
604 T I I E  JOU~r OF THE AS'IEI{ICAN ()lI ,  (.JlIE.~tISTS' SOCIE'ru VOL. 35 

The fl-lipoproteins possibly represent  an example 
of this lat ter  phenomenon. Many individuals placed 
on a diet containing large amounts of saturated fa t ty  
acids have an increase in low-density or fl-lipopro- 
reins. The high cholesterol content of this type  of 
l ipoprotein accounts in large measure for the eleva- 
tion of serum cholesterol observed in these people. 
However, the explanation of this phenomenon lies 
outside our present-day knowledge and within the 
province of fu ture  research. 

F rom the foregoing it is evident that  unders tanding 
of fat  t r anspor t  is far  f rom complete. Litt le is known 
about the s t ructure  of the l ipoprotein molecule, how 
the protein is affixed to the lipide, why different pro- 
portions of the various lipides occur with each type ;  
nor do we completely unders tand  the functions of 
the different kinds of lipoproteins, how they are re- 
leased or removed from the circulation, or the factors 
which regulate their  concentrations in plasma. Re- 
search is hampered  not only by a methodology still 
inadequate to cope with the complexities of fa t  chem- 
is t ry  but also by  the variat ions in fa t  metabolism 
present between different species of experimental  ani- 
mals. Enl ightenment  in these difficult areas is essen- 
tial to a more complete unders tanding of the body 's  
fa t  t ranspor t  mechanism. 

Summary 
The body uses several different mechanisms for the 

t ranspor t  of fa t  in the aqueous medium of the blood. 
F a t  is absorbed f rom the intestine in the form of 
chylomicrons, which are discrete particles, visible 
under  the microscope. They consist p r imar i ly  of tri- 
glycerides of the longer f a t t y  acids. The chylomi- 

crons are absorbed via the lymphat ic  system, which 
ul t imately empties into the blood stream. They are 
rap id ly  removed f rom the blood by several tissues, 
which either oxidize the f a t ty  acids, store them, or 
re tu rn  them to the circulation incorporated in lipro- 
proteins or bound to serum albumin. This lat ter  
mechanism of t ranspor t ing  f a t ty  acids by binding' 
them to albumin has recently been shown to be of 
great  physiologic significance. Although the quant i ty  
of lipide so bound represents  only a small percentage 
of the total serum lipides, it has a rapid  turnover.  
The bulk of the serum lipides are carried as large 
l ipoprotein molecules, of which there is a wide spec- 
trum. Although several methods are now available 
for characterizing and quant i ta t ing these lipopro- 
reins, little is known of their  physiologic significance. 
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�9 O i l s  a n d  F a t s  
Autoxidation (of oils),  volatile products and the role of anti- 
oxidants. N. A. Khan( t?ak i s tan  Council Sci. Ind. Research, 
Tejan,  Dacca) .  Oldagineux 13, 331-5(1958).  Moisture was 
the sole volatile product  during the initial 125 hours of autoxi- 
dation of methyl oleate at 75 ~ . Af ter  150 hours volatile or- 
ganic material  was formed. The hydroperoxides of methyl 
olcate and methyl linoleate were decomposed under vacuum at 
150 ~ for  one hour and the volatile products collected in a 
caldllary at low temperature.  I n f r a r e d  spectra showed the 
disappear:~nce of trans absorpt ion in the residue of methyl 
olcate and the appearance of tra~s absorpt ion in the products 
f rom methyl linoleate. (C.A. 52, 12424) 

New method for extracting oils with acetone and neutralizing 
them within the mixture. C. Vaccarino. Oldagineux 13, 233-6 
(1958). The process involves extraction of oil with acetone 
and neutral izat ion with sodium hydroxide while still in the 
mieella stage. (C.A. 52, 12424) 
Fractionation with superheated steam in the laboratory, with 
particular emphasis on the conditions for the separation of fatty 
acids. I. It.  Stage, R. Bringer, and A. J o n a s ( F a .  Distillations- 
tech. Dr. t I e rmann  Stage, Cologne-Niehl, Ger.). Fette u. Sei- 
fen 55, 513-16(1953).  The theory and appara tus  used are 
described. (C.A. 52, 12423) 
Ethanol  number  as a new constant for oils and fats. L. Rozen- 
ta l (Akad.  Med., Warsaw) .  Acta Polon. Pharm. 14, 95 9(1957).  
Differential  solubility of various oils and fa ts  in mixtures of 
ethyl ether and ethyl alcohol was applied to their evaluation. 
A sample (5 g.) of the oil or fa t  is dissolved in 25 ml. of 

anhydrous  ethyl ether, and t i t rated at 20 ~ witl~ 95% ethyl 
alcohol to a stable turbidi ty.  The amount  of ethyl alcohol in 
ml. used is proposed as a new characteristic, ethanol number.  
The method is not applicable to crude fa t s  eont'~ining many 
alcohol insoluble contaminations.  (C.A. 52, 12423) 
Constants of the fatty acids from animal or vegetable o i l s - -  
their use for identifying some esterified oils. L. Martarese. 
Olda.qineux 13, 157-63(1958).  (C.A. 52, 1242;3) 
Fractional separation of fatty acids. A. Fichoux. Ol~agineux 
13, 127-9(1958).  Tile batch, continuous, and seudcontinuous 
systems for  rect i fying fa t ty  acids are critically compared. 
(C.A. 52, 12423) 
Molecular association in fat mixtures. D . G .  Dervichian. Olg- 
agineux 13, 113-17(1958).  1 study was made of the variation 
of X-ray diagrams as a function of the composition of laurie 
acid-myristie acid, laurie aeid-stearie acid, and laurie acid- 
pahnit ie acid mixtures.  A definite correlation exists between 
the variat ion in the posit ion and intensi ty of the bands ob- 
served and the var iat ion of the nmlting point  curves of the 
fat ty-acid binary mixtures.  The existence of molecular as- 
sociations between fa ts ,  phosphatides,  and cholesterol was evi- 
dent. These associations are in simple molecular proport ions 
and mainly in the presence of water. Molecular spacings were 
t~lso detected which either correspond to each of the pure con- 
s t i tuents  or to their association. (C.A. 52, 12423) 
Comparison of the influence of continuous and discontinuous 
heating on the stability of animal fats. A. Uzzan and R. Lobry 
( ITERG,  Par i s ) .  Rev. frcnc, corps gras 5, 233-6(1958).  The 
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course of the peroxide value os lard and tallow during storage 
at 60 ~ is compared with samples stored similarly but  whose 
storage is interrupted by daily heating periods. The heating 
reduces the amount of peroxides present but  accelerates their 
development in subsequent storage. (C.A. 52, 12422) 
Neutralization of fats by fatty-acid distillation. L. Baroni. 
Olgagineux 13, 65-7(1958). (C.A. 52, 12421) 
Infrared spectroscopy of fats. I. J. Le.-omte. F e t t e n .  Seifen 
56, 23-8(1956).  (C. A. 52, 12421) 
Some applications of the determination of oxidized acids by 
chromatography. M. Burner and P. Desnuelle(Fac. sci. Mar- 
seille, France) .  Rev. franf,  corps gras 5, 194 201(1958). Chro- 
matographic technique is used to study development of oxida- 
tion products in fat.  The saponification step used in analysis 
is immcuous. Oxy acids and peroxides develop during storage 
even if the f a t  is protected against  light. In  bleaching with 
sodium hypoehlorite more oxy acids develop with 0.2-0.4% 
sodium hypochlorite at 75 ~ than with 1.2% sodium hypochlorite 
at 40 ~ , a l t hough  the bleaching effect is nearly the same. 
Bleaching earths remove some of the oxy compounds. The pres- 
ence of these oxidized products in soap-making fa ts  induces 
excessive losses because in their removal in soap nmking they 
occlude nonoxidized soap. (C.A. 52, 12422) 

Colorimetric determination of peroxides in fats by the ferric 
thiocyanate method. C. Pietrzyk(Zak~ad Towaroznawstwa, Czes- 
tochowa, Poland) .  Roczniki Pa(estwowcgo Zal~Iadu Hig. 9, 75- 
84(1958). The peroxide content was determined by t reat ing a 
sample of 0.02-0.5 g. with 10 ml. solution containing 25 ml. 
methyl alcohol, 25 m]. chloroform, and 5 ml. solution A (5 g. 
ferrous ammonium sulfate hexahydrate or ferrous sulfate hep- 
tahydrate in 50 ml, water, 5 g. ammonium thiosulfate in 50 
ml. methyl alcohol, 5 g. mercuric chloride in 25 nil. methyl 
alcohol, 25 ml. water, and 5 g. s tannous chloride) shaking to 
dissolve the fat,  and determining the peroxide content colori- 
metrically. This method was found to be sensitive to 0.2 nfiero- 
grant active oxygen in 1 ml. solution, but carbon dioxide de- 
creased the values of oxidized fats.  (C. A. 52, 12421) 

Catalytic conjugation of vegetable oils. g. Celikovsky and F. 
Kunertovh. Chem. pr~tmysl 7, 381-5(1957). Th* optimmn con- 
ditions for the eatMytic conjugation of linseed oil using a 
nickel catalyst  containing 35% nickel and 6% sulfur were 
180 ~ and 2% of nickel based on the amount of oil. Under these 
conditions about 40% of the double bonds are conjugated 
within 45-60 nfinutes. The activity of the catalyst  is impaired 
by the unsaponifiables in the oil and decreases on reuse. (C. A. 
52, 13288) 
Polar lipids in wheat flour. D. G. H. Daniels(Research Assoc. 
of Brit ish Flour-Millers, Cereals t/esearch Sta., Old London 
Rd., St. Albans) .  Chem. r Ind. 1958, 653-4. The purified 
polar lipids extracted from wheat flour showed five bands 
when chromatographed on silicic acid columns. The first four 
bands suggested fraetionation of glycolipids. The last band 
seemed to be a lecithin. There is no evidence ye t  that  this 
lecithin has any relationship to the bread making quality of 
flour. 

Development and evaluation of potato chip bars. R. H. Tread- 
way, J.  R. Wagner,  C. F. Woodward, E. G. Heisler, and R. M. 
Hopkins(Eas tern  Regional Research Lab., Philadelphia 18, 
Pennsylvania) .  Food Technology 12, 479-82(1958). Potato 
chips crushed to 1N to 1~ inch on a side and compressed at 
500 to 3,000 p.s.i, give self supporting bars  in which the 
characteristic crunchy texture of the original chips is pre- 
served. The oil loss is slight or nil if the chips are fried in 
hydrogenated shortening and compressed in an automatic  press 
unde r  optimum conditions.  Chips fried in a vegetable oil- 
shortening blend have a more attractive flavor. 

Seed oil of Asclepias. C. G. G6mez, F. G. y G6mez, and 
A. Swiatopolk-Mirski(Inst.  J.  C. Mutis de Farmacognosia,  Ma- 
drid).  Farmacogno~ia(Madrid) 18, 83-8(1958).  The seed oil 
from Asclepia~ syriaca, a rubber, bas t  fiber, a11d floss source, 
can be produced in such quanti ty and of such quality from 
cultivations on the high central Spanish plateau near Madrid 
as to indicate it  as a valuable by-product. An average yield 
of 853 kg. of seed/hectare was obtained, with an average yield 
of 19% (by weight) of oil. This oil had the following con- 
s tants :  d~ 0.9232; n~; ~ 1.4720; saponification value 186.4; 
iodine value 126.8; aeetyl index 11.9; Reiehert-Meissl number 
0.48; Polenske index 0.29; free acids 2.53%. (C. A. 52, 14198) 

Composition of the seed fat  of Cucumis melo. D. K. Chowdhury 
and It.. Bagchi(Caleut ta  Univ., India) .  Naturwissenschaften 
43, 350-1(1956)( in  English) .  The seed of Cuc.umis ~nelo con- 
tains 30.8% fat .  The oil extracted from the seed gave n "~'~ 
1.4669, saponification value 176.4, saponification equivalent 
318.6, iodine value (Wijs 30 rain.) 117.6, unsaponifiab]e mat- 

ter 1.2%, free f a t ty  acids (as oleie) 1.1%. The mixed fa t ty  
acids contain ]inoleic acid 59.94, oleic acid 16.98, and saturated 
acids 23.08%. (C. A. 52, 14196) 
The oils of various blubbers of northern sea elephant(Mirounga 
angustirostris).  I:I. Tsuzuki(Univ.  Nippon, Tokyo). Sci. Repts. 
Whales Research Ins t . (Japan)  12, 235-40(1957)( in  English) .  
The oils had the following values and compositions: dl ~ 0.9170- 
0.9275, n~' 1.4597-1.4650, saponification number 175.6-188.6, 
iodine number (Wijs)  90.4-140.9, solid acids 25.11-33.19, 
liquid acids 68.49-74.95, unsaponified mat ter  0.52-1.46%. (C. A. 
52, 15098) 
Fatty  oils of aquatic invertebrates. XV. Fatty  oils of Palaemon 
nipponensis and Cambarus clarkii. T. Takagi  and Y. Toyanm 
(Univ. Nagoya) .  Mere. Fac. Eng., Nagoya Univ. 8, 164-8 
(1958). The characteristics of f a t ty  oils extracted from 
Palaemon wipponensis and Cambar~s clarkii were determined. 
9:he polyethenoid acids of the oils are characterized by com- 
paratively large proportions of di- and trienoic acids. IAnoleic 
acid was indicated in both oils. C..,,,-dienoic acid was present in 
the oil of Cambarzts elarkii. Sterols of both oils consist chiefly 
of cholesterol. 
XVI.  Fat ty  oils of Cynthia roretzi and Pinna pectinata japon- 
ica, with a particular reference to their sterol components. 
T. Takagi, T. Maeda, and Y. Toyama. Ibid. 169-76. The fa t ty  
oils extracted from the feshy  portion of Cynthia roretzi and 
fronl the viscera of Pinna peetinata japonica have a com- 
paratively high iodine number. The polyethenoid acids from 
Cynthia roretze oil contained penta-, hexa-, tetra-, di-, and 
triethelmid. Sterels from Cynthia roretzi oil contained a A 5' ~- 
sterol identical with 7-dehydrostigmasterol together with porif- 
ersaterol and clionasterol. Sterol from Pinna pectinata japon- 
ica contained a z~'7-sterol of melting point 122-3 ~ (acetate 
derivative melts a t  120-2 ~ and clionasterol. 
XVII .  Fatty  oils from echinoderms and mollusks with a par- 
ticular reference to their sterol components. T. Takagi  and 
Y. Toyama. Ibid. 177-82. The characteristics of f a t ty  oils 
extracted from Gorgonocephalus caryi, Luidia q.~inaria, As- 
tropeeten scoparius, Astropectcn polyacanthus, Acanthochiton 
r~ebroilneatus, Cryptoplax japonica, and Liolophura japonica 
were determined. Sterol components of Gorgonoeephalus caryi 
were chiefly A~-sterols, from which fl-sitosterol was sep- 
arated. Sterols of the other oils were chiefly of Z~V-sterols. The 
A ~'7-sterols are either absent or present in an extremely minor 
amount. The f a t ty  acids of Liolophura japonica contain 27.4% 
of solid acids (iodine number 12.7). The polyethenoid acids of 
this oil ranged from diethenoid to hexaethenoid acids. The 
proportion of di- and triethenoid to tetra- and pentaethenoid 
acid was large as compared with the oils of common aquatic 
aniumls. (C. A. 52, 15097) 
Oleaginous seeds in Hungary. M. Jaky ( Ins t .  Research on Vege- 
table Oils and Food Ind., Budapest ) .  Oldagineux 13, 149-51 
(1958) (in German).  The seeds of improved plant varieties are 
described. Sunflower seed is characterized by low hygro- 
scopieity, good storage stability, 35-8% oil, 15-17% protein, 
and 60/40 kernel/shell  ratio. The fa t ty  acids comprise satu- 
rated 8-10, oleie 32~35, linoleic 56-60, and linolenic 1%. The 
oil contains 0.2-0.6% phosphatides, 0.7 unsaponifiable (mainly 
sitosterol), and 38-50 rag. % toeopherol. The new thorifless 
castor seed has a 70/30 kernel/shell ratio and an oil content 
over 55%. T h e  oil solidifies at  --2 to --4 ~ and is of good 
therapeutic quali ty;  the oil cake, freed of toxin, is suitable 
as cattle feed. The linseed oil, similar to the La Pin ta  vari- 
ety, has an iodine number 170-190 and contains 40 rag. % 
tocopherol. The new pumpkin seed, ahnost  free of shell, has 
over 50% oil, the oil is composed of 10% palmitie, 4 stearic, 
42 oleic, and 44% linoleic acid, and contains 18 rag. % to- 
copherol and some chlorophyll. The tubers of Cyperus escu- 
lentus, air-dried, contains 20-24% oil. The oil is composed 
of 15 stearic, 70 oleic, and 15% linoleie acids. The new 
grape seed variety contains 11-12% oil (55% ]inoleic, 35% 
oleic, and 10% saturated acids). Other commercial products  
are tomato seeds (20-4% oil), rape seed, the soybean, and 
the perilla plant. Twenty-eight references. (C. A. 52, 15096) 

