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The taste of buttermilk. H. Mulder ,  J .  W. ~ e n g e r ,  P.  T ie rsma,  
and  A. A d a m s e  (Agr .  Univ. ,  W a g e n i n g e n ,  N e t h e r l a n d s ) .  Proc. 
i3th Intern. Da£ry Congr. ( H a g u e )  2, 486-8(1953) .  The t a s t e  
of  bu t t e rmi lk  m a y  be caused by  oxidized leci thin i~rom the f a t  
m e m b r a n e  b roken  off d u r i n g  churn ing .  The  in t ens i t y  of the  
flavor increases  wi th  the  fa~ con ten t  of  the  c ream use~l for  
churn ing .  The  addi t ion  of hydroqu inone  or ascorbic acid to the  
c ream preven t s  development  of the  flavor because  of thei r  
an t loxygen ic  action. The re la t ion  of the  ascorbic acid con ten t  
of  the  c ream a n d  development  of  the  oxidized flavor is given.  
(C. A. 48, 4 ]37)  

The iodine value of milk during different parts of the year 
and its influence on the quality of the butter. T. B e r g m a n  and  
Kr .  Joos t  (Swedish  Dai ry  Assoc.,  S tockholm) .  Prae.. 13th 
Intern.. Dairy Congr. ( H a g u e )  2, 89-92( ]953) .  A f o r m u l a  ~s 
given to de te rmine  I no. f r o m  n, the  average  er ror  be ing  
2.2% and the  m a x i m u m  4%.  The I no. inf luences the  con- 
s is tency of the  bu t te r .  Milk f a t  w i th  an  I no. of  33-34 is 
idea]. A n  I no. wi th in  31-37, while not  ideal,  does no t  affect  
the  cons is tency  too much,  bu t  a n  iodine value  of < 3 0  or > 3 8  
gives  poor cons i s tency ;  the  g r e a t e r  the  t r end  above or below 
these  va lues  the  g rea t e r  i ts  effects. (C. A. 48, 4136) 

Churning in the absence of foam. H. Mulder  a n d  J .  G. Schols 
(Agr .  Univ. ,  W a g e n i n g e n ,  N e t h e r l a n d s ) .  Proe. 13 lntern. Dairy 
Co~gr. ( H a g u e )  2, 706-9(1953) .  I t  is genera l ly  believed t ha t  
a c ream-a i r  b o u n d a r y  is essent ia l  to churn ing .  B u t t e r  has  been 
churned  in the  absence  of air .  D a t a  are  g iven ~o .~how "She 
c h u r n i n g  t ime  in minu te s  wi th  a Hols te in  churn,  r .p.m, of "~he 
ag i ta tor ,  and  the  percen tage  of f a t  in the  cream. A new ",~yp(, 
of  churn  is also described.  (C. A. 48, 4141) 

Stability of vitamin A and carotene in butter. M. A n t i l a  ( Hel- 
s inkl  Univ . ) .  Proc. 13th Intern. Dairy Congr. ( H a g u e )  3, 
1439-42(1953) .  B u t t e r  p repa red  in a n u m b e r  of  ways  showed 
very  l i t t le loss of these compounds  on s to rage  a l though  the 
p H  var ied  f r o m  4.8 to 6.8. (C. A. 48, 4141) 

The manufacture of aromatic butter. I I I .  N.  Evenbu i s  (Coop. 
Milk P roduc t s  Fac to ry ,  Beduin,  Ho l l and ) .  Neth. Mill~ Dairy ,t. 
7, 240-5(1953) .  A sufficient f o r m a t i o n  of diacetyl  in  b u t t e r  is 
ob ta ined  i f  the  s t a r t e r  is shaken  wi th  about  0.] of  the  volume 
of a i r  used  to churn  cream in a n  o rd inary  churn .  ]~eduction 
of  the  p res su re  to abou t  ]40 ram. H g  d u r i n g  the  shak ing  of 
the  s t a r t e r  also gives a s a t i s f a c t o r y  f o r m a t i o n  of diacetyl .  
(c. A. 48, 4141) 

Sheep-milk butter. Enrico Macc io t ta  and  Pasqua le  Mauni ron i .  
Boll. lab. chim. provinciali (Bo logna)  4, 37o40(1953).  Ana lys i s  
of  sheep-milk bu t t e r  of var ious  or igins  gave  the  fol]owing av- 
e rage  values  for  b u t t e r - f a t  con ten t s :  water ,  1 4 % ;  f a t ,  8 6 % ;  
Zeiss index a t  35 °, 46;  Reicher t -MeissI  no., 30;  Polensk(  ~ ~m., 
6; L u c e n t i n L D r a g o  no., 22;  Tor te l l i - Jaf fee  test ,  positive. The 
Tor te l l i - Jaf fee  tes t  was also pos i t ive  on b u t t e r f a t  extr:~cted 
f r o m  cheese m a d e  f rom sheep milk.  Since th is  tes t  is a t t r ib-  
u t ed  to ergosterol  p resen t  in fish oils, a tes t  was nmde on the  
unsaponif ied  m a t e r i a l  of sheep-milk  b u t t e r f a t  and  proved posi- 
tive, whereas  the  same tes t  on the  cow milk b u t t e r f a t  was 
negat ive .  Therefore ,  the  Tor te l l i - Ja f fee  tes t  can be used to 
d i f fe ren t ia te  sheep milk f rom cow milk. (C. A. 48, 4142) 

The problem of fishiness in butter. P. 1V[unro a n d  C. R. Barni -  
coat  ( M a s s y  Agr .  College, l ' s b n e r s t o n  Nor th ,  N. Z.). J. Dairy 
Research 20, 274-9(1953) .  Chemical  f ac to r s  repu ted  to pro- 
mote  fishiness in bu t t e r  were s tudied.  A t t e m p t s  Were .made "~v 
reproduce  f ishiness in expe r imen ta l  chu ru ings  of b u t t e r  by 
del iberate ly  app ly ing  fac tors  repu ted  to cause ~he defect ,  viz. 
low pH,  h igh  sa l t  content ,  lack of pas teur iza t ion ,  tr~lces of  
copper,  bora tes ,  s ingly  and  in combina t ion .  A f t e r  s to rage  a t  
60-65°F.  for  1-5 months ,  the  b u t t e r s  developed var ious  off- 
f l a v o r s - - c h e e s y ,  tal lowy, metal l ic ,  s t o r a g e - -  b u t  in no case 
was f ishiness observed.  A t  no s t a g e  were s igni f icant  a m o u u t s  
of  t r i m e t h y l a m i n e  detected,  nor  of  t r i m e t h y t a m i n e  oxide, 
t h o u g h  the b u t t e r f a t s  were cohs iderably  oxidized. The n a t u r e  
of f ishiness is discussed.  I t  is clear t h a t  chemical  theories  can- 
not  adequa te ly  account  for  the  development  of  tMs defec t  in 
but ter .  (C. A. 48, 4141) 
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Manurial value of groundnut and castor oilcakes for important 
food and cash crops in Hyderabad State. Anon.  Oils ~ O~l- 
seeds J. 6 (4 ) ,  12 (1953) .  Accord ing  to pamph le t  I~To. 36, pub- 
l ished by  the  Cent ra l  Oilseeds Commit tee ,  p e a n u t  an d  castor  
meals  have  been shown  to be good fer t i l izers  for  whea t ,  rice, 
cot ton,  s u g a r  cane,  and  tobacco. On N basis ,  these  mea ls  were 
as effective as f a r m  m a n u r e  or (NH4)2SO4. 

Cold-storage experiments on butter. F.  E. van  H a e f t e n  and  
J .  W. Por te  ( N e t h e r l a n d s  Ins t .  Da i ry  Research,  Ho o rn ) .  
Proe. 13th Intern. Dairy Congr. ( H a g u e )  2, 541-4(1953) .  
S u m m e r  and  win te r  bu t t e r s  were s tudied .  Organolept ic  evalu- 
at ion,  I no., peroxide  no., f uchs in  tes t  for  a l iphat ic  carbonyl  
groups ,  and  Kre i s  t es t  were made.  Samples  were prepare: l  
con t a in ing  no sal t ,  sal t ,  and  Cu. H i g h - t e m p e r a t u r e  (90 °) an4  
low t empe ra tu r e  (70-72 ° ) pa s t eu r i za t i on  were used. The acid 
nos. r ema ined  p rac t i ca l ly  the  same.  Peroxide  values  above 1 
corre la ted wi th  organolep t ic  tests .  F u c h s i n  t es t s  when posi t ive 
corre la ted wi th  organo]cpt ic  tests .  B u t t e r  made  f ro m  high-  
t e m p e r a t u r e  pas teu r i zed  c ream kept  best .  Sa l ted  bu t t e r  ge-~- 
eral ly showed a lower peroxide  no. t h a n  unsal ted.  Ad d ed  Cu 
caused the  deve lopment  of a " f i s h y "  flavor. Summer  bu t te r s  
were more s table  t h a n  winter .  P reven t ion  of cold s to rage  de- 
fec ts  was a t t e m p t e d  by  addi t ion  of kil led yeas t  cul tures ,  anti-  
oxidants ,  w a s h i n g  wi th  H20, and  add i t ion  of steri l ized milk 
to the  cream. The addi t ion  of kil led yeast ,  s ter i l ized milk,  
dodecyl ga] la te  and  no rd ihydrogua ia r e t i c  acid, leci thin,  and  
carboxymethylcel lu]ose  had  no beneficial  effect. Te t rae thy l -  
t h l u r a m  disulfide and  t e t r a m e t h y l t h i u r a m  disulfide had  a bene- 
ficial effect. I r r a d i a t i o n  wi th  u l t rav io le t  l igh t  did not  cause  a 
fishy flavor b u t  r a the r  a l inseed-oil  flavor. Oxidat ion  experi- 
men t s  were made  on lec i th in-f ree  b u t t e r f a t  a t  37 °, 14 °, and 
10 °. (C. A. 48, 4140-1) 

The correlation between butterfat and protein.  O. S tuber  
(Bundes lehr -  u. V e r s u e h s a n s t a l t  Har tk~sere i ,  Rotholz,  A u s t r i a ) .  
Proc. 13th Intern. Dairy Congr. ( H a g u e )  2, 301-9(1953) .  The~e 
is a cer ta in  re la t ion  be tween  the b u t t e r f a t  and  prote in  con ten t  
of  the mi lk  bu t  i t  f luc tuates  considerably .  Therefore ,  deter- 
m ina t i on  of the  b u t t e r f a t  is no t  a good enough  indica t ion of  
t he  pro te in  con ten t  to e l imina te  the  de t e rmina t ion  of the  lat- 
ter .  (C. A. 48, 4140) 

Problems in the manufacture of butter from the milk of Jer- 
sey cows. A. H. Pede r son  (Govt. Expt l .  Dairy ,  t t i l lerod,  Den- 
m a r k ) .  Proc. 13th Intern. Dairy Con gr. ( H a g u e )  2, 108 11 
(1953) .  The  I no. of  b u t t e r f a t  f r om Je r s ey  cow milk is 4.0- 
6.0 below tha t  of  t he  Red Danish  breed. B u t t e r  f r o m  Je r sey  
milk is too h a r d  and  c rumbly  in winter .  The J e r s ey  can  uyn- 
thesize  a g r ea t e r  p a r t  of  the  f a t  f r om ca rbohydra t e  t h a n  "~he 
Red Danish.  The m e t h o d  of m a n u f a c t u r i n g  can be improved.  
The  feed ing  of rape  and  soybean  oil raises the  I no. of the 
J e r s ey  b u t t e r f a t .  (C. A. 48, 4140) 

Changes in the quality of butter during storage. K. E. Thom~ 
(S ta t e  Da i ry  Research  Sta.,  A lna rp ,  Sweden) .  Proc. 13th 
Intern. Dairy Congr. ( I I ague )  2, 499-506(1953) .  A review 
and  discuss ion of the  chemical  and  microbiological  changes  
which occur d u r i n g  s torage.  S torage  below - -15  ° s tops  micro- 
bial  and  re t a rds  chemical  changes .  The effect of  sal t  on these 
changes  is discussed.  Neu t r a l i za t ion  is the  mos t  effective 
method  of p r even t i ng  oxidat ive defects .  As litt le as 0.06 
p.p.m. Ckl ha s  a proSxidat ive  effect. This  figure lies nea r  the  
no rma l  concen t ra t ion  of  Cu in milk.  56 references.  (O. A. 48, 
4140) 

Oxidation phenomena encountered in the manufacture of butter 
in cheese dairies. W. Ri t te r  (Milchw. u. Bakter iol .  Ans ta l t ,  
Liebefe ld-Bern ,  Swi tze r l and) .  Proc. 13th Intern. Dairy Congr. 
( H a g u e )  2, 512-16(1953) .  B u t t e r  m a d e  f rom whey c ream is 
h igh  in Cu and  as a resul t  a lmost  a lways  develops a fishy flavor 
on s torage.  E x p e r i m e n t s  made  to e l imina te  the  Cu in the  
cre'~m and  bu t t e r  have  been unsuccessfu l .  Biological metho(ls  
of e l imimtt ion are  now being  tr ied.  The best  qual i ty  cheese- 
da i ry  is made  f rom sweet and  wel l -pasteur ized cre~nL (C. ~4. 
48, 4]40)  

Five-year plan for the production of oilseeds. Balkanization of 
resources. Shiv D h y a n  Singh Chauhan .  Oils and Oilseeds J. 
6 ( 8 ) ,  8-9(1954) .  S t a t i s t i c s  and  p l a n n i n g  for  the  productio:~ 
of  oilseeds in I n d i a  have  been incomplete  because of the  fa i lu re  
of  the  P l a n n i n g  Commiss ion  and  the Centra l  Oilseeds Commit-  
tee to consider  as oilseeds cot tonseed,  coconuts,  neem, m a h u a ,  
n lgerseed  and  others .  The p resen t  I n d i a n  oil shor t age  could 
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be alleviated, in part ,  by plant ing oilseeds like neem, mahua,  
and coconut along roads and on waste land and by util izing 
nmre completely cottonseed and oilseeds tha t  grow wild. Esti- 
mated tonnages of seeds not harvested each year are: neem, 
52,450; pungam, 74,830; mahua,  1,900; and pinnai, 500. 

