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Milling, curing, and testing procedures were the
same as those reported elsewhere (7). The plasticiz-
ers were rated as compatible if formulations showed
no signs of exudation or contact smearing within the
observed 90 days of shelf aging.

Discussion

The results of the plasticizer screening tests for the
hydrogenated and unhydrogenated tung oil adducts
compounded with Buna-N rubber are presented in
Table I. Milling of all of the eight experimental sof-
teners appeared satisfactory. However the hydrogen-
ated tung oil adducts of methyl vinyl ketone and of
acrylonitrile became incompatible after shelf aging
for periods of 14 and 21 days, respectively. The tung
oil adducts of dimethyl maleate, methyl acrylate, and
acrylonitrile, and the hydrogenated dimethyl maleate
and methyl acrylate adducts yielded rubbers which
met the low-temperature flexibility requirements
(—40°C.) of the antomotive industry. The tung oil
adducts before hydrogenation were superior to their
hydrogenated counterparts and to the control, dibutyl
sebacate, in plasticizing efficiency, t.c., lower modulus,
reduced hardness, and greater elongation. In all cases
hydrogenation of the tung oil adducts resulted in a
slight impairment of their plasticizing efficiency.
Morcover the hydrogenated tung oil adducts of methyl
vinyl ketone and of acrylonitrile caused severe impair-
ment as seen by their early exudation from their
molded stocks. Only the hydrogenated and unhydro-
genated derivatives of dimethyl maleate and methyl
acrylate yielded stocks that were comparable to the
control in volume change. Tt was observed that all the
compositions eontaining the adduet, when subjected to
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accelerated aging tests, exhibited better modulus, elon-
gation, and weight-loss properties than did the compo-
sition containing the control softener.

Summary

Eight derivatives of tung oil, namely, the methyl
vinyl ketone, dimethyl maleate, methyl acrylate, and
acrylonitrile adduects, and their hydrogenated prod-
ucts, were prepared and screened as softeners for
Buna-N rubber with dibutyl sebacate as the control.
Five of the eight products evaluated yielded stocks
that met the low-temperature flexibility requirements
(—40°C.) of the automotive industry. In all cases
the stocks prepared from the unhydrogenated deriva-
tives were superior in plasticizing efficiency to the
stocks prepared from their hydrogenated counterparts
or to those prepared from the control.
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e Fatrs and Oils

DIMORPHECOLIC ACID—A UNIQUE HYDROXYDIENOID Farry Acin,
¢, Smith, Jr., T. Wilson, E. Melvin, and I. Wolff (Northern
Regional Res. Lab., Peoria, Illinois). J. Am. Chem. Soc. 82,
1417-1421 (1960). Dimorpheeolie acid, the chief econstitucut
fatty acid of Dimorphotheca anranticce sced oil, is character-
ized as an optically active 9-hydroxy-trans,trans-10,12-octadeca-
dienoic acid.

THE FEPOXY ACIDS OF CHRYSANTHEMUM CORONARIUM AND
CLARKIA ELEGANS SEED OI1LS. C. R. Swmith, Jr., M. Q. Bagby,
R. L. Lohmar, C. A. Glass, and I. A, Wolff. J. Organic Chem,
25, 218-22 (1960). Coronaric acid, the constituent epoxy acid
of Chrysenthemum coronarium sced oil, is eharaeterized as
cis-9,10-epoxy-cis-12-octadecenoie acid, The epoxy acid of
Clarkia clegans seed oil is identified as vernolic aeid.

THEORETICAL PLATES IN GAS CIIROMATOGRAPHY. ErreECTS OF
DISTRIBUTION RATIO, VISCOSITY, AND AMOUNT OF LIQUID PHASI.
J. J. Dufficld and I.. B. Rogers (Dept. of Chemistry, Massa-
chusetts Institute of Teelnology, Cambridge 39, Mass.). Anal.
Chem. 32, 340-3 (1960). The value of the mass-transfer term
in the van Deemter, Zuiderweg, and Klinkenberg cquation in-
ereases with the viseosity and volume of the liquid phase. For
distribution ratios greater than unity, the term is larger for
the smaller ratios. With un increase in the mass-transfer term,

lower efficiencies are observed and adjustment of the flow rate
for optimum conditions is eritical. The optimum flow rate for
inefficient. columus is generally Tow; hence Tong times are neees-
sary for awalysis. Very smull samples of vapor rather than
liquid were used suceessfully and required no extrapolation fo
ZeTO size.

RESPONSE OF PHERMAL-CONDUCTIVITY CELLS IN GAS CITROMA-
TOGRAPTIY. T, JJ. Schmaueh and R. A. Dinerstein (Researeh
and Develomment Dept., Standard Oil Co., Whiting, Tnd.).
Anal. Chem. 32, 343-52 (1960). To understand better the per-
formanee of thermal-conduetivity eclls as detectors in gas
chromatography, theorctical and experimental studies were
made of the response of eells to changes in gas eomposition
and operating temperatures. An equation for response was
derived for cells in which most of the heat is eonduected through
the gas. Response was considered as the produet of two fae-
tors: one, a cell factor, depends on operating conditions inelud-
ing electrieal pavaneters of the eell and bridge; and the other,
a thermal-conduetivity faetor, depends on the difference in con-
duetivity of the enrrier gus and the gas mixture passing through
the cell when a component is eluted.

COCONUT-LIKE FLAVOR DEFECT 0¥ MILK war. IV, DEMONSTRA-
TION OF 8-DODECALACTONE IN THE STEAM DISTILLATE FROM MILK
rAT. B. W. Tharp and 8. Patton (Dept. Dairy Science, Penn-
sylvania. Agricultural Experiment Station, University Park).
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J. Dairy Seci. 43, 475-9 (1960). Liquid-partition chromatog-
raply, using various solvent systems on paper and in packed
columns together, with gas-liquid chromatography, enabled the
identification of §-dodecalactone in the steam distillate from
fresh milk fat. It appears that this lactone oceurs in the
distillate at a lower level than does d-deealactone. Beeause of
its characteristie fruity flavor and odor propertics, 8-dodeca-
laetone is considercd to be of possible significance in flavor
changes of processed and stored dairy products. A useful
column partition system for chromatographic separation of
certain aliphatie lactones was revealed in the ecourse of the
investigation.

