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y OUR program chairman has asked me to outline to you 
wha t  the American Meat Ins t i tu te  and the American Meat 
Ins t i tu te  Founda t ion  do, with par t icu lar  reference to their  

research activities re la t ing to fa t s  and oils. 
The American Meat Ins t i tu te  is a trade,  research, and educa- 

t ional organizat ion of  the meat  packing industry.  We have 
about  400 members  of all sizes, located in all pa r t s  of the 
country.  The annual  payment  of dues is based on the number  
of head of meat  animals slaughtered by each company tha t  
conducts s laughter ing operations, and on the tonnage of meat  
and by-products handled by those companies who do not slaugh- 
ter livestock. 

The Ins t i tu te  conducts various indust ry  activities in such 
fields as livestock producer relations, public relations, market- 
ing, packinghouse practice and research, advertising, nutr i t ion,  
and scientific research. I t ' s  the scientific research activities 
that  I wish to discuss because they embrace the activities :in 
which you are most interested. 

Meat Packing Industry Interest in Fats and 0ils 
Firs t ,  I want  to explain the interest  of the meat  packing 

indust ry  in fa ts  and oils. This interest  stems f rom the fact  
that  a large segment of the production of the meat  packing 
industry consists of animal  f 'tts. For  example, approximately 
15% of the live weight of a hog consists of pork fats,  most of 
width is rendered into lard, and total lard production in the 
1i152-53 market ing year amounted to nearly 2.6 billion pounds. 
An impor tan t  by-product of cattle consists of tMlow, both 
edil)le and inedible, and grease. In  the pas t  market ing  year the 
productiou of these products  alnoullted to about 2.8 billion 
pounds as the folh)wing table shows. 

Another  way of s ta t ing ~he interest  of the nwat  packing 
indust ry  in fa t s  trod oils is that  over 40% of the total produc- 
tion of all fa t s  and oils produced in this country consists of 
rendered animal fa t s  0mr  including bu t t e r ) .  

Scientific Research an Important Activity 
:It 's no wonder, with these eontri lmtions made by the meat 

btdustry  to the production of fa ts  and oils, that  t h e  Amerieau 
Meat Ins t i tu te  has had a significant and continuing interest  in 
these products. Scientific research projects ,  relat ing to animal 
fats ,  have been conducted by the Ins t i tu te  's Depar tment  of 
Scientific Research for  more than a quar te r  of a century. Re- 
search work in this field was s tar ted by the Ins t i tu te  in the 
late ~20's, under the direction of the late W. Lee Lewis, then 
director of the D e p a r t m e n t  of Scientific Research, and his c o l  
league, the late F rank  C. ¥ ib rans .  H. R. Kraybi l l  succeeded 
Dr. Lewis as the director of the Ins t i t u t e  's Depar tment  of 
Scientific Research in 1941, and he and his research associates 
have continued, on an intensified basis, research in the field 
of animal  fats .  

The research work was enlarged considerably in 1944, wi th  
the format ion  of  the American Meat Ins t i tu te  Foundat ion,  a 
nowprof i t  organization affiliated with the Universi ty of Chicago 
nnd located on its campus. The Foundat ion  moved into its new 
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labora tory  building on the campus of the Universi ty of Chicago 
in 1949. This structure,  wi th  all of the equipment,  represents 
an investment  of about  three-four ths  of a million dollars. The 
funds  fo r  building and equipping this bui lding were contributed 
by several hundred meat  packing compan ies - - f rom the smallest 
and l a r g e s t - - a n d  by some c o m p a n i e s  in allied industries. The 
annual  budget  of the Foundat ion,  amount ing to several hundred 
thousand dollars, is obtained f rom contr ibut ions made annu- 
ally by a large number  of meat  packing companies and others, 
and by special grants  and contracts  made f rom time to time 
by various government agencies and others, for  conducting 
specific kinds of research relat ing directly or indirectly to 
products of this industry.  

Some Outstanding Research on Animal Fats 
This continuous and expanding research with animal fa ts  has 

produced some significant research accomplishments. I wish to 
refer  briefly to two of these "developments. You will bear more 
in detail about  the various research projects of the America~ 
Meat Ins t i tu te  Foundat ion  later f rom Dr. Kraybill ,  L. R. 
Dugan Jr . ,  B. S. Schweigert, and A. J. Siedler, of the American 
Meat Ins t i tu te  Foundat ion staff, and other fa ts  and oils expcrts. 

