying properties. ]I. S. Bloch an d  
A. E. l | o f f m a n .  U. S. Z,5,~2,411. A hydroca rbon  d r y i n g  oil is 
obta ined  by copolymer iz ing  I)utadiene and  i sobuty lene  a t  low 
t empe ra tu r e  us ing  hyd rogen  fluoride as the  ca ta lys t .  The  co- 
ludymers  have molecular  weigh ts  in the  r ange  of 600 to 1,000. 
F i lms  of the  copolynmrs  dry tack  f ree  in 24 to 48 hours .  
Production of hydrocarbon drying oils having improved drying 
characteristics. A. E. l h ) f fmau  and  II. S. lr U. S. 2,582,- 
434. A mix tu re  of  COl)olynwrs of propylene, and  the  bu ty lenes  
hav ing  a b ruminc  n u m b e r  of  abou t  132 and  an  ~tverage molecu-  
lar  weight  of  a/)out 105 arc "~dded to "lnhydrous h y d r o g e n  
fluoride. The  s a t u r a t e d  hydroca rbons  are  washed  f ro m  the  t t F  
s ludge.  The s ludge  is hydrolyzed in the  water .  A hydroca rbon  
oil con ta in ing  c o n j u g a t e d  u n s a t u r a t i o n  is ob ta ined  which h a s  
d ry ing  proI)crties. 
Manufacture of oleo-polymers from vinyl compounds. R . S .  
Robinson.  Brit ish 651,560. An a romat i c  vinyl  compound  (s ty-  
rene)  is copolymerized wi th  unpo lymcr ized  es ters  derived f r o m  
alcohols con t a in ing  fou r  hydroxyl  g roups  or less and  unsa tu -  
r a t ed  f a t t y  acids  con t a in ing  e ight  or morc  carbon a toms.  The  
reac t ion  m a y  be carr ied  out  in aqueous  emuls ion  or in the  
presence of solvent.  A po lymer iza t ion  ca ta lys t  m a y  bc used 
and  soluble n a t u r a l  or syn the t ic  res ins  added  at  any  s t a g e  of 
the  process.  P a r t i a l l y  polymer izcd  es ters  derived f rom a mix-  
tu re  of polyhydr ic  alcohols a n d  u n s a t u r a t e d  f a t t y  acids  n m y  
also be used.  (Brit.  Abe. 1951, B I I ,  925) 
Manufacture of interpolymers of styrene with unsaturated 
fatty acids and polyhydric alcoholic esters thereof. L. Berger  
& Sons, Ltd. ,  L.  E. Wake fo rd ,  F. Armi t agc ,  and  J .  g. Sleigh~ 
thohne.  Brit ish 654,031. I n  the  m a n u f a c t u r e  of  in t e rpo lymers  
of s ty rene  or nuc lear  alkyl- or ha logen - subs t i t u t ed  s tyreues  wi th  
u n s a t u r a t e d  f a t t y  acids  or the i r  po lyhydr ic  alcohol es ters  in 
the  presence of t e rpenc  compounds  as cont ro l l ing  agen ts ,  it  has  
been found  tha t ,  by  ac t i va t i ng  the  t e rpenes  before  use by  blow- 
ing  wi th  a i r  or oxygen,  the  viscosi ty  r ises more  rap id ly  d u r i n g  
the  po lymer iza t ion  and  the  p roduc t s  give films of g r ea t e r  t r ans -  
parency.  The in t c rpo lymer iza t ion  m a y  take  place in solut ion 
in a m u t u a l  solvent  for  the  reac tan t s .  (Brit. Abs. 1951, B IX, 
1044) 
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�9 De te rgents  
Lenore Petchaft, Abstractor 

Surface active alkyl aroyl sulfopropionates. Glen W. Hedrick, 
W. M. Linfield, and J. T. Eaton (E. F. Houghton Co., Phila- 
delphia, Pa.) .  Ind. Eng. Chem. 44, 314-7(1952). A new series 
of surface active alkyl aroyl sulfopropionates may be prepared 
by a Friedel-Crafts acylation of the appropriate aromatic com- 
pound with maleic anhydride esterification of the resulting 
aroylacrylic acid and subsequent t reatment  of the resulting 
ester with an alkali bisulfite. By the appropriate choice of the 
alkyl group on the ester linkage and of the subst i tuents  on 
the acyl group, the surface active pi'operties can be modified 
as desired to give a wetting agent or detergent. These com- 
pounds are being tested as wetting, leveling and dispersing 
agents in the dyeing process, as water dispersants in the dry 
cleaning of fabrics, as desizing agents, and in various applica- 
tions in the paper and the textile industries. 
