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c o n j u g a t e d  d ienoie  ac id  r e p o r t e d  here  w o u l d  t r a v e l  
d r o x y l a t e d  c o n j u g a t e d  diene.  C h r o m a t o g r a p h y  showed 
no u n u s u a l  componen t s  in Ce~taurea cyanus, Cosmos 
bipinnatus, Liatrus spicata, or Vcrnonia missurica. 

Summary 
S c r e e M n g  ana lyses  of oils f r om seeds of 16 species  

of the  Compositac f a lMly  r evea l  n u m e r o u s  i n d i c a t i o n s  
of  unusua l  compo lmn t  fatty ac ids  or i n t e r f e r e n c e s  wi th  
the  a p p l i c a t i o n  of s t a n d a r d  methods .  E p o x y o l e i c  ac id  
is i nd i ca t ed  ill an loun t s  f rom 1% to 67%. C o n j u g a t e d  
dienes  equ iwf len t  to 5% to 48% of Cls ac id  a p p e a r  in 
fou r  oils. t Iy<t roxyl  g r o u p s  a re  foun<t ill two oils il:l 
amoun t s  e.orrespondin~" to 20% and  70% of a Cls acid.  

Of special  i n t e r e s t  is lhe  oi[ froE1 Dimorphotheca 
aura~ttiaca, which  al) l )ears  to conta in  some 50% of an 
ac id  wi th  both an h y d r o x y l  g r o u p  and  c o n j u g a t e d  
diene,  a 

Oil  f rom R.dbccJr I>icol<~r var.  superba con ta ins  
76% of a p p a r e n t  l inole ic  acid and  m a y  r a n k  among  
the r iches t  sonrces  of th is  acid.  
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�9 Letter to tke Editor 

A Low-Cost Bench-Top Shortening Blender 
A CONVENIENT APPARATUS which would allow the prepa-  

ration of small t,atchcs (300-500 g.) of blended 
shortening containing oil, emulsitier, antioxidant, 

water, etc., for ev'duation and whieh could he constructed 
from equipnaent comnmnly awdlable in the laboratory is 
desirable both from the standpoint of ease of use and for 
the lower cost involved in prepar ing  pih)t-batches. 

We wish to repor t  an appara tus  whieh we have found 
useful for screening fats, oils, and additives on a small 
scale. The appara tus  consists of a stand having a rod sup- 
ported parallel  to the rod of the stand by means of clamp 
holders and two 51/2-in. sections of rod ~ at right angles to 
the two main rods. 

To the supported rod, the mixer section of a commercial 
household mixer with an attachment rod at a r ight angle 
to the mixer blade is attached. 

A scraper with an adjustable radius to accommodate 
beaker sizes from 600 to 3,000 ml. (this allows for  the prepa-  
ration of larger samples) is constructed by attaching two 
rubber bowl scrapers through the holes of two flexaframe 
connectors attached to a 41/2-in. rod and separated from each 
other by a third flexaframe connector. This scraper unit 
is connected to the mixer motor by means of a 51/2-in. piece 
of flat metal having a hook on the end ~, which is inserted 
through the other opening in the center flexaframe connector. 

This metal piece is, in turn, attached by means of a 
straight tubular  chuck, having two set screws, to a shaft 
made by removing the blades from one of the mixer beaters, 
and the shaft is connected to the mixer in the usual way. 
The rate of s t i rr ing may be regulated either by means of 
the mixer control or by use of a powerstat. 

The shortening blend is prepared by melting the vegetable 
oil or animal fa t  in a beaker of suitable size and adding 
the other components. The beaker is then t ransferred to a 
suitable container having a cooling medium (water, ice, etc.) 
and is supported by a s tandard laboratory support  r ing 
atached to the suppor t  stand. The beaker may be secured 
in this r ing by means of a cork of suitable size cut length- 
wise and placed between the beaker and ring. The rate of 

1 These shorter sections may be conveniently prepared by sowing the 
clamp portion off extension clamps which, due to corrosion of the adjust- 
men~ screws or other causes, are no longer functional. 

The handle of a laboratory brush may be used here. 

solidification of the blend is governed by the nmdium in 
which the beaker is placed. Rapid  st irring is continued 
until an extremely viscous product is obtained. 

This procedure does not allow for a controlled incorpora- 
tion of air. However it does provide an economical method 
for pr imary evaluation of shortening systems. I t  is fel t  
that this method may also find applicat ion in fields other 
than that involving shortenings, such as slush freezing of 
f rui t  juices (using dry ice as a coolant) and blending of 
solid propellant  compositions. 
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