
T H E  JOURNAL OF THE AMERICAN OIL CHEMISTS' SOCIETY, ~IAY, 1952 

New Literature 
V. D. Anderson Company has jus t  published a six-page bul- 

letin describing their new small line type Hi-eF Purifier. The 
bulletin lists functions of this new unit  which is used to clean 
up small pipelines carrying live or exhaust steam, vapors and 
air. 

o:. 
A new 40-page handbook has been published by the Fischer 

and Porter Company to aid in the selection and sizing of vari- 
able-area meters. The handbook gives a complete description 
of variable-area meters, tubes and floats and their comparison 
with variable-head meters, and calibration prediction data. 

o..o 

A bulletin on nonisols, nonionic surface-active agents of the 
polyoxyalkylene fa t ty  ester type, has been issued by the Alrose 
Chemical Company. 

+ 
Arthur S. LaPine and Company has released its latest publi- 

cation, the Lanco Appara tus  News, Vol. 4, No. 1. I t  is an 
eight-page bulletin, describing new items of equipment, such 
as the Kinney Vacuum Pump, electric stopwatches, and others. 

A new catalog, describing three-dimensional microscopes, has 
been issued by Bausch and Lomb Optical Conlpany. I t  is illus- 
t rated with photographs and sketches of various nlodels and 
accessories. 

.,.o 
Synthetic waxes of a wide range of physical properties are 

fully described in the new catalog, " S y n t h e t i c  Waxes by 
Glyco, ~' published by Glyco Products Company Inc. This 16- 
page catalog gives tables of specifications for these waxes. 

°..° 

Baird Associates Inc. has published Bulletin No. 36 entitled 
" P l a n t  Stream Analyzer . "  I t  describes process control by 
continuous analysis, continuous analysis by infrared absorption, 
and the Baird Associates plaut  stream analyzer. 

This company has also released Better Analysis, Vol. 3, No. 
1, a periodic review of the theory and practice of instrumenta- 

tion. This issue centers on emission spectroscopy with several 
interest ing applications described. 

(EDITOIC'S NOTI~.: I f  yogi are interested in obtaining any of 
the literature mentioned above or a~y further information con- 
cerning various products, please write to the New Literature 
Department, Journal of  the American Oil Chemists' Society, 35 
E. Wacl~er Drive, Chicago 1, Ill. Please state issue and page 
number containing desired information.) 

New Books 
THg CHI~MISTRY AN'I) T~(~H~OLOGY O~ FOOD AND FOOD PROD- 

UCWS, Volume I I I ,  by Morris B. Jaeobs and Associates (807 pp., 
including 77-page subject index for Vol. 1, II ,  and I I I ,  1951, 
Interscienee Publishers, New York and London, $15). Reviews 
covering Volumes I and I I  of " T h e  Chemistry and Technology 
of Food and Food P r o d u c t s "  have been reported by this re- 
viewer in past  issues of J.A.O.C.S. Volume I I I ,  recently issued 
as the final volume of the series, completes this most compre- 
hensive work. In  each field of endeavor Jacobs has made use of 
authors of unquestioned ability. The stun of their effort has 
been the production of perhaps the most useful volumes yet to 
appear in the field of food technology. Volume I I I  presents 
fundamental  aspects of food preservation ineluding chapters on 
dehydration, temperature control, canning, and chemical pres- 
ervation. This volume also presents production information 
with respect to cereal products, bread and other baked goods, 
sugar  and sugar  syrups, confectionery and chocolate products, 
chewing gum, frui t  juices, jams, jellies, milk, meat products, 
fish and crustacea, oils and fats, carbonated beverages, and 
alcoholic beverages. 

Special and laudatory mention is required concerning chap- 
ters on Food Preservation by Temperature Control by Penning- 
ton and Tressler;  Food Preservation by Microorganisms by 
Fabian;  Chemical Preservatives by daeobs; and especially the 
chapter on Sugar and Syrups by Meade. New material  with 
reference to Chewing Gum (Jacobs) and Fish, Shellfish, and 
Crustacea (Stansby)  has been added. 

This reviewer has profited immeasurably by the reading of 
these magnificent volumes. Taken as a whole, the series will 
leave no room for doubt tha t  they are necessary volumes for 
the food teehnologist 's  library. 

A critical review of certain specific chapters however raises 
the question of adequacy with respect to the extent of revision 
between the first edition published in 1944 and the present edi- 
tion. This observation might  cause appreciable doubt concern- 
ing the cost ($42) to those who already own the first edition. 
In weighing this important  consideration, this reviewer is of 
the opinion that  sufficient new material  has been added to war- 
rant  the additional expenditure. 

I t  seems important  to indicate that  " F o o d  and Food Prod- 
u c t s "  is not only a most comprehensive work for technical 
minds but  tha t  it is also arranged and presented in a manner 
of enormous value to laymen engaged in various phases of the 
food business. 

GF~)emE T. C ~ I N  
Swift and Company 
Chicago, Illinois 

XO~tOGRXPH¥ AND E~PmlOhL EQUATIONS~ by Lee H. Johnson 
(John Wiley and Sons Inc., 440 Fourth avenue, New York, 150 
pp., 1952, $3.75). In this concise volume Dean Lee Johnson de- 
scribes the design and construction of the most versatile of cal- 
culating devices, the nomograph;  Pa r t  11 treats of the tech- 
niques for handling experimental and operational data and the 
derivation of mathematical  equations therefrom. 

The general arrangement  of the subject mat ter  follows that  
of Joseph Lipka ' s  book, "Graphica l  and Mechanical Computa- 
tions, '~ John Wiley and Sons, 1918. 

Dean Johnson has chosen what is to him the simplest and most 
direct approach to the t reatment  of homographic construction. 
The characteristics and mathematics  of nomographie construc- 
tion are based upon plane geometry, and logarithms and short- 
cuts are given for geometrical plotting of scales. This choice is 
a wise one. Without  fear  of dissent, it can be said tha t  rela- 
tively few readers are able to handle determinants  with any 
facility so that  the reader of the conventional text Oll the sub- 
ject of nomography is in most cases discouraged at the start.  

Careful and thorough t reatment  of the factors involved in 
the actual construction of specific nomographs is given in a 
step-by-step development from elementary to more complex 
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