Composition of the oil from elecampane root. The unsaponifi- 
able fraction. Cdeile Col]in-Asselineau and J. Assel ineau( ins t .  
biol. physico-cMm., Par i s ) .  Bull. soc. chim. France 1957(11- 
12), 1356-64. The following compounds were isolated from the 
unsaponifiahles of elecampane o i l : a  hydrocarbon, C27I-I~ 
20H2, fl-elemene, dammaradienol, stigmastero], an alcohot, 
C.~sH~sO. Phytomelane was shown to be in the soap solution 
during the saponification step. (C. A. 52, 14197) 

Properties of branched fatty  acids. A. Metzger. Fette,  Seifen, 
Anstrich~rdttel 60, 178-84(1958). A lecture on surface tension, 
parachor, and nmla~ refraction in relation to the structure of 
thir ty C~e-C~.~, normal and iso f a t ty  acids. (C. A. 52, 14195) 
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Extraction of oil from oil seed with water. A. Dangounlau 
(Lab. Municipal, Bordeaux). Bey. franG corps gras 5, 245-51 
(1958). Thoroughly crushing peanuts leads to a pulp from 
which consecutive extractions with water a t  ordinary tempera- 
ture recovers up to 98% of the oil as a milky emulsion. Addi- 
tion of surfaetants to the water is not necessary since the 
emulsification of the oil is assured by the proteins and other 
substances present. However, breaking of the emulsion to re- 
cover clear oil is too difficult for industrial application of the 
process. (C. A. 52, 14199) 
New oil-refining technique with acetone. G. Cinquina. Ol~- 
agineux 13, 99-100(1958). The ell is deacidified with sodium 
hydroxide, treated with 1.5-volume of acetone at  30 ~ filtered 
to remove residual soap, cooled to --5 ~ , and the purified oil 
separated as the lower layer. The upper (acetone) layer con- 
tains oxyacids, lecithins, chlorophyll, and other impurities. The 
waxes are removed by filtration. (C. A. 52, 15096) 
Revalorization of the by-products of oil refining. II. Other by- 
products studied with the view of recovery of sterols. J. P. 
Sisley, A. Uzzan, and C. Trizis. Bey. fran~, corps gras 5, 307- 
15(1958). Modifications for the preparation of sterols from 
rapeseed oil gums were reported. (C. A. 52, 15097) 
Determination of antioxidants. V. L Piul 'skaya(All-Union Sci.- 
Research Meat Inst., Moscow). Voprosy Pitaniya 17(1), 81-4 
(1958). The literature is reviewed. Qualitative color tests and 
paper chromatographic determinations of butylated hydroxy 
anisole, nordihydroguaiaretic acid, a-tocopherol, and gallic acid 
and its derivatives (R~ w]ues are given) are discussed. 12 
references. (C. A. 52, 14197) 
Effect of various kinds of packaging on the durability of 
butter and lard. B. Sedlh~ek, R. Rybln, and A. Tich~(Inst.  
Hyg., Prague) .  Obaly 3, 132-4(1957). Samples of butter and 
lard, wrapped in parchment paper, either untreated or treated 
with quercetin, dihydroquercetin or quercetin and citric acid, 
were stored for five months at 5 ~ . The treated parchment 
papers slowed down development of rancidity even in interior 
portions of the samples. Quercetin is recommended as being 
harmless to health. (C. A. 52, 14885) 
Changes in the oxidase activity in butter stored in wrappers 
impregnated with antioxidants. A. Itrabhkovh ZvoniSkovh(Paek- 
aging Research Inst., Prague) Obaly 3, 144-6(1957). Querce- 
tin, dihydroquercetin, quercetin and citric acid, and a whey 
extract were shown to inhibit tile oxidases in soybean flour. 
Butter samples wrapped in untreated parchment, or with 
parchment treated with quercetin, with dihydroquereetln, or 
with quercetin and citric acid were stored at 20, 7, --7, or --20 ~ 
for 7-168 days. The oxidase activity first decreased, then 
increased during storage, as the original butter oxidases de- 
clined and those from bacterial contamination rose. Antioxi- 
dants in the wrapping had no effect. (C. A. 52, 14885) 
L-Ascorbic acid as antioxidant of cocoa butter. G. Cerutti(Ist.  
Chemoterapico Ital., Milan). Oldagineux 13, 95-7(1958). The 
peroxide nunlber of cocoa butter remained unchanged after 18 
months '  storage at roonl temperature with 400 parts per mil- 
lion L-ascorbie acid. Lecithin (0.1%) and polyethylene glycol 
derivatives showed a limited antioxidant activity. The effective- 
ness of L-ascorbic acid is attributed to inhibition of the leci- 
thinase. (C. A. 52, 14888) 
Colorimetry of fat  products. I. Fatty  acids. W. Weigel(II.  
Med. Univ. Klin. Charit6, Berlin).  Pharmazie 11, 789-91 
(1956). The colorimetric fatty-acid number indicates content 
of both free and combined acids and is, therefore, comparable 
with the saponification number; it is bused on the extinction 
of 0.5 rag. fa t ty  acid in a nlixture of 6 nil. concentrated sul- 
furic acid and 0.5 ml. 10% aqueous fornlaldehyde (formalde- 
hyde reaction) read in a layer 0.5 cm. thick with filter $43 
(Pulfrich photometer). The formaldehyde reaction provides a 
quantitative fatty-acid determination and also a fairly precise 
characterization of snlall amounts of fa t ty  acids; thus the 
lmcessity is avoided for conducting preliminary identification 
studies (as of splitting fats and isolating fa t ty  acids). 
II. Fat alcohols. Ibid. 12, 357-63(1957). A colorimetric pro- 
cedure is described by which can be determined the total alco- 
hols and also the saturated, unsaturated, primary, secondary, 
tertiary, and iso-alcohols from propyl alcohol on up. The 
reagent used was p-dimethylaminobenzaldehyde as a 4% solu- 
tion in 50% sulfuric acid. In the presence of glacial acetic 
acid, concentrated sulfuric acid acts on alcohols to produce 
unsaturated hydrocarbons through a dehydration process, the 
extent of reaction for various compounds depending on tem- 
perature and time. A color test was obtained by reaction of 
reagent used at the double bond of the hydrocarbon to pro- 
duce orange to red compounds, which were measured colorimet- 
riea)]y with the Pulfrieh photometer. Where there is a mix- 

lure of homologous alcohols, a colorimetric hydroxyl-number 
(colorimetric fa t ty  alcohol number) determination can be used 
to determine average molecular weight, since chain length 
determines color characteristics. 17 references. (C. A. 52, 
14197) 
Directed interesterification of menhaden oil(Brevoortia tyran- 
nus). D. Martin, C. Boelhouwer, and R. I. Waterman. Anales 
real soc. espa~, fls.  y quicm (Madrid) 54B, 147-50(1958). The 
structure of the oil is modified by a process of elaidinization, 
converting cis-ethylene radieal~ to the trans form which will 
have a higher melting point an~ which, subsequently during 
interesterification, will separate as a solid portion. Separation 
of this mixture shows widely different iodine values. Isomeri- 
zation of the oil with liquid sulfur dioxide does not change the 
constants of oil, and there are no secondary transformations. 
Samples of both original oil and isomerized oil are inter- 
esterified directionally. The products are fractionally crys- 
tallized from four volumes of pentm~e. The constants and 
ulolecular weight of the fractions indicate that  the liquid 
fractions have higher molecular weights and higher iodine 
values. The large differences in molecular weights is ac- 
counted for by the fact  that  the greater portion of mono- 
ethylenic acids present have a carbon chain of 18 or less. 
(C. A. 52, 15097) 

Paper chromatography of fatty acids. XXIV. It. P. Kaufmann 
and E. Mohr(Univ. Miinster, Ger.). Fette,  Seifen, Austrich- 
mittel  60, 165-77(1958). Tim separation of fa t ty  acid mix- 
ture by paper chromatography is standardized by impregnation 
of the paper with C,~H~ in the presence of acetic acid, identi- 
fication of the separated acids as copper sMts by using potas- 
sium ferrocyanide as color intensifier. Ascending, descending, 
or horizontal development can be used. The latter is preferred. 
The nmst important single factor is the degree of impreg- 
nation, defined as the amount of nonpolar solvent in g./g. 
paper. Addition of acetone and acetyl cyanide reduces the 
time of development and permits the use of a higher temper- 
atm'e and increases Rf values and differences of the separation 
fa t ty  acids. The system CnH:,-acetone-propionic acid-water at 
low temperature (--30 ~ ) is best suited for separation of 
"cr i t ical '~  pairs of CI~-C~o fat ty acids. (C. A. 52, 14196) 
Analysis of volatile acid mixtures by distillation. P. J auhnes. 
Pe.rfums, cosm~t., savons. 1, 94-105(1958). Improvements of 
apparatus and graphic calculation for increasing the accuracy 
of the analysis of mixtures of fa t ty  acids by distillation are 
reviewed. 30 references. (C. A. 52, 14196) 
Initiation reactions in the autoxidation of unsaturated fatty 
acids and esters. N. A. Khan(Council Sei. Ind. Research, 
Tejgaon, Dacca, E. Pakistan).  Oleagineux 12, 433-40(1957). 
Review a/td discussion of the mechanism of atttoxidation and 
of the succeeding reactions. 30 references. (C. A. 52, 14196) 
Use of visible and ultraviolet spectrophotometry in industries 
concerned with fatty materials and their derivatives. J. P. 
Wolff. Chem. anal. 40, 159-66(1958). Spectrophotometric meth- 
ods for the determination of metals, antioxidants, oxidation 
products, and components in oils, fa t ty  acids, and refined 
products are reviewed. (C. A. 52, 14195) 
0il  and fat technology. M. K. Schwitzer. Chem. ~ Process 
Eng. 39, 153-6(1958). A review with 38 references. (C. A. 
52, 14195) 
Removal of the odoriferous component of Helba oil and I-Ielba 
seed. B. Flaschentr~ger and M. H. Aboul-Wafa(Univ. Alex- 
andria, Egypt) .  Fette ,  Seifen, Anstrichmit tel  60, 184(1958.). 
Extraction of a solution of Helba seed oil, 460 ml., in 1 liter 
of petroleum ether with 88% methyl alcohol, 990 ml., washing 
with water, drying and evaporating the petroleum ether gives 
453 g. of an odorless, yellow-greenish oil, d,, 0.9175, acid 
numher 3.0, saponification number 191.65, and unsaponifiable 
3.5%, compared with 0.9416, 4.75, 190, and 3.1, respectively, 
~or commercial Helba oil. (C. A. 52, 14198) 
Determination of the peroxide number. Kouroutzeff and Oust- 
tara. Rev. fran~, corps gras 5, 226-9(1958). The methods of 
Lea, Sully, and Wheeler are investigated for certain deficiencies. 
Influence of size and sample, reaction time, and quantity of 
potassium iodide on the results is recorded with six different 
fats. The Wheeler method with slight modifications is recom- 
mended. ( C. A. 52, 14196) 
Standards for technical cottonseed. Kh. Salimova and A. L. 
Markumn. Maslobo~na-Zhirovaya Pro~.  24(3), 1-3(1958). 
Significant positive correlations were observed between the 
weight of 1,000 cottonseeds and their oil content~ as influenced 
by the harvest and storage conditions, and between the weight 
of kernel/weight of hull ratio and the oil content. (C. A. 52, 
14198) 
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Fat  determination in rape oil by the refractometric method 
versus the Soxhlet extraction method with ethyl ether. J. 
Janidki and Rutkowski(Univ. Poznan, Poland).  Przemys~ 
Spo~ywczy 5, 451-5(1952) (English summary). The main 
advantages of refractometric method with l-chloronaphthalene 
are economy and rapidity (30 minutes) with an accuracy 
within 0.3-0.4%. A moisture content of 5 9% in the seed 
did not influence the accuracy of the determination. Extrac- 
tion results with ethyl ether (Soxhlet) are 0.4% higher than 
that  of the refractometric method. (C. A. 52, 14198). 
Extraction of neutral oil from soapstocks. M. Naudet and S. 
Bonjour(Fac.  Sci., Marseille). Rev. fran~, corps gra~s 5, 252-3 
(1958). Samples (100 g.) of peanut-oil soapstocks were dis- 
persed in 1 : 1  aqueous ethyl alcohol, neutralized with sodium 
hydroxide, and repeatedly extracted with petroleum ether. The 
washed extract furnishes the neutral oil; the alcohol phase, 
after filtration of the impurities and acidification, the fa t ty  
acids. (C. A. 52, 14199) 
Configuration and properties of unsaturated acids and their 
derivatives. VIII .  Reactivity of erucic and brassidic acids and 
their esters. A. K. Plisov and N. V. Bulatova(State Univ., 
Odessa). Zhur. Obshche$ Khim. 28, 498-503(1958). Erucic 
acid nmy be extracted conveniently from the hydrolyzate of 
rapeseed oil by treating the crude mixed acids with hot lead 
acetate in ethyl alcohol, separating the liquid portion of lead 
salts of saturated acids, which are not soluble in hot ethyl 
alcohol, and chilling the ethyl alcohol solution to 2-3 ~ yielding 
thereby a precipitate of lead erucate which on acidification 
yields the free erueic acid. Erucic acid and its esters are 
oxidized more rapidly by potassium dichromate than the 
corresponding derivatives of the brassidic acid family. Sa- 
ponification of erucates proceeds more slowly than that  of 
brassidates in alcoholic potassium hydroxide. Heating with 
hydrogen iodide to 110-15 ~ for reduction experiments showed 
no isomerization of the acids and erucic acid is reduced 
more rapidly than brassidic acid. Erucic acid and its esters 
are hydrogenated over palladium more rapidly than the cor- 
responding analogs in the brassidic acid family. The results 
indicate that erucic acid is the cis isomer and brassidic acid 
the trans isomer. (C. A. 52, 14528) 
Technology of-edible oils and fats. Odor and taste removal 
(deodorization). E. Lipka(VEB /~1- und Hefewerk Yelten, Ber- 
lin). Nahrung 1, 179-87(1957). (C. A. 52, 14020) 
Ozonization and decomposition of oleic acid and its methyl 
ester in glacial acetic acid. Gaku Izumi(Nagoya Kogyogijutsu 
Shikenjo). Kgdyd Kagaku Za.sshi 59, 1129-31(1956). In  the 
initial period of ozonization of oleic acid methyl ester, the 
amount of carboxyl is predominant, but it decreases sharply 
with the progress of oxidation which produces gradually more 
earbonyl radical. Ozonized oleic acid and oleic acid methyl 
ester were treated with hydrogen at 98 kg./sq, cm. and 150- 
69 ~ for 2 hours in the presence of copper-chromium catalysts. 
The production of alcohols was indicated by infrared spectra. 
The reaction mechanism of ozonization was discussed. (C. A. 
52, 14530) 
Rapid analysis of baking materials containing emulsified fats. 
F. Muntoni and A. Cesari. Rend. ist. super, sanitd 20, 979-86 
(1957). A method for analysis of enmlsified product con- 
taining fat  and emulsifiers was given in detail. The method 
gave good results with lard enmlsions prepared in the labora- 
tory by using 2-4% of glyceryl monostearate as the emulsifier. 
(C. A. 52, 14883) 
The "volati le acidity ra t io"  of butter. C. Antoniani and A. 
Daghetta(Univ. Milan). Ol~agineux 13, 53-5(1958). A new 
analytical method based upon the contents of volatile acids is 
reported as helpful in detecting adulterants in butter. (C. A. 
52, 14885) 
The quality of oil extracted from sesame seeds and peanuts 
cultivated in Romania. H. Filipeseu. Analele inst. cercet5ri 
agron. Romdniei 24, 593-601(1956). Oils extracted from ses- 
ame grown in certain provinces had satisfactory organoleptic 
properties and good resistance to autoxidation but a somewhat 
high free acidity. This shortcoming was circumvented by judi- 
cious storage of the seeds. Adequate peanut oil was obtained 
only when climatic conditions favored a good crop. (C. A. 52, 
14887) 
The reaction of styrene with unsaturated fa t ty  acid. E. Oelsner 
and K. Hamann(Forschungsinst.  Pigmente and Lacke, Stutt- 
gart, Ger.). Fette, Seifen, Anstriehmittel 60, 189-97(1958). 
The double bond of oleic acid was shown to have remained 
intact when it was heated with styrene in a nitrogen atmos- 
phere for twenty-seven hours at 250 ~ (C. A. 52, 15089) 
Isolation of enanthaldehyde and undecylenic acid from castor 