Determinations of the fat content of brisling, 19.49.-1950) 
1951, 1952. Tidss]~r. Her.metil~i~d. 37, 73-6, 79-82(1951); 38, 
376-8, 381, 382, 385, 387(1952) ; 39, 175-80(1953). Fa t  analy- 
ses were carried out at  4 Norwegian laboratories. Results are 
tabulated according to the area where the fish were caught. 

Studies on the stability of safflower-seed off. M. N. Rap and 
M. Swaminathan. Bull.  cent. Food Tech. Research Ins t . ,  My- 
sore, 2, 211(1953). The stabili ty of crude safflower-seed oil, 
which was stored in aluminum, tinned brass, and glass vessels 
at room temperature (25-35°), was compared with "~hat of 
groundnut  oil under similar conditions. The peroxide nos. of 
the oils were determined at intervals of 15 days over a period 
of 3 months. S~fltower-seed oil was less stable than groundnut  
off, a~d was considerably less stable in aluminum and tinned 
brass than  in glass vessels. I t  is readily susceptible to oxida[ive 
rancidity, possibly owing to its drying properties. The low 
stabil i ty may also be due to the high content of glycerides of 
linoleic a£id. (Food  Set. A b s t r a c t s  2511], 45 [1954]) 

Raising agents in margarine used as shortening. H. Hennecke 
and F. Lamprecht.  B r o t  u. Gebiiclc 5, 129-130 (1951). The prop- 
erties of a German rais ing agent,  Beropin, which is added to 
margar ine  used in preparing raised dough, are described. The 
active component is s tated to be citraconic acid. Beropi~ is 
used in amounts of 80-90 mg. per kg. of margarine.  Excellent 
results are claimed. ( F o o d  Sci. A b s t r a c t s  25[1], 45 [1954]) 

Food industries associations in India. I. Oil milling industry. 
B. K. Sur and G. T. Ksle,  Bull.  Cent. Food  Research Ins t . ,  
Mysore  2, 213-9(1953). An account of the formation and ac- 
tivities of associations concerned with the oil milling industry.  

Contribution to an elucidation of the mechanism of action of 
ascorbic acid used as an antioxidant in frozen fish. T. Thor- 
steinsson. Fis~'erimi~dst. ForsOgslab., Copenhagen,  Medd.  1952, 
31 pp. Dipping fish in 1-2% ascorbic acid solutions delays 
rancidity. Peroxide formation in fish oil is of enzymic nature.  

The determination of total fat, milk fat,  and egg content in 
baked goods and dietetic foods. H. Hadorn and R. Jungkunz.  
Mitt .  Lebensmi . t t e l~ t e r suvh .  Hyg . ,  l~ern 43, 197-200(1952). 
Baked goods of known composition were used for analysis. 
Ether  extraction alone gave low values. Better results were 
obtained by the method of Grossfield (Z.  Unters.uch. Lebens-  
~aitt. 74, 284 [1937]) and the international  method as used by 
the cocoa industry ( P h a r m .  Ac ta  Helv.  13, 14611938]). Acid 
hydrolysis did not affect the results for milk f a t  or cholesterol. 
Af te r  acid hydrolysis, the fat ,  milk fat ,  and egg contents of 
dietetic and infant  foods were successfully determined by the 
international  method. (Food  Set. Abst 'ruets  26[1], 102 [1954]) 

0rganoleptic examination of edible oils and fats. P. Balavoine. 
Mit t .  Lebensuntersueh.  H y g ,  Bern  43, 521-3(1952). The Xreis 
reaction for aldehydic rancidity should be carried out with 
resorcinol, and not with phloroglucinol. A negative Kreis re- 
action does not rule out poor quality, and organoleptic evalua- 
tion may have to be relied upon. (Food Sc~. Abst .racts  2511], 
50 [1952]) 

A new color reaction for keto acids and other carbonyl com- 
pounds. Zaeharias Dische, Rudolf Wekl, and Edith Landsbexg 
(Columbia University, New York, N . Y . ) .  J.  Biol. Chela. 208, 
23-28(1954). New color reaction of a-keto acids, a-keto- and 
hydroxyaldehydes with a-methylindole and HC1 are described. 
The application of these reactions for the detection and quanti- 
tative determination of these substances is discussed. 

Measurement of butyric acid in fat  with reference to the de- 
tection of substitute fats  in dairy products. W. J. Harper  and 
T. W. Armstrong (The Ohio State Univ., Colmnbus). J.  Dairy  
Sci. 37, 481-7 (1954). A method is presented for the rapid direct 
chromatographic determination of the molar concentration of 
butyric acid in the fa t  of dairy products which may be utilized 
as a means of detecting fa t  substi tut ion in dairy products. 
This method has the advantage of being readily adaptable to 
rapid routine analyses. The butyric acid content of 20 com- 
mercial vanilla ice creams varied between 9.5 and 10.7%. 
Sixty percent of the butyric  acid values were above 10.0%, 
and 95% of the values were 9.6%, or higher .  Cfhocolate ice 
cream had a butyric acid content ranging from 7.3 to 9.1%. 
Subst i tut ion of fa t  in ice cream may be detected readily at  

the 10% level for  both vegetable and animal fats .  However, 
the amount  of fa t  subst i tuted may be estimated only semi- 
quantitatively. The error involved in est imating the percent 
substi tut ion was as high as 50% but averaged 14%. When the 
source of subst i tute  f a t  or the butyric acid content of this 
milk f a t  is unknown, the amount  of subst i tut ion cannot be 
detemnined. 

The reaction of methyl linoleate and methyl linolelaidate with 
all-t-butyl peroxide. S. A. Harr ison and I). H. Wheeler (Gen- 
eral 3/fills, Inc., Minneapolis, Minn.).  J.  Am.  Chela. Soe. 76, 
2379-82(1954). The reaction of methyl linoleate and methyl 
linolelaidate with all-t-butyl peroxide a t  125 ° has been studied. 
I t  was found that  the products were largely the dehydro dimers 
of the f a t ty  esters. The dimer f rom each fa t ty  ester was found 
to be a mixture of isomers differing in the number  of conju- 
gated double bonds and in the cis, tra ns configuration of "~he 
double bonds. 

The infrared spectra of gossypol. R. T. O'Connor, P. V o n d e r  
Haar,  E. t~. DuPre, L. E. Brown and C. H. Pominski (Southern 
Regional Research Lab., New Orleans, L a.). J.  A~r~. C hc~ .  
Soe. 75, 2308-73(1954). Inf ra red  spectra of chloroform ~olu- 
tions of gossypol, 13 derivatives and degradation products of 
gossypol, and 18 " m o d e l  '~ compounds containing groupings 
present in the gossypo] molecule, have been obtained in ";he 
region of 2 to 12 u. From wave length positions of observed 
maxima, correlations have been made with vibrat ing groups 
giving rise to the most prominent  bands in the spectra. The 
infrared spectra confirm the fact  that  gossypol is an aromatic 
and phenolic compound. Correlation also confirms the presence 
of a carbonyl o~tho to a hydroxyl group and in some deriva- 
tives of gossypol the presence of no carbonyl groups, and of 
carbonyl groups attached directly to an alicyclic grouping in 
others. The infrared spectra thus strongly support the chemi- 
cal evidence that  go ssypol occurs in tautomeric forms. These 
observations are in agreement with the accepted structure of 
the gossypol molecule. 

The peracid oxidation of linoleic acid. A. F. lVfcKay, N. Levi- 
t in and R. N. Jones. J. A~n. Chela. Soc. 75, 2383-6(1954). This 
is a prel iminary report on the peracetie and performic acid 
oxidations of a-linoleic acid. Two new oxidation products have 
been isolated and partial ly characterized. I t  has been estab- 
lished that  the isomeric satir ic acids derived from the oxida- 
tion of a-linoleic acid are readily separated through their 
methyl  esters. This procedure eliminates the difficulties ex- 
perienced with the separation of the free acids, which is caused 
by the formation of eutectie mixtures. The oily by-products 
from the oxidation of linoleic acid have been demonstrated to 
have relatively low acid equivalents of 300-400. 

Food rancidity. Studies on deterioration of walnut meats. D .D.  
Musco and W. V. Cruess. (Univ. of C!alifornia, Berkeley). J.  
Agr .  and Food Chela. 2, 520-3(1954). Rapid deterioration in 
flavor often shortens the shelf life of walnuts in shelled form. 
A study of factors affecting such deterioration and the value 
of ant ioxidants  in re tarding it  showed tha t  deterioration in 
flavor and odor was accompanied by increase in peroxide and 
Kreis values, although correlation was not always close. A 
sat isfactory method of determining the peroxide value with- 
out expressing the oil was devised. Blanching at 100°C. greatly 
increased the rate of peroxide formation.  Lipase appeared to 
be present and active. Peroxide and Kreis  values increased 
many times fas ter  in oil stored as such than in the meats.  
Butyla.ted hydroxyanisole proved more effective in retarding 
rancidificution than did nordihydroguaiaretic acid, propyl gal- 
late, and antioxidant  salt. L ight  greatly hastened deteriora- 
tion. Most of the deterioration is oxidative, al though hydro- 
lytic changes may also be involved. Lightproof  packaging is 
desirable. I f  air is in contact with the meats, an effective ~tnti- 
oxidant should be used for long shelf life. Packing under vac- 
uum in cans or jars  is the alternative. 

Separations of soy bean inositide fractions of low part i t ion 
coefficient. C. R. Scholfield and H. J.  Dutton (Northern Re- 
search Lab., Peoria, Illinois). J.  Biol. Chem. 208, 461-9(1954). 
I t  has previously been shown tha t  the alcohol-insoluble portion 
of soy bean phosphatides can be separated into two iaositol- 
containing fractions by counter~current distr ibution between 
hexane and 95 percent methanol. I t  has now been shown tha t  
the fraction of low part i t ion coefficient contains phosphatidyl 
ethanolamine and a nitrogen-free, inositol-containing phos- 
phatide. These can be separated by precipitation of the inosi- 
tide from chloroform solution with methanol or more efficiently 
by precipitation of the inositide from a dilute methanol solu- 
tion with lead acetate. 



314 TaB JOUaNAI. OF THE AMEbeAN Om CItEMISTS' SOCIETY VOL. 31 

Determination of aldehydes in the presence of ketones. H. Sie- 
gel  and  F.  T. Weiss  (Shell  Deve lopment  Co., Emeryvi l le ,  
Cal i f . ) .  Anal. Chem. 26, 917-8(1954) .  The a r g e n t ime t r i c  
m e t h o d  publ i shed  a n u m b e r  of years  ago by Ponndor f ,  a f t e r  
su i t ab le  modif icat ion,  h a s  provided  a safe ,  rapid,  a n d  rel iable 
m e t h o d  fo r  the  d e t e r m i n a t i o n  of a ldehydes .  The  P o n n d o r f  
me thod  involves the  reac t ion  of  a ldehyde  wi th  silver oxide, 
f o r m e d  in situ by  add i t ion  of sod inm hydrox ide  to the  aqueous  
or alcoholic reac t ion  m i x t u r e  con ta in ing  di lute  si lver n i t r a t e .  
No  side reac t ions- - -such  as  the  Cannizzaro  reac t ion  o f  a ldol  
c o n d e n s a t i o n - - a r e  expected,  s ince t h e  reac t ion  m i x t u r e  is kep t  
di lute  wi th  respec t  t o  the  sample  a n d  is m a d e  s t r o n g ly  bas ic  
only in the  las t  s t ages  of  oxidat ion.  The unreduced  si lver  ion 
is de t e rmined  in  the  fi l tered reac t ion  mix ture ,  a f t e r  acidifica- 
t ion  to redissolve silver oxide. A n u m b e r  of modif icat ions have  
been in t roduced  in  P o n n d o r f ' s  me thod  to make  it  more  rap id  
a n d  convenient ,  i nc lud ing  final t i t r a t i o n  wi th  t h i o c y a na t e  re- 
a g e n t  accord ing  to ¥ o l h a r d .  