IDENTIFICATION OF THE STRUCTURE OF NON-VOLATILE ORGANIC
SUBSTANCES BY GAS CHROMATOGRAPIIY OF PYROLY'TIC PRODUCTS.
J. Janak (Tab. for Gns Analysis, Czechoslovak Academy of
Sei.,, Brno). Nature 185, 684-686 (1960). Pyrolytic speetra
are presented of the € to €y hydroecarhon produets whieh are
formed by the pyrolysis of olive, hydrogenated olive, and coco-
nut oils. A qgualitative and quantitative shifting of the compo-
nents in the ehromatograms with o change of the chemieal
nature of the oil is apparent.

ANTIOXIDANTS IN DRY FAT SYSTEMS: INFLUENCE OF THE PATTY
ACID COMPOSITION oF tHE supstrate. (0 H. Lea (Low Tem-
perature Res, Station, Downing St., Cambridge). J. Sei. Food
Agr. 11, 143~150 (1960). The activities of o number of anti-
oxidants have been compared at 37° and 50° ju purified distilled
methyl esters of cottonsced, linseed and cod liver oil fatty acids,
to which a small quantity of the pre-oxidized ester had been
added as ‘‘starter.”’ Relative activities were found to vary
considerably with the fatty acid composition of the substrate
and with the temperature and level of oxidation at which the
measurements were made, The author stresses the desirability
of keeping as close as practicable in antioxidant testing to con-
ditions under which proteetion against auloxidation is required.

PROCESS FOR PRODUCING CONFRCTIONERS’ HARD BUTTER. A, Roy-
lance (Tiever Bros. Co.do U 8. 2928745, Palm kernel oil is
hardened to an iodine value of less than 10 and randomly inter-
esterificd. Solvent fractionation of the resulting produet gives
o fraction having a dilatation at 30° of not less than 1000 and
a dilatation at 37° of not more than 300,

TREATING S0APSTOCK. N. IT. Wittee and K. Sipos (Central Soya
Co., Ine.). U. 8. 2,920,714, A process is deseribed for the
produection of a dry pigmentation agent. Soybean oil is treated
with alkali to obtain a soapstock, the soapstoek is heated, and
the pH is adjusted to above 8.5. The soapstock in the form
of a film is passed over a drying surface, chilled, and ground
to a free-flowing product.

INsTANT corrEE. W. K. Bareh and I. M. Reieh (Standard
Branfis, Tne.). U. 8. 2,929,716. The incorporation of small but
cffective amounts of fatty aeids, having at Jeast 12 earbon atoms
or their salts, into an instant coffee formulation substantially
reduces foaming when the coffee is dissolved in water.

PROCESS ¥OR PREPARING SOLID wAT CoMPOSITIONS. C. J. Schram
(Lever Bros. Co.). U. 8. 2,931,730. An edible fat is cmulsified
in an aqueous medium at a pH of 8.0 to 10.0 in the presence
of at least 3% milk protein. The emulsion is dried, while the
pH is within that range, to form a solid.

DEFOAMING COMPOSITIONS AND PROCESS. C. 8. Steiner, E. Fritz,
J. M. Becktel, and W. H. Kloster (Swift & Co.). U. 8. 2,931,
780. A substantially sterol-frce mixture of fatty aeids, rosin
aeids, and unsaponifiables is prepared by extraction of tall oil
piteh with a liquid normally gaseous hydrocarbon and removal
of the sterols. Imecorporation of a small amount of this mix-
ture in media having the tendeney to foam excessively, sig-
nificantly suppresses the foam.

PROCESS AND APPARATUS FOR TREATING OILS WITH HYDROGEN.
J. E. Thompson. U. 8. 2,952,658. The process consists of the
following steps: moving oil through a catalyst-containing filter
into a reaction chamber while dislodging the catalyst from the
filter; introducing hydrogen under pressure into the reaction
chamber through the filter; and finally releasing the pressure of
the reacting gas to move the finished produet back through
the filter. A diagram of the apparatus is given.

Vor. 37

MONOGLYCERIDE AQUEOUS EMULSION AND PROCESS OF PREPAR-
NG saME. R, C. Bour. U. 8. 2,032,574, A smooth aqueous dis-
persion is disclosed which containg from about 25 to 60% of
a monoglyceride of fat-forming fatty acids and from about
7 to 35% of at least one water-soluble salt seleeted from the
group consisting of alkali metal and ealeium salts of ucctie, pro-
pionie, eitrie, tartarie, gluconie, and sorbic acids.

. Fatty Acid Derivatives

THE LAPTICE BNERGIES, INFRA-RED SPECTRA, AND POSSIBLE CYCLI-
ZATION OF SOME DICARBOXYLIC ACIpS. M. Davies and G. 1.
Thomas (Univ. Col. of Wales, Aberystwyth). Trans. Faraday
Soc. 56, 185-192 (1960). From sublimation pressures mens-
ured by the effusion method, the heats and entropies of sub-
limation of the straight-chain dicarboxylic acids Gy, Cy, Cy, Cu,
are (for () : AN =243+1.71 (n—2) and A8 24361 3.5
(n—2). For Gy, Cu, and Cw the observed values are markedly
lower than these relations prediet. No evidenee for different
crystal structures could be found even when infra-red speetra
of each aeid were determined from 25° to the m.p.  Thus there
is reasonable support for the suggestion that the higher dineids
are partially evelized by intramoleeular interaction in the vapor
phase. Heats of solvation are also caleulated.

SOLID  FLAVORING COMPOSITIONS CONTAINING SUCROSE ESTERS
AND PROCESS OF MAKING THE SAME. T, H. Schultz and W, |,
Tatburt (U.S.A., Secretary of Agriculture). U. 8. 2,929,7.22.
A volatile, liquid flavoring agent and a partial ester of suerose
with a higher fatty aeid are incorporated in a hot, molten sugar
hase. The resulting hot mix is cooled to form a solid flavoring
composition. A similar formulation in whieh the suerose ester
is repluced with leeithin is deseribed in U. 8. 2,929,723,

PRODUCTION OF ORALLY ADMINISTERABLE CONTROLLED RELEASE
MEDICAMENTS. W. E, Gaunt (Strong, Cobb & Co.). 7. 8. 2,928,-
771. A thernpeutie material and at least 5% (on weight of
therapeutie material) of a metal soap of an 8 to 18 earbon
atom fatty acid are subjected to compression sufficient to form
a gel in whieh the therapeutic material is embedded. The gel
thus formed is then subdivided into granules.

LUPHIUM-CALCIUM GREASES. Rosemary O’Halloran (Esso Res.
& Eng. Cooy, U. 8. 2,029,780, A fibrous grease having improved
resistance to boiling water is preparcd by blending a lithinm
soap of a fatty acid having a chain length of 12 to 30 carbon
atoms and a caleium soap of a similar fatty aeid in a lubricat-
ing oil menstruum at a temperature below that at which the
lithium grease undergoes a phase change. The ratio of lithium
soap to caleium soap should be in the rauge of 2:1 and §:1,
and the soaps should aceount for 5 to 40 weight percent of the
final grease composition.