oil fat ty acids. E. Atanasova and M. Gardev. Compt. rend. 
acad. bulgare s~. 10, 379-82(1957). /~rom pure castor oil, 
enanthaldehyde and undecylenic acid were obtained by passing 
its fa t ty  acids through a copper tube, 25 ram. • 1 m., at 550~ 
360 ram. at 500 g./hour. 16-17% Enanthaldehyde and 26-27% 
undecylenic acid were obtained from castor oil. (C. A. 52, 
14529) 
Miscibility of glycerol with different natural oils at different 
temperatures.  R. Basu Roy Choudhury(Presidency Coll., Cal- 
cutta).  Sci. and Culture 23, 476 7(1958). The miscibility of 
glycerol in oil depends upon temperature, molecular weight of 
the fats, and the unsaturation of the fat. Oils of comparable 
molecular weights yield similar results as shown by peanut 
and sesame oils. Coconut oil having lower molecular weight is 
more miscible with glycerol. The effect of unsaturation is not 
very marked. At higher temperature (in the range of 225 ~ ) 
solubility increases slightly with increase in unsaturation. 
(C. A. 52, 15095) 
Quantitative mass spectrometric analysis of mixtures of un- 
saturated and saturated fa t ty  acids. B. Hallgren, E. Stenhagen, 
and R. Ryhage(Inst .  Med. Chem. Univ., Uppsala, Swed.). Acta 
Chem. Stand. 11, 1064-5(1957). The mass spectrum of a 
mixture of the methyl esters of saturated and unsaturated 
fa t ty  acids shows two series of peaks corresponding to the 
ionized hydrocarbon fragments and the acetaldehyde-contain- 
ing fragments, with the latter dominating. The sensitivity 
coefficients of the parent peaks of the different esters are not 
the same and it is necessary to use empirical corrections or to 
run artificial mixtures. In a complex mixture it is not possible 
to distinguish between geometric and (or) positional isomers. 
(C. A. 52, 15095) 
Urea adducts of fat ty acids. VII.  Component fa t ty  acids of 
peanut oil. T. )7. Mehta, M. G. Kokatnur, and S. B. Dabhade 
(Univ. Nagpur).  J. Indian Univ. Soc. Ind. r News Ed. 18, 
220-4(1955). Fractionation of methyl esters of peanut-oil 
fat ty acids by the decreasing solvent crystallization as pre- 
viously described gives 5% lower linoleic acid than fractiona- 
tion of the fa t ty  acid-urea adducts by elution with ethyl alco- 
hol. The loss may be due to oxidation on repeated heating. 
(C. A. 52, 15096) 
Ultraviolet spectrum of Greek olive oils. L. Ninnis and M. 
Barbili. Pratt .  Akad. Ath~nSn 31, 97-108(1956). Results 
are tabulated for ultraviolet spectra, index of refraction, and 
peroxide numbers on 47 samples of pure virgin olive oils, to 
detect adulteration by refined and rancid oils and vegetable 
products. Limits are defined in terms of specific absorption 
coefficient; at 270 millimicrons E ~ .  = 0.096-0.524 and at 230 
millimicrons E~% = 2.0~5.0 and n ~~ 1.4615-1.4630. (C. A. 52, 
15096) 
Identification of paraffins by selective extraction. G. Koenig. 
Fette u. Seifen Anstrivhmittel 60, 269-72(1958). The wax 
(20-3 g.) is extracted with methyl alcohol for 50 hours in a 
Soxhlet extractor, the residue dried and the extraction repeated 
with ethyl alcohol, petroleum ether boiling at 40-50 ~ n-C~H~4, 
and n-C~H~6. Thus, six fractions are obtained; their weight, 
index of refraction, solidification point, and molecular weights 
are determined. Characteristic curves are obtained by plotting 
molecular weight or solidification point against percentage 
composition, permitting identification of the type of wax. Ex- 
amples of natural and synthetic waxes are given. (C. A. 52, 
15098) 
The relation between the iodine number and refractive index 
of hydrogenated off from Cololabis saira and Balaenoptera 
physalus. NI. Takeda, Y. Amano, and Y. Toyama(Nagoya Ind. 
Sci. Research Inst.) .  Nagoya Sangy6 Kagalcu Kenky~jo 
Kenky~ Hdkolcu 10, 68-9(1957). The following experimental 

nbO - -  .~_ formula is suggested: Coloabis sa~ra: D--(1.4488__ 0.0002) 
+ (0.000124 • 0.000002) • iodine number; Balaenoptera phy- 
satus: n~f= (1.4478 -~- 0.0001)+ (0.000124 ~- 0.000002) • iodine 
numbel'. (C. A. 52, 15098) 

Carbonyl compounds in butter. I. Introduction and method. 
H. van Duin(Netherlands Inst. Dairy Research, Ede) .  Neth. 
Miflc Dairy J. 12, 74-80(1958). A logical procedure is pointed 
out for effective separation and identification of carbonyl 
compounds formed by lipide oxidation. The 2,4-dinitrophenyl- 
hydrazones arc subjected first to partition chromatography for 
separation according to chain length. :Fractions are then sub- 
jected to adsorption chromatography on zinc carbonate for 
further separation on the basis of difference in chemical charac- 
teristics. Carbonyl compounds were regenerated with oxalic 
acid-glyoxylic acid mixture and steam distillation. 
II. Preliminary investigation into the autoxidation products of 
phosphatides  from butter. Ibid. 81-9. 2,4-Dinitrophenylhydra- 
zones of the volatile carbonyl compounds obtained from butter 
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phospha t ide  oxidized a t  13 ~ and  p H  4.6 were separa ted  into 20 
f r ac t i ons  in  pe t ro leum ether  by  pa r t i t i on  c h r o m a t o g r a p h y  with 
n i t r ome thane  on a si l ica colunm. Abou t  one- th i rd  of the  com- 
pounds  were of chain  l eng th  2-3 with a m a x i m u m  a m o u n t  a t  3, 
one-hal f  of  4-10 wi th  a m a x i m u m  a t  6, and  the  res t  of  10-18 
with a m a x i m u m  at  16 carbon a toms.  F r ac t i ons  were f u r t h e r  
s epa ra t ed  by adsorp t ion  c h r o m a t o g r a p h y  on zinc carbonate .  
C o n j u g a t e d  enals  were ma in ly  in the  r ange  4-10 carbon a toms,  
some a t  10-14 carbon  a toms.  C on j uga t ed  dienals  were ma in ly  
a t  5-6  carbon a toms,  some a t  13 carbon a toms.  Small  a m o u n t s  
of  var ious  ketones  were d i s t r ibu ted  over all chain  lengths .  
Aldehydes  with 14-18 carbon a toms are  p robab ly  fo rmed  f rom 
ace ta lphospha t ides  by hydrolys is .  

I I I .  Phosphatide-bound aldehydes. Ibid. 90-5.  B u t t e r  phospha-  
t ide was hydro lyzed  with 4% tr ichloroaeet ie  acid in benzene a t  
70 ~ in the  presence of 2 ,4-din i t rophenylhydrazine .  Ul t ravio le t  
absorp t ion  da ta  of  the  d in i t ropheny]hydrazones  indica ted  0.4- 
0.8% of  carbonyl  compounds  in the  phosphat ide ,  p resen t  as 
acetal  phospha t ides .  F r ac t i ona t i on  of the  d in i t ropheny lhydra -  
zones on a silica co lumn with n i t r o m e t h a n e  as the  s t a t i ona ry  
and  pe t ro leum ether  as the  mobile phase,  showed a ldehydes  
wi th  14-18 carbon a toms.  Stearyl-  and  pa lmi ty l -a ldehydes  were 
identified. I nd i ca t i ons  were ob ta ined  for  the  presence of un-  
s a t u r a t e d  and  probab ly  b ranched  a ldehydes .  (C. A. 52, 14884) 

The separation of complex lipide mixtures by the use of silicic 
acid chromatography. J .  Hi rsch  and  E. H. Ahrens ,  J r .  (Rocke- 
fel ler  Ins t . ,  New York, N. u  J. Biol. Chc~. 233, 311-320 
(1958) .  A method  is descr ibed for  the  separa t ion  of complex 
l ipide mix tu re s  into c h e m i c a l  classes by e lut ion f rom a s ingle 
co lunm of silicie acid. The me thod  has  been tes ted  by the  
separa t ion  of syn the t ic  mix tu re s  and  the  mix tu re  of  l ipides 
f ound  in  h u m a n  p lasma.  Some of the  n inny possible applica-  
t ions are  i l lus t ra ted.  

Cholesteryl esters of long-chain fatty  acids. Infrared spectra 
and separation by paper chromatography. J.  A. Labar re re ,  J .  R. 
Chiptlult,  and  W. O. L u n d b e r g  (Univ.  Minneso ta ,  Aus t in ,  Minn . ) .  
Anal. Chem. 30, 1466-70(1958) .  Cer ta in  eholesteryl  es ters  are  
p repa red  and  used to develop analyt ica l  procedures  for  separa-  
t ion and  identif icat ion.  Phys ica l  and  spect ra l  da ta  are  ob ta ined  
for  etJcb ester.  Separa t ion  of mix tu re s  of  s a t u r a t e d  and  un-  
s a t u r a t e d  esters is by ascending  reverse-phase  paper  chroma- 
t o g r a p h y  us ing  a two-solvent  system.  

Reactions of conjugated fatty  acids. VII.  Catalytic Cyclization 
and aromatization of cis,trans-octadecadienoic acid with selen- 
ium. H. M. Teeter ,  E. W. Bell and  M. J .  D a n z i g ( A g r i c u l t u r a l  
l?esearch Service, U. S. Dept.  of  Agr i cu l t u r e ) .  J. Organic 
Chem. 23, 1156 58(1958) .  W h e n  cis-trans-conjugated methy l  
l inoleate was hea ted  a t  250 ~ with se lenium,  the  product  con- 
sisted of a mix tu re  of  isomeric  cis- and  trans-octadecenoates 
and  cyclized ma te r i a l  t h a t  appea red  to be a mix tu re  of  dialkyl- 
benzene and  dialkylcyclohexene and  could be converted to 
o-phthal ic  acid in 54% yield. I n  the  presence of hydrogen  
acceptors ,  the  rat io  of oct '~decenoate to cyclic product  was 
decreased.  Resu l t s  of  a kinet ic  s t udy  sugges t  t h a t  the  first 
s tep in the  reac t ion  is a rap id  i somer iza t ion  of cis,trans-con- 
j u g a t e d  methy l  l inoleate to the  trans,trans i somer  and  t ha t  i t  
is the  la t t e r  t ha t  eyclizes. 

Markets for soybean oil in Spain and Turkey .  E. M. J a m e s  
(Soybean  Council of  Amer ica ,  Inc . ) .  Soybean Digest 18(11) ,  
36 -8 (1958 ) .  I n  Spain ,  soybean  oil is used  p r imar i ly  for  
b l end ing  with olive oil. Po t en t i a l  nmrke t s  include m a r g a r i n e  
and  protec t ive  coat ings .  I n  Turkey,  where b lend ing  of oils is 
l imited,  the  l a rges t  po ten t ia l  nmrke t s  for  soybean  oil are  for  
the  product ion  of m a r g a r i n e  and  ghee. 

The world fats and oils supply situation. G. A. P a r k s ( F o r e i g n  
Agr .  Service) .  Soybean Digest 18(11) ,  58 -9 (1958) .  Sizes of  
oilseeds c rops  in vt~rious countr ies ,  and  the  possible p roduc t ion  
and  pr iceg  Of f a t s  and  oils du r ing  1959 are  discussed briefly. 

Manufacture of improved doughnut sugar. G. J. R o s n e r ( T h e  
Griffith .Labs. ,  Inc . ) .  U. S. 2,846,311. A dus t i ng  suga r  is pre- 
pa red  f~'om dextrose,  3.5 to 9% fa t ,  0.3 to 1.5% kaolin, and  
16 to 0% starch.  

P:rocess for preparing fluid shortening. C. W. Lantz ,  W. M. 
Cochran,  and  R. E. L u t z ( T h e  Glidden Co.).  U. S. 2,846,312. 
A process  is descr ibed for  the  p r e p a r a t i o n  of a modera t e ly  
u n i f o r m  dispers ion of  fine c rys ta l s  of  the  normal ly-sol id  glyc- 
er ides components  of  the  shor ten ing  in the  nornmlly- l iquid  oils. 
The cr i t ical  s tages  in the  process are  the  r ap id  chil l ing of  the  
oil to in i t i a te  crys ta l l iza t ion,  fol lowed by s t i r r ing  fo r  a t  leas t  
48 hrs.  a t  room tempera tu re .  