Determination of epoxides with sodium sulfite. J .  D. Swan  
( Je f fe r son  Chemical  Co., A u s t i n  Labora tor ies ,  Aus t in ,  Texas ) .  
Aual. Chem. 26, 878-80(1954) .  Th i s  inves t iga t ion  was  under-  
t a k e n  to provide one m e t h o d  of de t e rmina t ion  appl icable  to 
epoxides in general ,  a n d  the  descr ibed procedure  h a s  proved  
s a t i s f a c t o r y  for  several  a l ipha t ic  compounds  c o n t a i n ing  the  
ox i rane  r ing.  The descr ibed procedure  has  the  a d v a n t a g e  of 
p e r m i t t i n g  the  ana lys i s  of  di lute  aqueous  solut ions of  epoxides 
as well as  epoxide-glyco] mix tures .  Accuracy  of the  ana lys i s  
has  been -+0.5% or be t t e r  in all cases. The  ana lys i s  is based  
on t h e  ~'eaction of the  epoxide r ing  wi th  sodium sulfite to lib- 
c ra te  sod ium hydroxide  which is t i t r a t e d  wi th  s t a n d a r d  hydro-  
chlorie acid. M a n y  a ldehydes  also react  wi th  sod ium sulfite 
re leas ing  cans t ic ;  a procedure  fo r  de t e rmin ing  epoxide-alde- 
hyde  m i x t u r e s  is descr ibed.  

Assignment of the olefinic position in unsaturated acids by  
m e a n s  of the  iodolactonizat ion react ion.  E u g e n e  van  Tamelen  
and  Maur ice  S h a m m a  (Univ .  of  Wiscons in ,  Madison) .  J. Am. 
Chem. Soy. 76, 2315-7(1954) .  B y  m e a n s  o f  i n f r a red  spec t re  
pho tomet r ic  m e t h o d s  ce r ta in  fl,~(- a n d  5, ,~-unsaturated acids  
have been shown to yield f ive-membered iodolactones on t rea t -  
m e n t  wi th  i o d i n e - - p o t a s s i u m  iodide in b icarbona te  solut ion a t  
room tempera tu re .  The  s ingle 8 ,e-unsatura ted acid s tudied,  
~,e-hexenoic acid, yields (p robably)  ~-iodomethyl-8-valerolae- 
tone, whereas  acids wi th  double bonds  f a r t h e r  removed f r o m  
the  carboxyl  lead to uns tab le ,  poorly-defined products .  

Crysta l l ine  t r iacet in .  F .  J .  B a u r  (The  Proc te r  and  Gamble  
Co.). J. 1%ys. Chem. 58, 380(1954) .  Commercia l  C'. P.  g rade  
t r i ace t in  or the  compound  purif ied by f r ac t iona l  d is t i l la t ion  is 
readi ly  crysta l l ized by  s to rage  of l iquid t r iace t in  or a 50% 
solut ion in 90% e thanol  for  several  days  at  - -18  ° . Crysta l l ine  
t r i ace t in  mel t s  a t  4.1 ° (corr . ) .  X - R a y  di f f rac t ion  d a t a  a re  
summar ized .  

Dissolved air flotation. Anon.  Food Processing 15, No. 5, 30 
(1954).  Lever  Bro the r s  recovers 400 lbs. of grease  per  day  
and  solves d isposal  problem of was te  f r o m  deodorizers and  
f a t t y  acid stills.  Solu t ion  consis ts  of  d issolving ai r  unde r  
p ressure  in was te  wate r ,  t hen  re leas ing  p ressure  to cause  smal l  
bubbles  to ca r ry  f a t  to the  surface .  

P A T E N T S  

Synerg i s t i c  antioxidants containing antioxidant acids. Lloyd 
A. t t a l l  (The  Griffith Labs . ,  Inc . ) .  U.S. 2,677,616. A pro- 
cedure  for  the  p r e p a r a t i o n  of leci thin c i t ra te  is described.  The 
p roduc t  is used  as an  a n t i o x i d a n t  for  edible oils. 

Phosphatide prepa ra t i ens .  A l b e r t  S e h a r f  (E rwin  Schar f ,  ex- 
ecu to r ;  A m e r i c a n  Lec i th in  Co., Inc . ) .  /7. S. 2,678,320. A mix-  
tu re  of  p h o s p h a t i d e  a n d  1 to 3 p a r t s  by  weight  o f  s u l f o n a t e d  
f a t t y  glycer ide ( s u l f o n a t e d  cas tor  oil) is hea ted  for  1 to 6 
hrs.  a t  50 to 150°C., un t i l  the  m i x t u r e  gives a hazy so lu t ion  in 
water .  The  m i x t u r e  is d i lu ted  wi th  wate r  and  cleared by  the  
add i t ion  of a glycol. 

Alkal i  refining of fatty glycer ides  in  the presence of a tartaric 
compound.  J o h n  A. Car lson (Lever  Bros .  Co.). U.S. 2,678,325. 
Refining losses a re  reduced by add ing  a smal l  a m o u n t  o f  ta r -  
tar ic  acid (up to 0.75% by weigh t  of  oil) at  any  s t a g e  du r ing  
the  alkal i  ref ining of a d e g u m m e d  or non d e g u m m e d  f a t t y  
glyccride.  

Method of refining oils wi th  polycarboxyl ic  acids. N o r b e r t  W.  
Zeils (Lever  Bros.  Co.). U.S. 2,678,326. Refining losses a re  
reduced by  a d d i n g  a f r a c t i o n  of 1% of a n  a l ipha t ie  poly- 
carboxy]ic acid (on a n  a n h y d r o u s  we igh t  bas is )  to the  oil a t  
a n y  s t age  in  alkal i -ref ining.  

Process of treating glycer ide  oils. B e n j a m i n  Clayton. /7. S. 
2,678,327. Crude glycer ide  oil is t r ea ted  wi th  an  aqueous  de- 
g u m m i n g  agent .  The  h y d r a t e d  g u m  is separa ted ,  d ispersed 
in a liquefied hydrocarbon ,  and  the  mix tu r e  is hea ted  u n d e r  
p ressure  un t i l  phase  s e p a r a t i o n  occurs.  The  aqueous  phase  
con ta in ing  gums  is s e p a r a t e d  f rom the hydroca rbon  phase  
con ta in ing  oil. The hyd roca rbon  is removed f rom the re- 
covered oil by dis t i l la t ion.  

Method of  m a k i n g  g iycer ide - fumar ic  acid reac t ion  products.. 
Oliver J .  G r u m m i t t  ( T h e  Sherwin-Wi l l i ams  Oo.). U.S. 2,678,- 
934. A mix ty r e  of  an  a l iphat ic ,  n o n e o n j u g a t e d ,  po lyunsa tu r -  
a ted  oil and  f u m a r i c  acid and  0.1 to 2% by  weight  of  f ree  
ha logen  is hea ted  to 175-300°C. unt i l  desi red react ion occurs. 
P roduc t s  m a y  s imi la r ly  be p repared  f r o m  f u m a r i c  anhydr ide ,  
esters  or ha l f  esters  of  f u m a r i e  acid, sa l ts  of  f u m a r i c  acid or 
i ts  esters ,  or amides  o f  f u m a r i e  acid. 

Process fo r  po lyoxye thy la t ion  of nonhydroxyl containing esters. 
Robert  L.  Sundbe rg  and  Max  E. Chiddix (General  Ani l ine  & 
F i h n  Corp.) .  /7. S. 2,678,935. F a t t y  acid glycerides which 
con ta in  no f ree  hydroxyl  g roups  are  condensed  with a lkylene 
oxide by  hea t i ng  the  m i x t u r e  in the  presence of an  a lka l ine  
ca ta lys t  and  a smal l  a m o u n t  of  subs t ances  con ta in ing  re- 
act ive h y d r o g e n  a toms .  

Method of refining vegetable and an ima l  oils. Iva r  Axel  Afze-  
l ius and  H a n s  Clef  L i n d g r e n  (Akt iebo lage t  Separa tor ,  Stock- 
h o h n ) .  /7. S. 2,678,936. I n  a cont inuous  process  fo r  ref ining 
oil, t he  oil is first mixed  tho rough ly  wi th  a q u a n t i t y  of  s t r o n g  
lye insufficient to neu t ra l i ze  all of  the  f ree  f a t t y  acids. The  
mix tu r e  is cen t r i fuged .  The oil phase  is t hen  mixed  wi th  
sufficient lye to comple te  the  neu t ra l i za t ion  of  f a t t y  acids  an d  
acid soaps  and  to p rec ip i t a te  p igmen t s  and  s l imy mate r ia l s .  
Refined oil is  ob ta ined  by  cen t r i f ug ing .  

Destearinization of glyceride oils. E lmer  W. Brennan ,  P au l  R. 
C h a p m a n  and  George W o l f r a m  (The  Pure  Oil Co.).  /7. S. 
2,678,937. A solut ion of oil in a selective so lven t  is chilled to 
a tem~ferature not  below -~-5°F. unt i l  a subs t an t i a l  propor t ion  
of the  s a tu ra t ed ,  h igh  m e l t i n g  glycer ides  have  precipi ta ted.  The  
t empe ra tu r e  is then  lowered a t  leas t  15 ° and  the  mix tu re  is 
aged un t i l  p rec ip i ta t ion  of s a t u r a t e d  glycerides  is completed.  
The p rec ip i t a te  is removed.  Solvent  is dis t i l led f rom the oil. 
The oil so obta ined ha s  a decreased A.S.T.M. pour  point.  

__4.  v 

• Biology and Nutri t ion 
F. A. Kummerow, Abstractor 

Joseph McLaughlin, Jr., Abstractor 
Some aspects o,f the chemistry and b iochemis t ry  of cholesterol. 
Louis  F .  F ieser  ( H a r v a r d  Univ. ,  Cambridge ,  Mass . ) .  Sci~enve 
119, 710-15(1954) .  Cholesterol  is no minor  cons t i tuen t  of  the  
an imal  body.  The to ta l  q u a n t i t y  of  cholesterol  in a m a n  weigh- 
ing  65 kg. is app rox ima te ly  210 g., or 0.3 percent  of the  wet  
weight .  The  la rges t  ~moun t s  a re  p resen t  in t he  skin (51 g.) 
and  nervous  t i s sue  (35 g . ) ;  the  t i ssue  conceu t ra t ion  var ies  
f r o m  0.14 percent  (musc le )  to 4.5 percent  (adre~M g l a n d ) .  
The s terol  no rma l ly  p re sen t  in p l a sma  to the  ex ten t  of  0.2 per-  
cent  is pa r t l y  f ree  (27 percen t )  and  pa r t l y  as esters  of  h igher  
f a t t y  acids,  while t h a t  p re sen t  in red blood cells (0.12 percen t )  
and  in nervous  t i ssue  (1.9 percent )  is complete ly  unesterif ied.  

S tud ies  on the  f a t t y  acid oxidiz ing s y s t e m  of  an ima l  t i ssues .  
VII. The B-ketoacyl  coenzyme A cleavage enzyme. Dexte r  S. 
Goldman  (Univ.  of  Wiscons in ,  Mad i son ) .  J. Biol. Uhe~. 208, 
345-57(1954) .  The  B-ketoacyl  CoA cleavage enzyme (CE)  o f  
beef  l iver mi tochoudr i a  has  been purified abou t  15-fold ever  
the  in i t ia l  ex t rac t  of  the  acetone-dr ied powder.  At  the  h ighes t  
pu r i t y  obta ined,  CE ca ta lyzes  the  c leavage of  B-keto-Cd-, C~-, 
and  Cs-acyl CoA at  the  ra tes  of 5.9, 12.0, and  10.8 ~IV[ X rain. -~ 
X mg.  -~-, respectively,  a t  30 '°. The equi l ibr ium cons tan t  for  
the  reac t ion  2AcCoA,-~-AcAcCoA-[-CoA in the  direct ion o f  
condensa t ion  a t  16 ° ha s  been de te rmined  to be 8.7 X 10 -~ a t  
p H  8.8 and  6.0 X 10 -~ a t  p H  8.5. K m '  fo r  th ree  subs t ra tes  of  
CE, B-keto-C~-, ~ - ,  and  Cs-acyl CoA, have  been de te rmined  to 
be 5.5 X 10 -~, 1.5 X 10 -~, and  1.4 X 10 -5 mole X l i ter  -~, 
respect ively,  a t  16 ° . Two poss ible  m e c h a n i s m s  for the  ac t ion  
of CE are  discussed in t he  l igh t  of  recen t  f indings.  Both  mech- 
an i sms  a s sume  the  f o r m a t i o n  of E-Ae- as an  i n t e rmed i a ry  com- 
plex. I t  was not  poss ible  to choose between the  mech an i sm s  on 
the  bas is  of  kinet ic  d a t a  obta ined.  
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Fluorescence reactions of steroids. J .  W. Goldzieher, J.  M. 
Bodenchuk, and P. No]an. Anal .  Chem. 26, 853-6(1954). Results 
indicate tha t  the product result ing f rom heat t reatment  of the 
steroid in concentrated sulfuric acid, i r radiated with 436-m~ 
light, gives nm.ximum fluorescence in most  instances. In  gen- 
era], the greater the number of hydroxyl groups, the greater 
the fluorescence energy. Steric molecular configuration affects 
both the characteristics and intensity of the spectrum. An 
aromatic A-ring greatly increases fluorescence. The da ta  ob- 
ta ined permit prediction of the type of steroid from which 
fluorimetric methods can be developed and supply the basic 
data, comparable to absorption curves in colorimetry, for the 
development of such methods. 

