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�9 F a t s  a n d  O i l s  
DETEI~MINATION OF THE FEF~O.XIDE ~V'ALUE O] ~ EDIBLE FATS BY 
COLORIM1~TRIC IODO'METI~IC PROCEDUI~ES. P. A. T. Swoboda and 
C. H. Lea (Low Temp. Sta. for  Research in Biochem. and 
Biophysics, Univ. of Cambridge).  Chem. and Ind. 1958, 1090-1. 
A procedure for determination of peroxide values was reported 
which is useful  when the quant i ty  of f a t  available or its 
peroxide value is too small for convenient t i t rat ion with 
thiosulphate. Co]orimetric assay of the iodine liberated by 
the peroxide is performed in an acidic aqueous phase, without 
excluding atmospheric oxygen, by converting excess iodide into 
a more stable cadmium-iodide complex ion. The liberated 
iodine is measured either (a) directly by means of the absorp- 
tion band of the triiodide ion in the ultraviolet or (b) by 
means of the blue color of the starch-lodlne complex. 

REACTIONS 0F CONJUGATED FATTY ACIDS. VII .  CATALYTIC 
CYCLIZATION r AND AROMATIZATION OF CIs,TI~ANS-OCTADECADI- 
ENOIC ACID Ve-ITH SELENIUM. I~. M. Teeter, E. W. Bell, and 
M. J. Danzig (Northern Utilization Research and Develop- 
ment ])iv., Agr. Research Service, U.S.D.A., Peoria, Ill .).  
J. Org. Chem. 23, 1156-8 (1958). When cis,traus-conjugated 
methyl linoleate was heated a t  250 ~ with selenium, the prod- 
uct consisted of a mixture of isomeric ci~- and trans-octa- 
decenoates and cyclized material  tha t  appeared to be a mix- 
ture of dialkylbenzcne and dialkylcydohexene and could be 
converted to o-phthalic acid in 54% yield. In  the presence of 
hydrogen aceeptors, the ratio of oetadecenoate to cyclic prod- 
uct was decreased. Results of a kinetic study suggest  that  the 
first step in the reaction is rapid isomerization of cis-trans- 
conjugated methyl linoleate to the trans,trans-isonier and tha t  
it is the lat ter  that  cyelizes. 

COLOI~INO FAT-BASE 1O001)8 WITH fl-CAI~OTE.NE. J. C. Bauernfeind,  
E. G. Smith, and R. H. Bunnell (Hoffmann-La Roche Inc., 
Nutley, IN. J .) .  Food Tech. 12, 527-35 (1958). Several forms 
of micropulverlzed trans fl-carotene, ranging in potency from 
1-30%, have been described for the coloring of fat-base foods. 
The fine crystalline forms of these fl-earotene formulations 
permit rapid solution of added carotene in the f a t  phase, at  
the desired carotene concentration for the specific food product, 
at a temperature of 100-130~ Method of preparation, physi- 
cal properties and the stabili ty characteristics of marketable 
forms of micropulverized /S-carotene are described. Applica- 
tion studies with these forms of fl-carotene are presented for 
the coloring of margarine,  butter,  shortening and lard, dried 
egg yolk and process cheese. Suggestions are given for color- 
ing other fat-base foods, such as toppings, popcorn oil, salad 
oil and dressings, etc. 

BRANCHED-CHAIN FATTY ACIDS. XXXVI.  SYNTHESIS OF THI~EE 
METItYLTETgACOSANOIC ACIDS, J. Cason and D. J.  McLeod 
(Chemical Labs. of Univ. of California, Berkeley, Calif.). 
J. Org. Chem. 23, 1497-1500 (1958). In  view of the physio- 
logical response to lO-methyltetracosanoie acid, which resem- 
bles that  of Ca-phthienoic acid from tubercle bacillus, there 
have been synthesized three methyltetracosanoie acids with 
branches near the 10-position: 8-, 9-, and l l -methyltetraco-  
sanoic acids. The syntheses were accomplished via the hydroxy 
ester resulting from reaction of an n-alkylmagnesium bromide 
with an appropriate sea-butyl keto ester. 

INFRAI~1~D STUDIES 0,N SOME. FEATURES 0F ]~/~ETHYLENE-INTEI~- 
IgUPTED DOUBLE BONDS Ii'~ AUTOXIDATION 0'F FATTY ACID 
ESTEaS. Nural  Absar Khan  (Pakis tan Council Sci. and Ind. 
Research, Tejgaon, Dacca).  Pat~ista~ J. Sei. In& Research 1, 
12-16 (1958). Methyl linoleate and methyl linolenate were 
autoxidlzed at 3 temperatures with or without st irr ing and 
countercurrently extracted in 12 funnels using petroleum ether 
and alcohol, both saturated with water. Methyl linoleate, au- 
toxidized at  0 ~ without stirring, gave no polymeric material,  
and a cis,trans-conjugated monohydroperoxide. Methyl lino- 
lenate at --10 ~ gave a eis,trar~s-conjugated monohydroperoxide. 
Methyl linoleate a t  0 ~ with st irr ing gave a peroxide fraction 
and no polymer. Methyl linolenate at  0 ~ without st irring gave 
peroxide and no polymer. Methyl linoleate at 24-26 ~ without 
st irr ing gave a peroxide and 16% polymer. Methyl ]inolenate 
at 24-26 ~ gave peroxide and 31% polymer. The infrared 
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spectra (LiF)  in the region 3.3-3.5 microns of methyl lino- 
elaidate, conjugated methyl linoleate, conjugated methyl lino- 
leate hydroperoxides, and methyl cis,cis-llnoleate are given. The 
peroxide fract ion from sodium linoleate autoxidized in the 
presence of lipoxidase (C.A. 47, 8797b) kept  a.t --50 ~ in alcohol 
gave 4.6% polymeric precipitate. The peroxide was identical 
except in optical rotation with tha t  obtained from ordinary 
autoxidation. (C. A. 52, 17096) 

THE ANALYSIS OF ]~ONOGLYCER.IDES AND ~LYCEI~OL. E. Beaker 
and L. Krull.  Fette,  Seifen, Anstrichmittcl  50, 449-52 (1958). 
Comparative determination of a-monoglycerides and glycerol 
and calculation of errors in the methods by Poh]e and Mehlen- 
bacher (el. C.A. 44, 3272a) and K ru ty  (el. C.A. 49, 1346i) 
gave absolute errors of ___0.9 and ___0.3%, respectively. The 
equilibrium of a- and fl-glyeerides is entirely in favor of 
the a-form, hence determination of fl-glyeerides based on the 
isomerizt~tion by means of perchloric acid is not applicable to 
commercial saanples. (C.A. 52, 17757) 

INTEI~ESTEI~IFICATION OE FATS. K. Tiiufel, Cl. Franzke, and M. 
Achtzehn (Univ. Berlin).  Fette,  Seifen, Anstrichmittel  60, 
456-61 (1958). Data  on the interesterification of vegetable 
oils, lard, tallow, hydrogenated oils, and of mixed fa t s  in 
xylene a t  10-40 ~ and at  65 ~ with various catalysts (principally 
sodium methylate)  are recorded and  discussed. (C.A. 52, 17757) 
THE INTEI~E.STERIPlCATIO'N Ol~ LOWER FATTY ACIDS INTO NATU- 
aAL FATS AND OILS. K. Tgufel, M. Achtzehn, and C1. Franzke 
(Humboldt-Unlv.,  Berlin, Ger.). 2r 2, 178-92 (1958). 
The introduction of low-molecular f a t ty  acids into natural  
fa t s  and oils was studied. Best  results were obtained with 
ester-ester interesterification in xylol with sodium nlethylate 
catalyst  a t  low temperatures (70 ~ Reaction of the lower free 
f a t ty  acids with the natural  glycerides required higher temper- 
atures  and longer reaction periods, and the yields are lower. 
The interesterified products are nlore stable and take up 
water better than  the original oils. Use of these in margarine 
is discussed. (C.A. 52, 17757) 

GLYCOLIFID]~S. ON TIlE SPHINGOLIPIDES. Yasuhiko Fuj ino (Zoo- 
teeh. UxLiv., Obihiro, Hokkaido).  Kagal~u no Ry6il~i 11, 214-19, 
297-302 (1957). A review with 71 references. (C.A. 52, 
17337) 

EXTI~ACTION 0P FATTY ACIDS FROM HYDR0.LYZATES WITH THE 
AID OF ION EXCI-IANGE. A. Nowotny (Ungarischer Blutspendedi- 
exist, Budapest ,  t Iung. ) .  Naturwissenschaften 43, 519 (1956). 
Fa t ty  acids can be readily isolated from extracts containing 
dissolved proteins. The alkaline saponifled mixture is neu- 
tralized, placed on an Amberlite IRA 400 (hydroxyl form) 
column, and washed with distilled water. Only the fa t ty  acids 
are retained. Pure,  crystalline f a t ty  acids are obtained by 
Muting the column with methyl alcohol and concentrating the 
eluate in vaeuo. (C.A. 52, 17358) 

STO~AG]~ AND TaANSP0~'r,tTION 0F ClaUDE AND REFINED OILS. 
E. 01in (AB Kar l shamns  Oljefabriker, Kar lshamn,  Swed.). 
Nord Symposium o ~  Harskning a f  fedtsto~'cr, 2, Symposium, 
Helsinki, 203-11 (1957) (in Swedish). A review (C.A. 52, 
17758) 

I~YDI~OGENATION O1 ~ EXTRACTED SUNFLOWEI~ OIL IN A HYDRO- 
GENATION INSTALLATION "vVITI~ 0IL CIRCULATION O1~ THE VIL- 
RUSIIEVICH TYPE, IN A I~YDI~OGEN ATMOSPIIERE. I). Freier and 
F1. Constantinescu. Luer~rile inst. cercet~ri aliment. 2, 91-7 
(1958). Crude gasoline-extracted sunflower oil could not be 
hydrogenated in the Vilbushevich apparatus.  To condition for 
hydrogenation, refine to a l ight color and hydrogenate  in pres- 
ence of activated carbon. (C.A. 52, 17758) 

EFFECT OF I)A:MAGE TO I:~tUTABAGA SEED 0.N THE FATTY-ACID 
CONTENT O~ THE OIL. P. K. J~rvi (Oy KasviSljy, Ralsio, Fin- 
land).  Nord Symposium om Harskning a f  t~edtstoffer 2, Sym- 
posium, Helsinki, 157-61 (1957) (in Swedish). The fatty-acid 
content of whole ru tabaga  (Brassica campestris vat. Oleifera) 
seeds stored at room temperature and relative hmnidities 7-  
20% changes only slightly during 25 days '  storage. At 37 ~ 
and 20% hmnidi ty there is an increase af ter  5 days: Broken 
seeds show a sharp rise in fat ty-acld content in the oil af ter  
5 days, except at room temperature with 7% humidity. Sprout- 
ing of the seeds had little effect on fat ty-acid content. The 
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increase in fatty-acid content is considered to be due to bac- 
terial action. (C.A. 52, 17758) 

SYNTHETIC OLIVE OIL. M. Staub and Rose Widmer (Kantonales 
Lab., Zurich, Switz.). Mitt .  Gebiete Lebensm. u. Hyg. 49, 61- 
5 (1958). Physical and chemical properties of virgin olive oil 
prepared by catalytic esterification of olive oil fa t ty  acids are 
compared. The synthetic oil contains oleie acid isomers which 
become evident through a difference in the peroxide nmnber 
af ter  irradiation. (C.A. 52, 17758) 
THE MICROCHEI~IICAL DETER.MINATION 0P NICKEL IN HYDR0~ 
GENATED FATS. V. M. Znamenskaya and Yu. G. Titova. Trudy 
Krasnodar. Inst .  Pishchevog Prom. 1955, No. 11, 47-9; Referat 
Zhur., Khim. 1957, Abstr. No. 10153. A micromethod for the 
determination of nickel in hydrogenated fats  and margarine 
is described. (C.A. 52, 17757) 

CHEMICAL CO~IPOSITION (~Y THE OILS FI~OM ~I/[AIZE GERM FE0,/Vs 
:BUENOS AIRES PE0u J. A. :Burquete. Rev. fae. cienc, quim. 
Univ. nacl. La Plata 29, 61-9 (1955-56). The effect of cli- 
mate and ecological zone on 22 strains of corn grown in the 
province of Buenos Aires are studied. Greatest variability 
among analytical data appeared in per cent oil and acid num- 
ber. The unsaturated acids comprise oleie 25.6-45.5 and lin- 
oleic 35.1-53.4% with minor amounts of palmitoleic (0.5- 
2.0%);  the saturated acids comprised palmitie 9.5-18.7% 
with a minor amount of stearic (0.1-3.2%) and higher than 
C~s (0.9-1.5%) expressed as arachidic. The oil from samples 
grown at the highest (coldest) latitude had high contents of 
linoleic acid and saturated acids, and low contents of oleic 
acid. (C.A. 52, 14198) 

OIL S]SPARATED PROM FRUIT OF RHUS TRICHOCAI~PA. H .  Takal 
and u Toyama (Nagoya Ind. Sci. Research Inst .) .  Na.goya 
Sangy6 KagaIcu Ken]cy~jo Kenky~t ttdIcoku 10, 62-3 (1957). 
The frui t  of Rhus triehocarpa was Soxhlet extracted with ether. 
F i f ty  volumes n-hexane were added to the 22.5 g. of oil obtained 
and the mixture filtered to yield 21.2 g. of oil. The oil was a 
dark-green solid which melted at 50 ~ . This residue was pow- 
dered and extracted with a large amount of ether. To the 
19.2 g. of oil obtained 20 volumes of n-hexane were added and 
the mixture filtered to obtain 17.6 g. of a dark green liquid. 
The properties of the oil and the dark-green liquid, respec- 
tively, are: d "s 0.8933, d ~~ 0.918; n ~~ 1.4665; acid value 12.9, 
8.8; saponification number 203.7, 192.8; iodine number 13.6, 
116.7; unsaponifiable 0.44, 1.89%; neutralization value of 
fa t ty  acid 210.3, 202.3; iodine number 13.9, 121.3; linoleic 
acid 0.4, 57.9; oleic acid 14.6, 18.9; saturated acid 85.0, 23.2%. 
(C.A. 52, 15096) 

TRANSESTERIEICATION 0F LINSEED OIL WITH DIHYDRIC ALCO- 
HOLS. O. Mlejnek, J. Artbauer, L. Chaternueh, and J. Zvach. 
Chem. prfimysl 7, 41-4 (1957). A mixture of 1:2.35 ethylene 
glycol and diethylcne glycol was transesterified with alkali- 
refined linseed oil. A complete analysis of the end products 
was impossible. (C.A. 52, 14532) 

THE SPECIFIC DISTRIBUTION 0P ]PATTY ACIDS IN THE GLYC- 
ERIDES OF ANIMAL AND VEGETABLE FATS. F .  H .  M a t t s o n  a n d  
E. S. Lutton (The Procter and Gamble Co., Miami Valley 
Labs., Cincinnati, 0.) .  J. Biol. Chem. 233, 868-71 (1958). 
:By means of pancreatic lipase, which specifically removes the 
fa t ty  acids esterified with the primary hydroxyl groups of 
glycerol, the location of the fa t ty  acids in the glyeerides of a 
number of naturally occurring vegetable and animal fats has 
been studied. I t  is concluded that:  (1) Naturally occurring 
triglycerides exhibit a high degree of specificity of fa t ty  acid 
distribution, so that  random distribution does not occur in 
either vegetable or animal fats. (2) In the vegetable fats the 
saturated fa t ty  acids are predominantly esterified with the 
primary hydroxyl groups of glycerol. (3) No general pattern 
of distribution prevails among the animal fats, although non- 
random distribution is evident. This is particularly apparent 
with respect to oleic-linoleic acid distribution. (4) Lard is 
unique in that  of all the fats studied, it is the only one in 
which the saturated fa t ty  acids are predominantly in the 2 
position. 