Manufacture of doughnut sugar. G. J .  R o s n e r ( T h e  Griffith 
Labs . ,  Inc . ) .  U. S. 2,846,315. I n  a process for  compound ing  
d o u g h n u t  sugar ,  a normal ly  solid edible f a t  is plast ic ized by  

working.  The r ema in ing  ingred ien ts ,  inc lud ing  dextrose crys- 
tals ,  are  t hen  mixed  wi th  the  f a t .  
Process for preserving the fresh natural flavor of butterfat and 
products produced therefrom. G. D. T u r n b o w ( F o r e m o s t  Dairies,  
Inc . ) .  U. S. 2~47,310. A process  is  descr ibed fo r  product ion 
of a reeombined  milk p roduc t  con ta in ing  a n h y d r o u s  milk f a t  
which has  been hea t  t r ea ted  and  conta ins  not  more  t h an  four  
pa r t s  per mil l ion of su l fu r .  
Separation of saturated and unsaturated fat ty  acids. J. L. 
Ohlson and  C. S. S t e i n e r ( S w i f t  & Co.).  U. S. 2,847,433. A 
process is described for  the  sepa ra t ion  of s a t u r a t e d  f a t t y  acids 
con ta in ing  s tear ic  acid hav ing  improved  color and  color sta- 
bil i ty.  A mix tu r e  of  s a t u r a t e d  and  u n s a t u r a t e d  f a t t y  acids is 
reacted  wi th  an  oxidizing a g e n t  selected f rom the  group con- 
s i s t ing  of chromic acid, n i t r ic  acid, KMnOd, peracet ic  acid, 
perbcnzoic acid, and  monoperph tha l i c  t~cid. The desired satu-  
r a t ed  acids  are  then  ex t rac ted  f rom the reac t ion  mix tu re  with 
a liquefied normal ly  gaseous  hydrocarbon .  
Purification of dodecanedioic and undecanedioic acids. T. R. 
Steadman  a n d  J .  O. H. Pe te rson ,  J r . ( N a t i o n a l  Research 
Corp.) .  U. S. 2,847,467. A mix tu r e  of  dodecanedioic,  undec- 
anedioic  a n d  stearie  ac ids  is dissolved in  aqueous  acetic acid. 
The oily phase  is s epa r a t ed  f rom the hot  solution.  A h igh  
pur i ty  m ix tu r e  of  dodecanedioie and  undecanedio ic  acids sep- 
a ra tes  as the  clear acetic acid solut ion cools. 
Method and apparatus for neutralizing fat ty  oils. J.  W i j n b e r g  
(Akt .  Sepa ra to r ) .  U. S. 2,848,468. A con t inuous  process is 
descr ibed for  the alkali  ref ining of oil. 

Anhydrous extraction of volatile fatty  acids. Lambio t t e  & Co. 
Belg. 512,427. An aqueous  solut ion of lower f a t t y  acids is 
ex t rac ted  wi th  a volati le l iquid which is a solvent  for  the  
acids  and  a nonsolvent  for  water .  The ex t rac t  is refluxed and  
a mix tu re  of  water  and  acid con ta in ing  l i t t le volatile solvent  
and  hav ing  a lower concen t ra t ion  of acid t h a n  the or iginal  
ex t rac t  is e l imina ted  f r o m  the still "tt a locat ion where the  
t empera tu re  is above the  boi l ing point  of  the volatile solvent  
and  is g rea t e r  t han  100 ~ (C. A. 52, 15101) 

Epoxy derivatives of acetylated castor oil and esters of acety- 
lated recinoleic acid as plasticizers for poly(vinyl  chloride). 
A. K o e b n e r ( L a n k r o  Chemicals  L td . ) .  Brit. 790,314. Castor  
oil or es ters  of  r ichmleic  acid are  epoxidized a f t e r  acctyla t ion 
of the  oil or ester.  The new compounds  are  u se fu l  as plast i -  
cizers for  v inyl  chloride polymers .  (C. A. 52, 15134) 

Saturated products from natural or treated oils and aromatic 
compounds. Compagnie  f ran~aise  de rafiinage. Fr .  55,404. 
N a t u r a l  oils with  their  double bonds,  s a t u r a t e d  by a t tach-  
men t  of  a ronmt ic  r ing  compounds  show an  increase  in  vis- 
cosity. To increase  the viscosi ty fu r the r ,  a m i x t u r e  of a ry la ted  
oil and  ary]a l iphat ic  der ivat ives  of  b iphenyl  is prepared.  
(C. A. 52. 14200) 

Saponified or unsaponified fatty  acids from saccharifiable cellu- 
lose compounds, t ' .  Creuzd, P. J .  Malvezin,  and  L. Rignaul t .  
Fr. 55,550. Lact ic  or bu ty r i c  ac ids  are hea ted  under  pressure  
wi th  glycerol  to give the  glyeer ides  lact in  or bu tyr in ,  respec- 
tively. The  diglyceride C~Hd~O~: is ob ta ined  by  mix ing  the  
ind iv idua l  glycerides  or hea t i ng  the  acid m i x t u r e  under  pres- 
sure.  C~TH~O~: is a good lubr ican t .  The acids  are  p repared  f ro m  
()~ suga r s  u s i n g  l ac tobu ty ra t e  f e r m e n t a t i o n  wi th  Bulgaricus al- 
ginis or Bacillus alginis of ma r ine  a lgae  of o ther  sources of 
cellulose. (C. A. 52, 14200) 

Glycol esters from glycol or glycerol and lower fatty acids. 
J.  P .  Malvezin  and  A. F .  Delemer.  Fr. 55,592. Alginic  acid is 
au toc laved unde r  2500-kg. p ressure  for  a t  l eas t  one hour.  The 
produc t  is s imi lar  to t h a t  ob ta ined  by re f luxing  glycol 1 and 
algfi~ic acid ] mole or by  h e a t i n g  unde r  4-kg. p ressure  for  a t  
least  one hour .  The produc t  is p robab ly  f o r m e d  by  self- 
es ter i f icat ion of a lginic  acid. I t  is unc tuous ,  water- insoluble,  
unsaponif iable ,  and  is used  for  lubr ica t ion  of mechanica l  par ts .  
(C. A. 52, 14200) 

Waxes. E. Berthold,  I t .  Hoyer,  and  G. yon R o s e n b e r g ( F a r b -  
werke Hoechs t  A.-G. vorm. Meis ter  Luc ius  & Br i in ing) .  Get. 
940,603. W a x e s  sui table  for  shoe pol ishes and  floor waxes arc  
mix tu re s  of  esters ,  e.g. wi th  1,3-butanediol ,  and  soaps of C~.~- 
C-~, acids  ob ta ined  by  the  chromic acid b leach ing  of minera l  
waxes.  Besides  ca lc ium soaps,  they  also con ta in  zinc, mag-  
nes ium and  a l u m i n u m  soaps.  The mix tu re s  also conta in  soaps  
of  technical  f a t t y  acid, e.g. of  coconut oil and  pa lm oil f a t t y  
acids. (C. A. 52, 15101) 

Wax composition for treatment of leather and floors. I t .  Rus- 
i tzka.  Ger. 941,~10. Wax-paraf f in-so lvent  m ix tu r e s  are emulsi-  
fied wi th  wa te r  by add i t ion  of an  emulsifier a n d  t hen  separa t ion  
f r o m  the  emuls ion in the  f o r m  of homogeneous ,  fine f laky 
par t ic les  by  addi t ion  of more  water .  The emulsifier  should be 
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the type  nsed  for  "oil-in-water '~ emulsions.  The el iul inated 
f laky par t ic les  are separa ted  f rom the aqueous  phase  and  dried. 
D i s in f ec t an t  and  bacter ic idal  add i t ions  c a n  be added,  e.g. 
thymol  mixed  with camphor .  (C. A. 52, 15101) 
Lead salts of fat ty  acids. L. M. K e b r i c h ( N a t i o n a l  L ead  Co.).  
Ger. 946,136. (C. A. 52, 13779) 
Separation of straight-chain fat ty  acids from branched-chain 
or cyclic compounds by urea-adduct formation. A. Marzin.  
Ger. ( E a s t )  10,295. The mix tu re  of  f a t t y  acids  ob ta ined  by 
oxidat ion of paraff ins is f reed  f rom the  h igh-molecular  com- 
pounds  wi th  m e t h y l  alcohol a t  --10 ~ , d issolved in  me t hy l  alco- 
hol, and  t r ea t ed  wi th  u r ea ;  the addue t  is  s epa ra ted  a t  0 ~ By  
stepwise add i t ion  of urea,  the  f a t t y  ac ids  can be f r ac t lona ted ,  
the  h igher  molecular  acids be ing  p rec ip i t a ted  in the  first 
f rac t ions .  The adduc t s  are t r ea ted  wi th  a smal l  a m o u n t  of  
water .  The concen t ra ted  solut ion obta ined  is erystal] ized a t  
--12 ~ and  the  mo the r  l iquor  iS recycled for  decomposi t ion  of 
f u r t he r  quan t i t i e s  of  adduct .  (C. A. 52, 15101) 
Fatty  acids. A. Marzin.  Get. ( E a s t )  10,767. Paraff ins  are 
oxidized and  saponified. Then  an  a m o u n t  of acid ( su l fur ic  
acid)  not  sufficient for  decomposi t ion is added.  The precipi- 
t a t ed  f a t t y  ac ids  are  isolated.  A f t e r  add i t ion  of f u r t h e r  
a m o u n t s  of  acid, f a t t y  acids of  lower molecular  weight  and  
h igher -va len t  acids  are  precipi ta ted .  These are then  sepa ra ted  
by f rac t iona l  dis t i l la t ion.  (C. A. 52, 15101) 

Refining oils. Lal  B a h a d u r  M a t h u r  and  R a j e s h w a r  Sahai .  
Indian 56,859. Oils con ta in ing  th ioeyana tes  are  refined by 
p rec ip i t a t i ng  the  fixed th ioeyana tes ,  such as myros in  and  su l fur -  
con ta in ing  a lbumins  p resen t  in the  oils, by  boi l ing wi th  a lum 
and  removing  the  vo]atile th ioeyana tes  by  deodorizat ion with 
s t eam and  citric acid at  120 ~ . E xampl e s  of  oils which are 
ref ined by  the  above process are  t a r a -mi r a  oil f r om Eruea 
sativa and  oils f r o m  var ious  other  crucifers .  (C. A. 52, 15101) 

Purification of lanolin. Ryonosuke  M a s u d a  and  Y a s u t s u g u  
T o m i o k a ( K o t o v u k i  Chemicals  Co.).  Japan. 9885('56). Raw 
wool grease  (100 g.) and  5 g. 10% sodium hydroxide  solution 
are  suspended  in 150 g. water ,  1 g. R aney  nickel is added,  and  
hydrogen  passed  in  a t  20 a tmospheres  a t  100 for  f ou r  hours  
to give purified lanolin.  (C. A. 52, 14200) 

Stabilization of oil cake. Z. K.  Lebedeva.  U.S.S.R. 110,416. 
To preserve cake before  extract ion,  the  an t i ox i dan t  Ionol  
(2,6-di-tert-butyhnethylphenol) is used  in an  a m o u n t  of  0.01% 
of the  weight  of  f a t  in the cake. I t  is p r e f e r ab ly  added  
du r ing  roas t ing  before  press ing .  (C. A. 52, 14200) 

Soap-stock fat ty  acids. A. L. M a r k m a n  and  A. S. Magdamov .  
U.S.S.R. 110~686. Before  t r ea tmen t ,  f a t t y  acids  f r om soap 
stocks are  divided into two f rac t ions ,  a solid and  a l iquid,  by 
pa r t l y  neu t ra l i z ing  them with alkal ine ear ths  or heavy  meta l  
oxides. (C. A. 52, 14200) 

F A T T Y  ACID D E R I V A T I V E S  

Preparation and properties of vinyl fat ty  acids. A. Seher. 
Eette u. Seifen Anstriehmittel 58, 1077-80(1956) .  P r e p a r a t i o n  
and  proper t ies  of  v inyl  f a t t y  acids, CH~:CH(CH~)nCOOtt ,  are 
described.  The  ac ids  were p repa red  b y  one of the  fol lowing 
me thods :  i n t roduc t ion  of the  carboxyl  g roups  in an  u n s a t u -  
r a t ed  compound  hav i ng  the  desired chain  l eng th ;  gene ra t ion  
of a double b o n d  in  a cor responding  s a t u r a t e d  acid;  pa r t i a l  
hyd rogena t i on  of  a cor responding  acetylenic  acid. Compar i son  
of the  me l t ing  po in t s  of  the  pure  vinyl  f a t t y  acids  ind ica ted  
t ha t  the acid h a v i n g  an  even carbon a tom n u m b e r  mel t s  a t  
h igher  t e m p e r a t u r e  t h a n  the  nex t  h ighe r  acid hav i ng  an  odd 
carbon a tom number .  The vinyl  f a t t y  acids  p repa red  reac ted  
normal ly  wi th  hyd rogen  and  bromine,  bu t  did not  add  the  
theoret ica l  a m o u n t  of  I ISCN.  Thus ,  v inylpropionie  acid added  
only 40%,  the  o thers  abou t  60 -70% of the  theoret ica l  a m o u n t  
of  HSCN.  (C. A. 52, 14528) 

Fatty  acid-resin adsorption products. E. L.  Gus t u s (R .  J .  Stras-  
enburch  Co.).  U. S. 2,841,526. A composi t ion  for  t r e a t i n g  
moni l ias i s  is p repa red  by the  adso rp t ion  onto a po lyamine  
an ion  exchange  res in  of  a f a t t y  acid selected f rom the  g roup  
cons is t ing  of C7 to C~, s a t u r a t e d  f a t t y  acids  and  C6 to C~ 
u n s a t u r a t e d  f a t t y  acids. 
Oxidation of ethylenicaUy unsaturated fatty  acids. C. S. Mor- 
g a n  and  J .  W.  Walke r (Ce lanese  Corp. of  A m e r i c a ) .  U. S. 
2,847,~31. An oleic ac id-conta in ing  mi x t u r e  is dissolved in 
acetic acid and  pa r t i a l ly  oxidized by  ai r  in the  presence of a 
meta l l ic  ca ta lys t .  Mos t  of the  acetic acid is removed.  The 
res idual  m i x t u r e  is f u r t h e r  oxidized wi th  aqueous  n i t r ic  acid. 
F ina l ly ,  pe largonic  ac id  and  azelaic acid are  isolated.  