The effect of fasting upon tissue lipogenesis in the intact rat. 
T. T. Hutchens, J. T. Van Bruggen, R. M. Cockburn, and E. S. 
West  (Univ. of Oregon Medical School, Port land,  Oregon). 
J .  Biol.  Chem. 208, 115-21(1954). The participation of liver, 
gut,  carcass, and skin in the lipogenic responses of the adult  
male rat  has been studied i n  animals fas ted up to 240 hours. 
Liver lipogenic mechanisms appear to be the most susceptible 
to fas t ing,  but all tissues studied showed significant decreases 
in the incorporation of C ~ with extended fast ing.  Of the 
tissues studied, liver was the least active in incorporation of 
C ~ during fast ing.  The magni tude of C ~ incorporation into 
gut  f ract ions is great, and in all probability should be consid- 
ered in interpretat ions of tissue lipide interchanges. 

Characteristics of a fatty acid oxidase from adipose t issue of 
the hen. Mary Morrison, Barbara  McLaren and William Stadel- 
man. (State  College of Washington,  Pul lman) .  Pou l t ry  Sci- 
ence 33, 401-6(1954). The filtered system utilized adenosine- 
5-phosphoric acid and adenosine tr iphosphate equally well, but  
gave a higher uptake with adenosine-5-phosphorie acid when 
myrist ic  and oleie acids were used as substrates.  Sodium cy- 
anide, hydroxylamine hydrochloride and arsenite completely 
inhibited the oxidation. Malonate and potassium ferricyanide 
had no effect. Sodium azide and sodium diethyldithiocarbamate 
inhibited the oxidation by 80 percent. Sodium fluoroacetate 
inhibited the oxidation of oleic and myristic acids by 40 per- 
cent, bu t  did not decrease the oxygen uptake of the filtered 
system when no substrate  was added. 

Biosynthesis of cholesterol and B-hydroxy-B-methylglutanic acid 
by extracts of liver. Joseph L. Rabinowitz and Samuel Gurin 
(Univ. of Pennsylvania,  Philadelphia).  J.  ]~iol Chem. 208, 
30'7-13 (1954) . Fur ther  studies are reported upon the prepara- 
t ion and properties of a particle-free aqueous extract of rat  
liver capable of incorporating C~t]abeted acetate, pyruvate,  aad 
acetyl coenzyme A into cholesterol. Both 2-C~tpyruvate and  
1-C~-acetyl coenzyme A are more efficiently utilized than is 
1-C~tacetate. The cholesterol biosynthesized from labeled ace- 
ta te  by this aqueous system has been shown to be randomly 
labeled. A requirement for  DPN, ATP,  or AMP, and CoA has 
been demonstrated. Carrier experimeuts with this enzyme sys- 
tem indicate that  i t  can efficiently incorporate 1-C~aeetate 
into B-hydroxy-B-methyl g]utarate. 

Isolation of radioactive cholesterol f rom plasma. R. S. l~osen- 
feld, L. Xellman, W. J .  Considine, a~d T. F. Gallagher (S.loau- 
Ket te r lng  Ins t i tu te  for Cancer Research, New York, N. Y.).  
J.  B~ot. Chem. 208, 73-83(1954). Free cholesterol and " e s t e r "  
cholesterol have been isolated from plasma, and free cholesterol 
has been obtained from the red blood cells of humans given 
acetate-2-C~t Isolation o f  these components from serum by 
two techniques, (a) a chromatographic separation and (b) a 
procedure allowing free and ~ ' e s t e r "  cholesterol to be ob- 
ta ined directly f rom the same plasma filtrate, showed no dif- 
ference in radio-activity when appropriate cholesterol frac- 
tions were compared. The minimal number  of purification 
steps necessary to obtain cholesterol of radiochemical homo- 
geneity has been established. No highly radioactive contami- 
nants  in cholesterol of serum of red blood cells were found 6 
hours af ter  administrat ion of acetate-2-C~t A s tandard method 
for the isolation of radioactive free and " e s t e r "  cholesterol 
f rom plasma and erythrocytes has been described. 

The formation of new glyceride-ester bonds during digestion 
of glycerides in the lumen of the small intestine of the rat. 
Bengt  Borgstr5m. (Univ. of Lund, Sweden). Arch.  t~iochem. 
Biophys .  49, 268-275(1954). Fa t  mixtures containing C ~*- 
labeled decanoic acid dissolved in olive oil were fed to rats  
and the incorporation of the acids into glycerides was studied 
in the different glyceride fractions (mono-, di-, and triglycer- 
ides) recovered f rom the small intestine contents. Decanoic 
acid is absorbed more rapidly than long-chain f a t t y  acids ~nd 
is utilized for synthesis of glyceride-ester bonds during diges- 

tion. Butyric  acid is more rapidly absorbed from the small 
intestine than the decanoic, but any incorporation into glyc- 
erides of this acid could not be demonstrated in the r a t ' s  
small intesti,ne. The incorporation of free f a t t y  acids in glyc- 
erides has now been shown to be due to a real synthesis of 
glyceride-ester bonds and not only to a trans-esterifieatiom 
Fat ty  acids liberated from glycerldes in the small intestine of 
the rat are absorbed more rapidly than  the glycerides. 

Some effects of vitamin Bs deficiency on fat  metabolism in rats. 
H. S. R. Desikacher and E. ~r. McHenry (Dept. of Public 
Health Nutrit ion, Univ. of Toronto, Canada) .  J~iochem. J. 
56, No. 4, 544-547(1954). Using isocaloric feeding of two fat- 
free basal diets, one high in protein and the other in carbo- 
hydrate,  rats  supplied with pyridoxine showed an increase in 
carcass f a t  with a decreased iodine value. 

Rats  deprived of vi tamin Be contained markedly less carcass 
f a t  with an apparent  conservation of phospholipids and of 
unsa tura ted  f a t ty  acids. There were no marked differences in 
the amount  of characteristics of liver lipids. Data  on the 
incorporation of C 14 (from fed glucose) suggest  tha t  fa t  syn- 
thesis proceeded equally in control and deficient rats.  The 
decreased quant i ty  of f a t  in deprived rats  may be due to 
rapid utilization. 

Note on the correlation of solubility data. A. L Johnson, Chen- 
Jung  Huang,  and Ti-Kang Kwei (Dept. Chem. Eng., Univ. 
of Toronto, Toronto, Ontario).  Can. J.  Tech. 32, No. 3, 127- 
132(1954). A method of correlating the solubility of different 
compounds in the same solvent is proposed. Solubility of A 
is plotted on a logarithmic scale against  the temperature on 
an adjus ted scale based on the solubility of a reference sub- 
stance, B, whose chemical structure is similar to the fomner. 
By the procedure described the correlation is believed to b.'2 
useful for  interpolating and extrapolat ing whenever two solu- 
bilities a t  different temperatures  are known and when no 
fur ther  da ta  are available. Many of the f a t t y  acids are used 
as examples and their solubilities given. 

A rapid method for the determination of cereal lipase activity. 
R. B. Koch, A. R. Felsher, T. H. Burton, and R. A. Larson 
(Quartermaster  Food and Container inst i tute for the Armed 
Forces).  Cereal Chemis t ry  31, No. 2, 113-120(1954). A rapid 
method for the determination of cereal ]ipase activity is de- 
scribed. The free f a t t y  acids liberated in an emulsified reaction 
mixture buffered at  pH 7.9 and mainta ined at 36°C. are deter- 
mined by eleetrometrie t i t rat ion with s tandard alkali at two- 
or three-minute intervals. The lipase activity followed a zero 
order reaction rate for  reaction times between 10 and 60 
minutes. 

Phospholipids. 2. Estimation of amino nitrogen in intact phos- 
pbolipids. G. H. Lea and D. N. Rhodes (Low Temp. Station 
for Research in Biochem. and Biophysics, Univ. of Cambridge, 
and Dept. of Scientific and Industr ia l  Research, England) .  
Biechem.  J.  56, No. 4, 613-618(1954). Unhydrolyzed amino- 
containing phospholipids are determined with ninhydrin in the 
buffered methyl cellosolve reagent  used by Moore & Stein 
(1948) for  the amino acids, and by Levine and C]~argaff 
(1951) for  the nitrogenous consti tuents in lipid hydrolysates. 
A discussion is given of the behavior of phospholipids and of 
simpler f a t t y  esters in the direct Van Slyke procedure with 
a mention of the interference of unsatd,  f a t t y  acids to the 
Van Slyke estimation of amino N in intact  phospholipids. 

Acetate activation and acetoacetate formation in plant systems. 
Adele Millerd and James  Banner  (Kerckhoff Biological Labo- 
ratories, California Ins t i tu te  of Technology, Pasadena,  Calif.). 
Arch.  Biochem.  Biophys .  49, 343-355(1954). An enzyme which 
catalyzes the formation of acetyl CoA from acetate, ATP,  
and CoA has been purified from spinach. The acetate activat- 
ing enzyme, which may be associated with the mitochondria, 
has been found in all plant  tissues in which it has been sought. 
The prepara t ion  of the part ial ly purified enzyme is active with 
a variety of normal and branched-chain f a t t y  acids in a'ddi- 
tion to acetate. 

The acetal phospholipides of blood serum in patients with liver 
diseases. O. W. Thiele ( Jus tus  Liebig ttochschule, Giessen, 
Germany).  Kl in .  Wochsehr .  31, 907-8(1953). The serum lev- 
els of acetal phospholipides are normal in cirrhosis of the liver 
and below normal in hepati t is  and obstructive jaundice. (C. A. 
48, 2884-5). 

Tocopherol response curves and fat absorption. Julius Pomer- 
anze and Ralph Lacarello (New York Med. College, ~ew 
York).  J.  Lab.  C'l~n. Med.  42, 700-4(1953). Experiments were 
designed to determine whether toeopherol levels in plasma are 
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a l te red  by  low-fa t  intal~e, by  s imul t aneous  f eed ing  o f  toco- 
pherot  a n d  a f a t t y  meal ,  or b y  oral  a d m i n i s t r a t i o n  of  aqueous  
toeopherol .  Tocopherol  was  de te rmined  by  a maeromodifica-  
t ion  of the  procedure  of  Quai fe  and  Biehler  (C. A. 40, 10'6), 
Plasma.  tocopherol  concen t ra t ions  were de te rmined  a t  3-hr. 
in te rva ls  in 12 no rma l  ind iv iduals  before  and  a f t e r  oral  ad- 
m i n i s t r a t i o n  of 1500 mg.  toeopherol  in oil and  in water .  Fas t -  
ing  se rum concen t ra t ions  r a n g e d  f r o m  0.35-1.48 mg.  %. The 
m a x i m m n  elevat ion of serum tocopherol  was noted wi th  the  
aqueous  d ispers ion  (av. ! .53 mg.  %, r a n g e  0.54-3.11, in wa te r  
and  1.10, 0.24-3.08, in oil) and  occurred in a shor ter  t ime  
(6 hrs .  in wa te r  or 12 hrs.  in oi l) .  Se rum tocopherol  levels 
in 4 n o r m a l  ind iv idua ls  on a n o r m a l  diet wi thout  added  toco- 
pherol  r a n g e d  f r o m  0.35 to 1.48 rag. % ;  a f t e r  a h i g h - f a t  mea l  
wi th  150'0 mg.  tocopherol  added  the  tocopherol  level r anged  
f r o m  0.36 to 4.10 mg.  %. Three  ind iv idua l s  were m a i n t a i n e d  
on a low-fat  diet fo r  6 weeks pr ior  to toeopherol  admin i s t r a -  
t ion. All  f a s t i n g  se rum tocopherol  levels were low, a nd  toco- 
phero]  in oil a d m i n i s t r a t i o n  produced a m i n i m a l  response.  The 
aqueous  tocopherol  dosage  a n d  the  tocopherol  in oil wi th  a f a t  
mea l  elicited a s igni f icant ly  increased  response.  (C. A. 48, 
2841) 

The general effects and sterilizing action of cholesterol added 
to a diet rich in polyunsaturated fat ty  acids. J e a n i n e  Raul in .  
Compt. rend. 233, 1318-20(1951) .  Cholesterol  was f o u n d  to 
re inforce  a diet in which the  only l ipide sources were m a r g a -  
r ine and  lard  (C. A. 45, 5252).  To con t inue  these  s tudies  
whi te  r a t s  were f ed  cholesterol  wi th  a diet  r ich in  polyun-  
s a t u r a t e d  f a t t y  acids.  Their  genera l  condi t ion de te r io ra ted  
considerably ,  the  m o r t a l i t y  ra te  was h i g h  compared  to a con- 
trol  group,  a n d  serious ca t a r ac t s  a n d  pronounced  e n l a rgemen t  
of  the  liver wi th  b l a n c h i n g  resul ted.  A b d o m i n a l  f a t  was lost. 
There  was 100% resorp t ion  of  f e t u s e s  in  p r e g n a n t  f emales  
m a i n t a i n e d  on th is  diet .  (C. A. 48, 2847) 

V i t a m i n  E as  a n  in  vivo an tox idan t .  H e n d r i k  D a m  (Poly tech .  
Ins t . ,  C o p e n h a g e n ) .  Experievttia, Suppl .  1, P r e s e n t  P rob lems  in 
N u t r i t i o n  Research  1952, 195-213 ( in  E n g l i s h ) .  A review. 83 
references .  

