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TABLE II
Caleulated Unsaturated Glycerides in Spanish Peanut Oils
Linoleic glycerides Oleie glycerides
Strain j a b b a St. dev. a a b b a St. dev.

1952 1953 1954 1955 1935 1052 1953 1954 1955 1955

Yo % % % % = Yo % % Yo Yo =+
344 848 837 342 343 0.4 441 433 446 436 437 0.5
33.4 828 337 343 339 6.5 45.0 46.3 44.6 43.3 444 11
37.8 362 37.6 859 34.7 1.2 4206 439 415 427 436 0.9
34.0 329 331  33.8  34.0 0.5 448 465 459 453 449 0.7
32.5 81.9 33.5 5 R 0.8 45.7 47.1 44.4 44.5 44.2 1.2
360 354 357 0.4 437 444 438 440 432 0.4
46.1 35.1 35.0 0.4 43.5 45.0 45.2 43.8 44.0 0.8
354 359  36.0 0.3 144 435 43.6 43.6 434 0.4
28.0 27.6 254 1.6 53.2 55.0 558 50.7 544 2.0
33.5 33.4 27.5 2.7 48.9 492 55.1 53.2 53.9 2.8
532.4 32.6 31.2 0.7 48.9 46.8 48.2 ... 46.1 0.9
35.5 342 352 0.8 42,5  45.0  43.0 ... 44.4 1.2

2 333 320 6.6 451  45.3 470 459 ... 0.9
82,9 338  33.5 9.5 45.3 445 453 445 ... 0.5
355 343 ... 0.7 437 463 ... 437 433 1.3
36.8 354 34.2 11 431 446 454 ... 138 1.0
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of fatty acids have been considered in discussions of Summary

the physiology of oilseed development, but none of
these has been as directly related to unsaturated glye-
eride formation as has air temperature. In the study
reported here, strain character of the peanuts was
well reprodueed, insofar as unsaturation of the oils
is concerned, over several seasons at two loeations
despite geographical and eclimatie variations.

There are at least three probable causes of this
stability. First and probably foremost, the seed were
from strains line-selected over a period of many years,
and genetie character was well defined. Second, the
seed used in this study were not run of the mill or
grade Number 1, such as have apparently been used
in many studies on other oilseeds. The standard for
selecting the samples examined here was higher than
that for U. S. Grade No 1. Third, as peanut seed
develop at least two inches nnder soil shaded by the
plant, variable air temperature should not play such
a role in unsaturated oil formation in them as in
all other eommercially grown oilseeds which develop
above ground and are therefore subject to wide flue-
tuations in environment during the period of oil
formation.

Letter to Editor

The term ‘‘Official and Tentative Methods of An-
alysis’’ as used by both the American Oil Chemists’
Society and the Association of Official Agricultural
Chemists is misleading and confusing. In contradis-
tinetion, the American Association of Cereal Chem-
ists and the American Public Health Association use
the term ‘‘Standard Methods.”” The latter term is
more accurate.

The term ‘‘official’’ earries the connotation of legal
authority. Such legal authority may be by legisla-
tion, regulation, or a wmutually entered-upon econ-
tract. The head of the feed control laboratory in a
given state may issue a regulation that the methods
as approved by the Association of Official Agricul-
tural Chemists shall be official and exclusively used
in his laboratory for the control of feeds sold in that
state. This action only affects the laboratory in ques-
tion and does not carry over into any private labora-
tory operations. A trade association may rule that a
given method shall be official for the referee testing
in the case of disputes as to the analysis of a given

Several strains of Spanish peanuts in four or more
crop years at two locations showed very little vari-
ation in ealeulated oleie and linoleie glveeride values.
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lot of a commodity. This does not make the test
official for any other purpose.

In the practice of legal chemistry such ‘‘official
methods’’ carry no weight unless evidence is intro-
duced to show that they apply to the specific case
either by legislation, regulation by legally constituted
authority, or by the terms of the contract in question.
The choice of method in legal testimony depends upon
the judgment of the chemist himself and not on any
group of chemists.

It would appear better to term methods standard
rather than official when published by a scientifie
soclety such as the American Oil Chemists’ Society.
Such methods form an excellent standard for the an-
alytical chemist, they are NOT straight jackets, hold-
ing all chemists into a close pattern of action.
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