Production of chemicals. T. R. S t e a d m a n  and  J. O. H. Peter -  
son, J r . ( N a t i o n a l  Research  Corp.) .  U. S. g,847,~32. An alkyl  

ester  of  12-ketostearic  acid is oxidized wi th  ni t r ic  acid in the  
presence of a mixed  ca ta lys t  con ta in ing  a copper compound  
and  a v a n a d i u m  compound.  
12-Carboxyamido-11 or 12-octadecenoic acids and their esters. 
T. R. S t e a d m a n  and  J.  O. H. Pe te r son ,  J r . ( N a t i o n a l  Research  
Corp.) .  U. S. 2,847,455. A process for  the  p repa ra t i on  of th is  
class of  compounds  is described.  
Alkaline oxidation of monoketomonocarboxylic acids. T. R. 
S t e a d m a n  and  J.  O. H. Pe te rson ,  J r . ( N a t i o n a l  Research  
Corp.) .  U. S. 2,847,466. A process is descr ibed for  the  prep-  
a r a t ion  of dicarboxylic  acids  f r om monoke tos tea r ic  acid. Tile 
acid is reacted  with an  alkali  meta l  hydroxide  in the  presence 
of water  and  c a d m i u m  oxide or zinc oxide a t  300 ~ to 375 ~ . 
Dicarboxyl ic  acids a re  recovered f rom the reac t ion  mixture .  
Fatty  acid derivative. J.  Nichols  and  E. S. Sch ippe r (E th icon ,  
Inc . ) .  U. S. 2,848,467. The produc t  is 12-keto-9-octadecynoic 
acid. 
Oxidation of castor oil. J.  N icho l s (E th icon ,  Inc . ) .  U. S. 2,851,- 
471. A process  is descr ibed for  the  oxida t ion  of cas tor  oil. A 
solut ion of castor  oil in an  iner t  o rgan ic  solvent  and  a low 
nmlecular  we igh t  a l ipha t ic  or acyclie ketone is reac ted  wi th  a 
low molecular  weight  a l u m i n u m  secondary  or tert iary,  alkoxide 
a t  t empera tu re s  below 115 ~ The p r e d o m i n a n t  products  are  
the  glycer ides  of  12-keto-oleic acid. 
Lead-catalyzed conversion of ricinoleic compounds. F. C. N a u g h -  
ton  and  P.  C. D a i d o n e ( T h e  Baker  Cas tor  Oil Co.).  U. S. 2,- 
851~491. Cleavage of ricinoleic compounds  is achieved by  
hea t i ng  a mix tu re  of  the  ricinoleate,  s t rong  alkali  and  water  
in  the  presence of a ca t a lys t  selected f r o m  the group cons is t ing  
of ino rgan ic  lead compounds  and  lead  sa l t s  of  organic  acids. 
Lead-catalyzed sebacic acid production in the presence of bar -  
i um compounds. F. C. N a u g h t o n  and  P.  C. D a i d o n e ( T h e  Baker  
Castor  Oil Co.).  U. S. 2,851,492. I n  the  p repa ra t i on  of a sal t  
of  sebaclc acid, r ic inoleate  compounds  a re  hea ted  with wate r  
and  ~ fluid alkal i  me ta l  hydroxide  con ta in ing  a b a r i u m  com- 
pound  and  an  inorgan ic  or organic  lead salt .  
Nickel-catalyzed sebacic acid production in the presence of 
b a r i u m  compounds.  F .  C. N a u g h t o n ( T h e  B a k e r  Castor  Oil Co.).  
U. S. 2,851,493. Simi lar  to U. S. 2,851,492. The p re fe r red  
ca ta lys t  is nickel, an  inorgan ic  nickel compound  or nickel sa l ts  
of  organic  acids. 
H ighe r  fat ty  acid amides. ]~. Bauer ( ]~ tab] i s sements  P. Barn ie r  
& Cie . ) .  Fr. 1,029,05~. Amides  of f a t t y  acids  con ta in ing  at  
leas t  t en  carbon a toms  are p repa red  in  h igh  yield by h e a t i n g  
the  acid be tween  ]30 -200  ~ in the  presence of ammonia ,  gen- 
e ra ted  in situ f r om urea.  (C. A. 52, 13781) 

Separation of synthetic fatty  acid mixtures. W. Stein,  H. Har t -  
mann ,  and  S. K n i e s c h e k ( H e n k e ]  & Cie. G.m.b .H.) .  Get. 893,- 
391. Mixtures  of  syn the t i c  f a t t y  acids  of  h igher  molecublr  
weight  are  sepa ra ted  into a ma in ly  s t r a igh t - cha in  and  ma in ly  
b ranched-cha in  p a r t  by  addi t ion  o f  organic  compounds  with 
a t  leas t  five carbon a toms  and  subsequen t ly  squeezing out  the 
l iquid phase .  A syn the t i c  f a t t y  acld m i x t u r e  (C~rC,~) (170 g.)  
is mel ted  and  mixed  wi th  30 g. of  mixed  d ibuty l  ke tone-buty l  
amyl  ketone.  The mix tu r e  is allowed to sol id i fy  overnight .  
The l iquid por t ion  is  squeezed out  a t  2 1 - 2 3 ~  a tmospheres  
to yield 59% solid residue,  f reez ing  po in t  58 ~ a f t e r  removal  
of  ketone t races  by  s team.  The salve-like p roduc t  is sui table  
for  m a k i n g  soap. (C. A. 52, 14657) 

Nitriles of aromatic fat ty  acids. F. Denge ] (Kno l l  A.-G., 
Chemische F a b r i k e n ) .  Ger. 903,931. Nit r i les  are  p rePared  by 
reac t ion  of s ide-chain  ha logena t ed  hydroca rbons  with alkali  
cyanides  in the  presence of soluble alkal i  bromide.  (C. A. 52, 
13775) 

Long-chain carboxylic acids. H. S te t t e r  and  W.  Diericbs.  Ger. 
915,035. Carboxylic  ac ids  wi th  a t  l eas t  seven carbon a toms  
were p repa red  f r o m  dihydroresorcinol  by  subs t i t u t i on  in  the  
2-position. These  compounds  gave a-oxocarboxyl ic  acids  by 
acid cleavage in 70 -80% yield. Then  the  carbony] was re- 
duced to a CH_~ group  by  common methods .  The whole prep- 
a r a t ion  could be done in one s tage  i f  the  C-alkylated dihydro-  
resorcinol  was reduced  by  the  Wol f f -K i shne r  method.  I n  th is  
case the  acid cleavage was carr ied  out  in  the  presence of 
hydraz ine .  (C. A. 52, 14689) 
Freezing point-depressing agents for waxy hydrocarbons. Zenza- 
buro S a k u r a i ( N i p p o n  F a t s  and  Oils Co.).  Japan 9985('56). 
A l u m i n u m  s tea ra t e  of  technica l  g rade  (mel t s  a t  100-8 ~ and  
chiefly d i s t ea ra te )  (20 g.) is mixed  wi th  6 g. technical  leci- 
t M n  and  10O co. l igh t  oil. To a waxy  hydroca rbon  of f r eez ing  
poin t  26-9.5 ~ 1% of the  above mix tu r e  is added  and  mixed  a t  
60 ~ . A depress ion  of the  f reez ing  po in t  of  17.5~ ~ is 
observed. The add i t ion  of oc tadeeylamine  also gives good 
resul ts .  (C. A. 52, 14200) 
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�9 Biology and N u t r i t i o n  
Toxic effects of ofl peroxides formed during fermentation. 
I. Horvhth, K. Magyar, I. Gad6, J.  Szhnt5 and T. Vadkerty 
(Research Inst.  of the Pharm.  Ind., Budapest ,  Hungary) .  
Chem. ~ Ind. 1958, 916-7. In  the course of the preparation of 
the special culture medium needed for the fermentat ion of 
oxytetracycline by Streptomyces rimosus, a toxic effect was 
observed. Present  data indicated that  peroxide formation in 
unsatura ted oils as being connected with this toxic effect 
a t t r ibuted to the presence of iron and other heavy metals, 
such as cobalt, in fermentat ion broth. 
Effect of a fat diet on the efficiency of work. II.  Effect of 
vegetable oil. S. Nagamine,  T. Kuga,  S. Kawada,  K. Yama- 
kawa, S. Oshima, and S. Suzuki. Ann. Rept. Natl. Inst. Nutrition 
(Tokyo} 1957, 3-5. In experiments with three subjects on a 
treadmill, a high carbohydrate diet (calories: 80% carbohy- 
drate, and 7% fa t )  was compared with a high fa t  diet (cal- 
ories: 34% fa t ) ,  where the fa t  was supplied by soybean oil. 
There was no difference in oxygen consmnption per work 
performed. During the five days on the soybean diet, there 
was an increase in acetone bodies in the urine. (C. A. 52, 
14774) 
Total lipides, conjugated unsaturated lipides, and lipoperoxides 
of human serum. I. Determination of total lipide and conju- 
gated unsaturated lipides. E. Schauenstein, F. Wennig, and 
K. Kronegger(Univ .  Graz, Austr ia) .  Ktin Wochschr. 35, 832-9 
(1957). In  normal subjects the diene and triene contents in 
total serum lipides were 5.67 and 1.43 mg. %, respectively, and 
these values were relatively constant despite large variations 
in total lipide content. In  patients  with carcinoma the values 
were essentially normal, while in liver disease the levels of 
conjugated lipide were elevated. (C. A. 52, 13846) 
The determination of serum cholesterol. Use of Liebermann- 
Burchard reagent in Zak procedure. L. G. Robinson and E. R. 
Pugh.  U. S. Armed Forces Med. J. 9, 510-16(1958). Thc 
IAebernmnn-Burchard reagent is applied to the Zak, et al. 
(C. A. 49, 2034) procedure for determination of cholesterol. 
(C. A. 52, 13838) 
Total lipide, cholesterol, and phospholipide content of non- 
irradiated and irradiated skin of rabbits. H. P. Schwarz, 
L. Dreisbach, and A. Klcschick(Philadelphia Gen. Hosp., Phila- 
delphia, Pa.). Proe. Soc. Exptl. Biol. Meal. 97, 581-3(1958). 
X-irradiation of rabbits with 4000-8000 r. bad no significant 
effect on the skin lipides. Quantitative data on the different 
lipide fractions arc given. (C. A. 52, 13819) 
Fat metabolism in experimental obesity. VII I .  Blood total 
lipides and ketones in four kinds of obese mice. J. Mayer and 
D. J.  Si l ides(Harvard Med. School, Boston, Mass.).  Experi- 
entia 14, 96-8(1958).  While there are nonspeciflc results of 
llyperphagia and obesity such as elevated serum lipides, there 
are also profound differences between regulatory obesity, with 
its near normal metabolic pattern, and metabolic obesities 
with their abnormalities pr imary to the various syndromes, 
e.g. blood glucose picture, enzymic activities, hormonal pat- 
terns, cholesterol metabolism, and the increase in blood ketones 
af ter  periods of fast ing.  (C. A. 52, 13914) 
Cortisone and lipide metabolism. Effects on serum lipoproteins 
of rabbits. U. Costa(Univ. Genoa, I ta ly) ,  G. Ghigilotti, F. 
Astengo, and D. Azzena. Arch. " E .  Maragliano" patol, eclin.  
14, 75-91(1958). By means of ul t racentr i fugat ion and paper 
electrophoresis, the lipoprotein changes in rabbit  blood, as 
caused by cortisone, were studied. This t rea tment  resulted in 
a significant increase of total lipoproteins, of low-density 
lipoprotein, and in the appearance of ]ipoprotein with very 
low density. No change was observed in lipoproteins with 
high density. (C. A. 52, 13943) 
Blood clotting after ingestion of vegetable fats. G. A. Cap- 
pellett i(Univ.  Pavia, I ta ly)  and A. Boatto. Gazz. intern reed. 
e chir. 63, 171-82(1958). The various blood clotting tests 
3-6 hours af ter  the ingestion of 100 g. vegetable fa ts  (marga- 
rine) by normal individuals showed no considerable signs of 
hypercoagulability. (C. A. 52, 13906) 
Nutritive importance of fat in animal nutrition. R. Schreiber 
(Justus-Leibig-Univ.,  Geissen, Ger.). Tieriirztl. Umschau 13, 
103-8(1958). A brief review on composition and importance 
of fa ts  in animal nutrition. (C. A. 52, 13904) 
The effects of fats in sheep rations. J. R. Brethour, R. J. Sirny, 
and A. D. Ti l lman(Oklahoma Agr. Expt. Sta., Stillwater). 
J .  Animal Sci  17, 170-9(1958). Five trials were conducted in 
which a total of 80 sheep were used to study the effects of 
dietary fa ts  on growth, digestion, blood and urine ketone 
bodies, and int raruminal  pHI. Animal fa t  at a level of 15% 

of the ration significantly reduced digestibilities and weight 
gains. Additional mineral supplements depressed appetites 
and gains. Corn oil at  10% reduced gains and increased 
blood and urine ketone bodies. I t  did not seem to affect 
diurnal ruminal  pH values. The addition of corn oil caused 
frothy foam in the rumen. (C. A. 52, 13900) 
Determination of total cholesterol in blood. Direct method. 
P. Kesselman. Rev. asoc. bioquim, arg. 22, 107-9(1957). A 
colorimetric procedure is described by using aspirin, sulfuric 
acid, and acetic anhydride. Results compare well with alcoholic 
ethyl ether, alcohol or acetone extraction procedures. (C. A. 
52, 14734) 
Preparation and properties of serum lipoproteins. K. Heidi, 
R. Schmidtberger, and G. Schwick(Behringwerke, Marburg a.d. 
Lahn, Ger.). Behringwerk-Mitt. 33, 96-110(1957). Human 
serum lipoprotein was fract ionated using density gradients ad- 
justed with potassium bromide, as-, fl-, and a~-lipoproteins were 
isolated with a preparative ul t racentr i fuge at density = 1.019, 
1.019-1.063, and 1.063-1.20, respectively. Peptide and lipide 
analyses showed differences between the three lipoproteins and 
incomplete carbohydrate analysis showed differences between 
fl- and a~-lipoproteins. Pur i ty  of the fractions was established 
by ul tracentr ifuga] analysis, free and paper-supported elec- 
trophoresis, and agar  diffusion tests. A close antigen relation 
exists between a,., and fl-lipoproteins. There is slight thrombo- 
kinase activity in the order fl->a.2->a~-lipoproteins. None of 
the proteins have any antithrombokinase, anti thrombin, or 
heparin activity, and no effects as a heparin cofactor, a~-Lipo- 
protein may have a slight ant iheparin effect. (C. A. 52, 14729) 

Preparation in crystalline form from liver lipides of a substance 
active in growth. E. Tria and O. Barnabei(Univ.  Ferrara,  
I ta ly) .  Minerva reed. 1958, 1763-5. A substance increasing 
growth of Saccharomyces cervisiae and of rats  was found in 
liver lipides. I t  was isolated by hydrolysis with alcoholic bar- 
ium hydroxide and adsorption on cellulose. The compound is 
shown to be a ]ipopeptide. (C. A. 52, 14726) 
Chemical changes in lipides in the aging human brain. M. 
Burger(Univ.  Leipzig, Ger.). Fette Seifen, Anstrichmittel 50, 
253-9(1958). A lecture. (C. A. 52, 14793) 
The effect of lecithin on the organism. B. L Yanovkaya amt 
L. Y~. Solov'eva. Foprosy Pitaniya 17(1), 46-9(1958).  Feed- 
ing of lecithin in lard to white ra ts  increased the body weight 
and decreased the ascorbic acid content in the brain and 
cardiac t issues;  a small decrease of the ascorbic acid in other 
interlml organs was also observed. (C. A. 52, 14787) 
Effects of different dietary fats and of choline on hepatic and 
serum lipides of rats. C. H. Best, C. C. Lucas, J. M. Patterson, 
and J. H. Ridout(Univ.  Toronto).  Can. J. Biochem. and 
Physiol. 36, 613-23(1958). The effects in young male rats of 
ten edible oils and fa ts  on total hepatic llpides and serum 
cholesterol were compared in the presence of various amounts 
of dietary choline. There was a negligible difference in the 
tendency for different fa ts  to cause deposition of total hepatic 
lipides, although sunfower seed oil produced less a.ecumulation 
at lower dosages of choline than  did the others. No significant 
differences were found in the total cholesterol of serum of 
rats fed the different fats.  The decrease in sermn cholesterol 
that  occurs in the absence of dietary choline did not appear 
to be influenced by the nature of the dietary fat .  (C. A. 52, 
14785) 