DETECTION ON 0ILS  OBTAINED BY CATALYTIC ES~ERIPICATION 
OF OLIVE-OIL FATTY ACIDS (ESTER OILS)  IN OLIVE OILS. A .  
Massarotti ( Kantonalcs Lab., Lugsno, Switz.). Mitt.  Gebiete 
Lebensm. u. Hyg.  49, 15-29 (1958). The differences between 
so-called ester oils and virgin olive oil are discussed in detail. 
Oils with hydroxyl numbers greater than 10 and with 1-mono- 
glyceride content over 1% are suspected to contain ester oils. 
The Bellier test for peanut oil is negative with virgin olive oil 
when tested with 70 or 90% ethyl alcohol. Other criteria for 
the presence of ester oils are presence of more than 0.1% 
oxidized fa t ty  acids, aniline values below 17, and preseDce of 

traces of catalysts (tin, aluminum, and zinc). (C.A. 52, 
17758) 
STUDIES ON THE SEED ]PATS OF CUOURBITACEAE RICH IN CON- 
JUGATED ACIDS. THE COMPONENT FATTY ACIDS 0F MOM01%DICA 
DIOICA AND TRICHOSANTHE,S CUCUMERINA. M.  M.  Chakrabarty, 
S. Bhattacharyya, M. J. Desai, and S. A. Patel  (Univ. Coll. 
Technol., Calcutta). Naturwissenschaften 43, 523-4 (1956) 
(in English). Momordiva dioica contains 33.5% oil in kernel 
and Trichosanthes cueumerina contains 28% of oil in seed. 
Characteristics of the oils, respectively, are: n 4~ 1.4945, 1.4881; 
saponification equivalent 296.0, 300.8; percentage of unsaponi- 
fiable matter 0.9, 1.2; iodine number 114.0, 134.7 (not true 
values owing to the presence of conjugated acids);  free fa t ty  
acid (as oleie) 1.4, 17.0%. Compositions of the fa t ty  acids, 
respectively, are: saturated acids 27.1, 11.87; oleic 9.2, 32.84; 
linoleie 8.8, 19.83; e-eleostcaric (probably present as tricho- 
sanic) 54.9, 34.46%. (C.A. 52, 17758) 
SEPAI%ATION OF }r O] ~ HYDI~OCAR~BONS BY ADSO,I~PTIV~ 
AND PREPARATIVE METHODS AND THEIR APPLICATION ON WAXEiS. 
IV. I. G. Spengler and G. t tauf.  Fette,  Selden, Anstrichm4ttel 
59, 509-14 (1957). A detailed procedure for the separation of 
higher-molecular-weight waxes into their components is out- 
lined. The acids, esters, alcohols, and lactones are adsorbed on 
a silica-gel column and are analyzed as eluted from this. (C.A. 
52, 17759) 
THE ~NDUSTRIAL EXPLOR.ATION OF AMAZONIAN OIL SEEDS. R .  F .  
A. Airman (Inst.  nacl. pesquisas amazonia, Manaus, Brazil). 
Inst.  nacl. pesquisas Amazonia Publ. No. 4, 3-24 (1958). The 
abundance, availability, and econonfical exploitation of oil seeds 
indigenous to the Amazonian region are discussed. There is 
special emphasis on the burity pahn (Mauritia vinifera) as a 
source of oil containing 300 mg. carotene per 100 g. of oil. 
(C.A. 52, 17758) 
OXIDATION BEtIAVIOR DURING 0 I L  EXTI~ACTION. ]9. Mr (AB 
Karlshamns Oljefabriker, Karlshamn, Swed.). No~d. Sympo- 
sium om Harskning af Fedtstoffer,  2, Symposium, Helsinki, 
195-202a (5957) (in Swedish). The method described by 
Wode is applicable to determination of quality of crude oils, 
but is not suitable for estimation of the stability of the fin- 
ished product. (C.A. 52, 17757) 
DETERMINATION OF OXIDATION DURING EXTI~ACTION ADD RE- 
FINING Or OILS AND EATS. G. Wode (Margarinbolaget AB, 
Bromma, Swed.). Nor& Symposium om Hars?cning af  Fedstof-  
fer, 2, Symposium, Helsinki, 181-93 (1957) (in Swedish). 
Carbonyl compounds in oxidized or reverted oils arc determined 
by the color developed by reacting the carbonyl compounds 
with benzidine. (C.A. 52, 17757) 
PEROXIDE-NUMBER METHODS. J. Glavind (Aid. f. Biokemi & 
Ernaering, Copenhagen). Nor& Symposium om Harskning af  
Fedtstoffer, 2, Symposium, Helsinki, 139-48 (1957) (in Dan- 
ish). A review with 17 references. (C. A. 52, 17757) 
HOT LIQUEFACTION OF ]PATS. A. P. Shorin (Hydrogenation 
Factory, Moscow). Maslobo{no-Zhirovaya Prom. 24(3), 32-7 
(1958). Apparatus for the liquefaction of fa t  in railroad tank 
car is discussed in some detail. (C.A. 52, 17755) 
CONTRIBUTIONS TO THE STUDY 01~ ~AI%INE PRODUCTS. X L Y i [ .  
PHOSPHOLIPIDS 0F A SEA ANEMONE. W .  Bergmann and R. A. 
Landowne (Sterling Chem. Lab., and the Bingham Oceano- 
graphic Lab., Yale Univ., New Haven, Connecticut). J. Or- 
ganic Chem. 23, 1241-45 (1958). The phospholipids of the sea 
anemone, Anthopleura elegantissima, have been isolated and 
analyzed. The principal, if not the only, representatives were 
sphingomyelin and plasmalogen in a ratio of twenty to one. 
The sphingomyelin consisted mainly of the N-palmityl type. 
The plasmalogen fraction was obtained in a high state of 
uniformity. I ts  rather small degree of unsatm~ation, its infra- 
red spectrum, and the presence of only one chain of methylene 
groups showed the acetal attachment of the aldehyde moiety in 
agreement with Feulgen's  original formulation. 
~ GAS-LIQUID CH!%0MATOGRAPHIC METHOD NOR VOLATILE FATTY- 
ACIDS IN MILK. C. L. Hankinson, W. J. Harper, and E. Miko- 
lajcik (Ohio Agricultural Experiment Station, Wooster, and 
The Ohio State Univ., Columbus, Ohio). J. Dairy SoL. 41, 
1502-9 (1958). Gas-liquid partition chromatography provided 
a means for a rapid and accurate analysis for the volatile fa t ty  
acids in milk. The chromatographic apparatus utilized a 6 
ram. I.D. glass column 4 ft. long and !ancked with Celite 545 
containing 25% liquid phase. The liquid phase consisted of 
silieone-stearic acid (95/5 w/w) mixture. The operating tern- 
perature of the column was controlled by use of a heating 
jacket through which glycerol could be circulated. Analysis 
for formic, acetic, propionic, butyric, valerie, caproie, and 
caprylic acids could be completed in 90 min. This was achieved 
using a constant nitrogen gas pressure of 100 cm. of mercury 
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a n d  progress ive ly  increas ing  the  column t e m p e r a t u r e  f r om 60 -  
160 ~ Quan t i t a t ive  recovery of a mix tu re  of  the  seven pure  
acids  was obta ined  in all t r ia ls .  

13LEACHING OF FATS AND OILS. Soci6t6 des p rodu i t s  chimiques  
de l~Ari~ge. Fr. 1,033,234. A n i m a l  or vegetable  f a t s  or oils 
are  bleached by  hea t i ng  wi th  5% sodium chlorate  (dissolved 
1 : 1  in wa te r )  and  s t i r r i ng  with 1 - 2 %  hydrochlor ic  acid, phos- 
phor ic  acid, oxalic acid, or m e t a p h o s p h a t e  (when the colorat ion 
is f a i n t )  a t  80-5 ~ for  30 minu tes .  The bleached f a t  or oil is 
r eady  for  soapmak ing  wi thout  f u r t he r  t r e a t men t .  (C.A. 52, 
17761) 

AUTOXIDATION INHIBITORS. W. Stein,  L. Mannes ,  and  H. Har t -  
m a n n  (Henke l  & Cie. G. m. b . H . ) .  Get. 936,646. The unsaponi -  
fiable res idue  of na tu r a l  f a t s  conta ins  au tox ida t ion  inh ib i tors  
which are  purif ied and  used  for  the  p rese rva t ion  of  fa t s ,  ter- 
penes,  etc., or as r e t a r d a n t s  in d ry ing  oils. F r o m  0.01 to 0 .5% 
or more  of  synerg is t i c  subs tances ,  e.g., mono-,  di-, or poly- 
carboxylic  acids  or phosphor ic  acid, are  added.  (C.A. 52, 
17761) 
LONG-CHAIN UNSATURATED KETONES AND THE CORRESPONDING 
OXODICARBOXYLIC ACID. 13. Menon,  U. G. Nayak ,  R. K.  Razdan ,  
K.  K.  Chakravar t i ,  and  S. C. B h a t t a c h a r y y a  (Council  of  Sci- 
entific and  I n d u s t r i a l  Resea rch ) .  Indian 55,757. Undec-9-ynoic 
acid is  converted into acid chloride by thionylchloride.  The 
acid chloride is t r ea ted  wi th  t r i me t hy l ami ne  to fo rm ketene 
d imers  which when  ref luxed wi th  alcoholic po tash  and  di lu ted  
with water  gave  [CH~C--C(CH_.)7]_oCO, me l t i ng  a t  61 ~ (alco- 
hol) .  The above ketone oxidized with an  oxidizing agen t  such 
as ozone, po t a s s ium p e r m a n g a n a t e ,  or chromic acid gives 8- 
oxopentadecane- l ,15-d icarboxyl ic  acid, m e l t i n g  a t  114 ~ (C.A. 
52, 13785) 
CONTINUOUS SEPARATION OF WATER IN ESTERII~ICATION OF 
GLYCERO~L. E. Santel l i  and  P.  13erlingozzi. Ital. 521,495. A 
descr ip t ion  and  d i a g r a m s  are  g iven fo r  an  a p p a r a t u s  which 
pe rmi t s  cont inuous  dehydra t ion  of  the  glycerol  sweet  wa te r s  
produced  in the  syn thes i s  of  f a t ty -ac id  glycerldes.  (C.A. 52, 
17762) 
EXTRACTION OF OILS AND FATS FROM EXHAUSTED 13LEACHING 
EARTHS. F ra te l l i  Gianazza  SoeietA in accomand i t a  semplice. 
Ital.  532,224. The ea r th  is t r ea t ed  several  t imes  with a solvent  
in a ro t a ry  drum.  The  solvent  is complete ly  recovered by 
t r e a t i n g  the  d rum and  ea r th  with s team.  (C.A. 52, 17762) 
POWERED WAX OR PARAFI~IN. I~azuo Sato ( M a t s u s h i t a  Electr ic  
I n d u s t r y  Co.).  Japan. 9469('56).  W a x  (100 g.)  is mel ted  at  
70-80 ~ mixed  with 50 g. solvent  n a p h t h a  con ta in ing  1-10 g. 
po lyoxyethylene  so rb i t an  monos t ea r a t e  a t  the  same t empera tu re ,  
and  10 50 g. wa rm (70-80 ~ water  added  g r adua l l y  and  st i r red.  
The r e su l t ing  emuls ion is sp rayed  and  dried to g ive  powdered 
wax. Other  su r f ace  act ive a g e n t s  i n s t ead  of polyoxyethylene  
so rb i t an  monos t ea r a t e  are also applicable.  (C.A. 52, 17762) 

WAXES FOR TREATMENT OF LEATHER AND FLOORS. I-I. Se]lllei- 
der (H.  Schneider  & Co.).  Swiss 323,323. Polys i loxanes  in the  
sil icone oils a re  added  to wax composi t ions  to enhance  the i r  
water  res i s tance  and  improve luster .  Exanlples  of  wax com- 
posi t ions  for  lea ther  and  floor coverings,  respect ively,  a re :  
wax, 22 ,  22; te rpene  oil, 64, 38;  dye, 2, 0; water ,  10, 38; sill- 
cone oils, 2, 1; preservat ive ,  0.2, 0.2; and  pe r fume ,  0.8, 0.8%. 
(C.A. 52, 17762) 

WOOL GREAS:~. L.  F .  Evans  and  W. E. Ewers  (Commonwea l th  
Scientific and  Indus t r i a l  Research  Organ iza t i on ) .  Ger. 932,512. 
Wool g rease  is obta ined  by  cen t r i f uga t i on  f rom the f o a m s  of 
wool wash  wa te r s  a f t e r  d ispers ion  by  m e a n s  of po t a s s ium pyro- 
phospha t e  and  sod ium pyrophospha te  or po t a s s ium or sod ium 
polyphospha tes .  Sodium carbonate ,  su l fu r ic  acid, phosphor ic  
acid, or sod ium b iphospha te  can be added to fix the  p H  neces- 
sary,  on which depends  the  acid n u m b e r  of  the  grease  obta ined.  
Grease wi th  a n  acid number  0.5 needs  a p H  10.2; wi th  an  acid 
n u m b e r  1, a p H  9.8 is  needed. Acid n u m b e r s  of  2-10 are  ob- 
t a ined  a t  p H  9.3-7.7. The s t r ic t  observance  of the  p H  is not  
necessa ry  i f  syn the t i c  scour ing  m e a n s  have been used ins tead  
of a.lkali s t ea ra tes ,  pahn i t a t e s ,  or oleates.  I f  the  grease  ob- 
t a ined  conta ins  more  t h a n  1% water ,  a second cen t r i fuga t ion  
is necessary  a f t e r  the  add i t ion  of the  phospha te .  (C.A. 52, 
17761) 

F A T T Y  AC ID D E R I V A T I V E S  

a-AMINO ACID DERIVATIVES AND FATS AND. OILS CONTAINING IT. 
B. W.  Town (Schwarz  Labs . ,  Inc . ) .  U. S. 2,85'0,387. A ve- 
hicle for  en r ich ing  foods  wi thout  caus ing  undes i rab le  b rowning  
is p repa red  by  dissolving in a f a t  be tween 10 and  20% by  wt. 
of  an  N-acy la ted  a l iphat ic  a-amino acid. The  acy] radical  is a 
s a t u r a t e d  or u n s a t u r a t e d  C~o to C~.4 f a t t y  acid. The a-amino acid 
is leucine, isoleucine, lysine,  valine,  me th ion ine  or phenyla lan ine .  

