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sumption that all of the GS, is tripalmitin and all
other triglyceride molecules are triolein gives values
for GS, found/GS, calculated X 100 which are much
lower than those recorded. For instance, in Table II
this value for the fat from rats fed the basal diet is
107%. When recaleulated in terms of mol percentage
the value is reduced to 93%. Although the actual
difference may be less than this, it is very likely
significant.
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For A. R. S. KarTHA
by R. J. VANDER WAL

Letter to the Editor

Dr. Kartha has been kind enough to send me his
response to Dr. Dieckert’s and my paper on ‘‘The
Influence of Dietary Fat on the Glyceride Structure
of Animal Fats’’ and requested my comments.

‘We believe that the early part of his letter, with
citations, confirms our statements, which he quotes,
outlining his position on the lack of specificity of
lipases. (The exceptional behavior of the lower fatty
acids is not a factor since we were discussing animal
depot fat.) Perhaps he meant to present these cita-
tions as.further defense and elucidation of his posi-
tion, rather than to correct our misrepresentation of
it. His letter is not quite clear on this point.

One can find supporting evidence for almost any
point of view by quotations from the literature, espe-
cially in this field. It was for that reason we felt
that more experimental evidence, under controlled
conditions, was required.

Kartha’s criticism of our procedure can only be
valid if it can be shown that the procedure is
enough in error to affect the conclusions. He raises
two objections. -

a) Our isotope dilution procedure is faulty since
we added tripalmitin as a carrier while natural satu-
rated triglycerides contain some stearie aecid.

Theoretically a carrier should be exactly the same
substance as that being isolated. At the time we de-
cided on the use of labeled tripalmitin as a carrier
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for total saturated triglycerides, the probable influ-
ence of the small amounts of tristearin and palmito-
stearins present was considered. We considered it a
good risk that, under the conditions of precipitation
we used and because of the very small amounts of
stearins present, the method of determination was
probably much better than any other available. Cer-
tainly it is below the limits of the other errors inher-
ent in the experiment.

The values themselves refute Kartha’s argument.
As he points out, if the tripalmitin were more soluble
than the tissue-saturated triglycerides, all the values
would be slightly high. Yet the values for endogenous
rat fat conform well with Kartha’s random theory.
and after fat ingestion the values are below those
expected by the random theory. It is only the chick
fat values that are high, and these are much too
high to be accounted for by any possible selubility
differénce.

b) We were in error in presenting the data in
weight percentage instead of mol percentage.

The use of weight instead of mol percentage was
made advisedly. To use the mol percentage basis
many assumptions and guesses would have to be
made as to the fatty aeid composition of the various
glycerides. The figures would thus be only estimates.
The weight percentages could, at least, be given with
confidence. More important, the error involved would
not be great enough to change any conclusions. The
figure of 93% ecalculated by Kartha in his letter, on
assumptions of glyceride fatty acid composition, as
compared to our figure of 107%, still leads to the
same conelusion that endogenous rat triglycerides are
of the random type.

The same is true for the rest of the figures. By
whatever method calculated the addition of any fat to
a rat diet lowers the percentage of saturated triglyec-
erides below that expected by random distribution.

In the case of chickens the percentage of saturated
triglycerides is much greater than expected by ran-
dom distribution, regardless if calculated on weight
or mol pereentage basis.

In summary, therefore, while Kartha is technically
quite correct in his criticisms of our procedure, these
procedures were used advisedly; they are within the
limits of error of the experiment; and they are, in
our opinion, too small to affect the final conclusions.
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Letter to the Editor

May 12, 1956.

In a recent study of the component acids of salmon
egg fat (from Oncorhynchus gorbuscha) by R. M.
Kyte (1) the author employed fractional distillation
of groups of esters segregated by crystallization from
acetone. He remarks that the method employed re-
sulted in low values for unsaturation and chain length
of the constituent unsaturated fatty acids.

It is true that, unless due precautions are observed,
loss of unsaturation in polyethenoid esters is liable