The first of these research accomplishments to which I wish 
to refcr  briefly relates to the substant ial  improvement that  has 
been madc in the quality and keeping-qutdity of lard and other 
animal fats.  The Foundat ion  has deveh~ped a highly effective 
ant)oxidant  (BHA and mixtures  containing BI1A) which re 
lards  develoI)ment of rancidi ty in lard and other anim'd fa ts  
and which also carries through and retards rancidity in the 
foods made with animal fats.  I t  is estimated that currently 
about  one billion pounds of lard an(I other animal fa ts  are 
stabilized with this ant)oxidant  annually. The develolm]ent ef 
a ( 'arry-through ant)oxidant  has nlade il Imssihh~ ' to prel)are 
sbortenings from animal fa t s  that  have stabilities eoml)arah]e 
to those of vegetable shortenings.  

You may be, interested in knowing how 1he American Meat 
Ins t i tu te  Foundation made this an~ioxidant nvaih~ble to a l l  
nlelnbers of the industry.  Tim Temn,ssee Eastmnn (Jompa~Lv 
prepares this ant)oxidant and makes it available to the trade 
for a very reasonable charge. 

New Use for Animal Fats 
Another  significant development that  has resulted from re 

search is the development of information demonstra t ing the 
feasibil i ty of large stale emnmercial use of st'tbilized non food 
animal  fa t s  in animaI feeds, par t icular ly  dry dog' foods and 
poul t ry  rations. Over two billion pounds of tallow and grease 
current ly  are produced ammal ty  in this country.  Traditionally 
the ma jo r  port ion of these fa t s  has been used in soap manufae- 
aure. Snmller amounts  have been used for  other industri:~I pro'- 
poses and for  export. I n  recent years, according to Foundat ion 
officials, technological developments introduced competitive ma- 
terials f rmn other sources in the form of  synthetic detergents.  
These products  have found substant ia l  aceeptanee for  many 
uses previously served by detergents  made f rom an)toni f:~ts. 
This new research, supl)orted by ( 'ontraet with the E ,s te ru  
Regional Research Labora tory ,  United Stntes lhu)artmelit of 

Fs~ima~ed l ' r o d u e t i o z ~  of Fa~s and Oil,s, Year Begim~bJg October, 1.95:~ 
with Comparisons 

Average 1953 change from 
1953 a 

mil. lbs. 

2,350 
200 

2,500 
-5,050 

7,139 
12,189 
41.4% 

1952 b 
rail. lbs, 

2,570 
215 

2,550 
5,335 
7,324 

12,659 
42.1% 

Lard and rendered pork fat . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Edible beef fats . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Inedible hallow and greases . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  [ 

Rendered animal fats ........................... i ........ I 
Other fats and oils . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

Grand total ....................................................... 
Percentage rendered animal fats ..................... 

;~Forccast based on October 1, 1953, ere 
b Preliminary. 

1942-46 
mil. lbs. 

2,514 
197 

1,782 
4,493 
5,465 
9,958 

45.1% 

1937-41 
mil. lbs. 

2,091 
225 

1,303 
3,619 
5,081 

4 1 . 6 %  

1 9 5 2  

% 
--.q 
--7 
--2 
--5 
--3 
--4 

1942-46 

% 
- -  7 
+ 2  
+4O 
+12 
+3!  
+22 

1937-41 

% 
+12 
--12 
-~ 92 
+40 
2c41 
+_4~ 

estimaI:cs and of.her indications. 

Source: United States, Department of Agriculture. 
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Agriculture, has uncovered a new and potentially large market  
for animal fats ,  and these n~w outh'~ts should help reduce the 
surplus of these : |nimal fats  and therehy improve the value of 
these p| 'oducts from meat animals. 

The Foundt|tion also has carried out, in a pilet plant render- 
ing unit  and in some of the plants  of member companies, 
experiments on the effect of conditions of rendering on the 
quality of lard. Engineers on the Foundation staff have de- 
vised equipment for recording automatically the temperature 
of the charge in the melter, for  determining the proper end 
point, and for controlling automatically the process of render- 
ing. TMs equipmertt records the  actual temperature more ac- 
curately than other equipment currently offered the industry.  

The Service Laboratory of the Foundation provides not only 
:~n analytical service f o r  the industry but  also advisory counsel 
which fnnctions as an aid in controlling the quality of animal 
fats.  