FSTERIFICATION AND CATALYSTS THEREFOR. G. R. Bond, Jr.
(Houdry Process Corp). U. S. 2,928,863. Organie carboxylic
acids having at least 6 carbon atoms in the hydroearbon chain
are esterified with aliphatie aleohols of at least 4 carbons by
heating at reflux temperature in the prescnce of catalytic
amounts (0.02% hy weight of ester theoretically obtainable)
of titanium sulfate incorporated in o porous absorptive mineral.

PROCESS FOR MAKING A LITHIUM-CALCIUM BASE GREASE. A. Beer-
bower, Rosemary O’Halloran, and H. G. Vesterdal (Esso Res.
& Eng. Co.). U. 8. 2,929,781. A mixture of Ciz to Cu fatty acid,
dry caleium hydroxide, dry lithium hydroxide monohydrate,
and about 10 to 60% (on weight of soap concentrate) of =
mineral lubricating oil is heated at a temperature of about
345°F, and under a pressure of about 120 p.si. for about 10
minutes to effect saponification. The pressure is released and
vacuum is applied to debydrate the concentrate.

PHYSICAL COMBINATION OF CALCIUM AND LITHIUM HYDROXY
STEARATES FOR FORMING GREASES. L. W. Sproule and W. C.
Pattenden (Esso Res. & Eng. Co.). U. 8. 2,929,782. A lubri-
cating grease consists of a major amount of mineral lubricat-
ing oil and a grease thickening amount of a mixed-metal thick-
ener prepared by co-saponifying in the lubricating oil 12-hy-
droxy stearie aeid with lithium base and ealeium base. The
thickener should consist of 18 to 22% of the lithium soap and
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82 to 78% of the calcium soap.

ESTER-BASE LUBRICANT CONTAINING ANTI-OXIDANT MIXTURES.
R. B. Tierney, R. H. Krug, and R. P. Chesluk (Texaco Ine.).
U. 8. 2,930,758. A lubricating oil composition having improved
antioxidant propertics at high lubricating temperatures consists
of an alkyl Ci to Cw diester of the dimer of linoleic acid as
the base fluid, from 0.5 to 2% by weight of an anti-oxidant
combination (a mixturc of phenothiazine, N-phenyl-beta-naph-
thylamine, N,N’-diphenyl-p-phenylene diamine, and p-isopropoxy
diphenylamine), and from 1 to 5% of di(o-chlorophenyl) phenyl
phosphate.

FRESH MEAT PACKAGE AND METHOD. W. A, Hoffman, J. P. Jan-
osik, and J. S. TenBroeck, Jr. (E. I. du Pont de Nemours &
Co.). U. 8. 2,931,732. A transparent, flexible wrapper for fresh
meat consists of a regenerated cellulose film having on one
surface from 2 to 4 grams per square meter of a heat-sealable,
continuous coating. The coating is composed essentially of a
film-former, a blending agent, and a moisture-proofing agent
consisting of at least one ester of pentuerythritol and a satu-
rated aliphatic monocarboxylic acid having from 12 to 35 ear-
bon atoms. The coated film should have an oxygen permeability
value of at least 20.

MIXED METHYL GLUCOSIDE-GLYCEROL FATTY ACID ESTER EMULSI-
¥IERS. J. P. Gibbons and Louise R. Morrow (Corn Products
Co.). U. 8. 2,931,797. Mixed methyl glycoside-glycerol partial
fatty acid esters arve prepared by reacting triglycerides (tallow,
soya oil, corn oil, coconut oil, or tristearin) with methy! gluco-
side in the presence of an alkaline eatalyst at n temperature
between 235° and 300°. The molar ratio of triglyceride to
methyl glucoside should be within the range of 1:1-2.5.

<

« Biology and Nutrition

KSTERIFICATION OF VITAMIN A BY AN ACETONE POWDER FROM
raNOrEAS.  CoJ. Pollard and J. G. Bieri (National Inst. of
Health, U, 8. Dept. of Health, Edueation, & Welfare, Bethesds:,
Md.). Areh. Biochem. Biophys. 87, 9-12 (1960), A panecreatic
cnzyme from the rat and chick has been shown to utilize free
fatty acids or donors of fatty acids (monoglyeerides, corn oil,
or stripped lard) to esterify vitamin A aleobol. Optimum con-
ditions for the reaction are given.

ITAPTY ACIDS OF HUMAN BLOOD. V. S. Patil and N. (i, Magar
(Dept. of Biochem., Iust. of Scienee, Bombay 1, India).
Biochem. J. 74, 427-429 (1960). The composition of lipids
from plasma, blood cclls, and whole blood has been studied.
Saturated fatty acids and tetraenoie acids of blood eclls were
higher than those of plasma, while the levels of oleie acid and
dienoie neid of plasma were high compared with those of blood
cells, Oleie acid and polyunsaturated fatty acids of whole blood
each comprised about oune-third of the total fatty neids. The
dienoie acid way the highest in the polyunsaturated fatty acids
group.

ERFECT OF DIETARY FAT AND CHOLESTEROL ON THE POLYUNSATU-
RATED FATTY ACIDS OF CHOLESTEROL ESTERS, PHOSPHOLIPIDS AND
TRIGLYCERIDES IN THE LIVER Of Lt raT. V. 8. Patil and N, G.
Magar (Dept. of Biochem., Inst. of Science, Bombay 1, India).
Biochem. J. 74, 441-444 (196G0). Liver phospholipids were re-
duced and cholesterol esters and triglycerides were inereased as
a result of feeding eholesterol to rats. The levels of polyun-
saturated fatty acids of liver lipids decercased greatly on feeding
the more saturated fats with and without cholesterol as com-
pared with those obtained when less saturated fats, with and
without cholesterol, were fod. Triencic neids were inereased on
cholesterol feeding much more in the liver triglycerides than
in the cholesterol esters and phospholipids,

SUBSTANCE $C (UBICHROMENOL) : A NATURALLY-OCCURRING CYCLIC
ISOMERIDE OF UBIQUINONE-50. D. I. Laidman, R. A. Morton,
J. Y. ¥. Paterson, and J. F. Pennock (Dept. of Biochem.,
Univ. of Liverpool). Biochem. J. 74, 541-549 (1960). A normal,
minor unsaponifiable lipid present in kidney and other tissues
of many species has been isolated from normal human kidney
at a concentration of about 10 mg/kg. Substance 8C is a yel-
low erystalline compound with a m.p. of 18° and the empirieal
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formula of CsHeOs The material contains a chromene ring
system and a large polyisoprenoid side e¢hain. The name ubi-
chromenol has been suggested for the compound.