Extensive resection of the small intestine followed by vagotomy. 
Experimental study of fat  and nitrogen excretion in dogs. E. C. 
Weckesser ,  J .  L. Ankeney ,  A. F .  P o r t m a n n ,  J .  W.  Price,  F .  A. 
Cebul, a n d  W. Carter .  Surgery 30, 465-76(1951) .  L a t e  vago t -  
omy fo l lowing extens ive  resect ion of  the  smal l  i n t e s t ine  has  
no beneficial effect on the  dog a n d  is p robab ly  de t r imenta l .  
E a r l y  v a g o t o m y  fol lowing resect ion has  no p e r m a n e n t  effect 
on f a t  and  N excret ion in  the  stool. T e m p o r a r y  improvemen t  
in f a t  and  N excret ion was  no ted  b u t  no improvemen t  in 
nu t r i t ion .  (C. A. 48, 2848) 

The role of albumin in the interaction of chyle and p l a sma  in 
the ra t .  D. E. Rob inson  and  J .  E.  F r e n c h  (Wi l l i am D u n n  
School Pathol . ,  Oxford,  E n g l a n d ) .  Quart. J. Exptl .  Physiol. 
38, 233-9(1953) .  W h e n  ehyle is added  to hepar in ized  p l a sma  
iu vitro, the  a m o u n t  of  ehyle which can be cleared is deter- 
m i n e d  by the  a m o u n t  of  p l a s m a  present .  A f t e r  c lear ing,  the  
l ipide which has  become soluble can  be recovered quan t i t a -  
t ively  f r o m  the a l b n m i n  f r ac t ion  of the  p l a s m a  pro te ins  in the  
f o r m  of f a t t y  acids. The recovery of t h e  l ipide as f ree  f a t t y  
acid indica tes  t h a t  hydro lys i s  of  n e u t r a l  f a t  is a n  essent ia l  
p a r t  of  the  c lear ing  react ion.  Thus  p l a s m a  a lbumin  m a y  act  
as ca r r ie r  of  l ipide in t h e  f o r m  of f a t t y  acid in t h e  blood. 
(C. A. 48, 2849) 

Use of  carbon ~4 cholesterol for studying intestinal absorption 
and excretion of cholesterol in the ra t .  L.  B u g u a r d ,  F .  Cheval- 
lier, J .  Coursaget ,  and  T. R o m a n o v s k y  (Groupe hospi ta l ie r  
N e e k e r - E n f a n t s  roulades, P a r i s ) .  J. physiol. (Pa r i s )  45, 413-19 
(1953) .  R a t s  deficient in  cholesterol  fo r  1-8 weeks received 10 
rag. of  cholesterol  per  day  orally fo r  several  days.  Of  the  
i n g e s t e d  cholesterol  20-25% was f o u n d  in the  feces a n d  40-60% 
in the  t issues .  A s igni f icant  f r ac t ion ,  20-35%, was  des t royed  
in t h e  in tes t ine  or t issues .  (C. A. 48, 2854) 

Changes in plasma lipides during the menstrual cycle, lV[. F .  
Oliver and  G. S. Boyd  (Univ .  E d i n b u r g h ,  Sco t l and) .  C lin. 
Sei. 12, 217-22(1953) .  P l a s m a  f ree  and  to ta l  cholesterol  and  
phosphol ip ides  were e s t ima ted  twice weekly for  5 weeks in 12 
n o r m a l  y o u n g  women a n d  6 n o r m a l  y o u n g  men.  There  was a 
s t r i k ing  fa l l  in  cholesterol  esters  a n d  a less  m a r k e d  fa l l  in 
phosphol ip ides  a t  the  t ime  of ovula t ion  a n d  immedla te ]y  pr ior  
to m e n s t r u a t i o n .  The po in t  where  t h e  cholesterol :  phosphol ip ide  
ra t io  was  lowest  coincided wi th  the  per iod  of m a x i m u m  estro- 
gen  ac t iv i ty  in the  cycle. The possible  assoc ia t ion  of  these  
changes  wi th  t h e  sex difference in coronary  a r t e ry  disease is 
discussed.  (C. A. 48, 2858) 

Lymph and lymph-proteins during absorption of fat  and saline 
by  ra t s .  B.  t~orgst rSm and  O. B.  :~aurelI (Univ .  Lund ,  Swe- 
den) .  Acta  Physiol. Scand. 2g, 264 80(1953) .  In  exper imen t s  
on r a t s  wi th  l ymph  fistulas,  the  var ia t ions  in l ymph  water  an d  
l ymph  p ro te in  flow sugges t  t h a t  the  q u a n t i t y  of  l ymph  fo rm ed  
depends  on the  va r i a t ion  of blood flow t h r o n g h  the smal l  in- 
tes t ine .  The  a d m i n i s t r a t i o n  of  l ipides,  and  to a lesser degree 
t ha t  of  sal ine o1" glucose solut ions,  increases  considerably  'the 
blood flow. The  electrophoret ie  pro te in  p a t t e r n  of ~ymph and  
of p l a s m a  is the  same and  is no t  affected by  var ia t ions  in 
pro te in  concen t ra t ion  of the  lymph.  D u r i n g  the  absorp t ion  of  
l ipides the  m e a n  size of  f a t  par t ic les  in t he  lymph incre~ses 
and  the i r  relat ive phosphol lp ide  content  decreases,  b u t  the  
l ipoprote ins  f ound  in the  p l a s m a  do not  increase  in the  lymph.  
(C. A. 48, 2860) 

The reduction of fat  in the liver and in the flight muscle (pec- 
toralis major) of Columbia livia during flight. J.  C. George 
and  Dolly Jyo t i .  J. Uuiv. Bo~bay  21, Pt .  5, Sect. B, 72-3 
(1953).  There  is a considerable  a m o u n t  of  f a t  in  the  peetoral is  
m a j o r  musc les  of  the  pigeon.  Tha t  much  of th i s  f a t  is ut i l ized 
for  ene rgy  du r ing  f l ight  is evidenced by  i ts  quan t i t a t ive  reduc- 
t ion d u r i n g  cont inuous  muscu l a r  contract ion.  There is a sinml- 
t aneous  reduct ion  of f a t  in the  liver p r e s u m a b l y  because of the  
t r a n s p o r t  of th is  ma te r i a l  f r o m  the  liver to the  muscle (C. A. 
48, 2871) 

F a t  metabolism in nephrotic hyperlipemia. Wal t e r  t t e y m a n n ,  
LeRoy W. Mat thews ,  J o y  Lemm,  Pau l  Olynyk,  Milena  Salehar ,  
and  Carol ine  Gilkey ( W e s t e r n  Reserve Univ .  School Med., 
Cleveland, O.).  Metabolism, Cli~v. and Exp. 3, 27-31(1954).  
Levels of  to ta l  l ipide and  cholesterol  were de te rmined  in the  
se rum of r a t s  2-12 m o n t h s  a f t e r  the  e s t ab l i shmen t  of  rena l  
disease and  2-4 days  before  me tabo l i sm studies .  An emulsion 
con ta in ing  80 mg.  of t r i l aur in ,  labeled wi th  C ~4 in the  earboxyl  
group,  pe r  100 g. of  r a t  was  admin i s t e red  by  vein to groups  
of no rma l  and  nephro t ic  ra t s .  The  specific ac t iv i ty  o f  the  ex- 
p i red CO~ ( c o u n t s / m i n . / m i l l i m o l e  of  CO.~/6 h rs . )  was in nor-  
real r a n g e  for  11 of 16 nephro t i c  ra t s  a n d  below the  no rma l  
r ange  for  5. The  degree  of hype r l i pemia  was  independent  of  
the  ra te  of  u t i l iza t ion  of t r i laur in .  The ra te  of clearance of  
t r i l au r in  f r o m  the blood s t r e am was the  same for nephrot ie  
and  hea l t hy  ra ts .  S imi lar  resul ts  were obta ined  a f t e r  the  
in t r avenous  in jec t ion  of an  emuls ion con ta in ing  240 rag. of  
coconut  oi l /100 g. of  ra t .  (C. A. 48, 4099) 

Intracellular conjugation and detoxification of palmitiC acid by 
Mycobacterium tuberculosis. J .  :L. K a r l s s o n  (Wes t e rn  Reserve 
Un iv . ) .  J. Bacteriology 57, 456-9(1954) .  The  metabo l i sm of  
pa lmi t ic  acid by  M. tuberculosis (BG@ s t r a i n )  grown on a 
modified Dubos  med ium was s tudied  by  de te rmina t ions  of  res- 
p i r a to ry  ra tes  and  ch roma tog raph ic  ana lys i s  of  lipid f rac t ions  
a f t e r  incorpora t ion  of pa lmi t i e  or palmit ic-1  C ~4 into the  me- 
dium. Rela t ive ly  low concent ra t ions  of p a h n i t a t e  are  toxic;  
the  effect  depends  on the  ra t io  of pa lmi t a t e  to n u m b e r  of cells 
r a the r  t h a n  on the  abso lu te  concen t ra t ion  of  pa lmi ta te .  Toxic 
effects were avoided by a d d i n g  the  p a l m i t a t e  in successive 
smal l  po r t i ons ;  the increment  of  oxygen  up t ake  was the  same 
for  each port ion.  Oxygen  consumpt ion  is l inked to the  disap-  
pea rance  of pa lmi ta te .  D u r i n g  the  rap id  phase  of oxidat ion,  
a lmost  ha l f  the  pMmi ta t e  is a ss imi la ted  inside the cells in 
the  f o r m  of an  acetone soluble neu t ra l  l ipid f r om which pal- 
mi t ic  acid is l ibera ted  by alkal ine hydrolys is .  

_ _ o _ _  

• D r y i n g  Oi ls  
Raymond Paschke, Abstractor 

The mildew problem. R. G. Adams ,  J .  S. Buckman ,  lVI. GolI, 
J .  Broeker ,  and  L Hatf ie ld  (Monsan to  Chem. Co.).  Paint  Ind. 
Mag. 69, No. 4, 25(1954). Three  methods  of detect ion are 
avai lable.  (1)  T r a n s f e r  and  cul ture  of  o rgan i sms ,  (2) micro- 
scopic examina t ion ,  and  (3) the  n i n h y d r l n  tes t  for  pro te in  
are  described.  The genus  Pullularia is the  ma in  offender.  
Zinc oxide alone does not  control  growth.  M a n y  components  
of mode rn  pa in t s  can  f u r n i s h  food for  fung i .  