All of the research findings of tbe American Meat Ins t i tu te  
]!~oundt~tion ,~rc reported from time to time in various scien- 
tific joummls, including the JournM of the American Oil Chem- 
i s t s '  Society, and also by bulletins issued periodically by the 
Foundation. 

Research of the National Live Stock 
and Meat Board 

I have been asked to mention the activities of some other 
organizations tha t  have an interest in animal fa ts  and that  
have been doing some research with these products. One of 
these organizations is the National  Live Stock and Meat Board. 
The National Live Stock and Meat Board, an organization 
sponsored and financed by livestock producers, feeders, meat  
packers, and other segments of the livestock and meat  industry,  
has been carrying on its program of education and research 
for the past  30 years. I t  conducts meat  cut t ing and meat  
cooking schools and demonstrations and disseminates informa- 
tion abont the nutr i t ional  facts  about meats,  methods of cook- 
ing, and methods of serving meat. I t  encourages a considerable 
amount  of research on meat and lard through grants-in-ald to 
colleges, universities, and medical centers. Among these re- 
search projects tha t  the Board has sponsored and encouraged 
are: the study of animal fats,  part icularly the nutri t ive value 
of lard, and the use of lard in the treatment, of eczema. Some 
in~eresting studies also have been sponsored concerning the 
human requirements of the essential f a t ty  acids eontalned in 
lard. 

Research of the National Renderers' Association 
Another organization interested in animal fa ts  is the National  

R.enderers' Association. I t  is an organization consisti~ng of 
processors of inedible animal fats.  During the current year this 
organization raised and contraeted an initial sum of $25,000 
to he used for lal)oratory research to find new major  uses for 
inedible animal fats.  Some of this  research will be conducted 
by the American Meat Ins t i tu te  Fonndatiom I t  also has sev- 
eral market ing projects under way, designed to promote the 
increased sale nf its products, according to F. B. Wise, secre- 
tary-treasurer of the National Renderers '  Association. 

0utloak for the Future in Animal Fats 
I n  conclusion, it is our belief that  members of the American 

Meat Ins t i tu te  and other friends of the American Meat Insti- 
tute Foundation, who contribute funds to that  organization, are 
research-minded and have fai th  in the value of scientific re- 
search. They are aware tha t  research is a continuing project, 
that  a considerable amount  of basic research has  to be done 
before practical applications of the tlndlngs can be put  into 
use, and tha t  much of the work done ratty prove to be of a 
negative-character.  But  the industry believes that ,  in the long 
run, the research results will be worth the thuds  invested in 
the research program, and a.n important  segnmnt of this indus- 
try research, as f a r  as we are coucerned, relates to animal fats.  

We hope to be able to c(mtinue this work, and we hope that  
additional new uses and improved aceeptability of the prod- 
nets of this industry will be found. 

IReceived November (;, :1953] 

L ~ , ~ ¥  :[N~)US~I3~S INC., Cincinnati, 0., have s tar ted con- 
struction of a new $800,000 research center. Adjacent  to their 
plant in Cincinnati,  the new building will provide new and 
larger quarters fox" the departments of basic research, develop- 
meat, and chemical engineering. Completion of construction is 
predicted for late 1954. 

For use in the official method for determining 

refining loss as specified by the American Oil 

Chemists Society and the National Cottonseed 
Products Association. 

Made of stainless steel without rim beading~ 

the solid stainless steel handle is welded to the 

cup. Will not rust or corrode and retains constant 

weight. Exceptional long service life reduces re- 

placement to a minimum. 

For individual identification, any number speci- 

fied will be stamped on the handle without addi- 
tional charge. 

S-63916 R E F I N I N G  C U P - - S T A I N L E S S  STEEL, C o t t o n -  

seed Oil, A.O.C.S., N.C.P.A. Width 4½ inches; 

depth 4 inches; capacity approximately 900 mi. 

Each ............................................................... $ 3 ° 0 0  

Per dozen, 10% discount. 

S A R G E N T  
SCIENTIFIC LABORATORY INSTRUMENTS" APPARATUS" CHEMICALS 
E. H. SARGENT & COMPANY, 4647 W. FOSTER AVE., CHICAGO 30, ILLINOIS 
MICHIGAN DIVISION, |959 EAST JEFFERSON STREET, DETROIT 7, M|CH~GAN 
SOUTHWESTERN DIVIS|ON~ 59|~ PEELER STREET, DALLAS 9, TEXAS 
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A N D  

Filter Papers 
For AOCS Analyses 

The latest official methods of  the 

society recommend many grades of  

REEVE ANGEL and WHATMAN Fil- 

ter Papers. 