LIPID SYNTHESIS IN FOWL RLOOD. Joan P. W, Webhb, A, (. Alli-
son, and A. T. James (National Inst. for Medieal Res.,, Mill
Hill, London, N.W. 7). Biochem. J. 74, 30P (1960). Fowl
blood was incubated in wvitro with labelled acetate and the
resulting radioactivity of a4 number of lipid fractions was in-
vestigated. Acetate was incorporated with the long-chain satu-
rated and unsaturated fatty acids of the phospholipids and
uneutral fat fractions of both cells and plasma. The most active
of the fractions was the triglycerides, followed by the phos-
pholipids, and then the cholesterol esters. Additional experi-
ments were carried out using fowl blood enriched in mature
erythrocytes, young erythrocytes, and leucoeytes.

FATTY ACIDS OF PHOSPHOLIPIDS FROM MITOCHONDRIA AND MICRO-
SOMES OF RAT LIVER. M. G. MacFarlane, G, M. Gray, and 1. W.
Wheeldon (Lister Inst. of Preventive Medicine, London, S.'W.
1). Biochem. J. 74, 48P-44P (1960). The fatty aecids of the
cephalin and lecithin fractions were analyzed by gas chroma-
tography of the methyl esters on Reoplex 400. Quantitative
analyses arce given. Tdnolenic acid was not present in either the
cephalin ov the lceithin, About 45% of the fatty acids are
““essential’’ fatty acids, ealeulated as the sum of linoleie and
Cux and C.» polycnoie acids.

HYDROGENATION OF CHLOROPLAST LIPIDS BY RUMEN BACTERIA.
D. E. Wright (Plant Chem. Div., Dept. of Secientific & Ind.
Res., Palmerston North, New Zealand). Nature 185, 546-547
(1960). Bacteria ineubated in phosphate buffer eaused ouly a
slight hydrogeunation of the unsaturated fatty acids in the
chloroplasts. Baecteria suspended in rumen liquor, however, con-
verted nearly all the triene acid to more saturated aeids, par-
ticularly the diene acids.

CARNTPINE IN LIPID METaABOLISM. K. Po Adums, P K. Ballanee,
and A. K. Bender (Res. Dept., Bovril Titd,, T.ondon). Nature
185, 612 (1960): Carnitine (4-trimethyl amino-3-hydroxy bu-
tyric acid) could not be deteeted in the phospholipids of fox-
hound serum or heef musele,

MODIPICATION OF CHOLESTEROSIS AND LIPIDOSIS OF RATS MAIN-
TAINED ON AN ATHEROGENTC purer, N. R, Dilluzie (Univ. of
Tennessee, Memphis)., Nalure 185, 616 618 (1960). Main-
tenance of rats on an athervogenie dict for 14 days significautly
raised the level of free and ester cholesterol and neutral fat in
the liver, The administration of the yeast enzyme, zymosan,
reduced these acenmulations. A signifieant reduetion in plasma
exter cholesterol was also noted. A possible meehanism for
zymosan prevention of cholesterol accumulation and the possi-
ble etiology of hypercholesterolemia and lipidosis in untreated
animals are also diseussed.

FORMATION OF CAROPENE IN VITRO. H. Yokoyama, C. Q. Chi-
chester, and G. MaceKinney (Univ. of California, Davis and
Borkeley). Nafure 185, 687-688 (1960). Both B-hydroxy
@-methylglutarate and mevalonate were found te be precursors
of carotene formation in an in wvifro extract obtained from
myeelial mats of the wmould Phycomyces blakeslecanus., Evi-
denee also substantinted existence of a back veaction from
mevalouate to the glutarate,

INCORPORATION  OF  ORTHOPHOSPHATE TABELLED WITH  PHOS-
PHORUS-32 INTO CEREBRAL PHOSPIOLIPIDG IN VIVO. (. B3, Ansell
and 8. Spanner (Medieal 8School, Birmingham). Nature 185,
826-828 (1960). The speeifie radioactivity of the acid-soluble
fraction of rat brain tissue rapidly rvose and then stayed rela-
tively constant. Phosphorylethanolamine and phosphoryleholine
acquired the same radioactivity as the acid-soluble fraction
as a whole within 24 hours. Over a period of 7 days several
of the phospholipids steadily aecquired radioactivity. Phos-
phatidyl serine acquired it at the slowest rate and phosphatidyl
choline at a fuster rate than the ethanolamine-containing phos-
phbolipids. T.oss of radioactivity from rat brain phospholipids
as a whole is apparently very slow,

FRACTURE HEALING BY VITAMIN K. J. H. Bouckaert (State Univ.,
Ghent) and A. H. Said. Nature 185, 849 (1960). Vitamin K
was found to have a pronounced effeet in speeding up the rate
of bone healing.
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SUPPLEMENTATION OF CHICK DIRTS WITH VITAMIN E 70 IMPROVE
MEAT QUALITY. B. Tiaksesvela (Herring Oil & Meal Industry
Res. Inst.,, Straumsgrend, Norway). J. Sci. Food Agr. 11,
128-133 (1960). The taste and odor of fresh chicken meat
were significantly improved when the birds were fed dicts
containing 6 or 15% of an experimentally produced herring
meal contiaining highly unsaturated fat (not favorable for
production of good-quality meat) or of normal herring meal,
provided a supplement of 36.7 mg. of d-a-tocopheryl acetate
per kg, of diet was given. Such addition also tended to improve
the flavor of birds reared on an all-vegetable diet. High levels
of vitimmin E acctate fed to ¢hicks ouly in their first week of
lite or only ou the last 5 days before slaughter, also improved
the taste of the meat to some extent.

PROCESS OF TREATING LECITHIN FOR FREEING IT OF I8 DEPRESSOR
rACTOR, K. B, MceQuarrie and H. P. Andersen (Cutter Labs.).
U, 8. 2,931,818, Lecithin is dissolved in a lower alkanol con-
taining no more than 10% water. The resulting aleoholie solu-
tion is treated with an anion-exchange resin in the free basce
form to remove the depressor content of the leeithin,

LIPOPROTEINS QUANTETATED BY PAPKR ELECTROPHORESIS AS AN
INDEX OF ATHEROSCLEROSIS. M. Wurny,, R. Kositebek, and R.
Straus (Dept. of Med. Res., St. Joseph Hosp., Burbank, Calif.).
Cireulation 21, 526 537 (1960). Data dealing with cholesterol,
phospholipid, their ratios, and total lipids in a group of 40
““pormal’’ and 40 individuals with manifest coronary artery
disease have been cvaluated and have been found to have a low
order of significance in determining the atherosclerotie status
for both individuals and for groups. Serumn lipoproteins sep-
arated by paper electrophoresis and visualized with Fat Red 7B
have been shown to occur in 5 fractions. Of these, lipalbumin
and beta lipoproteins as well as beta/alpha and beta/lipalbumin
ratios reveal a high level of significance for distinguishing
normal from abnormal individuals and groups.