Paint technology and the l a w - - P a r t  3. M. H. M. Arnold.  
Paint  Manuf.  24, 85(1954) .  This  pa r t  d iscusses  m a n u f a c t u r -  
e r s '  l iab i l i ty  unde r  common law (Br i t . )  and  considers con- 
t r ac tua l  ob l iga t ions  and  l iabi l i ty  for  h a r m  caused to an y  user  
by care lessness  in the  p r e p a r a t i o n  or p a c k a g i n g  of pa in t .  A 
s u m m a r y  for  all 3 pa r t s  is given.  
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Fractionation of castor oil. R. C. Basu, 1~. Choudhury, S. K. 
Das, and A. N. Saha (Univ. Coll. Sci. Calcutta). J. Indian 
Chem. See., Ind. News Ed. 15, 24-6(1953). Constituents other 
than triricinolein in castor oil cause "a f t e r - t ack  ~ in dehy- 
drated castor oil. Extn. in a separatory funnel with petr. 
ether (b. 40-60 ,°) removed the undesirables. Increasing the 
ratio of solvent to oil increased the acetyl value of the rafflnate. 
(C. A. 48, 4861) 

Clear finishes for exterior of houses. F. L. Browne (Forest  
Products Laboratory, Madison, Wise.). Am. Paint  J .  38, No. 
36, 88(19.54). A review of weathering of wood, of the his- 
torical development of exterior finishes in U. S., and of mod- 
ern types of natural finishes and their properties. 

An indirect test for recognition of esterified oils. G. Canneri 
and M. Marconi (Univ. Florence, I taly).  Chimica e Indnstria 
(Milan) 35, 560(1953). The test is based on the reaction of 
Zn with dithizone. See C. A. 48, 4862 for details. 

The surface area measurement of paint pigments. P. C. Car- 
man (Nat. Chem. Res. Lab., Pretoria, S. Africa) .  Oil Colb.~er 
Ohemists' Assoc. J. 37, 165(1954). I t  is pointed out that  sur- 
face area. measurements of paint pigments should play a much 
greater part  in production control and in specifications. A 
simple air permeability apparatus is described for making this 
measurement. Theoretical reasons are given for regarding opti- 
cal methods as completely untrustworthy in the size range re- 
lating to paint pigments. 

Properties cohesive, L. L. Carrick and R. E. Trease (Univ. of 
Michigan). Paint  @$l Chem. Rev. 117, No. 8, 12(1954). The 
cohesive strengths of alkali refined soybean oil films were in- 
vestigated to determine the effect of the addition of pigments. 
The pigments used were: precipitated calcium carbonate, un- 
atase titanium dioxide, and carbon black, with three particle 
size ranges for each. 

The results of these tests have shown that  pigments exert a 
definite reinforcement effect on the cohesive strength of a 
paint film. Both the concentration of the pigment and its 
particle size affect this reinforcing action. However, the effect 
of the fineness of the particles is greatly minimized by its 
flocculation into clusters which behave as larger particles. Be- 
cause of their high surface activity, small particle pigments 
tend to increase the film's cohesive strength by their adsorp- 
tion to each other to form a flocculated pigment structure, and 
to decrease the cohesive strength by the adsorption of the 
catalytic driers from the vehicle. Therefore the addition of 
fine pigment particles introduces opposing factors and the 
resultant film properties may vary, becoming more stiff when 
dispersion is poor or becoming more distensible when drier 
adsorption is predonlinant. 

The drying of printing inks-- the  influence .of paper. R . R .  
Coupe. Paint Oi~ Co lear J., 125, 758(1954). Paper pH values 
less than 5.0 and high humidity increase the drying time. Ad- 
verse effects could be offset by increasing the concentration of 
driers in the ink. The addition of CoSO~ to the paper during 
manufacture gave encouraging results. 

Polyvinyl  acetate as a paint vehicle. R. a. Davis (Celanese 
Corp.). Am. Paint  J. 38, No. 36, 78(1954). A review of prep- 
aration, properties, and formulation. No references. 

New acrylic resins for coatings, tt .  Grinsfe]der, W. C. Prentiss 
and V. N. Sheets (Rohm and Haas Co.). Off. D~g. Federativ~ 
Paint  Prod~wtion Clubs, 26, No. 352, 327(1954). A review. 

Recent developments in silicone coating resins. R. O. Hedlund 
(Dow-Corning Corp.). Off. Dig. Federation Paint  Varnish Pro- 
d,~wtior~ Clubs 26, No. 352, 356(1954). A review discussing 
(1) heat resistant straight silicone resins, (2) beat resistant 
alkyds, (3) alkyds for varnishes, (4) phenolics, (5) special 
resins, and (6) masonry water repellents. 

The styrenatien of alkyd resins. A. R. Hempel (N[onsanto 
(~emical Co.). Am.. Paint  J. 38, No. 32, 72(1954). A discus- 
sion. No references. 

Safflower. J. Kneeland (Pacific Veg. Oil Corp.). C~hemurgic 
Diff. 13, No. 2: 11-13(1954). Safflower seed is processed with 
normal oil mill equipment. After  a. simple seed cleaning oper- 
ation, the oil can be removed with either solvent or continu- 
ous screw press plants. The processing of whole seed by expel  
]ers results in two products, the oil and 19% protein whole 
pressed safflower seed meal. With the application of dehulling 
prior to the oil removal three products are obtained, a better 
yield of oil, a 38 to 40% protein meal, and a large quaaltity of 
hulls. The safflower meal used up to 15% in hen rations gives 

egg production equal to soya and can replace soya in an 
all-mash ration for laying hens. The unusually high linoleic 
acid content and low saturated acid content coupled with the 
absence of linolenic acid gives the oil a faster  dry than the 
iodine value of 145 would indicate, excellent color retention 
and freedom from after-yellowing, uniform gel structure not 
found in other drying oils, better  mineral spirits tolerance and 
film flexibility. The low rate of acid increase, heat bleachabil- 
ity greater than any other oil, and color retention of safflower 
enables the alkyd and varnish maker to use a lower premium 
non-break instead of the more expensive alkali refined oil. 
This fast rate of body plus unusually good color and ease of 
alcoholizing is the reason for safflower oil finding its largest 
demand in alkyds of a general purpose use. The demand for 
safflower oil for lighter color, architectural enamels and out- 
side gloss enamels is increasing. 

The effect of lecithin on the dispersion of t itanium dioxide in 
latex paints. M. Kronstein (N. Y. Univ.). P a ~ t  Varni,~h P ro- 
d~lction 44, No. 5, 21(1954). A review. Lecithin increases the 
speed of pigment dispersion. 1% is the preferred amount. 

Some recent studies on the auto.xidation of drying oils. L . h .  
O'Neill  (Paint  Res. Station, Teddington, E.ng.). Che.ndstry 
and Indies try, 1954, 384. With non-conjugated fa t ty  oils the 
initial reaction is a elmin reaction at the active methylene 
groups to give hydroperoxides, and double bond rearrange- 
ment to a conjugated system. The termination s~eps of this 
chain reaction will lead to dimerization. Decomposition of i he 
hydroperoxides will involve fur ther  dimerizatlon and various 
substitutive side reactions. Autoxidat~on of the conjugated 
double bond systems developed will take place as for conju- 
gated oils. Large amounts of oxygen will be taken up and 
much scission will occur. The range of molecular sizes will be 
very wide, bonding by secondary valence forces will be consid- 
erable, and macromolecular network will be comparatively slow 
in developing. With conjugated fa t ty  oils the main reactions 
are direct attack by oxygen at the double bond systems in the 
1:4 or 1 : 2 positions with the competitive production of mono- 
merle (predominant),  dimeric and higher polymeric mainly 
carbon carbo~ linked peroxides. A macromo]eeular network is 
soon built up but considerable seission occurs, particularly of 
the monomerie peroxides to give aldehydes. 

Polyamide resin coatings. D. E. Peerman, D. Glaser, and M. S. 
Herban (General Mills, Inc.). Org. Finivhing 15, No. 4, 12 
(1954). Polyamide resins are versatile condensation polymers 
available in a wide variety of physical forms. They have 
inherently high impact resistance, flexibility, adhesiou, and 
gloss. They have excellent resistance to both H._.O and grease. 

Polymerization of the methyl esters of the fa t ty  acids from 
linseed oil, and the fractional separation of the polymerization 
products by means of solvents. A. H. Platz (Univ. Nacl. La 
Plata) .  Rev. fac. cienc, quim. 25, 73-83(1950). Methyl esters 
of pure linoleic and linolenic acids form dimers, trimers, and 
sometimes tetramers by addn. reactions at the double bonds. 
A knowledge of the mechanism of these reactions and tim 
structure of the resulting constituents depend on the ability 
to sep. the polymers for  study. A method of prepg, the methyl 
esters and a method of po]ymerizing these are described. The 
polymers are sepd. by progressive fractional dissolution in 
methyl, ethyl, and propyl ales. Tests of the fractionally dis- 
solved portions show substantially the same sepn. of dimers 
and trimers that has been achieved by using reel. distn, tech- 
niques with expensive and complicated app. The dimers from 
linolenic and linoleic acids showed closely similar properties, 
as did the trimers from the two unsatd, acids. 15 references. 
(C. A. 48, 4856). 

The use of safflower oil in paint vehicles, ft. W. Prane (Na- 
tional Lead Co.). Off. Dig. Federation Paint  Varnish Produc- 
tion Clubs 26, No. 352, 344(1954). A review. 

Priming paints for l ight alloys. J. O. Rigg and E. W. Skcrrey 
(Brit. A1. Co. Ltd. Imp. Smelting Corp. Ltd.) .  2aitt t  Mamtf.  
:24, 75(1954). The results obtained from the exposure of 
light alloy specimens for six months in rural, industrial and 
marine atmospheres, with various primers under aluminum top 
coats, were published in the March, 1949, issue of " P a i n t  
Manufacture, '~ and the present paper gives the further in- 
formation obtained on continuation of the tests for three and 
a half years. The results confirmed earlier indications. Zinc 
chromate and zinc tetroxyehromate primers were superior in 
protective value to iron oxide primer, although the latter 
provided satisfactory protectlen, especially to aluminum in the 
less Severe environments. Red lead primer was definitely harm- 
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ful  on light alloys, and especially on magnesium in corrosive 
environments. In  these tests both types of chromate primer 
were found to be slightly preferable to red lead on mild steel. 
Zinc chromate and zinc tetroxychromate pigments are preferred 
for  primers for composite structures of steel and light alloys 
in severe exposure conditions, while iron oxide is adequate for  
milder conditions. 

Fundamentals of paint, varnish and lacquer technology. Chap- 
ter X- -The  clear oleoresinous finish ( P a r t  1). E. Singer (Troy 
~hemical Co.). Am. Pa'~nt ,L 38, No. 29(1954). A discussion. 
No references. (Par t  I I )  Ibid. 1~o. 34, 74(1954). 

Alkali-induced isomerization of linseed oil. P. Slansky. Paint  
Ma~uf.  24, 121(1954). The paper describes some experiments 
dealing with the alkali-isomerization of linseed oil f a t ty  acids, 
with glycerine as solvent, and leading to conjugation of about 
50% of the total  f a t t y  acids. I t  was possible to separate a 
fraction for the isomerized linseed oil f a t ty  acids, the triglyc- 
eride of which had a gelation time similax to that  of tung  oil. 
Despite the short gelation t ime the fihn-fonning properties of  
this  oil, with the exception of drying rate, were not very dif- 
ferent  f rom those of untreated linseed oil. I t  was found tha t  
a considerable amount  of stearic acid was formed dur ing the 
reaction of isomerization. This may explain the absence of 
parallelism between the gelation time and film-forming prop- 
erties of alkali-isomerized linseed oil. 

Determination of oil absorption: a new method. F. M. Smith 
and D. M. Stead (J.  Anderson & Co. LtA., E~lg.). O.~l C'olo.~r 
Chemists'  Assoc,. J. 37, 194(1954). Prel iminary work on the 
assessment of a new method for the determination of the oil 
absorption of pigments  is described. The method involves the 
addition of pigment  to oil on the automatic muller and it is 
claimed tha t  results are nearer to the true oil absorption value 
besides being more reproducible than  those obtained by the 
B. S. Method. 

Polystyrene latices in emulsion pa in t  formulat ion:  post-plasti- 
cized systems. H. Taylor (h~onsanto Chemicals Ltd., E~g.) .  
O~l Colo,~r C'hemists' Assoc. J. 37, 192:(1954). The principle 
of incorporating aqueous resin or oil emulsions into " w a t e r  
b a s e d "  paints  as a means of improving the water resistance 
and physical properties of fihns produced from them is briefly 
reviewed; the process led to the development of the so-called 
synthetic resin emulsion paints  based on polyvinyl acetate, 
polystyrene and styrene-butadiene copolymer emulsions. 

" F i l m - f o r m i n g  p o l y m e r "  emulsions (po]yvinyl acetat~ and 
butadiene-styrene copolymers) are compared with emulsions of 
"non-f i lm-forming po lymers"  ( polystyrene, etc.), which must  
be placticized by "ex terna l  ~ means in order to ensure the pro- 
duction of continuous films on drying at normal temperatures.  

The manufac ture  and properties of polystyrene latices are 
discussed in general terms and the importance of correct selec- 
tion of the plasticizer to ensure the production of continuous 
films on drying is stressed; the methods of preparing plasti- 
cized polystyrene latices by the techniques of "pre-plast iciza-  
t i o n "  and "post~plasticization ' ' are explained and compared. 