PROCESS FOR INHIBITING STALING OF YEAST-RAISED 13AKERY 
PRODUCTS. C. W.  Ofelt ,  C. L.  Mehl t r e t t e r  and  F.  H. Otey (Secy. 
Agr . ,  U . S . A . ) .  U. S. 2,850,389. Sta l ing  is inh ib i ted  by  the  
add i t ion  o f  0.1 to 1% by  wt. of  flour of  3-stearoyl-D-glucose 
to the  dough  pr ior  to bak ing .  
CUTTING OIL COMPOSITION. E. C. H u g h e s  and  H.  M. St ine  (The  
S t a n d a r d  Oil Co,).  U. S. 2,852,468. A lubr i ca t ing  composi t ion 
is p repa red  f r o m  80 to 99% by  wt. of  a su l fur ized  minera l  oil, 
1 to 20% of  a pa r t i a l  f a t t y  acid ester  ( so rb i t an  monoolea te  or 
so rb i t an  t r io lea te ) ,  and  an  oil-soluble ch lor ina ted  organic  E. P .  
compound.  
10,11-DIHYDROXY AND 10,11-EPOXY-9,12-DIKETOSTEAlCIC ACID 
AND DERIVATIVES. ,1. Nichols  (Eth icon ,  Ine , ) .  U. S. 2,852,521. 
Compounds  descr ibed included these  acids  and  thei r  sodium, 
po tass ium,  ammon ium,  pyr id ine ,  d ie thano lamine  and  t r ie thanol-  
amine  salts.  
10,11-DIHYDROXY AND 10,11-EPOXY-STEARIC ACID AND DERIVA- 
TIVES. J .  Nichols  (Eth icon ,  Inc . ) .  U. S. 2,852,522. New com- 
pounds  descr ibed include 12-keto-10,11-dihydroxystear ic  acid, 
12-keto-10,11-epoxystearic acid,  and  the i r  sa l t s  with  sodium, 
po tass imn,  ammonia ,  pyr id ine ,  d ie thanolaul ine  and  t r ie thanoI-  
amine.  
EMULSIFYING AND STABILIZING COMPOSITIONS FOR FROZEN CON- 
~ECTIONS. N.  S. H a r r i s o n  (N.  Ha r r i son  Corp.) .  U. S. 2,853,- 
391. The qual i ty  of  f rozen  confect ions  is improved  by the  
add i t ion  of 0.01 to 0.1% by wt. of  an  emu l s i fy ing  agent ,  such 
as  f a t t y  acid es ters  of  glycol, glycerol,  sorbitol  and  sorbi tan ,  
and  0.025 to 0.35% by  wt. of  a po lyphospha te .  
AEROSOL SuN-SCREENING COMPOSITION. A. L.  L a  Via  (Olin 
Ma th i e son  Chemical  Corp.) .  U. S. 2,853,423. An aerosol  com- 
pos i t ion  is p repa red  f rom a sun-sc reen ing  agent ,  a p rope l lan t  
and  a water - repe l len t  f l lm-fornl ing l iquid ester  vehicle of  h igh  
flash point .  The ester  h a s  an  alkanoic,  alkenoie or a lkanedioic  
acid radica l  of  no more  t han  18 carbon a toms,  esterif ied wi th  
a low molecular  weight  monohydr ic  alcohol, glycol, sorbitol  or 
manni to] .  
LINEAR :POLYESTER COMPOSITIONS CONTAINING A 2,4,5-TRIHY- 
DROXY PHENONE OF A FATTY ACID AS A HEAT STABILIZER. M. 13. 
Knowles  and  L. D. Moore, J r .  ( E a s t m a n  K o d a k  Co.).  U. S. 
2,856,383. A polyes ter  composi t ion  p repared  f rom a dihydr ic  
alcohol and  two dicarboxyl ic  ac ids  is s tabi l ized a g a i n s t  degra-  
da t ion  by  hea t  by  the  add i t ion  of 0.1 to 10 pa r t s  by wt. of  a 
2 ,4,5- t r ihydroxy phenone  of a C4 to Cls f a t t y  acid. 
STEEPING PROCESS FOR PREPARING FOA~ABLE STYRENE POLY- 
MER :PARTICLES Cr FATTY ACII) COMPOUND. 1:~. E.  
Colwell and  N. P l a t ze r  (Monsan to  Chemical  Co.).  U. S. 2,857,- 
341. A process  is descr ibed for  the  p r epa ra t i on  of f oa m ab le  
s ty rene  par t ic les  con ta in ing  0.5 to 20 pa r t s  of  C12 to C...o f a t t y  
acids,  the i r  sa l t s  or monoes ters .  
VINYL HALIDE RESINS PLASTICIZED WITH DIACETO-OLEIN AND 
PHOSPHOIr ACID ESTERS. F.  C. MaRne, E. L. S k a u  and  R. O. 
F e u g e  (Secy. Agr . ,  U.  S. A,) .  U. S. 2,857,348. A vinyl  chloride, 
vinyl  ace ta te  copolymer  is plast ic ized with a m ix tu r e  of  a non- 
volati le l iquid ester  of  phosphor ic  acid and  diaceto-olein. 
POLYVINYL t~ESIN COMPOSITIONS PLASTICIZED WITH PAlgTIALLY 
EPOXIDIZED FATTY ACID ESTERS. F.  P .  Greenspan  and  R. J .  
Gall (Food  Mach ine ry  & Chemical  Corp.) .  U. S. 2,857,349. A 
plast ic izer  for  polyvinyl  res ins  is p repa red  by the  react ion of  
a perac id  with the  lower a lkyl  or polyhydr ie  alcohol es ters  pre-  
pa red  f r o m  u n s a t u r a t e d  oils. The p re fe r r ed  oils have  poly- 
e thenoid  acid conten ts  be tween those  of corn and  safflower oils, 
and  none theno id  acid con ten t s  be tween those of  safflower and  
ta l l  oils. 
METHOD O1~ :PRODUCING OZONIDES OP UNSATURATED FATTY 
ACIDS. C. E.  Thorp  and  A. J .  Gaynor  (Cudahy  P a c k i n g  Co.).  
U. S. 2,857,410. U n s a t u r a t e d  f a t t y  ac ids  are  reac ted  in the  
vapor  phase  wi th  ozone a t  sub-a tmospher ic  p r e s su re s  and  tem- 
pe ra tu re s  be tween 176.5 and  360% 
PLASTIC COMPOSITIONS CONTAINING CARBONATO ESTERS OF 
FATTY ACIDS. W.  L.  R iedeman  (Rohm & H a a s  Co.).  U. S. 
2,858,286. A plas t ic izer  for  v inyl  ha l ide  res ins  consis ts  of  the  
ca rbona to  es ter  of  a f a t t y  acid derived f rom n a t u r a l  f a t s  and  
oils. 
SEPARATION OF FATTY ACIDS. J .  G. Smul l  (Na t iona l  Lead  Co.).  
U. S. 2,858,324. A mix tu r e  of  oleic and  linoleie acid in  meth-  
anol  or e thanol  is pa r t i a l l y  neu t ra l i zed  wi th  an  alkal i  me ta l  
hydroxide  and  cooled to 0 to 8 ~ The soap of oleic acid preclpi- 
tares  and  is separa ted .  Oleic ac id  essent ia l ly  f ree  f r om  lino- 
leic is ob ta ined  by  acidif icat ion of the  soap. 
TREATMENT OF FATTY ACIDS. N. C. Hil l  and  V. P .  Kucesk i  
(The  C. P .  Hal l  Co.).  U. S. 2,358~36. Metal  c o n t a m i n a n t s  a re  
removed f rom crude f a t t y  ac ids  by wash ing  wi th  n i t r i c  acid. 
The f a t t y  acids  are  t hen  oxidized with n i t r ic  acid, n i t rous  acid 
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and  oxides of  n i t rogen.  The products  are dicarboxylic  acids  
subs t an t i a l l y  f ree  f r om sodium or i ron  con taminan t s .  
METHOD FOR SEPARATING A C~o STRAIGI~T-CI-IAIN ALIPHATIC DI- 
ACID FRO~i MIXTURES ~VITI~ ISOMEtCS THEREON. S. A. Mednick,  
R. Wynkoop  and  J .  F e l d m a n  (Na t iona l  Dis t i l lers  & Chemical  
Corp.) .  U . S .  2,858~337. I somer ic  C~o a l iphat ic  diearboxylic  
acids  are sepa ra ted  by recrys ta l l i za t ion  f rom hydroca rbon  
solvents.  
UNSATURATED FATTY ACIDS. A. Marzin .  Ger. ( E a s t )  9560. 
F a t t y  acids, con ta in ing  a t  leas t  one ha logen  a tom,  are  t r ans -  
fo rmed  into u n s a t u r a t e d  f a t t y  acids by h e a t i n g  a t  no t  less t h a n  
150 ~ with h igh  boi l ing alcohols. Ester i f icat ion also takes  
place. Compounds  used as h i gh  boi l ing alcohols are secondary  
alcohols with boi l ing poin t  h igher  thai1 150 ~ e.g., cyelohexanol,  
m ix tu r e  of  the  three  isomer  methylcyclohexanols ,  t e t rahydro-  
naphthols ,  and  deeahydronaphthols .  I t  is possible to apply  
p ressure  or to use ca t a ly s t s  for  the  separa t ion  of hyd rogen  
halide. The react ion is sui table  for  the  direct  t r a n s f o r m a t i o n  
of h igh  molecular  weight  ha logena t ed  f a t t y  acids into d ry ing  
oils. I t  is a d v a n t a g e o u s  to es te r i fy  the  u n s a t u r a t e d  f a t t y  acids 
with po lyva len t  alcohols. (C.A. 52, 17111) 
PREPAR.t~TION OF UNSATURATED J~ATTY ACIDS. A. Marzin.  Ger. 
( E a s t )  9566. For  the  p r epa ra t i on  of u n s a t u r a t e d  f a t t y  acids  
or their  esters ,  ch lor ina ted  f a t t y  acids are hea ted  to a t  leas t  
150 ~ with solids or dissolved alkali  hydroxide  in the  presence 
of  h igh  boi l ing  alcohols or ketones.  N i gh  boi l ing  alcohols are  
p r ima ry  or secondary  alcohols with a boi l ing poin t  above 150 ~ 
F a t t y  acids  produced by th is  procedure  are  usua l ly  yellow or 
red polymers .  They  are  esterified with po lyva len t  alcohols, giv- 
ing  quick-drying varnishes .  (C.A. 52, 17111) 
EXTRACTION OF AZELAIC ACID. Muehio Ima i  and  Takeo Waka-  
bayash i  (Nippon  F a t s  and  Oils Co.)Japan 9867('57).  A nfix- 
lure  (1 kg.) composed of 45 pa r t s  nlonobasic f a t  acid with acid 
n u m b e r  220 and  55 pa r t s  azelaic acid ill an  autoclave with 
water  is hea ted  2 3 minu te s  with a p ressure  at  3.5 a tnlospheres ,  
the  supe rhea ted  water  in the  lower layer  is t aken  out, the  same 
opera t ion  is r epea ted  wi th  2 kg. water ,  the  aqueous  layers  are  
combined,  cooled to 2 5 ~ and  the  crys ta l l ine  deposi t  is filtered 
off to give 403 g. azelaic acid. The res idue in autoclave yielded 
504 g. monobas ic  f a t  acid with acid n u m b e r  260. (C.A. 52, 
17116) 

�9 B i o l o g y  and N u t r i t i o n  
ALFALFA CAROTENE. EFFECT OF FAT ON CAROTENE STABILITY 
IN DEIIYDRATED ALFALFA. A. E. Denton and E. R. Bielanski 
(Research Labs., Swift & Co., Chicago 9, Illinois). J. Agr. 
Food. Chem. 6, 853-55 (1958). The influence of various fats 
on carotene re ten t ion  in di f ferent  samples  of  dehydra t ed  a l f a l f a  
was inves t iga ted .  Sonic sanlples of  dehydra t ed  a l f a l f a  with 
added  f a t  showed grea t ly  improved carotene re tent ion,  while 
o thers  did not.  Carotene re ten t ion  was  not  improved  by ant i -  
ox idan t s  at  the  level no rmal ly  used  for  the  s tab i l iza t ion  of f a t s  ; 
however,  the  use  of a n t i o x i d a n t s  a t  h igher  levels m a y  improve 
carotene re tent ion.  F a t t y  acids  did no t  increase  carotene de- 
s t ruc t ion  in dehydl~ated a l f a l f a ,  bu t  caused color deter iora t ion.  
TASTE PANE~ EVALUATION OF THE EFFECT 0l~ ADDED [~AT ON 
THE FLAVOR OF CHICKEN MEAT. K. C. LeonE, M. L. Sunde, 
H. R. B i rd  and  K.  G. Weckel  (Dept .  of  P o u l t r y  H u s b a n d r y  
and  Dai ry  and  Food  Indus t r i e s ,  Univ.  of  Wiscons in ,  Madison,  
Wiscons in ) .  Poultry Sci. 37, 1170-72 (1958) .  The resul ts  of  
the  two f a v o r  panel  eva lua t ions  indica ted  no s ignif icant  differ- 
enee in flavor between the mea t s  of  the  b i rds  fed a diet with  
26 percen t  added  f a t  and  n lea ts  of  those fed  wi thout  added  fa t .  
The  average  scores ob ta ined  for  all the  samples  tes ted  were 
posit ive,  i nd ica t ing  all were aeceptable  in flavor. In  the  ease 
of the  skins,  there  was a p re fe rence  for  the  flavor of  the  skins  
of  the  chickens f ed  the  h igh  f a t  diet. The possible eommereia l  
app l ica t ion  of these  f indings is t ha t  adverse  effect of  f eed ing  
s tabi l ized inedible  choice whi te  grease  on the  flavor of  the  
broilers  is no t  likely. 