THE REDUCTION OF VITAMIN Ki BY AN ENZYME FROM DOG LIVER.
W. D. Wosilait (Dept. of Pharmacology, State Univ. of N. Y.
College of Medicine, Brooklyn, N. Y.). J. Biol. Chem. 235,
1196-1201 (1960). The purification and properties of an en-
zyme from dog liver which catalyzed the reduction of vitamin
K, (2-methyl-3-phytyl-1,4-naphthoquinone) by reduced di- or
triphosphopyridine nueleotides is deseribed. The vitamin Ky
used as an cleetron aceeptor was solubilized with BR1J-35
(polyoxyethylene lauryl aleohol). Menadione, cocuzyme Qu, and
benzoquinone also served as clectron aceeptors. Flavin adenine
dinucleotide and flavin mononucleotide inereased the rate of
reaction whereas Dieumarol and other anticoagulants deereased
the rate. On the basis of spectrophotonietrie cvidence, the re-
duction of vitamin K, appeared to take place in the naphtho-
quinone nueleus.

PROPIONIC ACID METABOLIsSM. IV. SYNTIIESIS OF MALONYL CO-
eNzYME A. P, Vagelos (National Heart Inst., Bethesda, Mary-
land). J. Biol. Chem. 235, 346-350 (1960). Malonyl semialde-
hyde coenzyme A dehydrogenase, an enzyme which catalyzes
the triphosphopyridine nucleotide-speeific dehydrogenation of
malonyl semialdehyde coenzyme A to malonyl coenzyme A, was
demonstrated in extracts of Clostridium kluyveri. The enzyme
preparation also contained B-hydropropionyl eoenzyme A de-
hydrogenase, so that the over-all reaction studied was a dis-
mutation. The produets of the rcaction were identified by
chromatographic comparison of the hydroxamic acid deriva-
tives to authentic malonyl monohydroxamate and g-hydroxy-
propionyl hydroxamate, and by chromatographic comparison
of the products of alkaline hydrolysis of the thiolesters to
authentic malonate and B-hydropropionate.

BUTTER, CORN OIL, AND FIBRINOLYSIS IN RATS, R. L. Tillman,
R. M. O’Neal, W. A. Thomas, and Barbara B. Hixon (Dept. of
Pathology, Washington Univ. School of Medicine, St. Louis,
Mo.). Circulation Res. 8, 423-30 (1960). A dietary method for
the produetion of thrombosis and infarets in rats has been
desceribed and it has been suggested that part of the mechanism
of thrombosis in these animals was interference by the diet
with some hematologic faetor, possibly fibrinolysis. In the
study reported herein, a method for studying fibrinolysis in
rats in wvitro is reported, utilizing an electronie device called
the Thrombelastograph.
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EFrReT 0F COENZYME Qo ON TUE DETERMINATION OF TOCOPHEROL
IN ANIMAT, TISSUE. W. Pudelkiewicz and L. Matterson (Dept.
of Poultry Sei., Univ. of Conn., Storrs, Conn.). J. Biol. Chem.
235, 496-498 (1960). Interference of coenzyme Qu in the
analysis of toecopherol is indicated if it is allowed to come in
contact with a reducing substance without molecular distillation.
The latter procedure effectively separated it from tocopherol,
thereby celiminating it as o source of interference.

STUDIES OF THE BIOLOGICAL FUNCTION OF VITAMIN K. I, Twun
NAPTURE OF THE SPECIFIC ACTIVATING EFFECT OF TOCOPHEROL IN
AGED PREPARATIONS OF CYTOCHROME REDUCTPASES. C. J. Pollard
and J. G. Bieri (Lab. of Nutrition and Endoerinology, National
Insts. of Health, U. 8. Publie Health Serviee, Bethesda, Md.).
J. Biol, Chem. 235, 1178-82 (1960). The activating cffeet of
tocopherol on aged preparations of chick heart cytochrome ¢
reductases has been examined. The stimulating effect of tocoph-
crol on aged preparations is shown to be nonspecific. The acti-
vating effeet of the antioxidant, Santoquin, on succinate-cyto-
chrome ¢ reductase of some aged preparations is deseribed. The
consistent activating effeet of naphthotocopherol and 5-penti-
deeyl resorcinol, also an antioxidant, on suceinate-cytochrome ¢
reductase of aged preparations which responded to tocopherol
is ulso deseribed. The efficacy of naphthotocopherol and reduced
vitamin K, in activating reduced diphosphopyridine nucleotide-
cytochrome ¢ reductase of aged preparations is demonstrated to
be of the order of that of tocopherol.

SERUM LIPOPROTEINS IN PATIENTS WITH INTERMITTENT CLAUDI-
CATION AND MYOCARDIAL INFARCTION. P. Nestel (Univ. of Mel-
bourne, Victoria, Aust.). Circulation 21, 522-25 (1960). Scrum
beta/alpha lipid ratios were cstimated by electrophoresis in 4
groups of people. These comprised 44 male patients with inter-
mittent elaudication; 61 men who were matched for age with
the previous group and who were clinieally free of cardiovas-
cular disease; 3a mole patients who had recently had a myo-
cardial infaretion; and a further group of 30 male controls
whose physical aetivity was limited by factors other than
discase. The highest mean serum beta/alpha lipid ratio was
found among the patients with intermittent elaudication and
was very signifieantly higher than the ratios found among the
othier 3 groups. The difference in the ratios between the patients
with myoecardial infarction and the £ control groups was not
significant., These differences and in particular the difference
in the ratios between the patients with myoecardial infarction
and intermittent claudication are discussed.