Dietary fat, serum-cholesterol levels, and incidence of atheros- 
clerosis and hypertension in Delhi. S. Padnmvati ,  S. Gupta, and 
G. V. A. P a n t u l u ( L a d y  Hardinge Med. Coll., New Delhi). 
Indian J. Med. Research 46, 245-60 (1958). In  a survey of 
566 rural and 486 industrial  workers in Delhi, there was no 
correlation between serum cholesterol levels and dietary fa t  or 
dietary cholesterol intake. Serum cholesterol levels increased 
with age, but  the rise was gradual. (C. A. 52, 14783) 

Nutritional efficiency of used f a t  and oil. Tani Hashimoto. 
Ann. Rept. Natl. Inst. Nutri t ion(Tokyo) 1957, 95-7. Soybean 
oil and lard heated to 180 ~ for six hours, and used cooking 
oils when fed to rats  showed similar weight gains over 30 and 
140 days, and no differences in absorption of the fat.  (C. A. 
52, 14776) 

On the absorption rate of rice bran oil in human subjects. 
E. Tamura,  N. Matsuno, and K. Morimoto. Ann. Rept. Natl. 
Inst. Nutri t ion(Tokyo) 1957, 45. Four  subjects were fed a 
control diet supplemented with 55 g. of rice bran oil. An 
average of 97.0% of the rice bran  oil was absorbed. (C. A. 
52, 14775) 

Abnormal fat transport. W. S. Har t rof t (WaShington  Unix,. 
School of Med., St. Louis, Mo.). Diabetes 7, 221-7(1958). 
The pathological basis of acute or chronic f a t  embolism is 
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abnornlal fat  transport although clarification does not exist 
in certain degenerative vascular diseases such as atheroma, 
mycocardial infarction, diabetic retinopathy. (C. A. 52, 13960) 

Serum triglycerides in health and diabetes. Margaret L. A1- 
brink and Evelyn B. Man(Yale Univ.). Diabetes 7, 194-200 
(1958). Lipides in serums of controlled diabetic patients are 
normal. With lack of control, the elevation and concentration 
of triglycerides (neutral f a t  or the differences between total 
fatty acids and the sum of fa t ty  acids esterified with cho- 
lesterol or combined in phospholipide molecules) is of greater 
magnitude than are the increases of cholesterol or phospho- 
lipide; with triglycerides influencing the concentration and 
physical state of other lipide components. An interrelation 
between triglycerides concentration and carbohydrate metabo- 
lism is demonstrable. (C. A. 52, 13960) 
Possible connections between lipides and proteins of serum. 
D. G. Dervichian. Konin~l. Vlaam. Acad. Wetenschap., Letter, 
en Schone Kunsten  Belg., K1. Wetenschap., Intern. Colloq. Bio- 
chem. Problem. Lipiden, 3, Brussels, 1955, 21-34. (C. A. 52, 
13931) 
Colloidal aspects of blood lipides. H. L. Davis. Ibid. 81-93. 
(C. A. 52, 13932) 
Occurrence of tri-, di-, and monoglycerides in human serum. 
L. A. Carlson and L. B. WadstrSm. Ibid. 123-35. (C. A. 52, 
13932) 
Albumin-fatty acid complexes. P. May. Ibid. 168-72. (C.A. 52, 
13931) 
Action of the clearing factor upon a lipemic plasma. Displace- 
ment of fa t ty  acids. C. Frayssinet and P. May. Ibid. 180-4. 
(C. A. 52, 13932) 
Antilipemic activity of heparin degraded in alkaline medium. 
J. Chaveau and Ch. Frayssinef. Ibid. 185-9. (C. A. 52, 13932) 
Effects of large fat  intake on the physical state of the blood. 
R. L. Swank. Ibid. 216-23. (C. A. 52, 13904) 
The physical chemistry of lipoprotein transformation. F. T. 
Lindgren, IN. K. Freeman, A. V. Nichols, and J. W. Goflnan, 
Ibid. 224-42. (C. A. 52, ]3932) 
Heparin and lipide transport. J. J. Spitzer Ibid. 243-54. 
(C. A. 52, 13933) 
Evidence for the participation of lipoprotein lipase in the 
transport of chylomicrons. R. J. ttavel Ibid. 255-73. (C.A. 52, 
]3933) 
Electrophoresis study of the chylomicron and the clearing fac- 
tor. C. B. Weld. Ibid. 274-7. (C..4. 52, 13934) 
Ultracentrifugal, electrophoretic, and chemical changes pro- 
duced in serum and artificial lipide emulsions by human clear- 
ing factor. A. Fasoli, F. Salteri, G. Spina, and G. Ratti. Ibid. 
278-90. (C. A. 52, ]3934) 
The interaction of chyle, cholesterol~ and plasma. D. S. Robin- 
son, J. E. French, and P. M. Harris. Ibid. 298-310. (C. A. 52, 
13935) 
Some effects of carbohydrate feeding on lipide transport in the 
rat. J. H. Bragdon. Ibid: 338-46. (C. A. 52, 13936) 
Circulating human endogenous lipoprotein iipase(heparin lipe- 
rain-clearing factor).  H. Engelberg Ibid. 367-38. (C. A. 52, 
13936) 
The clearing reaction and blood coagulation. J. C. F. Peele. 
Ibid. 379-91. (C. A. 52, 13936) 
Cholesterol and other lipide synthesis in the perfused calf aorta. 
N. T. Werthesseh, J. W. Hahn, and M. A. Nyman. Ibid. 401-8. 
(C. A. 52, 13936) 
Relations between blood lipides and blood picture. F. Leupold. 
Ibid. 409-15. (C. A. 52, 13937) 
Effect of phosphatides on toad heart. I II .  The action of 
phosphatides in calcium-low Ringer solution. T. H. Chu, K. S. 
Chao, and C. W. Meng(Peking Med. Coll., Peking).  Sh~ng Li  
Hsueh Pao 19, 155-61(1954). By continuous perfusion with 
calcium-free Ringer solution, the activity of the hypodynamic 
toad heart may be augmented with certain phosphatides or 
soaps e.g. crude soybean phosphatides, crude egg yolk phospha- 
tides, and sodium or ammonimn oleates. 
IV. The action of phosphatides in potassium and aeetylcholine 
inhibition. T. H. Chu and K. S. Chao. Ibid. 163-72. Soybean 
phosphatides, sodium oleate and rabbit  serum are capable of 
reviving the contractility of toad heart inhibited by high 
potassium ion concentration and acetylcholine. 
V. The effect of phosphatides and glucose on the hypodynamic 
toad heart at higher temperatures(22-30~ Ibid. 305-10 
(1955). Soybean phosphatide strengthened the contraction of 
toad heart during first 2-3 hours of perfusion, but not after 

5-10 hours when the contraction of the heart was exhausted. 
The contractility of the heart recovered when glucose was 
added and was best at 27 30 ~ . (C. A. 52, 13911) 
Fate of triglycerides and phospholipides of lymph and artificial 
fat  emulsions: disappearance from circulation. Esther L. Mc- 
Candless and D. B. Zilvermit(Univ. of Tennessee, Memphis). 
Am. J. Physiol., 193, 294-300(1958). Artificial fa t  emulsions 
labeled in either triglyceride or phospholipide component were 
administered to unanesthetized normal dogs to determine the 
disappearance rates of the two lipides from the circulation. 
Similar experiments were carried out with lymph from donor 
dogs fed II~l-triolein or P~-phosphate with unlabeled triglyc- 
eride. Triglycerides were rapidly removed from the circulation 
whether administered as an artificial fa t  emulsion or as a 
physiological emulsion, lymph. The emulsifying agents, liver 
lecithin or lymph phospholipide, required several hours for 
removal front the circulation. Evidence is presented that  the 
slow disappearance rate of chylomicron phospholipides cannot 
be accounted for by exchange with plasma lipoproteins and 
indicates a slow removal of chylomicra phospholipide from the 
circulating blood. (C. A. 52, 13038) 
Volatile fat ty acid growth factor for cellulolytic cocci of bovine 
rumen. M. J. Allison, M. P. Bryant, R. N. Doetsch(Dairy 
Cattle Res: Branch, U. S. Agr. Res. Serv., Beltsville, Md., and 
Dept. of Microbiol., Univ. Md., College Park, Md.). Science 
128, 474-5(1958). I t  has been shown that  certain volatile 
fa t ty  acids present in rumen fluid are required by a rumen 
bacterium. A mixture of acetate, propionate, n-butyrate, iso- 
butyrate, n-valerate, isovalerate, DL-a-methyl-n-butyrate, and 
n-caproate in proportions similar to those found in rumen 
fluid supported growth of strain C-94 when it was added to the 
basal medium. Deletion of acetate from the mixture resulted 
in a marked incre~se in the incubation time required to reach 
maximum growth. 
Performance data and flavor evaluation of broilers fed diets 
containing varying amounts of animal fat. G. H. Arscott(Dept.  
of Poultry Husbandry, Oregon State College, Corvallis) and 
Lois A. Sather. Poultry Sci. 37, 844-850(1958). A significant 
improvement in growth was evident from the addition of 3 
anti 6 per cent fa t  to the all-corn ration. With 9 per cent fat, 
growth was adversely affected. A consistent but non-signifi- 
cant improvement in feed conversion was noted when 3, 6 or 
9 per cent fa t  was added to the all-corn ration. When barley 
replaced one-half the corn, feed consumption was markedly 
increased. A significant improvement in feed conversion and 
growth was noted when 6 per cent fat  was added to the 1~ 
corn-l~ barley ration with this treatment comparing favorably 
to the all-corn control. Adverse feathering was consistently 
observed when 9 per cent animal fat  was used with the 
all-corn ration. 
Cholesterol metabolism in scorbutic guinea pigs. S. Banerjee 
and H. D. Singh(Dept. Physiol., Presidency College, Calcutta, 
India).  J. Biol. Chem. 233, 336-339(1958). Total body cho- 
lesterol content increased in scorbutic guinea pigs in compari- 
son with normal controls. Prolonged treatment of the scorbutic 
unim,~ls with insulin lowered the cholesterol content to the 
normal level. Although both total and ester cholesterol content 
of adrenal and spleen diminished in scorbutic guinea pigs, 
cholesterol content of intestine increased and there was no 
change in that  of blood, liver, and kidney. Insulin treatment 
of the scorbutic animals had no effect on the cholesterol con- 
tent of tissues studied, except that  of the intestine, which was 
lowered to the normal level. 
Effects of the esterification of supplemental cholesterol and 
sitosteroI in the diet. M. M. Best and C. H. Duncan(Univ. of 
Louisville School of Medicine, Louisville, Kentucky). J. Nutri- 
tion 65, 169-181(1958). Serum and liver cholesterol levels of 
rats were determined at the end of 14 days ~ maintenance on 
the following diets: low cholesterol, 1% cholesterol, and equiv- 
alent amounts of eholesteryl acetate, benzoate, palmitate, ste- 
arate and oleate. The liver cholesterol in the animals fed free 
cholesterol, cholesteryl acetate and cholesteryl oleate was sig- 
nificantly elevated as compared to the other groups. The 
eholesteryl benzoate, pahnitate and stearate resulted in only 
minimal elevation of liver cholesterol as compared to low 
cholesterol diet. The increment in liver cholesterol was al- 
most entirely in the ester fraction, without regard to whether 
the cholesterol add to the diet was free or esterified. 
The absorption of fats studied in a patient with chyluria. II.  
Palmitic and oleic acids. R. Blomstrand and E. H. Ahrens, Jr.  
(l~ockefeller Inst., New York, N. Y.). J. Biol. Chem. 233, 
321-327(1958). CarboxyI labeled oleic and palmitic acids 
were fed as free acids and as triglyceride esters to a patient 
with chyhria,  and the incorporation of these acids into the 
various lipide classes of the lymph was followed. Oleic acid 
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was t r an spo r t ed  via the l ympha t i c  p a t h w a y  and  incorpora ted  
into t r ig lyeer ides ,  phosphol ipides ,  and  nonester i f ied f a t t y  acids 
to the  saute ex ten t  as pahn i t i c  acid. Chyle t r ig lyeer ides  con- 
s t i t u t ed  the  ma in  t r an spo r t  fo rm of both  oleic and  pahn i t i c  
acids  (abou t  90 per  cent  of  the to ta l  a m o u n t  of  isotope in the  
l ymph) .  A b o u t  3 to 9 per  cent  of  the  isotope was incorpora ted  
into the  phosphol ip ides  and  1 to 7 per  cent  in the  nonester if ied 
f a t t y  acids.  

Absorption of fats studied in a patient with chyluria. III.  Cho- 
lesterol. R. B l o m s t r a n d  and  E. H. Ahrens ,  J r . (Rockefe l l e r  
Ins t . ,  New York, N. Y.) .  J. Biol. Chem. 233, 327-330(1958) .  
The absorp t ion  of d ie ta ry  eholesterol-4-C ~4 h a s  been tes ted  in 
a pa t i en t  wi th  chylur ia  who shun t ed  40 per cent  of  absorbed  
d ie ta ry  f a t  into her  urine.  W h e t h e r  g iven with or wi thou t  fa t ,  
abou t  20 per  cent  of  the admin i s t e red  cholesterol  was absorbed 
in 15 hours .  The peak of labeled cholesterol  absorp t ion  oc- 
curred  a t  9 hours ,  t ha t  of  f a t  absorp t ion  3 hours  ear l ier ;  60 
to 80 per  cent  of  the  cholesterol  in the  chyle was in the  ester]- 
fled form.  Cholesterol  absorp t ion  was reduced about  50 per 
cent  by the  s imul taneous  a d m i n i s t r a t i o n  of fl-si tosteroh Unde r  
var ious  condi t ions  of f a t  in take ,  1 to 3 gm. of cholesterol 
were t r an spo r t ed  each day  f r o m  the  in tes t ine  to the  blood 
s t r eam via the  chyle:  the  g rea t e r  the  f a t  intake,  the  la rger  
the  pool of  reci rcula ted cholesterol.  

The retention of fluoride by the skeleton, liver, heart and kid- 
ney as a function of dietary fat intake in the rat. W. But tne r  
and  J .  C. Muh le r (Dep t .  of  Chemis t ry  and  School of  Dent i s t ry ,  
I n d i a n a  Univ. ,  Bloomington ,  I n d i a n a ) .  J. Nutri t ion 65, 259- 
266(1958) .  The effect of  f eed ing  dif ferent  d ie ta ry  f a t s  a t  a 
5 and  20% level in the  presence or absence of fluoride lm.s been 
s tudied  in order  to de termine  i f  e i ther  the ~ ,nount  or type  of 
f a t  is associa ted  with increased re tent ion  of fluoride in the 
skeleton, liver, hea r t  and  k idney  in the rut .  I nc reas ing  the  
d ie ta ry  f a t  f r om 5 to 20% resul t s  in more  fluoride re ten t ion  in 
the whole carcass ,  femur and  soft  tissues when 2 rag. of  fin- 
or]de is fed  daily.  Ne i ther  the  d ie ta ry  f a t s  nor  the  presence of 
the  fluoride a t  the  levels used  in these  s tudies  was associa ted  
wi th  a decrease in body weight  gain.  

