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TABLE I I I  

Stability of the Cottonseed Oils 

Characteristic 
Crude Refined and Bleached 

Gland-con- Low-gland Glandless Glandless 
taining 

Total tocopherols, % ..................................................................... 0.032 0.029 0.028 0.021 0.023 
Peroxide values, m.e .................................................................... 2.3 17.6 14.3 13.1 11.8 
Stability, A.O.M., hr. a .................................................................. 18.7 8.2 7.8 6.7 4.8 5.8 

a Time necessary to reach peroxide value of 100 m.e./kg, at 97.7~ 

Gland con- . 
taining Low-gland 

0.026 
11.7 

a relatively reactive surface. The initial peroxide 
values of the oils bear out this supposition. 

Probably because of the presence of pro-oxidants 
and oxidation prior to the tests, the stabilities of all 
except one sample were low. The crude oil obtained 
from the gland-containing seed had a normal keeping- 
quality. This crude oil undoubtedly was more resist- 
ant to oxidation because of the presence of gossypol, 
which is a powerful  antioxidant  (12). In this one 
respect gossypol is a desirable component. 

Winterizabil i ty 

Because a large percentage of the cottonseed oil 
production is winterized to make salad oil, the per- 
formance of any new cottonseed oils in this operation 
is important .  Therefore the experimental  oils were 
winterized by a procedure similar to that  employed 
commercially. The temperature  of each refined and 
bleached oil was lowered f rom 86~ to 55~ during 
an 8-hr. period and then held at 55~ for 4 hrs. 
Subsequently the temperature  was lowered succes- 
sively to 52 ~ 49 ~ 46 ~ 44 ~ and 42~ The holding 
time at each temperature  was 12 hrs. The oil was 
filtered under  gravi ty  at 42 ~ during a period of 
24 hrs. Yields and the cold tests on the winterized 
oils are recorded in Table I. 

The oils from the low-gland and glandless seed 
behaved like ordinary,  commercial cottonseed oils, 
indicating that  the glyceride configurations and the 
proportions of the various glycerides were the same. 
Indirect ly  these findings are in agreement with the 
report  by Mattson et al. (8) tha t  practically all of 

the saturated acyl groups in the glycerides f rom the 
glandless seed are found in the 1- and 3-positions, 
which are the same positions in which they occur 
in the oil f rom gland-containing seed. 
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Report of the Uniform Methods 

T 
HE MEETING of the Uniform Methods Committee 
was held at the Hotel  New Yorker  in New York 
on October 18, 1960. K.E.  Holt, R.J.  Houle, 

lg.A. Marmor, L.D. Metcalf, Endre  Sipos, E.M. Sallee, 
editor ex-officio, and Dan L. H e n r y  were present. 
Visitors were Edward  Handschumaker,  T.H. Hopper,  
and Tom Parks. 

The following matters were discussed and decisions 
made, as indicated. 
I. Repor t  of the Seed and Meal Ana lys i s  Commit tee ,  

M.H. Fowler, chairman 
The Seed and  Meal  Ana lys i s  Commit tee  recommended  changes  
in  the f u m i n g  equ ipmen t  a nd  the  use of the  Micro-Samplmi l l  
in  Method  AO 4-38. The i r  r epor t  was  accepted  by  the Uni-  
fo rm Methods  Commit tee .  Some ed i to r i a l  changes  were dis- 
cussed p e r t a i n i n g  to  the  t r e a t m e n t  of the s t a t i s t i c a l  d a t a  and  
the inc lus ion  of a d r a w i n g  of the H e n r y  oven. The changes  
are  recommended for  adopt ion.  

2. Repo r t  of the  Soap and Synthetic Detergent Analys i s  Com- 
mi t t e e  ( J o i n t  w i th  A.S.T.M.) ,  J.C. H a r r i s ,  c h a i r m a n  

S t a t i s t i c a l  d a t a  had  been reques ted  by  the U n i f o r m  Methods  

Committee, 1960 
Commit tee  a t  the sp r ing  mee t ing .  These d a t a  were p resen ted  
in  th is  report ,  and  i t  is recommended t h a t  they  be adop ted  
and  be inc luded  in  t i le  1960 revisions.  