THE PHOSPHOLIPID AND PHOSPHOLIPID FATTY ACID COMPOSITION
OF HUMAN SERUM LIPOPROTEIN FRACTIONS. G. J. Nelson and
N. K. Freeman (Donner Lab. of Biophysics aud Medical
Physics, Univ. of California, Berkeley). J. Biol. Chem. 235,
578-83 (1960). The phospholipid compositions of human serum
lipoproteins have been determined on ultracentrifugally sepa-
rated serum lipoprotein classes by silicie acid eolumn e¢broma-
tography and infrared spectrophotometry. The lipoproteins
were separated into three classes: S°/f 20-400, S 0—20, and the
major high-density lipoproteins. The phospholipids were sepa-
rated into a fraetion eontaining phosphatidyl ethanolamine and
phosphatidyl serine, a lecithin fraction, and a sphingomyelin
fraction. All phospholipids are present in each lipoprotein class,
but their distributions in each class are sufficiently different to
be characteristic. Analyses were run on sera from five indi-
viduals and only small deviations from the average values were
observed.

CoeNzYME Q. XII. ETHOXY HOMOLOGS OF COENZYME Q0. ARTI-
PACT OF ISOLATION. B. Linn, N. Trenner, B. Arison, R. Weston,
C. Shunk, and K. Folkers (Merck and Co., Rahway, N. J.).
J. Am. Chem. Soc. 82, 1647-1651 (1960). An artifact of co-
enzyme Qo produced during the isolation of beef myocardial
tissue has been discovered. Ethoxy and the diethoxy homologs
of coenzyme Qo have been characterized. Evidence for the
probable mechanism of formation of these homologs indicates
that Qo had undergone alkali-catalyzed ethamolysis, a unique
reaction of methoxy-1,4-benzoquinones. A method of isolation
which avoids ethanolysis of Qi is given. Comparison of our
data on ethoxy homologs with those of early ubiquinone prepa-
rations shows eclose similarities and differentiates these com-
pounds from coenzyme Quo.
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LIPID METABOLISM IN THE DIABETIC RAT. III. ACETATE METARO-
LISM AND ACETOACETATE SYNTHESIS IN vITRO. J. C. Elwood and
J. T. Van Bruggen (Dept. of Biochemistry, Univ. of Oregon
Medical School, Portland, Ore.). J. Biol. Chem. 235, 568-72
(1960). The amounts of CO: produced and of O. utilized per
hour per g. of liver slice were found to be deercased in the
diabetic rat preparation., The incorporation of acetate-1-C™,
however, was increased by some 70%. The amount of fatty
acid per g. of liver slice was the same for normal and diabetie
rat preparations, but the incorporation of acctate-1-C'' into
fatty acids was redueed 92% in the diabetic liver slice. The
amount of mnonsaponifiable (cholesterol) material per g. of
liver slice was the same for the normal and diabetic rat prepa-
rations, but the amount of B-hydroxybutyrate formed by the
diabetic was decreased. The incorporation of acctate-1-C™ into
the C; fraetion was deercased 38% in the dinbetic rat prepa-
ration.

LIPID METABOLISM IN TRE DIABETIC RAM, IV, METABOLISM OF
ACETATE, ACETOACETATE, BUTYRATE, AND MEVALONATE IN VITRO.
J. C, Elwood, Alicia Marco, and J. T. Van Bruggen, Ibid., 573—
77 (1960). The four tracer moleeules, acctate-1-CY, acetonce-
tate-3-C", butyrate-1-C"%, and mevalonate-2-C™ have heen used
in liver slice studies of CO., fatty acid, and cholesterol forma-
tion. The data suggest that butyrate is first converted to acetyl-
CoA before labeling of the three fractions oceurs. Acctoacetate
is secn to cquilibrate with acetoacetate precursors of fatty aeid
and cholesterol synthesis, seemingly without complete conver-
sion to acctyl-CoA. Mevalonate is shown to label cliolesterof
selectively, the amount of C" of mevalonate-2-C* found in CO.
being about 20% higher thau cxpected,

(GOS8 YPOL EXTRACTANTS, ORAL TOXICITY B0 POULTRY OF A COM-
MERCIAL 0CPYLAMINE. 8, P, Clark and R. T. DuBose (Texas
Engineering Experiment Station, College Station, Texas). J.
Agr. and Food Chem. B, 147 -51 (1960). Two hundred broiler-
type chickens, including hoth sexes, were for 9 weeks fed rations
containing different levels of commercial primary n-octylamine.
Levels of amine were 0,036, 0,072, 0,144, and 0.36% of the
rations. A control ration coutaining no amine, but otherwise
similar to the other four, wuas also fed. No definitely toxie
effeets were observed.  Consistent lesions were produced by
foree feeding of amine at levels above those whicli the chickens
would voluntarily accept in the ration, Many of these hirds
died,  Prowminent changes ineluded bardening and peeling of
the erop lining, iutlammation of the intestine, edema and con-
gostion of the hungs, and swelling of the anterior lobes of the
kidneys.

THE FORMATION O A"UNSATURATED eATTY Acips, ). Blooni-
field and K. Bloeh (Chem. Lab., Harvard Univ,, Cambridge,
Muss.). J. Biol, Chem. 235, 337-345 (1960). Extracts prepared
from anacrobieally grown yeast with the aid of the Hughes’
press catalyze the desaturation of palmitic to palmitoicie acid
and of stearie to oleie acid. The cofuctors required for the
conversion arce coenzyme A, adenosine triphosphate, reduced
triphosphopyridine nueleotide, and Mg, Molecular oxygen is
essential for the reaetion and cannot be replaced by artificial
cleetron aceeptors, With palmityl coenzyme A as the substrate,
desaturation takes place in a system containing ouly the par-
ticulate fraction of yeast homogenates, reduced triphosphopyri-
dine nucleotide, and oxygeu in the gas phase. The reaction
product has been identified as palmitoleyl covnzyme A, Evi-
dence is presented to show that in yeast monounsaturated fatty
acids are formed primarily by desaturation of the correspord-
ing saturated acid. The slow anearobie rate of lipid synthesis
from acetate by intaet yeast can be markedly enhaneed by
raising the glucose coneentration from 20 to 25%. Tu resting
cells of a biotin-deficient strain of yeast the incorporation of
C'acotate into fatty acids is greatly stimuluted by addition
of biotin to the medium.

PATTERN OF CITOLESTEROL ESTRER FATTY ACIDS IN SERUM IN NOR-
MAL SUBJRECTS AND IN PATIENTS WITH ESSENTIAL AYPRRCHOLES-
TEROLEMIA, P. Bjorntorp and B. Hood (Medieal Serviee 1,
Sahigreus Hospital, University of Gothenburg, Sweden). Cir-
culation Res. 8, 319-23 (1960). Sera from 10 patients with
cgsentin! hypercholesterolemia on ad libitum dicts have been
analyzed for their eontent of polyunsaturated fatty aeids in
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the cholesterol esters and the results compared with a matehed
group of normal subjeets. The absolute increase in the amount
of polyunsaturated fatty aeids in the cholesterol esters in
essential hypercholesterolemia, particularly after an extremely
high intake of umnsaturated fat, speaks against factors causing
an inhibition in esterification with polyenes as being of cen-
tral importance.