Effect of diethylstilbesterol pelleting, dietary fat level and 
C/P ratio on growth, feed requirements and quality of turkey 
fryers. G. F.  Combs, N. V. He lbaeka  and G. L. Romoser (Dep t .  
of  P o u l t r y  :Husbandry,  Univ.  of  M arybmd ,  College P a r k ) .  
Poultry Sci. 37, 855-862(1958) .  The i mp l an t a t i on  of tu rkey  
f rye r s  wi th  15 mg.  of  die thyls t i lbesterol  in pellet  fo rm sig- 
nif icantly increased  the  ra te  of  ga in  and  tors i  f a t  deposi t ion 
over their  respect ive  controls.  Qual i ty  observat ions  on f ryers  
receiving ra t ions  con ta in ing  10% added f;~t did not  reve'fl 
any  s ignif icant  differences over thei r  respect ive controls  which 
Were fed  ra t ions  con ta in ing  2% added  fa t ,  a l though  growth 
ra te  was improved  and  feed  requ i rement  was decreased when 
10% f a t  was included in thei r  ra t ions .  

The relation of serum xanthophyll in chickens to the pigmenta- 
tion of their shanks. P. N. Davis  and  F. It .  K r a t z e r ( D e p t .  of  
Pou l t r y  H u s b a n d r y ,  Univ.  of  Cal i fornia ,  ] )av is ) .  Poultry Sci. 
37, 851-854(1958) .  The level of  se rum xanthophyl I  of  chicks 
fed  a low p i g m e n t  rat]oil for  1 week and  a t e s t  r a t ion  for  one 
week is h igh ly  corre la ted wi th  the  degree of p i gmen t a t i on  of 
the  shank  a f t e r  3 or 4 weeks of feed ing .  

The uptake of lipoproteins by ascites tumor cells. The fatty 
acid-albumin complex. Dorothy  L. Fi l lerup,  J .  C. Migliore and 
J .  F .  Mead(Schoo l  of  Medicine,  Univ.  of  Cal i fornia ,  Los 
Ange les ) .  J. Biol. Chem. 233, 98 -101(1958) .  The absorp t ion  
of pahn i t i e  acid- l -C '~ by asci tes  t umor  cells was s tudied  in 
vitro. PalmiDJte  was metabol ized  more  rap id ly  f rom its  albu- 
min  complex t h a n  f rom buf fe r  alone, bu t  the  "~lbumin carr ier  
was not  abso rbed  or metabol ized.  Cyanide- inh ib i ted  cells ab- 
sorbed p a h n i t a t e  f r om the med i um bu t  did not  metabol ize  it. 
The process of  absorp t ion  was thus  revealed as a d i s t r ibu t ion  
of f a t t y  acid be tween the med i um and  the iner t  cell su r face  
p robab ly  fol lowed by  an active t r a n s f e r  of  the  f a t t y  acid into 
the  cell for  oxidat ion.  

Regulation of hepatic lipogenesis: The influence of dietary fats. 
R. Hill,  J .  M. Linazasoro ,  F.  Chevallier,  and  I. L.  Chaikoff 
(Dept .  Physiol . ,  Univ. Cal i forn ia  School of  Med., Berkeley,  
Cal i f . ) .  J. Biol. Chem. 233, 305-310(1958) .  R a t s  were fed, 
for  3 days,  syn the t i c  diets  con ta in ing  0, 1, 2.5, 5, 10, and  15 
per cent  f a t .  The f a t s  tes ted  included lard,  corn oil, vegetable  
oil, and  h y d r o g e n a t e d  vegetable  oil. The glucose content  of  
each diet,  r egard less  of  i t s  f a t  content ,  was kep t  cons tant ,  
namely ,  a t  50 per cent. The l ivers of  r a t s  f ed  the  diet devoid 
of f a t  had  the  h ighes t  capaci ty  for  conver t ing  ace ta te  carbon 
to f a t t y  acids. A measurab le  depress ion in l ipogenesis  was 
observed when as l i t t le as 2.5 per  cent  was added  to the  diet. 
When  the f a t  content  of the  diet  was increased  to 15 per  

cent,  the  l iver had  lost  about  90 per  cent  of i ts  abi l i ty  to 
conver t  ace ta te  ca rbon  to f a t t y  acids.  All  f a t s  tes ted  were 
effective in r educ ing  hepa t ic  ] ipogenesis .  S imi lar  effects were 
observed when labeled glucose served as subs t ra te .  These  
effects  of i nges t ed  f a t  upon hepa t i c  l ipogenesis  occurred in 
the  absence of  changes  in (a)  tile g lycogen  and  f a t  con ten t  
of  the  liver and  (b)  the  glucose and  l ipide content  of p lasma.  
The  admin i s t r a t i on  of insul in  fa i led  to increase  the  depressed 
hepat ic  l ipogenes is  induced  by  f a t  feed ing .  
Association of vitamin A ester and vitamin A alcohol with pro- 
teins in rat liver. S. K r i s h u a m u r t h y ,  S. Mahadevan  and  J.  
G a n g u l y ( D e p t .  of  Biochemis t ry ,  I n d i a n  I n s t i t u t e  of  Science, 
Banga lo re  3, I n d i a ) .  J. Biol. Chem. 233, 32-36(1958) .  Nor- 
real stock male  r a t s  were bled to dea th  and  the  res idual  blood 
in the  liver was removed by  pe r fu s ion  with physiological  
saline. The l ivers were homogenized  in 0.25 M sucrose solution,  
and  the  s u p e r n a t a n t  fluids ob ta ined  there f rom,  when t rea ted  
wi th  var ious  p ro te in  prec ip i tan ts ,  y ie lded all the  v i t amin  A in 
the  precipi ta te .  T r e a t m e n t  with var ious  pro te in  d en a tu r i n g  
agen t s  made  all the  v i t amin  ex t rac tab le  wi th  diethyl  e ther  b u t  
there  were differences in tile relat ive ext rac tabi l i t ies  of v i t amin  
A ester  and  v i t amin  A alcohol a f t e r  t r e a t m e n t  with sodium 
sal ieyla te  or e thanol  a t  room tempera tu re .  
The turnover of squalene in relation to the biosynthesis of cho- 
lesterol. A. V. Loud  and  N a n c y  L. R. B u c h e r ( M a s s a e h u s e t t s  
GenerM Hospi ta l ,  Boston,  M a s s a c h u s e t t s ) .  J. Biol. Chem. 233, 
37-41(1958) .  The dynamic  re la t ions  be tween squalene and  
cholesterol  in r a t  l iver have been inves t iga t ed  both in vivo and 
in vitro dur ing  the  b iosyn thes i s  of  cholesterol  f r om ace ta te - l -  
C 1. and  f rom t r i tum- labe led  water .  Tu rnove r  ra tes  in hepa t ic  
squalene indicate  a metabol ic  separtJtion of this  compound  into 
relat ively active and  iner t  components .  The active componen t  
has  been demons t r a t ed  to become labeled pr ior  to cholesterol, 
to possess  a ra te  of  tu rnover  sufficiently rap id  to func t ion  as a 
precursor  of  cholesterol,  and  to cons t i tu te  no more t h an  '~ 
small  f rac t ion  of  the  to ta l  hepat ic  squalene.  
Kidney changes in vitamin E-deficient rats. T. Moore, I. M. 
S h a r m a n  and  K.  R. S y m o n d s ( D u n n  Nu t r i t i ona l  Lab. ,  Univ.  
of  Cambr idge  and  Medical  Research  Council, Cambridge,  Eng-  
l and) .  J. Nutri t ion 55, 183-198(1958) .  Ra t s  were kept  on 
diets  deficient in v i t amin  E, wi th  or wi thout  supp lements  of  
tocopherol  and  con ta in ing  var ious  fa t s ,  for  prolonged periods.  
They  were then  killed, and  his tological  sections were m ad e  
f rom thei r  kidneys.  By  comp~Jrison of sections f rom kidneys  
in which f ixation had  l)ecn p r o m p t  or delayed the  role of  
auto lys is  in p roduc ing  the  typica l  h is to lys is  in the cortical  
tubules ,  indicat ive  of  vit :m,in E deficiency, wtJs confirmed. 
Pos t -mor tem renM his tolys is  was prevented  by the adminis -  
t r a t ion  of adequa te  weekly supp lemen t s  of  dl-a-tocopherol ace- 
ta te ,  i r respect ive of the  na tu re  of  the  dieD~ry f'~t. The addi t ion  
of methylene  blue lo the  diet also prevented  histolysis .  
Effect of increased protein level in the hen diet on the transfer 
of gossypol-cephalin to the egg. R. Na ra in ,  C. M. Ly m an  and  
J.  R. Couch(Dept .  of  Pou l t r y  Science and  Biochemis t ry  and  
Nut r i t ion ,  Texas  Agr i cu l tu ra l  E x p e r i m e n t  Stat ion,  College 
Sta t ion,  Texas ) .  Poultry Sci. 37, 893-896(1958) .  A s tudy  w~ts 
m~Me to de te rmine  the  effects of  increased  pro te in  levels in 
the  diet of Whi t e  L e g h o r n  hens  on the  t r a n s f e r  of  gossypol-  
cephal in  to the  eggs.  The pro te in  level was increased f ro m  
17.5% to 35%.  F ree  gossypol  was  incorpora ted  in the  diets  
a t  0.0025%, 0.005% and  0.01% levels in the  fo rm of p i g m e n t  
g lands .  I n  one exper iment  in  which fish meal  was used to 
raise  the p ro te in  level, a reduct ion  in gossypol-cephal in  t rans-  
fe r  to eggs  was ev ident  at  till levels of  f ree  gossypo].  In  the  
second exper iment  in which soybean  oil mea l  was used to r a i s e  
the pro te in  level, no difference was f o u n d  in a u m u n t s  of  
gossypol-cephal in  be tween the g roups  fed  the  two different  
pro te in  levels a t  the  same level of  gossypol .  
Mechanism of cholesterol absorption. II. Changes in free and 
ester]fled cholesterol pools of mucosa after feeding cholesterol- 
4-C *~. L. Swell, E. C. Trout ,  J r . ,  J .  R. Hopper ,  H, Field,  J r .  
and  C. R. Treadwel l (School  of  Medicine,  The George Wash -  
i ng ton  Univ. ,  W a s h i n g t o n ,  D. C.). J. Biol. Chem. 233, 49-53 
(1958) .  L y m p h  f is tula  r a t s  were g iven  a tes t  meal  con ta in ing  
40 to 44 rag. of  cholesterol-4-C ~. Lymph ,  the  whole in tes t ine ,  
or segment s  of  the  in tes t ine  were ana lyzed  a t  var ious  t imes  fo r  
f ree  and  ester]fled cholesterol  chemical ly  and  by  C~*-measure - 
ments .  There  was  considerable  endogenous  di lut ion of the  f ed  
cholestcrol-4-C ~ in i t s  t r a n s f e r  f r o m  tlm lumen  to the  l y m p h ;  
th is  di lut ion occurred in  the  in tes t ina l  wall. The presen t  s t u d y  
ha s  provided  evidence t ha t  a metabol ic  pool of  f ree  cholesterol 
exis ts  in the  in t e s t ina l  mueosa .  The exis tence and  tu rnover  
of  th is  pool has  m a d e  i t  possible to expla in  cer ta in  aspects  of  
cholesterol  abso rp t ion  and  also to pos tu la t e  a mechan i sm  of  
absorpt ion .  
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Diet and atherosclerotic disease. III.  Epidemilogic findings. 
J. Stamler(Cardiovascular Dept., Medical Research Institute, 
Michael Reese Hospital, Chicago). J. Am. Dietet. Assoc. 34, 
929-34(1958). Data are reviewed which indicate that  signifi- 
cant atherosclerosis is rare in nations whose diet over the 
life span of individuals is predominantly vegetarian and low 
in total calories, total lipids, saturated fats and cholesterol. 
There seems to be a correlation between diet, plasma cho- 
lesterol-lipid-lipoprotein levels and atherogenesis. 
Methods of using fat ty  acids to remove nematodes from live- 
stock. A. C. Tarjan, V. J. Yates and J. L. Hohnes(Mallin- 
ckrodt Chemical Works). U. S. 2,346,351. Nematode infected 
livestock are treated by administration of a ncmatoxic dose 
of C~ to (h~ aliphatic acids. 
Process for recovering carotene. H. M. Barnett, M. L. Hart- 
mann, R. C. Mosher and H. M. Espoy. U. S. 2,343,503. Caro- 
tenolds are precipitated from vegetable juice in the presence 
of an inert carrier, and are recovered by extraction with a 
cold, water-immiscible solvent. 
Animal feed emulsion. 1~. H. Bedford. U. S. 2,851,357. A 
process is described for the preparation of an emulsion of an 
aqueous fish concentrate and a fa t ty  material stabilized with 
a calcium compound dispersing agent. 

�9 Dry ing  Oils and Paints  
Effect of chemically polluted atmosphere on drying of paints. 
O. Vani~ek, V. Civin, and V. TSborsky. Chem. pr~mysl 7, 273-6 
(1957). Several normally employed printing paints for chemical 
plant structures have been exposed to the influence of ammo- 
nia, hydrogen chloride, sulfur dioxide, and hydrogen sulfide 
gases, and the drying speed was studied. The highest inhibi- 
tion of drying was noted on linseed oil with minium as pig- 
ment by sulfur dioxide, hydrogen sulfide and ammonia. The 
hydrogen sulfide medium was very markedly drying-retarding 
on linseed oil-modified alkyd film and on tung oil modified by 
cumaronc resin. The linseed oil pigmented with minium dried 
hardly at all in the hydrogen sulfide atmosphere. The concen- 
trations by volume of gases in the test atmospheres were as 
follows: sulfur dioxide 0.1%, hydrogen chloride 0.001-0.002%, 
hydrogen sulfide 0.01%, and ammonia 0.5%. (C. A. 52, 14189) 
Composition and drying properties of Bulgarian poppyseed oil. 
G. Rankov and G. Georgiev(Chem. Inst.  Bulgarische Akad. 
Wissensehaften, Sofia).  Compt. rend. acad. bulgarc sci. 9, 55-8 
(1956). Oil from Bulgarian Papavcr sominferum had n 1.4733; 
acid number 2.10; saponification number 193.0; iodine number 
139.4; thlocyanogen number 83.7; Reichert-Meisl number 0.2; 
and nonsaponi~able 0.7. The value of poppyseed oil as a 
drying oil is compared with sunflower seed, walnut, linseed, and 
soybean oils. (C. A. 52, 14198) 
Preparation of alkyd resins solely on the basis of fats. G. Ran- 
kov, A. Popov, and D. Chobanov(Chem. Inst. Bulgsrische Aked. 
Wissenschaften, Sofia). Compt. rend. acad. bulgare sci. 9, 
43~6(1956). Sunflower oil was oxidized by the method of 
Hilditch and Lea. The product was heated with glycerol 
under carbon dioxide at 195-200 ~ for about 90 minutes to give 
an alkyd resinlike mass. Triolein gave a similar result; the 
free fa t ty  acids of sunflower oil needed heating for 130 min- 
utes for gelation. (C. A. 52, 1~198) 
Change of constants of linseed-oil films as a function of aging. 
A. V. Pamfilov and E. G. Ivancheva. J. Appl.  Chem. U.S.S.R. 
30, 315-18(1958) (English translation). (C. A. 52, 14190) 
Film-forming properties of oil-modified alkyds based on A-4- 
endomethylenetetrahydrophthalic acid. J. Tom~. Chem. pr~mysl 
7, 276-9(1957). In the drying-oil alkyds the phthalie anhydride 
cannot be all replaced by the anhydride of A-4-endo-methylene- 
tetrahydrophthalic acid because of brittleness and high hard- 
ness of resulting film. Replacement up to 50% is permissible. 
In the nondrying alkyds, on the other hand, a 100% replace- 
ment of the phthalic anhydride was not harmful. (C. A. 52, 
14190) 
The action of x-rays on drying oil and related products. D. F. 
Rushman(Paint  Research Sta., Teddington, England).  Fette,  
Seifen, Anstrichmit tel  60, 185-9(1958). a-Irradiation of 
straight-chaln hydrocarbons as in ~H74 produces polymeriza- 
tion as seen by increase in molecular weight, only slight in- 
crease in iodine number, and no depolymerization to C~sH~ or 
lower fragments. The molecular weight of cis-2-octadecene 
doubles, the iodine number remains unchanged, and a gel i s  
produced at higher radiation levels. Fat ty  acid esters are 
essentially di- and trimerized, the saturated members increase 
and the unsaturated decrease in unsaturation. F]axseed, soy- 