SERUI~ PHOSPHGLIPIDS. GENETIC AND ENVIRONMENTAL INFLU- 
ENCES. L.  E. Schaefer ,  D. Adle r sberg  and  A. G. S te inberg  
(Depts .  of  Medicine and  Chenfistry,  The M oun t  Sinai  Hosp i t a l  
and  the  Centra l  M a n h a t t a n  Medical  Group,  New York,  New 
York) .  Circulation 18, 341-47 (1958).  Se rum phosphol ip id  
levels were de te rmined  in  1,067 hea l thy  persons  aged  2 to 77 
years .  Phospho l ip id  levels increased  with age  bu t  in a di f ferent  
way for  each of the  sexes. The age-sex changes  of serum 
phosphol ip ids  were s imi la r  to those  observed for  serum choles- 
terol. Corre la t ion coefficients in members  of  156 famiI ies  indi- 
ca ted t h a t  the  genet ic  fac tor  is of  impor t ance  in de t e rmin ing  
the  se rum phosphol ip id  level in heal th.  Because  of the  age-sex 

var ia t ions  of s e rum phosphol ip id  and  se rum cholesterol  levels, 
no single a rb i t r a ry  line can  be d rawn be tween no rma l  an d  
abnorma l ly  e levated levels of  these  2 se rum lipid f rac t ions .  
PURIFICATION AND IDENTIFICATION 0F BI~AIN PI-IOSPHOLIPIDES 
ASSOCIATED "WITI~ TI-II~OMBOPLASTIC ACTIVITY. D. Therr lau l t ,  

T .  Nichols  and  H. J e n s e n  (Biochemis t ry  Dept. ,  U. S. A r m y  
Medical  Research  Lab. ,  F o r t  Knox ,  K e n t u c k y ) .  J. Biol. Chem. 
233, 1061-65 (1958).  P h o s p h a t i d y l  serine and  leci thin have  
been isolated f rom beef  b r a in  t i ssue  by m e a n s  of coun te rcu r ren t  
d i s t r ibu t ion  and  identified. Ne i the r  phospha t idy l  serine nor  
leci thin alone possesses  any  appreciable  th romboplas t i e  act iv i ty .  
When  leci thin and  phospha t idy]  serine are  dissolved toge ther  
in chloroform, however,  a po ten t  t h rombop las t i e  subs tance  
resul ts .  
ANHYDROVITA~fIN A.z AND I{EHYDROVITA.~IIN A2. ~. Ba l a su n d a -  
ram,  M. S. Bamj i ,  H. R. Cauls ,  P .  R. S u n d a r e s a n  and  T. N. R. 
V a r m a  (Dept .  of  Biochem.,  I n d i a n  Ins t .  of Science, BangMore ,  
I n d i a ) .  J. Biol. Chem. 233, 827-32 (1958).  N a t u r a l l y  occur- 
r ing  anhydrov i t auf in  A2 and  r ehydrov i t amin  A~(N) f r o m  the 
liver oil of  a f r e sh -wa te r  fish (Wallago attu) has  been isolated 
and  character ized.  C h r o m a t o g r a p h y  of Wallago attu oil ex- 
t r ac ted  in the  cold showed t h a t  a n h y d r o v i t a m i n  A.~ and  rehydro-  
v i t amin  A~(N) are not  f o r m e d  as a resul t  of hea t  t r e a t m e n t  
dur ing  extract ion.  A n h y d r o v i t a m i n  A~ could be fo rm ed  by 
t r e a t m e n t  of  v i tanf in  A~ alcohol with anhyd rous  e thanol ic  ItC1, 
bu t  not  with p - to luene - su l fon ie  acid, thus  conf i rming the pres-  
ence of an  e thoxy group ill a n h y d r o v i t a m i n  A~. Anhydrov i t a -  
rain A.~, when fed  to ra ts ,  is  t r a n s f o r m e d  into a new compound 
named  r ehyd rov i t amin  A~ in the  livers. I t  is s tored as an  ester  
and  alcohol in the  liver. The pa r t i t ion  da ta  on na tu ra l l y  occur- 
r ing  a n h y d r o v i t a m i n  A~ and  anhyd rov i t amin  A~, p repared  chem- 
ically, and  on na tu ra l l y  oecurr ing  r ehydrov i t amin  A~(N) and  
r ehydrov i t amin  A_. obta ined  fronl  r a t  l ivers have  been eonlpared.  
EFFECTIVENESS O,F UNKNOVCN GRO~TTK FACTORS, ANTIBIOTIC, 
AND ANIBIAL FAT IN TURKEY POULT RATIONS. P.  E. Waibe l  
( D e p a r t m e n t  of  Pou l t r y  H u s b a n d r y ,  Univ.  of  Minneso ta ,  St. 
Pau l ,  Minneso t a ) .  Poultry Sci. 37, 1144-49 (1958).  Supple- 
men t a t i on  of " c o m p l e t e "  poul t  diets  wi th  an ima l  f a t  resu l ted  
in a ma rked  g rowth  response  and  improvemen t  in feed  effi- 
ciency, provided  the  p ro te in  level was adequate .  
THE PRESZ~CE O]? PHOSPHATIDE ACID IN ANIMAL TISSUES. 
L. E. Hokin  and  Mabel  R. H o k i a  (Dept .  of  Phys io logica l  Chem., 
Univ.  of Wisconsin ,  Madison,  Wis . ) .  J. Biol. Chem. 233, 800-4 
(1958).  A f t e r  labe l ing  of phosphol ip ides  of  var ious  t i ssues  
wi th  p.~2 both in vivo and  in vitro, a radioact ive  spot  was f o u n d  
on c h r o m a t o g r a p h y  which yie lded over 85% of i ts  rad ioac t iv i ty  
as  g lycerophospha te  a f t e r  mi ld  a lkal ine hydrolys is .  By  chro- 
m a t o g r a p h y  of  th i s  phosphol lp ide  wi th  inc reas ing  a m o u n t s  of  
carr ier  subs tances ,  i t  was f o u n d  to be ch romatograph ica l ly  in- 
d i s t ingu ishab le  f rom cabbage  phospha t id ie  acid bu t  it  eould be 
d i s t ingu i shed  f rom L-a (d i s tearoyl )  phospha t id ic  acid. A f t e r  
hyd rogena t i on  of the  radioact ive  phospholipide,  the  product  
was  no t  ch romatograph ieMly  d i s t ingu i shab le  f rom L-e (dis te-  
a royl )  phospha t id ic  acid.  These  several  l ines of  evidence indi- 
cate t ha t  phospha i id ic  acids occur in an imal  t i s sues  both  in 
vivo and  a f t e r  i n c u b a t i o n / n  vitro and  t ha t  they  conta in  u n sa tu -  
r a t ed  f a t t y  acids.  
IN VIVO INCORPOI~ATION OF DIETHANOLA.~'IINE INT0 LIVER LIP- 
IDES. C. Ar tom,  H. B. Lofland,  and  J .  A. Gates,  J r .  (Dept .  of  
Biochem.,  B o w m a n  Gray School of  Med., Wake  Fores t  Coll., 
Wins ton-Sa lem,  Nor th  Caro l ina) .  J. Biol. Chem. 233, 833-7 
(1958) .  Evidence  for  the  incorpora t ion  in vivo of  an  ana logue  
of e thanolamine ,  d ie thano lamine  ( D E A )  into liver phospho-  
l ipides has  been obta ined  by paper  c h r o m a t o g r a p h y  a n d  by 
isotopic techniques  appl ied  to the  to ta l  and  pa r t i a l  hydro lysa tes  
of  the  lipides. The  D E A - c o n t a i n i n g  eonlpound is p rec ip i ta ted  
by acetone + m a g n e s i u m  chloride, and  accompanies  phospha-  
t idyl  e thano lamine  in the processes  of  adsorp t ion  on, and  gradi-  
en t  elut ion f rom,  a silicic acid eolunm. By  miId hydro lys i s  a 
p roduc t  is ob ta ined  which, on paper  ch roma tography ,  behaves  
as g lyeery lphosphoryle thanolanf ine ,  and  which, on f u r t h e r  hy- 
drolysis,  yields f ree  DEA.  A f t e r  f eed ing  of  D E A  for  several  
days,  D E A - e o n t a i n i n g  phosphol ip ides  accumula te  in the  liver. 
A STUDY O:P TI~E, QUANTITATIVE ESTIMATION OF ETIIANOLAMINE 
AND SERINE IN PtIOSPHOLIPIDES. J. C. Dit tnler ,  J. L. Feminella, 
and  D. J .  H a n a h a n  (Dept .  of  Biochem.,  Univ.  of  W a s h i n g t o n ,  
Seatt le ,  W a s h i n g t o n ) .  J. Biol. Chem. 233, 863-7 (1958) .  A 
procedure  is descr ibed for  the  a s say  of e thano lamine  and  serlne 
in phospha t idy l  e thanolamine- r ich  f r ac t ions  f rom beef  liver, r a t  
liver, and  b a k e r ' s  yeas t .  

ACETYLCtIOLINN ANn THE EXCHANhE OF INOSITOL AND PHOS- 
PHATE IN BRAIN PKOSPH0'INOSITIDE. L. E. Hok in  and  Mabel  R. 
Hok in  (Dept .  of Pha rmaco logy ,  McGill Univ. ,  3/iontreal, Can . ) .  
J. Biol. Chem. 233, 818 21 (1958);  A f t e r  i ncuba t ion  of gu inea  
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p ig  b ra in  cortex slices wi th  NaH._,Pe~O~, the l ipides were sep- 
a r a t ed  by paper  c h r o m a t o g r a p h y  and  five di f ferent  radioact ive  
phosphol ip ides  were identified. These  were phospha t idy l  cho- 
line, phospha t idy l  e thanolamine ,  phospha t idy l  serine, phospha-  
t idie  acid, and  a monophosphoinos i t ide .  Two addi t iona l  un-  
identif ied radioact ive  spots  were seen. W h e n  the slices were 
incuba ted  wi th  inosi tol-2-H 3, the  only I{~-labeled phosphol ip ide  
in lipide ex t rac t s  was a monophosphoinos i t ide .  Acetylehol ine 
s t iumla tes  the  incorpora t ion  of inosi tol  phospha t e  as a un i t  into  
monophosphoinos i t ide .  The ave~age s t imu la t ion  was about  80%. 
Glycerol 1-C ~4 incorpora t ion  in monophosphoinos i t ide  was not  
increased in the  presence of acetylcholine.  Acetylcholine s t imu-  
la ted the incorpora t ion  of pa~ into phospha t id ie  acid about  
100%. There  was no equiva lent  increase  in the  incorpora t ion  of 
glycerol  1-C ~ in to  phospha t id ic  acid. 
THE R(~LE OF LIPIDES IN ELECTRON TR~%NSP0.RT. I I I .  FUI~IFICA- 
TION AND IDENTIFICATION OF A CYTOCHI%0~ME C REDUCTASE LIP- 
IDE ~ ' COFACTO'R. ~ ~ .  O. ]Donaldson, A. Nason ,  I. R. Lehman ,  
and  A. Niekon (MeCol lum-Pra t t  Ins t .  and  the Dept .  of  Chem., 
The  J o h n s  Hopk ins  Univ. ,  Bal t imore ,  Md.) .  J. Biol. Chem. 233, 
566-71 (1958).  The  l ipide "co fae tor"  presen t  in the  crude 
res idue f rom n-hexane  ex t rac t ion  of bovine hea r t  muscle  was 
shown to be the cor respond ing  mixed  t r iglyeer ide.  Chemical 
syn thes i s  of  such a t r ig lyeer ide  yielded ma te r i a l  essent ia l ly  
ident ical  to the  l ipide cofae tor  wi th  respec t  to biological  activ- 
i ty  and  other  cri teria.  Two other  mixed  t r ig lycer ides  were 
syn thes ized  and  shown to have  some biological  act iv i ty .  
Ft{OSPHATIDES 0P PIG HEART CELL FI{AOTI0,NS. G. V. Mar ine t t i ,  
J .  Erb land ,  arid E. Stotz (Dept .  of  Bioehem.,  Univ.  of  Rochester ,  
School of  Med. and  Dent i s t ry ,  R.ochester, N. Y. ) .  J. Biol. Chela. 
233,562-5 (1958). The phosphatide analysis of the mitochondria, 
microsomes,  cud  supernatant fluid of  p ig  heart ventricle showed 
s igni f icant  differences,  especial ly in the  d i s t r ibu t ion  of the  in- 
d iv idual  phosphat ides .  A lipide, t en ta t ive ly  identif ied as a 
po lyes te rg lycero lphospha t ide  was f o u n d  to occur a lmos t  exclu- 
sively in tile mi tochondr ia .  The  ub iqu i tous  n a t u r e  and  cellular 
local izat ion of th is  lipide sugges t  t ha t  i t  m a y  have  an  i m p o r t a n t  
metabol ic  role. 
COMPOSITION AND CONC]~NTRATION OF LYMPH AND SERUM LIP- 
PROTEINS DURING FAT AND CHOLESTE.R.OL ABSORPTION IN THE 
DOG. L. A. Hi l lyard ,  I. L. Chaikoff,  C. E n t e n m a n ,  and  W. O. 
Re inha rd t  (Dept .  Physiol . ,  Univ.  of  Cal i forn ia  School of  Med., 
Berkeley,  Cal i f . ) .  J. Biol. Chem. 233, 838-42 (1958).  W h e n  
dogs were f ed  a meal  Containing corn oil or corn oil p lus  
cholesterol,  an  increase  in the  a m o u n t s  of  low dens i ty  l ipopro- 
reins was observed in serum.  No essent ia l  changes  were found  
in the  u l t r a c e n t r i f u g a l  residue. A f t e r  the  an ima l s  were fed  
c ream or the  meat  con ta in ing  corn oil and  cholesterol,  the  
lowest dens i ty  f r a c t i ons  of the  l ipoprote ins  in the  lymph  were 
increased.  F ive  hours  a f t e r  the  inges t ion  of a corn oil-cho- 
lesterol  meal,  the  pe rcen tage  composi t ion of the chylomicron 
con ta in ing  f r ac t ion  was :  p ro te in  1.1; phosphol ip ides  5.5; f ree  
cholesterol  0.4; cholesterol  esters  3.0; and  t r ig lyeer ides  90. I n  
spi te  of the  low concent ra t ion  of cholesterol in th is  f rac t ion ,  
prac t ica l ly  all of  absorbed  cholesterol  is car r ied  in it. 
THE USE OP I)IACETIN IN PRESTAINING SE~UI~I LIPOPROTEINS. 
P .  Solinas,  R. Bet t i ,  and  E. R. P .  ]DiLeo (Univ.  Perugio ,  I t a l y ) .  
Clin. Chim. Acta 2, 586-7 (1957).  A s a t u r a t e d  solut ion of  
Sudan  Black B in diacet in  (g lyeeryl  d iace ta te)  is recom- 
mended  for  the  p r e s t a in i ng  of l ipoprote ins  in se rum for  paper  
e leetrophoret ie  evaluat ion.  (C.A. 52, 17362) 