Extraction of the active agent from detergent mixtures. S . A .  
Miller, B. Bann and A. P. Ponsford. J. Appl. Chem. 1, 523-24 
(1951). The active agent in dilute (0.4-4.0%) detergent solu- 
tions may be separated quanti tat ively f rom builders, etc. by 
adding sodium carbonate (4%) ,  extracting with n-butanol, and 
evaporating the extract in vacuo. The method is applicable to 
anionic, cationic, and non-lonlc compounds. 
Metallic staining of silverware. L. R. Bacon and E. G. Nut- 
ting, Jr .  (Wyandotte  Chemical Corp., Wyandotte,  Mich.). Ind. 
E~g. Chem. 44, 150-55(1952). The conditions under which 
metallic s taining of silverware occurs during washing have been 
studied. Dissolved copper, derived from the action of poly- 
phosphate-type detergent solutions on cuprous metals of dish- 
washing machine parts  or the base metals of silverware exposed 
through imperfect silver plate, has been found to be responsible. 
Copper electroplates onto the silver, then the ware is electro- 
coupled to actively dissolving metals, notably zinc. Corrosion 
data  on various coupled combinations of silver, copper, Monel, 
iron, zinc, and aluminum in polyphosphate and polyphosphated 
detergent solutions are presented. 
Polyphosphate detergents in mechanical dishwashing---solubiliz- 
ing action of polyphosphates on certain metals. L. R. Bacon 
and E. G. Nut t ing,  Jr.  (Wyandotte  Chemicals Corp., Wyan- 
dotte, Mich.). Ind. Eng. Chem. 44, 146-50(1952). Solutions of 
four polyphosphates have been shown to dissolve copper, zinc, 
or brass. Corrosion rate data are presented for several metal- 
polyphosphate combinations at 80 ~ and for several commercial 
and experimental dishwashing detergents. The inclusion of 
sodium metasilicate affords a practical means of retarding the 
corrosive action of polyphosphate dishwashing detergents on 
dishwashing machine parts.  
The sulfonation reaction in detergent chemistry. H. Stuber 
(Seifenfabrie Hochdorf, Switz.). Angew. Chem. 53,461-7 (1951). 
A comprehensive treatise based on more than 100 references, 
especially patent  references. I t  covers alkytsulfates,  direct 
sulfonation of tbe main valence chain to alkylsulfonates (the 
Hostapon light process), petro-sulfonates, sulfonation of natu- 
ral fa ts  and oils, f a t ty  acid condensation products, and alkyl 
aryl sulfonates. (Chem. Abs. 45, 1274) 
Bactericidal activity of phenols in aqueous solutions of soap. 
II.  Benzylchlorophenol in potassium laurate solutions. H . S .  
Bean and H. Berry (Univ. London). J. Pharm. Pharmacol. 3, 
639-55(1951). Separate solutions of beuzylchlorophenol (I)  
and I~ laurate ( I I )  show negligible bactericidal activity. When 
the concentrations of I and I I  are raised by the same propor- 
tion, the activity of the solutions at first increases then drops 
and finally slowly increases. An increase in the proportion of 
I to I I  in the solutions produces a marked increase in bac- 
tericidal activity. The activity is related to the concentration 
of I in the micelles of II,  and is independent of the overall 
eonc.entration in the solutions. The maximum activity of a bac- 
tericide consisting of a halogenated phenol solubilized by an 
aqueous solution of a soap is exhibited at the critical concen- 
trat ion of the soap. (Chem. Abs. 46, 219) 
High grade metallic soaps. P. I. Smith. Am. l~erfumer Essent. 
Oil Rev. 59, 123-4(1952). The following precautions should be 
noted during manufacture  of metallic soaps to ensure high 
grade product:  the moisture content must  be reduced to a 
minimum, there should not be more than 0.5% of water soluble 
salts present, the percentage of free ash, which varies from 
soap to soap is very important,  there should only be a small 
amount of free f a t t y  acid present to avoid undue cloudiness, 
the soap should be in the form of free flowing fine powders, 
have a mild odor, and const 'tnt solubility. 

The effect of pH on the rate of surface tension lowering. E .J .  