STUDIES ON RAT ADIPOSE TISSUE IN VITRO. V. EFFROTS OF GLU-
COSE AND INSULIN ON THE METABOLISM OF PALMITATE-1-C'.
P. Bally, G. Cuhill, Jr., B. Leboeuf, and A. Reynold. (Dept. of
Med., Harvard Med. School, Cambridge, Mass.). J. Biol. Chem.
235, 333-336 (1960). Albumin-bound palmitate-1-C*" is readily
utilized by adipose tissue ineubated in witro. Its incorporation
into tissue lipid and its oxidation to CO. is linearly propor-
tional to its concentration in the medium. Small concentrations
of glucose inercasc the incorporation and depress oxidation.
Insulin in the presence of glucose in the medium, slightly but
significantly incereases the incorporation and markedly de-
presses oxidation. The major portion of fatty acid incorporated
is recovered in the neutral or glyceride fraction.

-
—t

e Paints and Drying Oils

POLYESTERS FROM EPOXIDES AND ANHYDRIDES. R. F. Fischer
(8hell Development Co., Emeryville, Calit.). Ind. Eng. Chem.
52, 321 (1960). In the presenee of o tertiary amine, a terminal
epoxide sueh as allyl glycidyl ether reacts cleanly at 70° to
100° with an acid anhydride (sueh sy phthalic) giving o linear
polyoster. If ecquimolar quantities arve used, residual aectivity
at the end of the reaction is generally less than 1% of the
starting value, proving that the reaction is at least Y9% spe-
ciie—i.c., that at least 99% of the epoxide molecules react
with anhydride molecules rather than with eaneh other.

GLYCIDYL BTHER REACTIVITIES IN VARNISHES FROM LIQUID EPOXY
RESINS. J. Wynstra, R. P, Kurkjy, and N. 11, Reiuking (Union
Carbide Plastics Ce., Div. of Union Carbide Corp., Bound
Brook, N. J.). Ind. Enyg. Chem. 52, 326 (1960). Liquid and
solid  bisphenol-epichlorohydrin  condensates differ mainly in
their moleculir weights and therefore they have been repre-
seuted by one idealized structural formula, Both are derived
from bisphenol A and epichlorohydrin by renction with caustie,
wd the solid resins are theoretically equivalent to liquid resin
plus bisphenol A,

EPOXY RESINS FROM RESORCINOL-ACKTATE CONDENSATION PROD-
vers, O Lo Segul and J. B Rust (Materials Res. Dopt., Res.
Labs.,, Hughes Aireraft Co., Culver City, Calif.). Ind. Eng.
Chem, 52, 324 (1960). A series of resoreinol-ncetone resins was
prepared by heating resorcinol and neetone to 70°C. in a round-
bottomed flask equipped with o stirrer, condenser, and addi-
tion funnel, Concentrated hydroehlorie acid was added slowly
and the reaction was maintained at between 70° and 100°C.,
depending on the amount of acetone added, for 4 to 8 hours.

COATINGS FROM CYCLOHUEXANE OXIDE DERIVATIVES, (. W. Me-
Gary, Jr, C. T, Patrick, dr., and R. Stickle, Jr. (Res. Dept,
Union Carbide Chemicals Co., South Charleston, W, V). Ind.
Eng. Chem. 52, 318 (1960). A new technique was developed
for preparing drying oil varnishes from diepoxides and un-
saturated fatty aeids——the diepoxide, 3,4-cpoxy-G-methyleyclo-
hexylmethyl 3,4-epoxy-6-methyleyelohexancearboxylate (EP-
201), was condensed with the fatty acid in sueh proportions that
residual epoxide groups remained. The resulting adduet in the
prescuce of a eatalyst was then polymerized in solution. The
polymerization reaction wus carricd out in enough solvent,
usually xylene, to give a polymer concentration of about 50
to 556%. The varnishes also had o high tolerance for aliphatie
solvents.

POLYMERIC PRODUCT PREPARED BY REACTING MODIFIED VEGETABLE
DRYING OILS AND VINYL-CONTAINING MODIFIERS. J. 8. Heckles
(Armstrong Cork Co.). U. 8. 2,928,796. A modified vegetable
drying oil such as a heat-bodicd oil having a viscosity in the
range of B to Li on the Gardner Bubble Viscosimeter seale or
an alkyd-modified drying oil prepared by the reaction of tall
oil fatty acids, pentaerythritol, and phthalic anhydride is
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heated to a temperature of at least 200°. Vinyl toluenme and
divinyl benzene in amounts of 15-60% and 1-15%, respec-
tively are added and the reaetion mixture is heated at 200° in
the presence of an organie peroxide ceatalyst.

INIBITING CORROSION IN METALS, H. W, Chatficld (A. Boake,
Robert & Co., Litd., London, Eugland). U. §. 2,930,708, A film-
forming, corrosion-inhibiting varnish composition consists of
an oleoresinous material (prepared from a long-chain fatty acid
drying or semi-drying oil and a resin) and au epoxidized oil
material. The epoxidized oil is derived from an unsaturated oil
or fatty acids from such oil having an iodine value of not less
than 80 before cpoxidation and in which unsaturation has been
at least partially removed by the formation of cpoxy groups
aeross double bonds in the fatty radical portion of the material.

PremeNt concentrare., C. F. Clark and Naney C. Paul (W. P.
Fuller & Co.). U. 8. 2,932,680, A pigment concentrate in
paste form consists of about 40% to 75% by volume of a
solvent compatible with paint bases of oil and latex type and
having aun evaporation rate of between 5 and 500 hours (dinee-
tone alecohol or the alkyl ethers and acetates or propylene
glycols) ; from 10% to 40% pigment; and about 10% to 254
of a wetting agent combination of one part soya lecithin to
between one and fiffeen parts of the wixture of (1) one part
of the condensate of a dindkanolamine ethylene dinmine tetra-
acetie veld and a tatty acid with at least 8 carbon atoms and
(2) five to scven parts of an ester of polyethylene glyeol and
a fatty aeid having 12 to 18 carbous.