NUMREPo (~i~ FI~EE AND BOUND LIPIDES IN RELATION TO AGE OE 
D I P H T H E I ~ I A  CULTURES. E. K.  Alimova.  Trudy Otehetn. Naueh 
Konf.  (Roster-on Don Med. Inst.) za 1956 g. (Ros te r -on  Don)  
1957, 563-6 ; Referat. Zhur Khi,r~., Biol. Khim. 1958, Abs t r .  No. 
9903. The  a m o u n t  of  f ree  and  b m m d  lipides increased  with 
tile age of the  cu l tu res ;  the  f ree  l ipides increased 10-11 t imes.  
(C.A. 52, 17379) 

VITAMIN A IN THE FAT OP SEALS. L. A. Shc l ' puk .  Byull. 
Nauch.-Tekh. Inform. Nauch.-Issledovatel Inst. Sel'sl,. Khoz. 
Kra~n. Severa 1957, No. 2, 11-12;  Re/oral. Zhur. Khim. Biol. 
Khim. 1958, Abs t r .  No. 8432. V i t a m i n  A of seal f a t  r anged  
be tween 50-180 mi l l iun i t s /g ,  wi th  an average  of 100 milli- 
un i t  s /g .  V i t amin ized  fish oil u sed  in  an imal  f eed ing  conta ins  
app rox ima te ly  5 thnes  as much  v i t amin  A. (C.A. 52, 17438) 

EYFECT 01~ QUALITATIVELY DIFFERENT ]a~ATS IN THE ]DIET ON 
THE LIPIDES OF THE BLOOD SEI~UM OF RATS. M. N. Markova  
(Nu t r i t i on  Ins t . ,  Acad.  Med. Sei. U.S.S.R.,  Moscow).  Voprosy 
Pitaniya 17(3 ) ,  30-3 (1958).  W hi t e  male  ra t s  were f ed  for  10 
weeks with a bas ic  diet, in which 30% of  calories were f rom 
sunflower oil, lard,  or sunflower oil + lard.  As  a f unc t i on  of  
the  k ind  of  f a t  in the  diet  the  fol lowing a m o u n t s  of  phospho-  
l ipides and  leci thin were found  in the  blood serum of the  ex- 
per imenta I  an ima l s :  6.3 ___ 0.7, 10.5 __ 1.5, and  8.0 ~ 0.9; 

and  157 -+- 17, 262 • 37, and  200 -+- 92.5 mg.  % for sunflower 
oil, lard and  sunflower oil + la rd  diets,  respectively.  (C.A. 52, 
17442 ) 
INFLUENCE Ot ~ UNSATURATED LO.NG-CttAIN AND SATURATED ME- 
DIUM-CHAIN FATTY ACID ON THE FAT CONTENT OF THE RAT 
LIVEt~ IN CHOLINE-FREE DIET. F.  H a r t m a n n  and  K.  Zehender  
(Univ.  Z~a rburg /Lahn ,  Ger.) .  Arch. exptl. Pathol. Pharmakol. 
234, 179-84 (1958) .  U n s a t u r a t e d  f a t t y  acids  (linoleie and  
l inolcnie acid)  have  in the  choline-deficient r a t  a m a r k e d  lipo- 
t ropic action. This  ac t ion  p robab ly  is due to the i r  par t ic ipa-  
t ion in  the  syn thes i s  of  phospha t ides .  A mixed  glycer ide of 
eaprie,  caprylic,  and  laur ie  ac ids  caused,  in choline deficiency, 
f a t t y  l ivers as did marga r ine .  (C.A. 52, 17439) 

FATS, NUTI%ITION, AND AR.TER.I(~SCLEIgOSIS. G. Schet t te r  an d  
M. E g g s t c i n  (Univ .  M a r b u r g  a.d. Lahn ,  Get . ) .  Deut. ~ned. 
Wochsehr. 83, 702 6, 709-10, 150-5 (1958).  Norma l  sub jec t s  
and  hyper l ipemic  or hypercholes terolemie  pa t i en t s  were main-  
t a ined  on h igh  calorie, normal ,  or low calorie diets  with an d  
wi thout  supp lemen t s  of  h igh ly  s a t u r a t e d  and  h igh ly  unsa tu -  
r a t ed  na tu r a l l y  occurr ing  lipides.  Effec ts  of  these  d ie t a ry  vari-  
a t ions  on tile cholesterol,  esterified f a t t y  acids, phosphol ipide,  
and  neu t ra l  f a t  of  the  se rum were determined.  Isoealor ic  sub- 
s t i tu t ion  of  80-100 g. of  l inseed oil for  bu t t e r  or  cocoa f a t  in 
the  diet of  no rma l  sub jec t s  caused declines in  se rum lipide 
levels. S imi lar  effects  were obta ined  when 30 g. of  l inseed oil 
was added  to a calorical ly adequa te  low-fat  diet. The signifi- 
cance of the  resu l t s  with  respect  to the  d ie t a ry  content  of  
mul t ip le  u n s a t u r a t e d  f a t t y  acids  was discussed.  (C.A. 52, 
17439) 
CONPrENT OF CHOLEST]~ROL IN THE LIPIDES IN THE SCALE,S OF 
THE St(IN IN PSORIASlS. E. E.  TeIlo and  B. A. Macola.  Roy. 
asoc bioquim, arg. 22, 28.2-6 (1957).  This  is a s tudy  of 
the  l ipide composi t ion  of scales f r om the s k i n  in psoriasis .  
The value f o u n d  for  cholesterol  was 1786 mg.  %, and  to ta l  
] ipides 8320 rag. % of ma te r i a l  dr ied for  two hours  a t  100-  
105 ~ (C.A. 52, 17470) 
A RAPID ~r FOI~ FAT EXTRACTION t~R01~f FATTY TISSUE. 
V. I.  P i u U s k a y a .  Myasnaya Ind. S.S.S.R. 29 (1 ) ,  9-10 (1958).  
Grind f a t t y  t i ssue or f a t t y  mea t  product ,  weigh a 5-g. sample,  
mix  tho rough ly  wi th  15 g. anhyd rous  sod ium su l fa te ,  t r a n s f e r  
the  mix tu r e  to a 250- to 300-ml. E r l enmeye r  flask, and  25 ml. 
chloroform,  shake the  resu l t ing  mix tu re  for  one minute ,  an d  
sepa ra te  the  l iquid phase  immedia te ly  by f i l t rat ion.  This  
me thod  of the  f a t  ex t rac t ion  compared  f avo rab ly  wi th  other  
more  tedious  me thods  such as b lend ing  in a W a r i n g  blender .  
(C.A. 52, 17756) 
STUDIES ON I:'HOSPHOLIPIDS. 3. DETERMINATION OF CHO'LINE. 
L.  W.  Whee ldon  a n d  F.  D. Collins ( J .  Cur t in  School of  Medical  
Research,  A u s t r a l i a n  Nat l .  Univ. ,  Canberra ,  A.C.T., Aus t r a l i a ) .  
Biochvm. J. 70, 43-5  (1958) .  A me thod  for  the  microdetermi-  
na t ion  of  choline in l ipid hydro lysa tes  is described.  The cho- 
l ine is p rec ip i t a ted  wi th  phosphomolybdie  acid. The washed  
prec ip i ta te  is dissolved in acetone. Su l fu r ic  ac id  and  SnCI, are 
added  and  the optical  dens i ty  of the  blue solut ion is measured .  
Resu l t s  agree  closely wi th  those de te rmined  by the  re ineckate  
method.  4. I)ETEI~MINATION OF ETHANOLAMINE AND SEI%INE. 
Ibid. 46-9 (1958).  Fhospho l ip id  ex t rac ts  are reac ted  with 
1-fluoro-2,4-dinitrobenzene and  hydro lyzed  wi th  e thanol ie  HC1, 
and  then  with aqueous  HC1. A mix tu re  of  d ime thy l fo rmamide -  
e thano l -n -bu ty lamine  and  t e t r a m e t h y l a m m o n i u m  hydroxide  is 
added.  Ex t inc t ions  are  measu red  a t  393 and  500 m/x. Equa t ions  
fo r  the  ca lcula ted  of serine and  e thano lamine  concent ra t ions  
f r o m  these  da ta  arc  given.  Serine and  e thano lamine  conten ts  
of  ]ipids f r om gu inea  p ig  kidney,  liver, h e a r t  and  brain ,  r a t  
bra in ,  sheep brain ,  egg  yolk, a n d  a serine-rich f r ac t ion  of 
ox-brain  l ipids a re  reported.  

MICRODETEIZMINATIO'N OF THE I~ATTY ACIDS IN BLOOD SERUM. 
N. A. Pikaar and J. Nijhof (Univ. Hospital, State Univ. of 
Utrecht, the Aretherlands). Bioehem. J. 70, 52-7 (1958). A 
procedure is described for the hydrolysis and extraeton of fatty 
acids from serum. Po]yethenoid acids are determined by alkali 
isomerization. Saturated fatty acids are determined by reverse- 
phase chromatography on a rubber column. ]Yionoethenoid fatty 
acids are calculated by difference. Values for normal human 
blood are  repor ted  and  show t h a t  40% of the  se rum f a t t y  acids  
a re  monoethenoid ,  30% are  polye thenoid  (pr inc ipa l ly  lino]eie 
and  a rachidonic)  and  30% are s a t u r a t e d  (chiefly pahn i t i c ) .  

THE COMPONENT ACIDS AND GLYCERIDES 0Y THE I)EF0'T FAT 0P 
AN INDIAN PANTHEI~ (Panthera pardus fusca). S. P.  P a t h a k  
and  B. N. Tr ivedi  ( B a n a r a s  H i n d u  Univ. ,  Banaras -5 ,  I n d i a ) .  
Biochezn. J. 70, 103 7 (1958) .  F a t t y  acids  f r om abdomina l  
depot  f a t  were f r a c t i ona t ed  by the  lead sa l t -e thanol  method  and  
then  by  ester  dist i l la t ion.  Glycerides were f r a c t i ona t ed  by 
c rys ta l l i za t ion  f r o m  acetone. F a t t y  acids  (as  % by wt . )  were:  
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myr i s t i c  2.3; pa lmi t i c  20.1; s tear ic  13.7; a rachidic  1.7; t e t ra -  
decenoie 1.8; hexadecenoic  10.8; oleic 39.2; octadecadienoic  
2.1; C...0~= u n s a t u r a t e d  8.3. The glycer ide composi t ion closely 
follows H i l d i t c h ' s  rule of  even d is t r ibut ion .  
LIPID REQUIREI~IENTS FOR THE GROWTH OF PLEUROPNEUMONIA- 
LIKE ORGANISM. P.  F.  Smi th  and  R. J .  L y n n  (Dept .  Mierobiol.,  
School of  Medicine,  Univ.  P emm. ,  P h i l ade l ph i a ) .  J. Bacteriol. 
76, 264-9 (1958) .  These p leuropneumonia l ike  o rgan i sms  grew 
bes t  when  med ia  conta ined  cholesterol  and  a phosphol ip id  or 
su r face  active agen t  in add i t ion  to protein.  Cholesterol  could 
not  be adequa te ly  replaced by sterols  o ther  t h a n  dihydrocho- 
lesterol or poss ibly  fl-sitosterol.  Some sterols  were growth  ifi- 
h ibi tors .  Lower  f a t t y  acid es ters  of  cholesterol  had  some growth  
act iv i ty .  The  leci thin r equ i r emen t  could be me t  par t ia l ly  with 
sodium cho]ate b u t  no t  wi th  cephal in  or h igher  f a t t y  acids. 
Aceta te  was a g rowth  s t imu lan t .  
LECITHINASE rRO~ BACILLUS ANTHRACIS. R. D. Costlow (F t .  
Detr ick,  Freder ick ,  Md.) .  J. Bacteriol. 76, 317-25 (1958).  A 
lec i th inase  was isolated by  (NH~)2SO4 prec ip i ta t ion  f rom a 
cell-free cul ture  f i l t rate of  Bacillus anthrac~s. Lyophi l ized  en- 
zyme p r epa ra t i ons  gave  a typica l  lcci thovitel l in  reac t ion  in 
egg-yolk b ro th  and  hydro lyzed  purified soybean  leci thin.  A 
d iva lent  ca t ion  was  requi red  for  ac t iv i ty  of  the enzyme on 
soybean  leci thin bu t  inh ib i ted  react ion with egg  leci thin.  The  
enzyme a p p a r e n t l y  was not  specific for  leci thin b u t  slowly 
hydro lyzed  cephal in  as well. The end  produc t s  of  soybean  
leci thin and  cephal in  hydro lys i s  were identif ied by paper  chro- 
m a t o g r a p h y  as phosphorylchol ine  and  phosphory le thano lamine ,  
respectively.  