Burcik and C. R. Vaughn (U. of Oklahoma, Norman, Okla- 
homa).  J. Colloid Sci. 5, 522-7(1951). In this research the 
effect of pH on the rate of surface tension lowering of pure 
sodium myristate,  dodecylamine hydrochloride, and sodium do- 
decyl sulfate was determined. The rate of surface tension low- 
ering of 0.005 N sodium myristate,  a hydrolyzable anionic 
surface-active agent, increases with increasing pI-I. The rate 
of surface tension lowering of 0.01 N dodecylamine hydrochlo- 
ride, a hydrolyzable cationic surface-active agent, decreases 
with increasing pH. The rate of surface tension lowering for 
0.005 N sodium dodecyl sulfate,  a sur fac tant  which does not 
hydrolyze, is independent of pH. 
A comparative study of sonic and mechanical home washers. 
I. Strength and dimensional changes. P. B. Mack, J. A. Balog, 
and M. M. Jordan (Pennsylvania State College, State College, 
Penn.) .  Textile 2~eseareh J. 22, 30-42(1952). In a study of the 
performance of a laboratory model of a home sonic washer, the 
effect on the s t rength and dimensions of six rayon fabrics rep- 
resenting a wide variety of types was studied. Comparisons 
were made with the results of washing by hand and with wash- 
ing by means of the sonic device. The results generally favored 
the sonic washing technique. In another series of comparisons, 
20 repeated launderings, using a neutral  soap, were carried out 
with the sonic device and with a conventional automatic home 
washing machine. Over-all washing time was the same in both 
cases. Dimensional and s t rength changes tended to be greater 
with the automatic home washing machine for fabrics of less 
firm construction, with little difference in the case of the firm- 
est fabric. 
The investigation of soap coacervates. H. L. Booig. Kolloid 
Zeit. 125, 21-31(1952). A study was made on the influence of 
organic molecules on soap coaeervates. The biological activity 
of many substances may be related to the distribution of the 
substances in a lipid system within the organism or cell. 

P A T E N T S  

Noncaking compositions of matter. T. O. Funderburk (E. I. 
du Pont de Nemours & Co.). 17. S. 2,579,380. Process for im- 
par t ing to hygroscopic solids such as detergents improved sta- 
bility toward moisture by incorporating in the hygroscopic solid 
one or more of the reaction products obtained by reacting a 
water-soluble aluminum salt with boric acid or a water soluble 
borate. 
Plastic detergents. R. C. Wood (Procter & Gamble Co.). U.S.  
2,580,713. Process of preparing a plastic detergent especially 
suitable for use as a shampoo consisting of a mixture of a sul- 
fa ted synthetic organic detergent and a soap product obtained 
from the middle or neat phase in soap production which im- 
parts  the plasticity to the product. 
Abrasive detergent composition. C. J. Munter (Hall Labs. 
Inc.). U. S. 2,581,278. A finely-divided free-flowing and non- 
hygroscopic detergent consisting of a sodium soap, water-in- 
soluble crystalline sodium metaphosphate,  potassium mctaphos- 
phate and tetrasodium pyrophosphate, said detergent when used 
having both water softening and abrasive properties result ing 
from that  portion of the crystalline sodium metaphosphate 
which is not dissolved while the product is being used. 
Aqueous solutions containing soapless detergents. F. J. Pollok 
(Imperial  Chemical Industries,  Ltd.) .  U. S. 2,583,492. Deter- 
gent compositions of improved dispersing power and stability 
consisting of an aqueous solution of an anionic surface active 
soapless detergent in quanti ty not above 8% of the weight of 
the composition and not over 4% of a crude water-soluble 
alkali metal salt of carboxymethylcellulose in combination with 
an alkali metal carbonate. 
Washing composition. Vladimer Dvorkovitz and Thomas G. 
Hawley, Jr.  (Diversey Corp.). U. S. 2,584,017. A composition 
for washing glassware consisting of caustic alkali and suffi- 
cient gluconate (sodium and potassium gluconate) to prevent 
the formation of hard adherent scale and to inhibit glassware 
at tack by the alkali. 
Improved detergent products. Swift  & Co. British 665,264. A 
mixture of the condensation products of alkylolamines and azt 
aeylat ing substance having 8 to 14 carbon atoms in the mole- 
cule and an alkyloamine soap of a higher f a t ty  acid having 
more than 14 carbon atoms per molecule. 
Strongly foaming detergent. General Aniline. British 658,512. 
A mixture of a diethylene glycol monoalkyl ether, an ion-se- 
questering agent,  and a long-chain fa t ty  acid tauride or its 
N-alkyl derivative, long-chain f a t t y  acid sareoside, or long- 
chain fa t ty  acid ester of a hydroxy-alkanesulfonic acid is a 
liquid detergent having strong foaming properties. 