Processes for preparing emulsion paints  from post-plasti- 
cized polystyreue latices are mentioned and detailed at tent ion 
is given to a discussion of the various ingredients to be used 
in this connection, their effects on the properties of the paints  
produced and the paint  films finally obtained from them. 

Plasticizers, fillers, pigments protective colloids, preserva- 
tives, dispersing and wetting agents,  defoaming agents and 
thickeners are dealt with in de ta i l  

Drying oils from saturated fatty acids. J. Weiss (Stockhohn, 
Sweden). Paint  Manuf.  24, ~o.  3, 98(1954). A letter to the 
editor saying tha t  the " c a t a l y s t "  C. F. (Ibid. 24, No. 1, 5 
[1954])  is an org2no aluminum compd, and tha t  the discovery 
is based on the classic Claisen reaction. 

Preservation of paints. A. E. Williams. Ind. Fi..nishing (Lon- 
don) 6, 434(1954). Pentachloropheuol and its Na salt are very 
effective in the preservation of paints.  Chem. properties and 
conens, in preserving water paints  vary widely. (C. A. 48, 
4855) 

P A T E N T S  

Modified copolymers of drying oils and styrene. D. J. Carlick 
(to Interchelnical Corp.). U. S. 2,565,~83. Cbpolymers of dry- 
ing oils, styrene, and isoprene are sol. in aliphatic hydrocar- 
bons and are used in paints,  pr int ing inks and alkyd resins. 
The eopolymers are prep& by copolymerizing the reactants  in 
the presence of an org. O-yielding catalyst, such as a peroxide 
or a heavily blown drying oil. Thus, 400 g. styrene, 50 g. 
isoprene, and 550 g. blown soybean oil were heated over a 

period of 1 hr. to 220°F. where a.n exothermic reaction started. 
The temp. was raised to 400.°F. in 3.5 hrs., and the  mixt. 
was stripped with GO~ to obtain a balsam, sol. in aliphatic 
petroleum solvents, in 95% yield. U. S. 2,555,234. Similar 
copolymers of drying oils, styrene and 2-(and 4-)methyl-l,3- 
pentadiene are prepd. (C. A. 48, 4858) 

Polyfurfural-furfural alcohol coating composition. K. J. L~s- 
sant (to Petro]ite Corp.). U. S. 2,655,719. A fas t  set t ing 
sprayable compn, contg, a clay, a vinyl resin and a ketone 
solvent. (O. A. 48, 4858) 

Epoxy resins as binders for paints and varnishes. F. Jaffe. 
Belg. 520,975. Di- and polyisocyanates are added to the epoxy 
resins in order to obtain strong films resistant to chemicals 
which will dry completely at ordinary temp. af ter  24-48 hrs. 
Primer ant i rust  (red_ lead) (60%) 31% Epikote 1001 and 
9% Desmodur TI:f are dissolved in a mixt. of 25% methyl 
isobutyl ketone, 25% Oellosolve acetate, and 50% toluene. In  
another example, TiO~ (50%),  48.3% Epikote 1009, and 1.7% 
(OCNC~--H,)zCH are dissolved in a mixt. of equal parts  mesityl 
oxide, methyl ethyl ketone, Cellosolve acetate, and toluene. For 
brushing, a soln. of 60 par t s  dry substance in 40 parts  of sol- 
vent  is used. For spraying, 50 par t s  dry substance is mixed in 
50 par t s  of equal amts. of methyl ethyl ketone and toluene. 
Berg. 522,407. Par t  of the isocyanate is replaced by f a t t y  
acids which have first been allowed to react with the epoxy 
resins. The coated layers dry more quickly, and the final fihn 
is stronger. E.g., a p~int comprises 23.75% of the reaction 
product of Epikote 1001 and unsatd,  f a t t y  acids obtained from 
dehydrated castor oil, 26% TiO~, 2.25% Desmodur TH, 0.0'96% 
Co caprylate and 47.004% xylene. (C'. A. 48, 4857) 

Paint for shipbottom. T. Tomioka (to Shinto Coating Materi- 
als Co.). Japan 1984('53).  A mixt. of 90 parts  wood t a r  and 
10 par ts  pitch from distn, of fish oil f a t  acids is treated a£ 
room temp. with 2 par ts  S~CI_~, heated at 200 °, then treated 
with 5 parts  C~ oxides, hydroxides, or chlorides at  160-170 °. 
The product is mixed with drying oil. (O. A. 48, 4856) 
Light-colored drying castor oil. S. Ando. Japan 2232('53).  
Castor oil and 2% CUSP4 and 2% activated C are heated 
gradually up to 240 ° in vacuo (50 ram.) to give the product 
with an Ac no. of 9.8 and an I no. of 149. (C. A. 48, 4857) 

~ O F  

• W o x e s  
R. L. Broodheod, Abstroctor 

Industrial raw materials of plant origin. III. Candelilla and 
candelilla wax. P. M. Daugherty, I{. I{. Sincath, and T. A. 
W astler (Georgia Inst .  of Technol., At lan ta ) .  Georgia Inst.  
Technol., Eng. Expt.  Sta., Bull. No. 16, 56 pp. (1953); cf. 
C. A. 47, 2509f, 6679g. The economics and technology of 
candelilla wax are reviewed. Tabulat ions of constants for  wax 
derived from Euphorbia antisyphilitieG E. eerif era, Pedi.lanthus 
pavoni G and P. aphyllus are presented. (C. A. 48, 4232) 

The recovery of wool wax from wool scour liquors. _L. F. Evans 
and W. E. Ewers (Commonwealth Sci. Ind: ]{es. Org., Mel- 
bourne).  Australiau J. Appl. Sci. 4, 552:-78(1953). A new 
lab. and com. scale process has been developed for the recovery 
of wool wax from wool scour liquors ( I ) .  I are aerated in 
flotation cells ( I I )  and the froth formed is recirculated 
through the impellers of the cells. The froth is then washed 
by passing it in counterflow with wash water through two 
more II. The concentrate (eontg. 20% wax on draining) is 
dispersed in alk. medium to give a coned, emulsion from 
which good quality wax is obtained by centrifuging. For I 
contg. 1.5% wax a 48% yield is typical (40% loss at the 
aeration and 12% during sepn. of wax from froth dispersion). 
The method described was developed for soap-soda I, but pre- 
l iminary tests indicate applicability for  I contg, synthetic 
detergents,  as "L i s sapo l  N "  or " T e e p o l . "  (0. A. 48, 4232) 

Examination of wool scour liquors. G. R. Edwards, W. W. 
Mansfield, A. G. Pagels (Commonwealth Sci. Ind. Res. OTg., 
Melbourne). Australia~ J. Xppl. So/. 4, 552-78(1953). The 
detailed procedure used in the above work for detn. of wool 
wax, soap, and insol, dirt in wool scour liquors is described. 
(C. d .  48, 4232) 

The chemical constitution of cork. I I I .  Alkaline alcoholysis of 
cork. Andre Guillemonat and Alfred Strich (Fae. med., Al- 
giers. Bull. soy. chim., Franve 1953, 378; cf. C'. A. 45, 3327. 
Powdlcork  (100 g.) is boiled 5 hrs. with 1.2 1. MeOH contg. 
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alkali. The solvent is evapd, and the residue extd. with ChO: 
CHCI (I)  to give a sol. ext. ( I I )  consisting of mixed waxes 
and Me esters of suberin. The I:insol. residue ( I I I )  contains 
some H.~O-sol. material  ( IV) .  The amt. of alkali (g./1.2 1. 
MeOH) and the yield (g.) of II,  I I I  and IV are, in the order 
given: 4 KOH,  10, 92, 8; 5 KOH,  28, 76, 9; 6 KOH, 53, 52, 
10; 7 KOH,  53, 54, 10; 4 :3  NaOH, 52, 53, 11; 6 NaO,fCie, 52, 
50, 10. The products obtained with KOI-I are much clearer 
than  those with NaOH. No products were obtained with CaO 
or NH3. (C. A. 48, 4216) 

Waxes in the cosmetics industry. L. Ivanovszky. Seifen-Ole- 
Fette-Waehse 80, 197-200(1954). The uses of natural ,  refined 
and synthetic waxes in cosmetic preparat ions are discussed. 

The effect of phase-volume ratio on emulsion type. I. Beeswax- 
borax ointments. Rupert  Salisbury, E. E. Leuallen, and L. T. 
Chavkin (Ohio State Univ., Columbus). J. Am. Pharm. Assov. 
43, 117-19(1954). The emulsion type of a basic cold cream 
consisting of beeswax-borax, liquid petrolatum, and H~O is 
H_~O-in-oi] if the aq. phase (I)  is less than  45% and oil-in-H,O 
when I is 45% or more. (C. A. 48, 4776) 

P A T E N T S  

Lubricating greases. Eduard  Orno-Ornfeldt (to Ohemieprodukte 
G.m.b.H.). U. S. 2,658,037, Nov. 3, 1953. Unsa td .  fa ts  are 
sapond, with caustic soda, mixed with at least an equal wt. of 
mineral  oil, heated to remove the water, and mainta ined at  
170 .0 unti l  homogeneous when cooled. The mass  is mixed with 
2-4% beeswax and heated to 180 ° , cooled in a thin film, 
ground, and dissolved in tetral in or benzol, and aged for 24 
hrs. The product (2-5% by wt.) may be used with mineral  oil 
to form a grease. (C. A. 48, 4216) 

Lubricating greases. Paul  R. McCarthy (to Gulf Research & 
Development Co.). U. S. 2,662,056, Dec. 8, 1953. The con- 
sistency of a lubricating grease contg, an org. bentonite (I)  
compd, in oil (C. A. 30, 3168) is increased by the add n. of 
0.1-1% water  prior to milling. Thus, a compn, contg, octa- 
decylamine bentonite 6, dimethyldihexadeeylammonium ben- 
tonite 3, mineral  oil 88.7, and MeO,H 2.3 par ts  to assist  dis- 
persion has a worked penetrat ion of 300. The same lubricant 
contg. 0.32% water has a worked penetrat ion of 220. U. S. 
2,662,057. From 0.1 to 1.5% of a diaryl amine ~s added to a 
grease contg. I to improve the oxidation stability. E~amples 
are diphenylamine, phenyl- l-naphthylamine,  phenyl-2-naphthyl- 
amine, and the dinaphthylamines.  U. S. 2,662,058. Thixo- 
tropic greases and prepared by dispersing I in a mixture  
of a wax ( I I )  and oil in an amount  so tha t  the ratio of 
I to wax is less than 1: 1. Examples of I I  which should 
have an ASTM m.p. h igher  than  120°F. are ceresin wax, 
beeswax, paraffin wax, and montan  wax. The greases are use- 
ful  in the lubrication of a i rcraf t  ins t ruments  and control 
bearings. U. S. 2,662,059. Greases are prepd, by dispersing 
5-15% of I in a dibasic acid ester synthetic lubricating oil, 
such as bis (2-ethylhexyl) sebacate. (C. A. 48, 4214) 

Extraction of products from bark. Ervin F. K u r t h  (to State of 
Oregon, act ing by the Oregon State Board of Fores t ry) .  U.S.  
2,66~,893, Dec. 15, 1953. A process is claimed for the sepn. of 
valuable wax products, dihydroquercetin, tannins,  and phloba- 
phones, f rom the barks of trees. In  an example, 50 lb. of bark 
ground to pass through ~ in. mesh screen and ha~ing a mois- 
ture content of 30% by wt. was charged to an extractor. Hot 
petroleum naphtha,  b.50-72 °, at  55 ° was passed upward through 
the mixt. in a continuous manner,  the ext. of dissolved wax 
being withdrawn from the extractor, str ipped with steam, and 
recycled through the extractor. The limit of the extn. was 
reached a f te r  approx. 4 hrs. The wax had  the following prop- 
erties: m.59-62 °, acid no. 30-70, sapon no. 130-164, unsapon. 
18-30%, I no. 18-22, and the color was l ight yellow to l ight 
brown. Sapon. of the wax by ale. K O H  and chem. analysis 
showed 20% (by wt.) lignocerylale., 6(}% lignoceric acid, and 
20% ferulic acid. Phytosterol  and oleic acid also were present 
in small amts. Steam was then passed through the extractor 
which contained the bark residue from.which the previous wax 
was sepd., and the extn. continued with C~H6 at 75 ° at a flow 
rate of 35 gal. /hr,  and a solvent to bark ratio of 3.1 gaL/lb. 
bark (dry) .  Isolation of the C~H6-so]. material  gave a wax 
with the following properties: m.60-3 °, acid no. 74, sapon no. 
200-10, unsapon. 5-7%, and the color was brown to r~d brown. 
Sapon. of the lat ter  wax with alc. KOH ga~e yields of 25% 
fa t ty  acid, 24% dark Et20-insol. phlobaphene, 26% ErgO-sol. 
acid, 5% unsapon, matter ,  and glycerol. The remaining bark 
was then extd. with Et~O to obtain 5-8% dihydroquercetin, 
m.228-230 ,°. The lat ter  upon oxidation with H=SO'4 in air gave 

quereetin, m.312-14 °. Fur ther  extn. of the bark residue with 
H~O at 70-94 ° gave tannin ;  extn. of the remaining bark with 
hot EtOH ga~e 6% phlobaphenes, suitable as an adhesive. 
(C. A. 48, 4149) 