SOME ~UTRITIONAL AND ALLIED PROBLEMS CONFISCatING THE 
FOOD MANUFACTURER: TI~CHNOLOGICAL ASPECTS O'P ANTIO'XI- 
DANTS. C. H. Lea  (Low Temp.  S ta t ion  for  Research  in Bid- 
chem. & Biophysics ,  Univ .  C ambr i dge ) .  J.  Sci. Food Agr. 9, 
621-32 (1958) .  P r i m a r y  an t iox idan t s ,  syne rg i s t s  and  me ta l  
deac t iva tors  for  use  in the  s tab i l i za t ion  of  food p roduc t s  are  
discussed.  Methods  of t e s t i ng  and  a p p l y i n g  a n t l o x i d a n t s  a re  
reviewed briefly.  The  effect iveness  of  var ious  a n t i o x i d a n t s  in 
the  fol lowing foods  is summar i zed :  vegetable  and  an i ma l  oils 
and  fa t s ,  essent ia l  oils, milk and  bu t te r ,  fish and  meat ,  caret-  
enoids and  v i t amin  A, dr ied g reen  crop and  an imal  feeds,  fish 
meal,  and  oxidized f a t s  and  i r rad ia ted  foods.  

EFFECT 0F ANTIOXIDANTS ON DIETARY NECROTIC LIVER DEGEN- 
EI~ATION. K.  Schwarz (Nat l .  Ins t .  of  Ar t h r i t i s  and  Metabol ic  
Diseases ,  N. I .H. ,  Be thesda ,  Md. ) .  Proc. Soc. Exptl. Biol. Med. 
99, 20-4  (1958) .  Th i r t een  an t iox idan t s  were tes ted  a t  var ious  
dose levels fo r  effect iveness in p ro tec t ing  r a t s  aga i n s t  d ie ta ry  
l iver degenera t ion  induced  by a v i t ami n  E-deficient,  30% Torula 
yeas t  ra t ion .  A t  levels of  0.5%, ascorbic  acid and  me thy lene  
b lue  showed some ac t iv i ty  b u t  did not  a f ford  more  t h a n  30 to 
40% pro tec t ion  even a t  h ighe r  dose levels. A n t a b u s e  (0 .2%)  
was ineffective.  A t  levels up to 0.5% in  the  diet  the  fol lowing 
were inac t ive :  1NDGA (nord ihydrogua ia re t i c  ac id) ,  n-propyl  
gal la te ,  D B P C  (2,6-di-tert-butyl-4-methylphenol), B H A  (mixed  
2- and  3-tert-butyl-4-methoxyphenol), and  hydroquinoue .  Di- 
tert-amyl-hydroquinone and  San toqu in  (6-e thoxy- l ,2-dihydro-  
2 ,2 ,4- t r imethylquinol ine)  inh ib i ted  the  deficiency s t rong ly  a t  
0.25% levels in the  diet. Santof lex B (6-phenyl- l ,2-dihydro-2,2,4-  
t r ime thy lqu ino l ine )  a t  0.05 to 0.25% was  s l ight ly  acts D P P D  
(N,N ' -d iphenyl -p -phenylened iamine ,  food g rade )  came close to 
v i t amin  E in ac t iv i ty ;  5 mg.  % D P P D  was approx ima te ly  as 
effective as 1.25 rag. % D,L-a- tocopheryl  aceta te .  

SYNTHESIS OF CHOLESTEI~OL BY A STRAIN OF HUMAN UTERINE 
FIBROBLASTS PROPAGATED IN VITRO. D. L: Ber l iner ,  I t .  E.  
Swim and  T. F .  Doughe r t y  (Univ .  U t a h  Medical  School and  
W e s t e r n  Reserve Univ.  School of  Medic ine) .  Proc. Soc. Exptl .  
Biol. Meal. 99, 51-3 (1958) .  S t r a i n  U12-79 of h u m a n  u te r ine  
f ibroblasts  p r o p a g a t e d  in vitro for  ahnos t  5 yrs.  was g rown  in a 
med ium con ta in ing  acetate-2-C ~4. Labe led  cholesterol  was  iso- 
la ted  f r o m  both  the  cells and  the  med ium.  

INFLUENCE OF LONG TEEM ~AT-~EEDING ON EXCRETION 0P 
CHOLESTEI~OL-4-C 1~ METABOLITES. ~. D. Wi l son  and  M. D. Siper- 
s te in  (Dept .  I n t e r n a l  Medicine,  Univ.  Texas  Sou thwes te rn  Medi- 
cal School, Da l l a s ) .  Proc. Soc. Exptl.  Biol. Med. 99, 113-16 
(1958) .  R a t s  were pa i r - fed  for  72 days  on fa t - f ree ,  30% corn 
oil or 30% la rd  ra t ions .  Ave rage  we igh t  ga i n s  were, respec- 
t ively,  134, 123, and  141 g. Ave rage  dai ly  dry  weights  of  feces  
were comparable .  Ra t s  f ed  the  corn oil or la rd  diets  u n i f o r m l y  
excreted more  C ~ t h a n  did r a t s  f ed  diets  con ta in ing  no f a t .  
Excre t ion  of bile acid-C ~ and  d ig i ton in  prec ip i tab le  neu t ra l  
sterol-C ~4 tended  to be h i g h e s t  in  the  r a t s  f ed  lard.  The  mos t  
s t r i k ing  difference a m o n g  the  g roups  was  the  marked  increase  
in excret ion of non-d ig i ton in  prec ip i tab le  neu t r a l  s terols  in  the  
r a t s  f ed  corn oil. This  accounted  for  1 8 - 2 5 %  of the  admin-  
i s te red  dose of C 14. This  non-d ig i ton in  prec ip i tab le  neu t r a l  

s terol  does no t  con ta in  a ketonic  g roup  and  is p r e s u m a b l y  a 3- 
a lpha-hydroxy  sterol.  

INHIBITORY EFl~ECT OF A SERUM PROTEIN 0'N DEVELOPMENT 0P 
OPALESCENCE IN LIPOPROTEINS ALTERED BY LECITHINASE C. 
E lma  E:rumwiede (Dept .  Ped ia t r i cs ,  N. J .  Univ . -Bel levue  Med- 
ical Center ,  N. Y. Ci ty) .  J~ Soc. Exptl.  Biol. Med. 99, 151-6 
(1958) .  A l though  al l ipoprote in  f r ac t i ons  f rom horse  sera  be- 
come opalescent  wi th  or wi thou t  development  of  a prec ip i ta te  
fol lowing hydro lys i s  of  the  phosphol ip ids  by  lec i th inase  C, 
cholesterol  and  the  diglycer ide por t ion  of phosphol ip ids  re- 
ma in  bound  to protein.  A l ip id-free  p ro te in  f r o m  h u m a n  an d  
horse sera  was f o u n d  to suppress  development  of  opalescent  in 
al l ipoprote in  f r ac t ions  and  whole h u m a n  sera  t r ea ted  wi th  
leci thinasc C. 
SERUM CHOLESTEROL DETERMINATIONS AS AFFECTED BY VITA- 
MIN A. Lois  J .  K in l ey  and  R. i~. K r a u s e  (Dept .  Bioehem.,  W.  
Va.  Univ.  Medical  Center ,  Morgan town ,  W: Va . ) .  Proc. Soc. 
Exptl.  Biol. Med. 99, 244-5 (1958) .  S tudy  was made  of  the  
effects of  var ious  levels of  v i t a m i n  A in the  de ternf ina t ion  of 
s e rum to ta l  cholesterol  by  m e a n s  of a ferr ic-chlor lde color 
r eagen t  or a saponi f ica t ion-ext rac t ion  method .  Resu l t s  show 
tha t  v i t amin  A m u s t  be s epa ra t ed  f rom the  se rum before  colori- 
me t r i c  de t e rmina t ion  of cholesterol  by  the  fe r r i c  chloride 
method.  
ACCELERATION OP VITAMIN E DE!~ICIENCY BY TOI~ULA YEAST. I I .  
EPFECT 0P TORULA YEAST ASH AND LIPID. J .  G. Bieri ,  G. M. 
B r i g g s  and  C. J .  Po l la rd  (Lab.  N u t r i t i o n  and  Endocrinol . ,  
Nat .  Ins t .  of  Ar th r i t i s  and  Metabol ic  Diseases ,  P . t t .S .  Be thesda ,  
Md. ) .  Froc. Soc. Exptl.  Biol. Med. 99, 262-5 (1958) .  W h e n  
added  to a purif ied basa l  diet  low in v i t a m i n  E a n d  selenium, 
the  a sh  of Yorula y e a s t  was f o u n d  to p romote  exuda t ive  dia- 
thes is  in chicks. Lipid i sola ted f rom the y e a s t  a n d  ta l l  oil also 
had  a s imi lar  effect.  It is concluded t h a t  the  an t i - v i t am in  E 
proper ty  of Toruta yeas t  is due to bo th  i t s  u n s a t u r a t e d  f a t t y  
acid a n d  mine ra l  contents .  The  re la t ive ly  h i g h  con ten t  of  
dienoic acid previously  repor ted  fo r  l ipid o f  Torula y e a s t  is 
confirmed. 
DIET AND ATHE~0SCLEROTIC DISEASE. IV.  EPIDEMIOLOGY OF 
CORONARY HEART DISEASE IN THE UNITED STATES. J .  S tamle r  
(Card iovascular  Dept. ,  Medical  Research  In s t i t u t e ,  Michael  
Reese Hospi ta l ,  Chicago, I l l . ) .  J. Am. Dieter. Assoc. 34, 1053-9 
(1958).  D a t a  a re  reviewed unde r  the  fol lowing h e a d i n g s :  
t r ends  in the  Amer i can  diet,  sex d i f ferent ia l  in dea ths  f r o m  
ar ter iosclerot ic  hea r t  disease,  u r b a n  and  ru ra l  mor t a l i t y  ra tes ,  
dea th  ra tes  in  na t i ona l i t y  groups ,  socio-eeonomic a n d  racia l  
fac tors ,  U. S. diets  a t  d i f fe rent  economic levels, s e rum cho- 
lesterol  in var ious  s t r a t a  of  the  U. S. popula t ion .  The  hypo thes i s  
is sugges ted  t ha t  when  in take  of calories, f a t s ,  s a t u r a t e d  f a t s ,  
and  cholesterol  is h igh,  there  is a nu t r i t i ona l  imba lance  which 
favors  hypercholes te ro lemia  and  a therogenes is .  V. DIEa~--A 
KEY, BUT NOT ]~XCLUSIVE ETIOLOGIC AGENT. Ibid., 1060-4.  
Resul t s  of  recent  research  are  reviewed in re la t ion  to psycho- 
logical s t ress  and  s e d e n t a r y  l iving,  in te rac t ion  be tween diet 
and  o ther  fac tors ,  p r e l imina ry  f indings  of  recent  epidemiologle 
s tudies ,  poss ib i l i ty  of  ind iv idua l  ac tua r ia l  predict ion,  and  possi- 
b ly  a reduc ing  risk.  I t  is concluded t ha t  a theroscleros is  is a 
dis t inct ,  p reventab le  metabol ic  disease.  Al te red  cholesterol- 
l ip id- l ipoprote in  me tabo l i sm p lays  a cr i t ical  and  decisive role. 
The a therogenie  a l t e ra t ions  in the  metabo l i sm of these  l ip ids  
are  a by-produc t  of an  hab i tua l ly  unba l anced  diet.  

SPECIES DIFFERENCES IN CHOLESTEROL BIO,SYNTHESIS BY ARTE- 
RIAL TISSUE. D. L.  Azarnof f  (Dept .  Medicine,  Univ.  K a n s .  
Med. Center,  K a n s a s  City, K a n . ) .  Proc. Soc. Exptl.  Biol. Med. 
98, 630-3 (1958) .  In  vitro t e s t s  wi th  a r t e r i a l  t i ssue  showed 
t ha t  coronary ar te r ies  and  aor tas  or h u m a n s  and  aor tas  of  dogs, 
ca ts  and  ra t s  canno t  incorpora te  Cl*-labeled ace ta te  into cho- 
lesterol.  A o r t a s  of  gu inea  pigs ,  r abb i t s  and  chickens can  ac- 
compl ish  th is  conversion.  

PRE-STAINING PROCEDURE FOR ELECTROPHORETIC STUDY OF SE- 
RUM LIPOPR0ffEINS. A. A. Wilcox, P .  T. Wer t lake ,  M. I.  Ha ley  
and  J .  E. Pe t e r son  (Depts .  Biochem. and  In t e rn .  Medicine,  
School of  Medicine,  College of Medical  Evange l i s t s ,  L o m a  
Linda ,  Cal i f . ) .  Proc. Soc. Exptl .  Biol. Med. 98, 718-21 (1958) .  
H u m a n  se rum is mixed  wi th  a s a t u r a t e d  solut ion of ace ty la ted  
S u d a n  Black B and  hea t ed  for  10 to 15 nfin. a t  70 ~ . The  re- 
su l t ing  dye- l ipoprotein  complexes are  s epa ra t ed  on paper  by 
e lectrophoret ie  procedure.  Reproducib i l i ty  of  the  a- and  fl-lipo- 
p ro te in  values  de te rmined  by  th is  me thod  was  be t t e r  t h a n  is 
usua l ly  achieved when  l ipoprote in  spots  a re  located  by  s t a i n in g  
paper  s t r ips  a f t e r  e lectrophoresis  of  serum.  D a t a  are  repor ted  
for  the  f l /a - l ipoprotc ia  va lues  in  g roups  of women hav ing  aver- 
age ages  of  20 and  84 yrs. ,  and  g roups  of  men  hav ing  average  
ages  of  25 and  74 yrs.  
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RESPONSE OF AETERIAL WALL TO INTRAhIURAL CHOLESTEROL. 
M. G. N e t s k y  and  T. B. Clarkson (B owman  Gray  School of  
Medicine,  Wake  Fores t  College, Wins ton-SMem,  N.C.) .  1)roe. 
Sac. Exptl. Biol. Meal. 98, 773 4 (1958) .  In j ec t ion  of choles- 
terol into the  wall  of  the a r t e ry  in chicken caused by  a fo re ign  
body reac t ion  a t  the  site of  in jec t ion  and  a localized in t ima l  
plaque fo rmat ion .  The development  of these p laques  was not  
af fected by  the  addi t ion  of  cholesterol, lard or corn oil to the 
diet. 