Among the grades widely used are 

REEVE ANGEL Numbers 211,  230 

and 87I  and WHATMAN Numbers 2, 

12 and 40. 

We have prepared a chart showing 

the grades of  WHATMAN or REEVE 

ANGEL Filter Papers recommended 

for every determination where filtra- 

tion through paper is involved. 

This chart binds right into your 

copy of the Official Methods and is 

yours w i t h o u t  c o s t  or obligation. 

Write for your chart today and if you 

need working samples of  the various 

grades please so indicate. 

H. REEVE ANGEL & CO. Inc. 
B2 Duane  St. N e w  York 7, N . Y .  
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Chicago Fat and Oil Chemists Meet 
at Builders Club 

T I lE  Builders club was the scene of the opening' 
meeting of the fat. and oil chemists and engineers 
in Chicago on F e b r u a r y  4, 1954. One hundred 

and eighty-three men and women from various in- 
dustries and laboratories all over the Chicago area 
came to dinner  and heard Ralph It. Potts, technical 
director of Armour  and Company, describe his in- 
teresting experiences in Europe last summer. Dr. 
Ports visited the various f a t ty  acid, soap, and glyc- 
erine installations on the continent, in England, and 
the Scandinavian countries. He brought  to an in- 
terested audience an excellent picture of improving 
conditions in Europe. 

Among the distinguished members of the audience 
were five past presidents of the American Oil Chem- 
ists' Society: J. P. Harris ,  1933; It.  C. Dormitzer, 
1939; S. O. Sorensen, 1946; V. C. Mehlenbacher, 
1949; and E. M. James, 1952. C. E. Morris, vice 
president and president-elect of the Society, intro- 
duced the speaker. Other outstanding members were 
Victor Conquest, vice president :in charge of research, 
Armour and Company, and Norris D. Embree, direc- 
tor  of research, Distillation Products  Inc. 

Of the 183 persons present, 120 were members of 
the America~n Oil Chemists' Society. This represents 
approximately 50% of the Society members in the 
Chicago area. All those present  were in favor of the 
formation of a local oil chemists' group, and most of 
these signified a desire to take an active par t  in such 
a group. 

At  the next  meeting on March 24 in the Builders 
club at 6 p.m. election of officers and selection of a 
name for  the organization will be par t  of the busi- 
ness program. Another outstanding speaker has been 
obtained for  this coming meeting, R. T. Milner, chief, 
Northern Regional U.S.D.A. Laboratory,  Peoria, Ill. 
He will speak on the subject of fats and oils problems 
being studied by  government laboratories, or subject 
to research for  fu r the r  improvement. Dr. Milner is 
well qualified to consider the shape of things to come 
in the field of fats, oils, and glycerine. 

From the favorable reports  of the first meeting of 
this group in the Midwest it would appear possible 
to predict  a successful fu ture  for  the activities of oil 
and fat  chemists in the Chicago area. 

N. W. Zm~s. 

Discuss Wax Polishes 
A.S.T.M. Committee D-21 on Wax Polishes and Rel.ated Na- 

terial and all of its subeomittees held meetings on F'ebruary 4 
a, nd 5, 1954, dur ing Committee Week in Washington,  D. C. 

The subcommittee on performance tests has concluded a, sig- 
nifican~ contribution to flooring slipperiness test ing with the 
publica£ion of two proposed methods for measuring the static 
a.ncl dynamic coefficient of fr ict ion of waxed floor surfaces in 
the February A.S.T.M. Bulletin. The subcommittee discussed 
these methods and recommended the use of a, ground glass plate 
as a s tandard flooring surface sample in preference to the 
tentative official test  linoleum (T.O.T.L.).  

The subcommittee on raw materials  reported tha t  two pro- 
posed methods will be published in the A.S.T.M. Bulletin:  test  
for  c(meentratlng additives of waxes and test for  the index of 
refraction of Carnauba wax and other high melt ing point  na,t- 
uraI and synthet ic  waxier, The chromatographic method for the 
determination of paraffin in waxes was discussed. New work 
under way includes the development of methods for  determin- 
ing sap. number  and acid number  of waxes. Ester  and acid 
determinati'on of waxes are under  discussion. 