bean, and sardine oils readily polymerize, without change in 
unsaturation, have lighter color, shorter drying time, but show 
more turbidity and stronger odor than comparison samples 
prepared by heat polymerizing the same glycerides in glass at 
305 ~ in a carbon dioxide atmosphere. (C. A. 52, 14190) 
Process for bodying vegetable drying oils with polymer oil. 
D. F. Koenecke(Esso Research & Engineering Co.). U. S. 
2,846,329. A drying or semi-drying vegetable oil is mixed with 
2 to 25% by wt. of a non-volatile eopolymer of a C~ to C~ 
conjugated diolefin with styrene. The mixture is bodied at 
230 to 330 ~ . 
Film-forming compositions from oiticica oil modified and sty- 
renated alkyds. K.B. Ni]es(1~orthrop Aircrapt, Inc.). U.S. 
,~,~51,~130. A fast air-drying film-forming composition is pre- 
pared from an oil-modified phthalate alkyd resin, an oil- 
modified styrenated phthalatc alkyd resin, a drier, and a 
volatile aromatic hydroearbon solvent. The resins are modified 
with oils such as oiticica, linseed, tung, dehydrated castor, or 
a fish oil fraction having a high iodine value. 
Styrenated oil modified alkyd resins and the process of pre- 
paring the same containing an alkylidene bis-benzoic acid. 
J. C. Petropoulos(American Cyanamid Co.). U. S. 2,851,431. 
An oil modified alkyd resin is prepared by the reaction of 
glyceride oils, fa t ty  acids or monoglycerides with a polyhydric 
alcohol and a polycarboxylic aromatic acid. The alkyd is 
then reacted with styrene, alkyl styrene or halo styrene in the 
presence of a peroxide catalyst at 110 ~ to 215 ~ 
Resinous products. J. C. Fetropoulos(American Cyanamid Co.). 
U. S. 2~851,432. A process is described for the preparation of 
an oil modified alkyd resin by the reaction of drying or senti- 
drying glyceride oils or fa t ty  acids with a polyhydric alcohol 
having at least 3 hydroxyl groups and a polycarboxylic aro- 
matic acid. 
Drying oils. H. P. Kaufmann. Ger. 370,312. Improved drying 
oils are obtained by addition of 0.005% carotin or earotinoids. 
Linseed oil containing 0.01% vitamin A palmitate dries sev- 
eral times faster than the oil without the additive. (C. A. 52, 
14193) 

�9 D e t e r g e n t s  
Use of radioactive tracers in the study of soil removal and 
detergency. E. B. Ashcraft(Westinghouse Research Labs., 
Pittsburgh, Pa.) .  Am. Soc. Testing Materials Spee. Tech. 
Publ. 215, 30-41(1958). Applications of radioisotopes as 
tracers are described for studies in soil retention, soil removal, 
soil deposition, and the mechanism of detergent action. The 
tracer technique is compared with the conventional reflectivity 
technique. (C. A. 52, 15100) 
Hydrolytic degradation of phosphates in liquid-detergent formu- 
lation. W. B. Bennet and It. L .  Liss. Chim. Chroni/~a(Athens, 
Greece) 23, 125-30(1958). Some of the properties of the 
various commercial polyphosphates with respect to hydrolytic 
degradation in typical liquid all-purpose detergent formula- 
tions are demonstrated. The importance of pH as a control- 
ling factor in the degradation process has been demonstrated. 
(C. A. 52, 15099) 
Statistical experimental design for studying detergency. R. C. 
Ferris, M. Patapoff,  and J. F. Pie tz(Purex Corp. Ltd., South 
Gate, Calif.). Chem. Specialties Mfrs.  Assoc., Proc. 1957(Dec.), 
130-4. A design for studying the effect of 5 varieties on the 
performance of a detergent is presented by using the box 
method of experimentation. A 2nd order equation is used to 
relate soil removal to detergent concentration, H~O hardness, 
soil load, and washing time and temperature. A measure of 
reliability and methods of interpretation are shown and some 
of the limitations discussed. (C. A. 52, 15099) 
Nonionic surfactants in paints. G. M. Gantz and W. G. Sumner 
(Antara Chemicals Div., General Aniline & Film Corp., New 
York). Official Digest 30, 890-7(1958). ~onionie surfaetants 
as a class are described with particular emphasis on alkyl 
phenol-ethylene oxide condensates. The preparation and prop- 
erties of nonionics are reviewed. The application of nonionlc 
surfactants as emulsifiers is discussed with reference to emul- 
sion polymerization, latex stabilization, and ]as paint formu- 
lations. The use of nonlonics in pigment systems covers grind- 
ing, flushing, dispersing, and universal tint formulations. 
Sulfonation with sulfur trioxide-high boiling alkylated benzene. 
E. E. Gilbert and B. Veldhuis(General Chemical Div., Allied 
Chemical & Dye Corp., Morristown, N. 3.). Ind. Eng. Chem. 
50, 997-1000(1958). Commercial production of oil-soluble sul- 
fonates from high boiling alkylated benzenes, by-product in 
the manufacture of dodeeylbenzene detergent alkylate has ex- 
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panded rapidly. An exploratory study has been made of the 
sulfonation of samples f rom five American producers using 
20% oleum and sulfur trioxide on a comparative basis. COnl- 
parison shows that  sulfur trioxide vapor appears preferable 
in yield, odor, and inorganic sulfate content of the product, 
throughput  time, lack of formation of spent acid, and equip- 
ment requirements, equivalent in average molecular weight of 
sulfonate, and less favorable in darker product color and 
greater heat  of reaction. Chemical composition is discussed with 
reference to relative ease of sulfonation of its constituents. 
Factors controlling micelle formation in surfactant solutions. 
J. C. Harr is (Monsanto  Chemical Co., Dayton, O.). Soap 
Chem. Specialties 34(6),  50-3, 180-1; (7),  47-9, 91-2(1958).  
The measurement of micelle formation, micellar structure, and 
the practical importance of critical mieelle concentration val- 
ues are discussed. Provided is a comparison of cme values as 
obtained by a variety of methods, and gives bench marks for 
readily available surfactants .  66 references. 

Synthetic detergents in bars. A. Hiller, Par/urns, cosmet., 
savons. 1958(4), 146-9. Two combinations are possible: (a) 
60-70% synthetic detergent and 30'-40% filler, (b) 35-65% 
water-free soap, 25-50% synthetic detergent, and 10-15% 
filler. Conditions under which the automatic soap press can be 
used are given as well as physical and dermatological tests 
for evaluating the product. (C. A. 52, 13291) 
Changes in soap particles by ultrasonics. H. Mahl(Carl  Zeiss, 
Oberkochen, Ger.). Kolloid-Z. 156, 113-16(1958). Ultrasonic 
waves cause tear ing of particles in colloidal soap solutions and 
changes of shape by fibrillating the interior of platelets while 
maintaining their outer appearance. The position of the fibrils 
seems to be connected with certain crystalline reorientations. 
(C. A. 52, 10614) 
The defoaming of synthetic detergent solutions by soaps and 
fatty  acids. I=[. Peper (Har r i s  Research Labs., Washington, 
D. C.). J. Colloid Sci. 13, 199-207(1958). The foam of sodium 
dodecylbenzenesulfonate solutions is rendered extremely un- 
stable by small amounts of sodium pahni ta te  or stearate and 
calcium ion except in strongly acid solutions. In  the presence 
of sodium laurate or oleate under the same conditions the 
foanl is nmre stable. Detergents having a s t ra ight  hydrocarbon 
chain containing 14 or more carbon atoms give a stable foam in 
the presence of small anmunts  of calcium pahnitate.  A study 
of the penetrat ion by detergents of monolayers of stearie acid 
spread on dilute solutions of calcium chloride shows that  those 
detergents the foam of which is stable in the presence of 
calcium so'~p penetrate strongly the stearate fihn, converting 
it to a mixed, viscous, liquid film. 

Hydrolysis of sodium tripolyphosphate in spray drying of wash- 
ing agents. O. Pfrengle(Chem. Fabr ik  Budenheim A.-g., Mainz, 
Get.). Fette,  Seifen, Anstr ichmit tel  58, 1029-38(1956). Stud- 
ies were made of the deconlposition of tripolyphosphates dur- 
ing spray drying under simulated practice conditions. By 
control of temperature and spray conditions it is possible 
either to minimize the deeonlposition of the tripolyphosphate 
or to cause it to deconlpose preferentially to the pyrophosphate. 
(C. A. 52, 10615) 

is  soap outdated? A. K. Prince and W. R. Merriman(Dow 
Chem. Co., Midland, Mich.). Soap # Chem. Specialties 34(7),  
39-42, 87-91(1958). The deficiency of soap in hard water can 
be overcome by combining the tetrasodium salt of ethylene- 
diaminetetraacetie acid with soap to soften the water. At 
the new low prices for this type of chelating agent,  it  is also 
economically possible to achieve a sat isfactory formulation 
based on soap which will compete with the present commercial 
heavy-duty synthetic detergents in water up to seven-grain hard. 

Paper chromatography in the soap field. K. Roth(Feinseifen- 
werk Walter  Rau & Co., Stuttgart-Mohringen,  GEL). Fette,  
Seifen, Anstrichmit tel  59, 418(1957). The paper chromatog- 
raphy of the f a t t y  acids from soap by using a paper with a 
crosssectioned barrier permits a separation of the major  
components. The eluant mixture was 74 par t s  glacial AeOH, 
15 par ts  MeOH, and 11 parts  H20, the sample was added in 
toluene solution, and the development was made with mala- 
chite green. (C. A. 52, 11447) 

Fi f ty  years of detergent progress. F. D. Snell and Cornelia T. 
Snell(Foster  D. Snell, Inc., New York, N. Y.).  Ind. Eng. Chem. 
50(8),  48A-51A(1958).  The history of the development of 
the soap and detergent indust ry  in the United States is re- 
viewed. Impor tan t  developments and the men responsible for 
them are described. The fu ture  of the industry is discussed. 

Specific heats of aqueous solutions of some soaps. V. I. Sol- 
nyshkin. Colloid J.  U.S.S.R., 19, 629-32(1957). The specific 
heats of aqueous solutions of sodium oleate and ricinoleate 
have been determined. The presence of a flattened-out section 
(Davis plateau) in the concentration range 0.25-0.65 M for 
sodium oleate and 2.25-2.85 M for sodium ricinoleate solution 
is a t t r ibuted to the formation of laminated soaps. A mechan- 
ism for the aggregat ion of non-ionic soap molecules is sug- 
gested on the basis of autoflocculation to spherical micelles 
with subsequent t ransi t ion to the plate form and the formation 
of a colloidal solution from which hydrates  of the soap crys- 
tallizes as the concentration is increased. 
Laundering textiles made of chemical fibers. O. Viertel. Reyon, 
Zellwolle u. Chemiefasern 7, 494-50(1957). Dirt adheres less 
to rayon and acetate than to cotton because of their smoother 
fiber surface;  because of their high degree of swelling in 
water they are easier to wash, but  neutral  or weakly alkaline 
washing agent  must  be used. Luke-warm water and a deter- 
gent should be used;  yellowing can be prevented by addition 
of an optical brightener.  When perborate-containing washing 
agents arc used, polyamides show a s t rength loss, polyesters 
and polyacrylonitriles do not. In  the l ight of present knowl- 
edge there should be no difficulty in the laundering of these 
fibers. (C. A. 52, 15100) 
Production of surface active materials. S. L. Norwood and 
T. W. Sauls(Tennessee Corp.). U. S. 2,838,56~. Surface active 
materials are prepared by an improved alkylation-sulfonation 
process in which no separation or purification of reacting ma- 
terials is necessary. Olefins are t reated with 95-96% sulfuric 
acid as an alkylation catalyst at  a temperature of 0-10 ~ but 
instead of separat ing the sulfuric acid layer af ter  alkylation, 
the total mixture is sulfonatcd by adding a sulfonating agent 
consisting of sulfur  trioxide dissolved in liquid sulfur  dioxide. 
Iodine-surface active carrier germicidal preparations. A. Katz  
and M. V. Shelanski(West  Laboratories, Inc.) .  U. S. 2,840,- 
510. A germicidal composition which is non-irri tat ing and non- 
staining consists of a complex of iodine with a surface active 
carrier selected from the group cons/sting of condensates of 
ethylene oxide with castor oil and condensates of ethylene 
oxide with a C1~ to Cls alkyl fa t ty  acid, said conlplex containing 
about 0.5% to 15% of iodine based on the weight of the 
carrie]'. 
Synthetic detergent compositions. R. D. Stayner(California Re- 
search Corp.). U. S. 2,843,550. Improved synthetic detergent 
compositions containing as the active organic detergent com- 
ponent water-soluble sulfated alkylolamides of straight-chain 
saturated C~ to C~s f a t ty  acids, such as are derived from coco- 
na t  oil and containing, in addition, a straight-chain saturated 
C,~ to Cj~ aliphatic alcohol as a foam-improving agent, upon 
dissolution in water in dilute concentrations will produce copi- 
ous, stable and persis tent  foam in laundry use. 
Polymerizable esters of alpha-sulfonated fatty  acids. R. G. Bist- 
line, Jr., W. S. Port ,  A. J.  Stirton and J. K. Well(Secretary of 
Agriculture) .  U. ~. 2,844,606. Monomerie and polymeric ole- 
finic esters of a-sulfonated long-chain fa t ty  acids are prepared 
and found to have improved surface-active emulsifying and 
detergent properties. 
Synthetic detergent bar. D. F. Searle(California Research 
Corp.). U. S. 2~345,391. A synthetic detergent bar which is 
non-frosting and does not leave a sticky sensation consists of 
an alkyl aryl sulfonate as the active ingredient, a non-frosting 
salt of an inorganic acid, an aluminum salt of a saturated 
C~4-C,~o fa t ty  acid which prevents the sticky feeling, a starch 
binder and sodium bicarbonate or tetrasodium pyrophosphate 
as anti-erosion ingredients.  
Improvements relating to detergent compositions. Thomas 
t tedley & Co., Ltd.  Brit.  791,415. A synthetic bar with im- 
proved soap curd dispersion and mildness to the skin consists 
of an anionic synthetic detergent component in the form of 
one or more sodium or potassium salts of non-hydrolyzing 
anionic organic sulfuric reaction products, primarily alkyl 
glyceryl ether sulfonate,  a soluble soap of a f a t ty  acid of 
f rom 10 to 18 carbon atoms in chain length and a binder 
filler such as starch or a wax. 

Detergent compositions. W. Weiss. Brit .  793,255. Washing,  
cleansing, softening and rinsing agents  of low bulk weight, 
consisting of a mechanical mixture of an alkali polyphos- 
phate or polymetaphosphate present in a voluminous form 
are obtained by a direct or indirect spray drying process 
f rom an aqueous solution, together with other cleaning agent 
constituents. 