EFPECT OF BETA-SITOSTEROL 0,N REGRESSION 0P HYPERCHOLES- 
TEROSIS AND ATHEROSCLEROSIS IN CHICKE:NS. E. R. ])iller, B. L. 
Woods and  O. A. H a r v e y  (Biochem. Research  ])iv., Li l ly  Re- 
search Labs . ,  Ind ianapol i s ,  I nd . ) .  Proc. Sac. Exptl.  Biol. Med. 
93, 813-17 (1958) .  W i t h d r a w a l  of  d ie ta ry  cholesterol  or ad- 
min i s t r a t i on  of beta-s i tos tero]  in presence or absence of d ie ta ry  
cholesterol  reduced previously  elevated cholesterol  concentra-  
t ions in liver, se rum and  aor ta  of  chickens.  W h e n  4% beta-  
s i tosterol  was fed,  the  to ta l  sterol content  of  the  l iver was 
s l ight ly  lower t h a n  in b i rds  fed  the  basa l  diet only and  the  
to ta l  sterol con ten t s  os se rmn and  aorta  also tended  to be 
lower. A the roma  regress ion  was para l le led  by a drop in cho- 
lesterol  concent ra t ions  in the  blood and  liver of  b i rds  g iven 
beta-s i tosterol .  

TECHNICS FOR SEPARATION OF ]PLASMA CHOLESTEROL ESTERS 
FOR DETEI~MINATION OF IODINE VALUE, AND OF CHOLESTERO.L. 
G. ]). Miehaels,  G. F u k a y a m a ,  H. P .  Chin and  Pr isc i l la  Wheeler  
( I n s t i t u t e  for  Metabol ic  Research,  H i g h l a n d - A l a m e d a  County  
Hospi ta l ,  Oakland,  Cal i f . ) .  Oakland,  Cal i f . ) .  Proc. Soc. Exptl .  
Biol. Med. 98, 826-9 (1958) .  A me thod  for  the  quan t i t a t ive  
ch roma tograph ic  sepa ra t ion  of cholesterol  es ters  f rom other  
blood l ipids is presented.  A calor imetr ic  mic romethod  for  deter- 
m i n a t i o n  of  the  iodine n u m b e r  of  p lasnia  l ipid is described.  A 
calor imetr ic  procedure  for  the  de te rmina t ion  of cholesterol  with  
an  orcinol r e a g e n t  is described.  

]DLASMA CHOLESTEI~OL ESTER FATTY ACID COMPOSITION IN ]~E- 
LATION TO ])IET. L.  W.  i~insell,  G. ]). Michaels,  G. F u k a y a m a ,  
Sadie Smyrl ,  Florence Olson and  H. ]D. Chin ( I n s t i t u t e  for  
Metabol ic  Research,  H i g h l a n d - A l a m e d a  County  Hospi ta l ,  Oak- 
land,  Cal i f . ) .  Proc. Soc. Exptl .  Biol. Med. 98, 829-33 (1958) .  
A d m i n i s t r a t i o n  of la rge  a m o u n t s  of  purif ied linoleic acid 
p r epa ra t i on  to diabet ic  and  nondiabe t ic  pa t i en t s  resul ted  ~n a 
marked  increase  in the  dienoic acid con ten t  of  p l a sma  cho- 
lesterol  esters  and  a lowering in the  monoenoic  acid content .  
W h e n  ethyl  oleate was subs t i t u t ed  for  the  ethyl  l inoleate the  
opposi te  p a t t e r n  was observed. A high carbohydra te ,  f a t - f r ee  
diet had  much  the  same effect on p l a sma  cholesterol  composi- 
t ion as did inges t ion  of  e thyl  oleate. 

A/~IENDM'ENT FOR LEGUME FEEDS. A. A. Hor~ath .  U. S. 2~8r 
317. A feed meal  is p repa red  by  mix ing  a l f a l f a ,  clover and 
soybean  oil meal  with 0.1 to 2% of  creosote bush  leaf .  

�9 Paints and D r y i n g  Oils 
])ETERMINATION OF THE METAL CONTENT OF PAINT ])RIERS. 
E D T A  TITIVATION IN ALCOHOL-BENZENE SOLUTIONS. C. A. 
Lucches i  and  C. F.  H i r n  (Ana ly t i ca l  Research  Dept. ,  The 
Sherwin-Wil l ianis  Co., Chicago, I l l inois) .  Anal. Chem. 30, 
1877-79 (1958). A simple t l t r imet r i c  me thod  for  the  determi-  
na t ion  of the  meta l  content  of  calcimn, cobalt ,  lead, manganese ,  
and  zinc driers  is rapid,  precise,  and  yields resul ts  in close 
ag r eemen t  wi th  those obta ined  by g rav inmt ry  and  flame pho- 
tomet ry .  The  new method  is based  upon  the reac t ion  of meta l  
ions  wi th  the  che la t ing  agent ,  e thy lened iamine  te t raace t ie  acid 
( E ] ) T A ) .  Only 0.2 g r a m  of  sample  is required,  and  a single 
de te rn i ina t ion  can be made  in 10 minu tes .  The  coefficient of  
var ia t ion  of the  me thod  is e s t ima ted  to be 0.8%. 

]DROMISING MATERIALS FC.R ]DROTECTIVE COATINGS. VINYL 
ETHERS op ]DOLYUNSATUR &TED FATTY ALCOHOLS. H. ]V[. 
Teeter ,  L. E. Gust  and  J .  C. Cowan (Nor the rn  Ut i l iza t ion  
Research  and  Deve lopment  Die., Agr icu l tu ra l  Research  Service, 
U. S. Dept.  of  Agr icu l tu re ,  Peor ia ,  I l l inois) .  Ind. Eng. Chem. 
50, 1703-4 (1958).  Po lymers  of  vinyl e thers  f rom l inseed and  
soybean  oils dry to fibns t ha t  adhere  well to me ta l  and  are  
a lkal i - res is tant .  These  organic  compounds  hold promise  as 
coa t ings  for  ca1~s and  other  meta l l ic  art icles.  

YIELD IN EPOXIDATION REACTIONS. H. C. Wohlers ,  5I. Sack 
and  H. ]D. L a Y a n  (Solvay Process  Div., All ied Chemical  Corp., 
Syracuse ,  New York) .  Ind. Eng. Chem. 50, 1685-86 (1958) .  
Two new me thods  have  been developed for  improv ing  yields 
in epoxida t ion  r e a c t i o n s - - o n e  uses  pa r t i a l ly  p r e fo rmed  acetic 
acid and  the  other,  ag i t a t ion  control.  

]DOLYALKYLENE GLYCOL M0,DIFIED ALKYD RESlN--AMINOTRI- 
AZI1V/~3-----ALDEHYDE RESIN AND SYNTHETIC PO'LYMERIC LATEX. 
R. M. Chr is tenson,  L.  O. C u m m i n g s  and  D. ]D. H a r t  ( P i t t s b u r g h  
P l a t e  Glass Co.).  U. S. 2,852,475. A water -d ispersed  coa t ing  
composi t ion  is p repa red  f rom (a)  the  hea t  reac t ion  product  of 
a polyalkylene glycol and  an  a lkyd made  f rom a polycarboxyl ic  
acid, a polyhydr ic  alcohol, and  f a t t y  acids  of  a d ry ing  oil, 
(b)  a water-soluble aminot r iaz ine-a ldehyde  res in  and  (c) a 
syn the t ic  polymeric  po lys tyrene  or polyvinyl  latex.  
COATING COMPOSITION CONSISTING OF AN OIL-MODIFIED ALKYD 
RESIN~ AN AMINE ALDEHYDE RESIN, AND A SYNTHETIC RE.SIN 
LATEX. L.  O. C m n m i n g s  ( P i t t s b u r g h  P l a t e  Glass Co.).  U. S. 
2,85~,476. A coa t ing  composi t ion is  p repa red  f rom an  amine  
sal t  of  an  oil modified a lkyd resin,  a water-soluble  aminealde-  
hyde  resin,  and  a synthe t ic  polymeric  l a tex  such as po lys tyrene  
latex,  polyvinyl  chloride latex,  bu tad iene - s ty rene  copolymer 
la tex  or an  acrylic res in  latex.  
POLYPHASE C0.POLYMERIZATION OF STYRENE COMPOUNDS WITH 
])EYING OIL FATTY ACID COMPOUNDS. C. Boelhouwer,  F.  A. 
De Roos and  It .  I. W a t e r m a n  (Shell  Deve lopment  Co.).  U . S .  
2,352,478. A process  is described for  the copolymer iza t ion  of a 
s ty rene  compound  wi th  a d ry ing  oil by hea t i ng  to tmnpe ra tu re s  
between 150 ~ and  300 ~ . 
BODYING VEDETABLE ])I%YING OILS WITI~ RESINS. ]). F.  Koenecke  
(Esso  Research  & E n g i n e e r i n g  Co.).  U. S. 2,853,396. A process 
is descr ibed for  the  p repa ra t i on  of a d ry ing  oil composi t ion by  
h e a t i n g  a mix tu re  of the  copolymer of a C~ to Ca con juga t ed  
diolefin and  s tyrene,  a d ry ing  or senf idrying oil, and  oil-soluble 
resin a t  a t empe ra tu r e  be tween 265 ~ and  300 ~ unt i l  the  desired 
cons is tency  is reached.  
WIgINKLE ])RYING COATING OOfvIPOSITION CONTAINING FISH OIL. 
B. E. L e d e r m a n  (Mid land  Chemical  Corp.) .  U. S. 2,853,458. 
A wrinkle  d ry ing  coa t ing  composi t ion  is p repared  f rom a resin- 
modified phenol  fo rma ldehyde  resin,  raw t u n g  oil, oiticica oil, 
air-blown and  heat -bodied  fish oil hav ing  an  iodine n u m b er  
be tween 180 and  225, xy]ol, va rn i sh  m a k e r s '  n a p h t h a  and  a 
cobal t  n a p h t h e n a t e  drier.  

AQUEOUS COMPOSITION CONTAINING OIL MODIFIED ALKYD RESIN 
AND LOWER ALKANOL MODIFIED MELAMINE-ALDEHYDE RESIN. 
R. M. Chr i s tenson  and  D. ]D. H a r t  ( ]p i t t sburgh P l a t e  Glass Co.).  
U. S. 2,853,459. An oil-free, water -d ispersed  coa t ing  composi- 
t ion is p repa red  f rom a glycer ide modified ph tha l i c  a lkyd  resin 
f u r t h e r  modified wi th  a polyalkylene glycol and  mixed  with a 
water-soluble lower alkanol-modif ied melamine-a ldehyde  resin.  

OIL-MODIFIED A~KYD RESIN. B. A. Bol ton  ( S t a n d a r d  Oil Co.).  
U. S. 2,856,374. An a lkyd resin is p repa red  f r o m  a glycol 
(ethylene,  polyethylene,  propylene  or polypropylene  glycol) ,  a 
vegetable  or marine oil or f a t t y  ac ids  hav ing  a t  leas t  10 carbon 
a toms,  and  an  acidic ma te r i a l  selected f rom the  g roup :  t r imcsic  
acid, t r imel l i t ic  acid, hemime]l i t ic  acid, t r imell i t ic  anhydr ide  
and  hemimel l i t ie  anhydr ide .  

COATING COMPOSITIONS COMPI%ISING AN OIL-MODIFIED ALKYD 
RESIN AND NITROCELLULOSE. A. N. W a l u s  (E.  I.  du P o n t  de 
Neniours  & Co.).  U. S. Z,857,34& A liquid coa t ing  composi t ion 
is p repa red  f rom p igment ,  a volati le organic  solvent,  a ni tro-  
cellulose lacquer,  and  a copolymer o f  bu ty l  me thac ry l a t e  and  an  
a lkyd resin.  The a lkyd resin is p repa red  f rom coconut oil or 
coconut f a t t y  acids, maleic  anhydr ide ,  ph tha l i c  anhydr ide  and  
glycerides.  