THIXOTROPIC COATING VEHICLE CONTAINING A SHORT OIL ALKYD
RESIN AND A COPOLYMER POLYAMIDE RESIN. D. Glaser and
H. Witteoff (General Mills, Ine). U. 8. 2,932,643, The vehicle
is composed of (1) an aromatic hydrocarbon solvent, (2) an
alkyd resin formed by the reaction of phthalic anbydride, «
polyhydrie aleohol such ns glycerol or pentaerythritol, and from
20 to 45% of naturally occurring glyeeride oils or fatty acids
containing from 8 to 22 earbon atoms, and (3) from 1 to 5%
(by weight of alkyd) of a polyamide formed by the reaction
of a mixture of (2) dimerized and trimerized polymerie fat
acids, (b) aliphatic diearboxylic acids eontaining less than 14
carbons (3-30% on total acids), and (e) an equivalent weight
of a polyamiue of the structure HoN (R NH)WH where R is an
alkylene radical and n is an integer less than 6.

—_———————

. Detergents

L1QUID DETERGEN'* BUILDERS. R. Getty and W. Stericker (Phila-
delphia Quartz Co., Philadelphia, Penn.). Soap Chem. Special-
ties 36 (4), 45-8, 105-7 (1960). Compatibility and stability of
the silieate-polyphosphate mixturcs in solution were tested at
various ratios and concentrations. Efforts were made to find
areas of stability for solutions containing both soluble silicates
and polyplhosphates. Four sodium silicates and three potassium
silicates were used. Results showed that the factors that affect
the stability of silicate-phosphate mixtures are: solubility of
phosphate used, 8i0./alkali metal oxide ratio of the silicate,
common ion effect, high phosphate-low silicate concentrations,
high silicate concentrations, and low temperatures.

USEFUL COMBINATIONS OF ANIONIC AND CATIONIC SURFACTANTS.
Rachel C. Heald (Schimmel & Co., Inc.,, New York). Am. Per-
fumer Aromat. 75(4), 45-7 (1960). A quaternary combined
with a soap in an aqueous solution in roughly equal parts forms
a wax-like product. The reaction produet is a salt of high
molecular weight, formed by the union of the hydrophobic
anion of the soap with the hydrophobic cation of the quater-
nary ammonium compound. This produt may be used as a cos-
metic ingredient and when combined with oils may be made
into emulsions with the aid of an emulsifier. Difficulties whiech
arise from the insolubility of the electro-neutral salts can be
overcome by the use of a nonionic solubilizer. Although these
soap-quaternary mixtures cause some cloudiness in hard water,
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the preecipitate is very finely dispersed. At low coneentrations
the soap-quaternary mixtures foam better than pure soap in
hard water.

A METHOD FOR DETERMINING NONIONIC SURFACE-ACTIVE AGENTS
IN OTL8 AND SOLVENT EXTRACTS FROM wo0oL. B. C. Hobson and
R. 8. Hartley (Wool Industries Research Assoc., Torridon,
Headingley, lieeds, Engl.). Analyst 85, 193-6 (1960). 1t is
shown that polycthylene glycol ethers containing about ten
cthylene oxide units can be determined in fatty oils, mineral
oils, and solvent extracts from wool. The nonionic surface-
active agents are separated from fatty and mineral oils by
passing an aqueous ethanolic dispersion of the sample through
an aluniina column and eluting with water. The nonionic eom-
pound passes through the c¢olumn, whereas fatty materials are
retained. The nonionie compound is determined in the eluate
by precipitation with molybdophosphorie acid solution.

HousknoLp cLeANgks. D). Justice (Lever Brothers Co., New
York). Soap Chem. Specialtics 36(3), 47-50, 93; (4) 54-5
(1960). Cleansers which are effective in removing soil from
fhe surface and in coutrolling the invisible contamination of
microorganisms, and which arc applieable to household chores,
were evaluated. Controlled laboratory tests, practical evalua-
tion under laboratory conditions, and finally consumer evalua-
tion in the field, were earried out. Mildness in use, possible
toxic effects, and results from aeccidental ingestion were
considered.

UNIQUE SOAP BACTERIOSTAT., W. J. Lennon, T. E. Furia, and
H. W. Zussman (Geigy Chem. Corp., Ardsley, N. Y.). Soap
Chem. Specialties 36(3), 51-4, 93; (4) 56-8, 109 (1960). A
baecteriostat agent commereial known as ‘‘Irgasan BS 200’
and chemieally as 3,5,3",4’-tetrachlorosalicylanilide is evaluated.
TCSA is chemically stable under most conditions normally
encountered in the formulation, storage, and use of detergent
products. Unlike many other bacteriostats, TCOSA exhibits
relatively broad spectrum activity against fungi, gram-positive
and gram-negative bacterin. The compound may be used in
toilet soap at 0.5%, also in shampoos and in serub soap. Addi-
tion of 0.1-0.2% to laundry detergents will impart a residual
bacteriostatie effeet. The special value of TCSA in laundering
is its adsorption and retention on many textile materials which
will then exhibit reduced susceptibility to baeterial contamina-
tion. For home use, TCSA is most conveniently combined with
detergents; it may also be applied in the rinse eycle, along
with the cationic softener or starch. Substantivity of TCSA
is highest for nylon, followed by wool and then cotton, rayon,
and resin-treated cotton. TCSA has limited light stability and
should not be exposed for extended periods of time to strong
direet sunlight. It is more effective than hexachlorophene in
reducing skin bacteria count over a 12-day period of continuous
use.

PROTECTIVE COATINGS FOR CAKES OR TABLETS OF So0AP. Kepee
Chemisehe Fabrik G.m.b.H. Brit. 823,118. Soap tablets are
prepared with a non-hygroseopie readily water-soluble coating
of a film-forming substance using an aqueous solution of same
containing an added ageut improving the ability of the solu-
tion to wet the soap.

SURFACE-ACTIVE SUBSTANCES. Henkel & Cie. Brit. &26,171.
Products especially suitable as dispersing agents and additives
to other emulsifying agents are obtained by reacting 2 mole-
cules of a diisocyanate with 1 mole of a dialkylolamide and
heating the produet with a polyglycol ether.

DETERGENT GERMICIDAL COMPOSITIONS AND PROCESS OF MAKING
THE SAME. S. Goldwasser (Lever Brothers Co.). U. 8. 2,927,899.
A germicidal soap contains as a germicidal agent, a thiuram
sulfide having each thiuram nitrogen atom fully substituted
with aliphatic groups, and a compound which acts as a stabilizer
for the thiuram sulfide. The stabilizer may either be a stannous
compound or a compound of a group IVa element below sili-
con and in a valence state of more than 2. The stabilizer also
acts as an inhibitor against the decomposition of the thiuram
sulfide as evidenced by development of odor and staining
characteristies.