Treatment of cork. Societe generale d'enterprise du sud de la 
France. Fr. 398,531, Apr. 25, 1945. The washed residue from 
the hydrolysis or sapon, of cork is oxidized with 10 ° Be. HNO~ 
at elevated temps, and thereafter  with 30 Be. HNO~ in the cold 
for 3 days. Purified waxy materials  are obtained. (C. A. 48, 
4732) 

Treatment of wax for polishing compositions. Establissements 
Kolb-Carriere. Fr.  981,202, May 23, 1951. Wax, especially 
beeswax, is sapond, with a s t rong base, the soap is acidified, 
and the free acids are converted to soaps, amines, or amides. 
The products can be used as emulsions or in soln. In  the ex- 
ample beeswax is sapond, with caustic soda, and the product is 
decompd, with dil. ttfSOd. The free acids are neutralized with 
dil. NH4OH. Triethanolamine can be used to form the soaps. 
(C. A. 48, 4867) 

Eliminating the turbidity of refined lubricating oils. N ig r in -  
Werke Carl Gentner, Chemische Fabr ik  and Wolf gang Sapper 
(Wolfgang Sapper, inventor) .  Get. 8Z2,288, Nov. 26, 1951 
(Cl. 23c, 101). The turbidi ty of refined used lubricat ing oils 
(caused particularly by the pptn. of paraffin hydrocarbons) is 
eliminated by dissolving a small amt. (e.g., 0.02%) of a na- 
tural or synthetic wax product, such as beeswax, at an elevated 
temp. (e.g. 70 ° ) and cooling the products in a period of 
preferably 12-14 hrs. at atm. tenlp. The wax products, act ing 
as solubilizing agents for the substances causing turbidity,  do 
not disadvantageously influence the essential-oil properties, 
such as viscosity, pour point, flash point, and neut. no. (C. A. 
48, 4214) 

Gelatinous dynamite.  Kumao Hino (to Nippon G~emieal Drug 
Go.). Japan,. 2247 ('53) May 20. A mixt. of ChH~-(ONO~)3 28, 
nitrocellulose 1.2, NH,NOa 43.3, starch 1.0, NaCl 20.0, soft  wax 
0.5, and urea 6.0% is pressed into sticks and wrapped. (C. A. 
48, 4840) 

Improved paraffined papers. Jose Castellvi Molina. Span. 202, 
i23, June  27, 1952. Paraffin (92-98%) is added to 1.5-8.% 
molten glyceride wax and 1% whitening reagent. A thin paper 
(0.0.0'8 mm.) is coated with it and then stamped on the coated 
side. This pressure causes crystn, which helps to avoid wett ing 
of the paper by greases, etc. The glyceride wax (glycerides 
of stearic acid, or mixts, of stearic and palmitic acids, s tearins 
and stearates, except the alk. s tearates)  acts as a drying agent.  
(C. A. 48, 4836) 

° D e t e r g e n t s  
Lenore Petchaft, Abstractor 

Behavior of surface active compounds during finishing proc- 
esses. Anon. Z. ges. Textil-Industrie., 55, 1376-81(1953). Re- 
view of developments in textile chemistry relative to wett ing 
agents, ant is tat ic  brightening agents,  s tain removers, and sur- 
face-active compounds. A classification of textile assis tants  is 
given; it is based on grouping together products which modify 
the surface of fibers or fabrics, and compounds having essen- 
tially surface-active properties. 

The glass-degreasing power of washing and cleansing agents. 
Raymond Baumgar tner .  (Eidg. Materialprufungsa-ustalt .  St. 
Gallon, Switz~) Seifen-Ole-Fette-Wachse. 79, 488-9, 514-16, 540- 
2, 568-9, 597-9, 622-5, 645-7(1953). A review on various types 
of dishwashing compounds includes a method for evaluating 
their glass-degreasing efficiency. Glass plates dried at  105 ° 
and brought to 100 ° are soiled by immersion in lard containing 
4.5% peanut-oil f a t ty  acids and colored with 0.5% nigrosin at 
60 ° for 10 sec. They are washed by immersing 50 times in a 
dish-washing compound solution in a machine, dried at  105 °, 
and the weight percent of fa t  removed is determined. Alkalies 
assist in the degreasing process. Na  pyrophosphate and Na 
polyphosphates approach the activity of the best organic syn- 
thetic detergents. A mixture of 2 detergents (40% synthetic 
detergent)  shows the same glass-degreasing efficiency as 100% 
soap within the concentrations used (0.25 to 8 g./1.) 130 
references. (C. A. 48, 5531) 

Electrolytic properties of compounds with interface-activity and 
their behavior in finishing processes, particularly during wash- 
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Lug. W. Kling.  S V F  Fachorg. Textilver. 8, 483-86(1953). (in 
German).  Ionogeneity of compounds with interracial  activity, 
behavior of compounds with different ionogenic properties, 
charges of fibers and of dirt in aqueous medium, and reactions 
depending upon these charges are discussed in relation to the 
detergent action of these compounds. The fact  tha t  non-ionic 
substances are also sat isfactory detergents leads to the con- 
clusion that  the electric charge is not the only factor  involved 
in the detergent mechanism. 

Determination of the alkalinity in detergent solutions by titra- 
tion. W. Mohr and A. Wor tmann  (Physik. Inst .  Bundersver- 
suchs- und Forschungsansta l t ,  Kiel, Ger.) Proe. 13th Intern. 
Dairy Co ngr. (Hague) 3, 863-5(1953). Adjus tments  for de- 
tergent  solutions to necessary concentration can be determined 
by t i t ra t ing  in the cold to the first color change with 0.1 N HC1 
with methyl orange (I)  or phenolphthalein ( I I ) .  Solutions 
containing free C]2 must  be treated with 1 ee. of perhydrol for  
each 10 cc. of detergent solution and boiled for 5 mln. under a 
watch glass before testing. I I  is a very sat isfactory indicator 
because bicarbonates which have no cleaning value are not 
t i trated.  I cannot be used for spent solutions. I I  or thymolph- 
tha]ein can be used af ter  removal of fa t  and protein. Each 
detergent must  have its t i t rat ion value established. (C. A. 48, 
48.64) 

The  surface tensioa of solutions of cationic surfactants, con- 
s tant in  Paparodit is  and Jean  Guastalla. Compt. rend. 237~ 
977-9(J953). (C.A.  48, 4864) 

Determination of triphosphate and pyrophosphate by isotope 
dilution. O. T. Quimby, A. J.  Mabis, and It. W. Lampe (Proc- 
ter  & Gamble Co., Cincinnati, Ohio). Anal. Chem. 26, 66.1-7 
(1954). Triphosphate and pyrophosphate may be determined 
by isotope dilution even in presence of inorganic salts such as 
sulfates and silicates ~nd anionic detergents. 

I-Iemolysis by colloidal electrolytes. Sydney Ross and Arthur  
M. Silverstein. (Renssalaer Polytechnic Inst i tute ,  Troy, New 
York).  J. Colloid Set. 9, 157-65(1954). The hemolytic action 
was measured at 20°C. and at 37°C1., of each of a homologous 
series of sodium alkyl sulfates (C~ to C~s) and of each of a 
homologous series of benzyldlmethylalkylammonium chlorides 
(Cs to C~s) dissolved in water, and in n-propanol-water mixtures. 
The results are examined for their bearing on a recent theory 
of the physical chemistry of hemolysis by surface-active agents. 
The effect of colloidal association on both hemolytic and bac- 
tericidal action of surface-active agents is discussed. 

Analysis of textile auxiliary products. J .  A. Van der Itoeve. 
J. Sac. Dyers Colourists. 70, 145-54(1954). Methods of analysis 
of newer textile auxil iary products such as the cation-anion- 
active compounds, phosphoninm compounds, etc. are reviewed 
and systematized. The main scbeme of analysis is based on 
detection of any organically combined nitrogen that  may be 
present, determination of the ionic nature  of the compound 
and determination of the type of hydrocarbon group in the com- 
pound. The following tests have been used- -hea t ing  with 
alkali, followed by the alkaline bromine test, cation and anion 
tests, the diazo test, Guerbet 's  test and the starch-iodine tests. 

P A T E N T S  

Improvements relating to synthetic detergents. Colgate-Palm- 
olive-Peer Co. Brit .  705,408. An improved method for the 
production of synthetic detergents having a mixed active in- 
gredient content which can be used directly for formulat ing 
heavy duty compositions having balanced sudsing and cleaning 
properties is described. Such a composition contains water- 
soluble salts of sulfonated mono-esters of polyhydric alcohols 
and f a t ty  acids having 8 to 26 carbon atoms as an  essential 

ingredient. By reacting such preformed monoesters with an 
excess of sulfonat ing agent and neutral izing the acid reaction 
product, the improvement, which comprises adding at any  state 
prior to the neutralization an a]ky]ated aromatic compound, 
results in better foaming and detersive properties. 

Improvements in liquid detergent compositions. Lever Brother 
& Unilever Ltd. Brit .  704,687. Clear solutions of synthetic 
detergents can be obtained by dissolving two or more deter- 
gents, at least one of which is present in an amount which, 
when dissolved separately under the same conditions, in the 
same amount of aqueous solvent, would not yield a clear solu- 
tion. Compounds may be nonionie or anionic having the general 
fol~nula RSO~M where M is an alkali or alkaline ear th metal 
and R is an aliphatic group containing at least ten carbon 
atoms and either an amide or an ester linkage, or where R 
represents an alkyl subst i tuted mono-nuclear aromatic ring. 

Built organic detergent compositions and processes fo~ prepar- 
ing them. Colgate-Palmolive-Peer Co. Brit .  706,720. II,niformly 
soluble, non-dust ing and non-s t ra t i fy ing built  organic deter- 
gent  compositions are prepared by int imately admixing solid 
organic detergent particles, and in finely divided substantial ly 
anhydrous form a solid builder which is capable of forming a 
hydrate  while adding moisture and agi tat ing,  so as to produce 
a product in the form of particles each comprising an organic 
detergent core with a crystalline coating of hydrated builder 
on the surface. 

Bar  detergents from polyoxyethylene ethers aad urea. George 
E. Barker (Atlas Powder Co.). U.S.  2,665,256. Mixtures of 
liquid or waxy polyoxyethylene ethers with urea form solid 
compositions which may be molded or cut into detergent bars, 
flakes, or granules. The ratio of the ethers to urea may be 
between 10:90 and 50:50 depending upon the hardness of the 
ethers. 

Method of testing the solubility of bar soap. Frederick Leslie 
Tool (Micro Processing Equipmeilt, Inc.) U.S. :~,674,889. 
The lathering properties of a soap bar are determined by hold- 
ing a soap bar with one fiat surface in contact with water of 
predetermined hardness, immersed only slightly in the water, 
and af ter  a predetermined time of immersion, measuring the 
size a~nd opacity of the precipitate cloud which forms as a 
result of the immersion. 

Detergent compositions. Parke Woodworth and Laurence T. 
Sherwood, Jr .  (Du Pont) .  U.S.  2,675,356. A detergent eom 
position having excellent detergent characteristics a~d a mini- 
mum tendency to cause skin rash or irri tation consists of a.t 
least  10% by weight of a solid anionic organic detergent and 
from about 0.1-10% of a solid crystalline complex of urea. and 
~. s t ra ight  chain allphatic alcohol co.ntaining at  least 7 cart)on 
atoms, and the remainder of the composition consisting of an 
alkali metal salt builder. 

Concentrated aqueous soap solution of low viscosity. Fred For- 
tess a n d  Seth T. Bowen (Celanese Corp. of America).  U.S. 
2,676,152. A concentrated aqueous soap solution of low v i s  
cosity is prepared by adding to selected sodium or potassium 
soaps as a viscosity reducing agent  about 15 to 25% by weight 
of an alkali metal oleate, the alkyl group containing from 3 
to 10 carbon atoms. 

Manufacture of soap bars or tablets, l~rederick Oliver James 
(Lever Brothers Co.) U.S.  2,677,665. A plodded filled so~p 
having relatively lower total f a t ty  mat te r  levels, or made from 
softer  fa t  charges, which is hard enough for sat isfactory ha~d- 
llng is made by adding sodium aluminum silicate gel to hot 
molten soap. The soap, which may then have a total  f a t ty  
mat te r  content of between 30 and 60%, is then rapidly chilled 
and the solidified soap is then plodded. 