PAINT COMP0'SITI(}N CONTAINING VEHICLE CO~IPRISING VINYL 
rl'OLUENE-SICCATIVE OIL COP0~LYMER AND ]~ONDI~YING ALKYD 
RESIn. J .  W. de Groat,  J r . ,  and  B. F .  Hof fe r th  ( A r m s t r o n g  
Cork Co.). U. S. 2,857,347. A pa in t  vehicle is p repa red  f rom 
90 to 70% by wt. of  a vinyl  to luene-dry ing  all eopolymer and  
!0 to 30% by  wt. of  a n o n d r y i n g  a lkyd resin wlfich has  been 
p repared  f rom a n o n d r y i n g  glyeer ide oil, po lyhydr ic  alcohol 
and  an  a roma t i c  dibasic  acid. 
FSTERS OF DRYING OIL ACIDS WITH VINYL ]POLYMERS. R. M. 
Ringwald  and  N. W. H a n s o n  ( h n p e r i a l  Chemical  I nd u s t r i e s  
L td . ) .  Brit. 793,776. Es te r s  of  eopolymers  of  es ters  such as 
glycidyl  me thac ry la t e  and  polymerizable  vinyl  compounds  with 
d ry ing  oil acids, i.e., those derived f rom l i r seed  oil, tui~g oil, 
etc., are  use fu l  in the  m a n u f a c t u r e  of  coa t ing  eonipaunds.  Those 
con ta in ing  30 -75% d ry ing  oils are  prefer red .  They  a re  pre- 
pared  by  react ion of a d ry ing  oil wi th  a p r e fo rmed  copolymer 
or by react ion of the  acid with a glycidyl  compom,.d and  then  
eopolymer iz ing  the  es ter  fo rmed  with a vinyl  compound.  The 
copolymers  are p repared  by  h e a t i n g  in the  l)resenee of an  
organic  peroxy ca ta lys t .  The  es ters  are  soluble in a wide r ange  
of solvents.  (C.A. 52, 17755) 
])RYING OILS. H. ]D. K a u f m a n n .  Ger. 938,738. Mixed esters  of  
mu l t i va l en t  alcohols wi th  h igh ly  u n s a t u r a t e d  f a t t y  ac ids  and  
s a t u r a t e d  low-molecular  f a t t y  acids  give d ry ing  oils for  pa in ts .  
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Mixed es ters  are obta ined  by reester i f icat ion of h igh ly  unsa tu -  
ra ted  oils with  es ters  of  s a t u r a t e d  low-molecular  f a t t y  ac ids  in 
the  presence ef  t in  as a ca ta lys t .  (C.A. 52, 17753) 

�9 D e t e r g e n t s  
~IITROGEN-CO,NTAINING SUItFACTANTS. P.  L. D u g r o w  ( A r m o u r  
& Co., Chicago, I l l . ) .  Soap Chem. Specialties 34(8 ) ,  45-7,  91 
(1958).  The eat ionies f unc t i on  by a posi t ive a t t r ac t i on  to a 
nega t ive ly -charged  surface ,  a l te r ing  t ha t  su r face  to reflect the  
charac te r i s t ics  of the  subs t i t uen t  group a round  the n i t rogen  
atom. As a resul t  of the i r  proper t ies ,  they  m a y  be used  to con- 
t r ibu te  hydrophobia  compat ib i l i ty ,  so f t en ing ,  corrosion inhibi-  
tion, an t i s t a t i c  act ivi ty ,  germic ida l  ac t iv i ty  and  emulsif icat ion.  
THE PRESENT ROLE OF DETERGENTS IN TOILET BAR MANUFAC- 
TURE. J .  W. MeCuteheon ( J o h n  W. McCutcheon,  Inc. ,  New 
York 17, N. Y. ) .  J. Soc. Cosmetic Chemists 9, 270 3 (1958) .  
The specifications for  a n  ideal syn the t ic  bar  are  out l ined as 
fol lows:  The ba r  should be the  equivalent  of  a good toi let  soap 
ba r  with respect  to de tergency,  f o a m  power,  solubi l i ty  and  sta-  
bil i ty.  I t  should behave phys ica l ly  like a soap bar.  The dens i ty  
should be reasonably  close to soap. I t  should h.ave a prec ip i tab le  
curd  ~ i t h  ha rd  water  t ha t  r ema ins  d ispersed  in reasonab ly  ha rd  
water ,  the  p i t  should lie be tween 7 and  8. Means  of ob t a in ing  
a bar  hav ing  the  above specifications a re  d iscussed u s i ng  cur- 
rent ly  avai lable  de te rgen t s  and  m a n u f a c t u r i n g  equipment .  
PHASE t~ELATIONS AND SPECIFIC SALT EFFECTS IN SOAP SOLU- 
TIONS. T. Nash .  Chem. (~ Ind., 1958, 590. A dilute soap solu- 
t ion fo rms  a two-component  sys tem,  par t ia l ly  miscible  in the  
liquid s ta te  (solut ion and  micel les) ,  the  solid phases  be ing  soap 
c rys ta l s  and  ice. I t  should the re fo re  have  an  ' ' i nva r i an t  point ,  ' ' 
i.e., a t empera tu re ,  no t  dependen t  on concent ra t ion ,  a t  which 
both  c rys ta l s  and  micelles are  p resen t  together .  The inva r i an t  
point  was  detmmfined for c e t y l t r i m e t h y l a m m o n i u m  bronlide and  
ee ty lpy r id in ium bromide  by fluorescence m e a s u r e m e n t s  a f t e r  
the  addi t ion  of a f luorescent  dye of opposi te  charge,  and  the  
effect of  sa l t s  thereon  was noted.  
ADSOI%PTION COI~IPLEXES OF POLYMERS -WITH WETTING AGENTS. 
I I .  S. Saito (Univ .  Osaka)  Kolloid-Z. 158, 120 30 (1958) .  Re- 
ac t ion  be tween nonionic po lymers  and  anionic  we t t ing  agen t s  
( I )  in H~O were s tud ied  by observ ing  the  solubi l izat ion ( I I )  
of  oil-soluble dyes.  I I  t akes  place by  inc lus ion  of solubi l izate  
in places su r rounded  by  dehydra t ed  polymer  and  I. The syner-  
g is t ic  effect of  po lymers  and  I depends  on the  degree of polym- 
erizat ion.  This  effect  is only observed weakly wi th  cat ionic 
we t t i ng  a g e n t s  a t  long alkyl  chain  length .  (C.A. 52, 17761) 
IMPROVED SAPONIFICATION NUMBEI% DETE~IINATION BY USE OF 
ION EXCHANGE. W. B. Swann,  R. J .  Zahne r  and  O. I.  Milner  
(Soeony Mobil  Oil Co., Inc. ,  Poulsboro ,  N. J.) .  Anal. Chem. 
30, 1830-3 (1958) .  A me thod  has  been devised in which the  
saponified mater ia l ,  in nonaqueous  med i um is passed  t h rough  a 
cat ion exchanger .  The excess caust ic  is conver ted to wa te r  and  
the  sa l ts  of  the  organic  acids  are conver ted to the  f ree  acids,  
which are  t i t r a t ed  potent ioniet r ieal ly .  The procedure  g rea t ly  
simplifies the  de tern i ina t ion  of the  end point ,  e l ini inates  the  
need for  p r ecau t iona ry  measu re s  to p reven t  absorp t ion  o f  car- 
bon  dioxide, and  gives addi t iona l  i n fo rma t ion  on the  n a t u r e  of  
the  organic  acids compr i s ing  the  or iginal  esterified mater ia l .  
BOOSTING SALT, GLYCERINE ]~ECOVERY. E. W. Webb.  Soap Chem. 
Specialties 34 (6 ) ,  54 6, 190; (7)  127, 129, 131, 167; (8)  
147-8 (1958).  Var ious  methods ,  a m o u n t  of  recovery,  percen- 
t age  recovery and  cost calcula t ions  for  recover ing glycer ine  
f rom sa l t  used  in soap m a n u f a c t u r i n g  are  discussed in g r ea t  
detail .  

ADVANCES IN SI{A3IPOO ~OR~IULATION. F.  V. Wells .  Soap Chem. 
Specialties 34 (8 ) ,  39-42, 178; (9)  161, 163, 165, 207 (1958) .  
The his tory ,  developments  and  var ious  fo rmula t i ons  of both  
soap and  de te rgen t  type  shampoos  are  discussed.  The  f ac t  t ha t  
a soap-base shampoo proper ly  fo rmu l a t ed  to disperse  l ime soap 
is still  a very efficient p roduc t  is po in ted  out. The m a n y  deter- 
gen t  b lends  now possible  by  use of new produc t s  are also 
described.  

TIlE S0'LUBILITY OF CALCIUhl SOAPS. J .  T. Yoke, I I I  (P roc t e r  
& Gamble  Co., Cincinnat i ,  0.) .  J. Phys. Chem. 62, 753-5 (1958) .  
A radio- t racer  technique involving Ca 4'~ was used to de termine  
the  solubil i ty.  Solubil i t ies were also checked by  we igh ing  the  

res idue lef t  on evapora t ion  of la rge  volumes. The fol lowing 
solubil i t ies in m o l e / l ,  at  26.7 ~ and  60 ~ respect ively,  were ob- 
t a ined :  Ca s t ea ra t e  2.7 x 10 -'~, 1.0 x 10-6; Ca p a h n i t a t e  2.8 x 
10 -6 , 1.5 x 106;  Ca l au ra te  4.21 x 10 -5 , 4.68 x 10 -5 , Ca oleate 
1.34 x 10 -5, 2 x 10 4. Marked  changes  in the  x- ray  di f f ract ion 
p a t t e r n s  of  Ca s teara te ,  pahn i t a t e ,  and  ]au ra te  were observed 
on equi l ibra t ion  wi th  wa t e r ;  th is  ind ica ted  t rue  hyd ra t i o n  of 
the  crystal .  The solid phase  in equi l ibr ium wi th  the  s a t u r a t e d  
solut ion was monohydra t ed .  (C.A. 52, 16012) 

MODERNIZATION OF EUI%OPEAN TOILET SOAP 2~AKIN(L H. Zilski 
( M I A G  Mueh lenbau  und  Indus t r i e  G.m.b.H. Braunschweig ,  
Ger.) .  Soap Chem. Specialties 34 (5 ) ,  187, 189, 191, 193; (8)  
137, ]39, 141 (1958) .  The p rogress  made  in mode rn i z ing  Euro-  
pean  soap m a k i n g  is described.  New e q u i p m e n t  used  is dis- 
cussed  and  cons is t s  of  such i t ems  as d rum driers,  vacuum driers,  
expans ion  driers ,  modern  a m a l g a m a t o r s  and  vacuum ext rus ion  
presses.  

L o w  FOAhIING I~r SURFAcE-ACTIVE AGENTS. E. W.  Lan e  
(Rohm & H a a s  Co.).  U. S. 2,85.0,s A h i g h - f o a m i n g  alkyl- 
phenoxypo lye thoxye thano l  de te rgen t  is conver ted  into a low- 
foaming ,  more  versat i le  de t e rgen t  by  r eac t ing  the  compound  
at  h igh  t empe ra tu r e s  with acidic ca ta lys t  such as s t rong ly  acidic 
ca t ion-exchange  res ins  and  ac id- t rea ted  clays. 

DETEnGENT CONPO'SITION. C. E. Bueh  (Colgate  Pa lmol ive  Co.).  
U. S. 2,855,367. Dete rgen t  composi t ions  a re  p repa red  possess-  
ing  a h igh  degree of de te rgen t  power and  the  abi l i ty  to produce 
a sui table  m i n i m u m  a m o u n t  of  f o a m  when used  in tumble r  type  
au tomat i c  wash ing  mach ines  in noruml  concen t ra t ions  in ei ther  
lmrd or sof t  water .  They  consis t  of  a water-soluble  polyalkyl-  
ene oxide de te rgen t  condensa te  of  a lkyt  phenols  and  h igher  aIi- 
pha t i e  monohydr ic  alcohols, a water-soluble  sa l t  of  a h igh  Mkyl 
aryl  su l fona te ,  and  a h igher  a l ipha t ie  alcohol which controls  
the  foam.  

Ih~PROVED DETERGENT BARS. Thomas  Hadley  & Co., L td .  Brit. 
796,6'27. A de te rgen t  milIed ba r  hav ing  a charac te r i s t ic  soap- 
like feel consis ts  of  sodium soap,  a normal ly  solid anionic  syn- 
the t ic  de t e rgen t  and  as the  b inder ,  a ge la t in ized  non-waxy s tarch.  

DETERGENT COMPOSITIO,NS. Thomas  H e d l e y &  Co., L td .  Brit.  
797,119. The skin i r r i t a t i n g  proper t ies  of  the  alkyl  su l fa t e  de- 
t e rgen t s  and  Mkyl benzene  su l fona te s  are  lessened by  the  addi-  
t ion of minor  propor t ions  of  the  su l f a t ed  and  neu t ra l i zed  con- 
densa t ion  p roduc t s  of  h igh  molecular  alcohols wi th  e thylene 
oxide or propylene  oxides. 

IMPI%OVE~{ENTS IN SOAP COI~IPOSITIONS. A r m o u r  & Co. Brit. 799,- 
279. A n  improved  non-c rack ing  toi let  soap ba r  with improved  
water  solubi l i ty  can be p repa red  by s u b s t i t u t i n g  a small  a m o u n t  
of  " T e t r o n i c s "  (a  condensa t ion  produc t  of  e thylene  d iami~e  
wi th  propylene  and  e thylene oxide) for  the  coconut oil used  
in  soda and  po tash  soap fo rmula t ions .  

IMPROVED PROC2gSS OF PREPARING ESTER AND A~rIDE TYPE ANI- 
ONIC SURFACE ACTIVE AGENTS. General  Ani l ine  & ~'ilm Corp. 
Brit. 799,909. Sur face  active es ters  and  amides  are  p repa red  by 
hea t i ng  a carboxylic  acid wi th  an  alkali  meta l ,  a lkal ine ea r th  
nletal  or a t e r t i a ry  amine  sal t  of a t au r ine  or of  a 2-hydroxy- 
a lkane  su l fonic  acid in the  presence of a boron-con ta in ing  com- 
pound  as a ca t a lys t  a t  reduced pressure ,  or in an  iner t  a tmos-  
phere.  All of  the  sa l t s  are conver ted to the  final p roduc t  f ree  
f r om any  inorgan ic  salt.  There fo re  this  sa l t - f ree  p roduc t  is 
use fu l  for  bui l t -soap ba r  type  fo rmula t ions ,  etc. 

IMPROVEMENTS IN DETERGENT COMPOSITIONS. Uni lever  L td .  
Brit. 799, 421. A un i fo rm,  non-separab le  spray-dr ied  de te rgen t  
composi t ion  is produced by add ing  a small  a m o u n t  of  soap  to 
the  composi t ion otherwise cons i s t ing  of  a m i x t u r e  of  a coin- 
pound  obta ined  by condens ing  e thylene oxide with a hydro-  
phobic base fo rmed  by the condensa t ion  of  propylene  oxide with 
propylene  glycol and  a condensa te  of  an  alkyl  phenol  with oxide 
a long with a lkal ine inorgan ic  sal ts .  

1MPROVE~IENTS IN DETERGENT TABLETS. C. E.  H a r v e y  and  
F.  I. G. Small  (Uni lever  L td . ) .  Brit. 799,075. A de te rgen t  
table t  hav ing  improved  proper t i es  consis ts  of  f r om 50 to 70% 
by weight  of  the  tab le t  of  sod ium fa t t y - acy l - aminome thane -  
su l fona tes  h a v i n g  f rom 10 to 18 carbon a toms  in a f a t t y  acyl 
group,  f rom 10 to 20% of soditmI or po t a s s ium soap h a v i n g  
f rom 10 to 18 carbon a toms  in the  molecule and  f rom 7 to 16% 
of a plast ic izer  such as a f a t t y  amide  or lanol in  or mix tu re  
cf  the  two. 