3. Repor t  of the Spect roscopy Committee,  
R.T. O'Connor,  c h a i r m a n  
The repor t  on a method for  the de t e rmina t i on  of I s o l a t e d  
t r a n s  I somers  was presented .  This made  use of the me thy l  
es ter  de r iva t ives  of  the f a t t y  acids, and,  a l though  the  method 
is s a t i s f a c t o r y  fo r  use a f t e r  the esters  were obta ined,  fu l l  
ag reemen t  had  not  been reached on the i r  p repa ra t ion .  

I n  l ine  wi th  the  above r epor t  i t  is  recommended t h a t  the 
spectroscopic  method be adop ted  and  t h a t  the p r e p a r a t i o n  
of the me thy l  es ters  be r e fe r red  to ano the r  commit tee .  

4. Repor t  of the Bleaching Methods Committee ,  
T.C. Smi th ,  cha i rman  
This  repor t  shows t h a t  3,000 cans of new n a t u r a l  b l each ing  
ea r th  a re  r eady  for  c a n n i n g  and  are  then  to be supp l ied  for  
d i s t r ibu t ion .  The C h e m i s t s '  Committee,  N.C.P.A.,  and  the 
Technica l  Commit tee ,  N.S.P.A.,  have  approved  th i s  ear th .  

I t  is  recommended t h a t  th is  ea r th  be accepted  as the official 
n a t u r a l  b leach ing  ear th .  
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5. Report of the Color Committee, 
R.C. Stillman, chairman 
The editorial changes in the method for the determination of 
Lovibond color of oils were accepted. 
I t  is recommended that  the revision be adopted and made 
ready for the 1960 edition of the methods. 

A l e t t e r  w a s  r e a d  f r o m  M r s .  L u c y  R.  H a w k i n s ,  
e x e c u t i v e  s e c r e t a r y ,  i n d i c a t i n g  a n e e d  f o r  m o r e  com-  
p l e t e  i n f o r m a t i o n  o n  s p e c i a l  e q u i p m e n t  or  o t h e r  s u p -  
p l i e s  t h a t  a r e  n o t  n o r m a l l y  a v a i l a b l e  f r o m  c h e m i c a l  
s u p p l y  house s .  D i s c u s s i o n  l ed  to  t h e  r e c o m m e n d a -  
t i o n  t h a t ,  w h e n  s u c h  s u p p l i e s  a r e  n o t  a v a i l a b l e ,  suffi- 
c i e n t  i n f o r m a t i o n  b e  i n c o r p o r a t e d  i n  m e t h o d s  so t h a t  
t h e  u s e r  m a y  o b t a i n  t h e m  e v e n  i f  h e  h a s  to  m a n u f a c -  
t u r e  h i s  own .  C o m m i t t e e  c h a i r m e n  a r e  to  be  a s k e d  to  
r e v i e w  t h e i r  r e s p e c t i v e  m e t h o d s  to  m a k e  s u r e  t h a t  t h e  
n e c e s s a r y  d e s c r i p t i o n s  of  d r a w i n g s  f o r  s u c h  s u p p l i e s  
a r e  g i v e n  f o r  t h e  m e t h o d s .  

W h e n  e t h y l  a l c o h o l  is spec i f i ed  i n  t h e  f o r m  of  
F o r m u l a  30 o r  3 A  i n  t h e  m e t h o d s ,  i t  s m n e t i m e s  w o r k s  
a h a r d s h i p  o n  l a b o r a t o r i e s  w h e r e  t h e  q u a n t i t y  u s e d  
i s  v e r y  l i m i t e d  s i n c e  g o v e r n m e n t  s u p e r v i s i o n  h a s  to  
b e  m a i n t a i n e d  o n  t h e s e  i t e m s .  I t  is  r e q u e s t e d  t h a t  
c o m m i t t e e  c h a i r m e n  s t u d y  t h e i r  r e s p e c t i v e  m e t h o d s  

w i t h  t h e  t h o u g h t  of  s u b s t i t u t i n g  o t h e r  m a t e r i a l s  w h e r e  
t h e s e  a r e  spec i f i ed .  P e r h a p s  i s o p r o p y l  o r  m e t h y l  a lco-  
h o l  c o u l d  be  g i v e n  : c o n s i d e r a t i o n .  

I t  is  r e c o m m e n d e d  b y  t h e  U n i f o r m  M e t h o d s  C o m -  
m i t t e e  t h a t  a s t u d y  of  t h e  e x i s t i n g  T e c h n i c a l  C o m m i t -  
t ee  s e t - u p  be  m a d e  to d i v e r s i f y  t h e  l o a d  o n  c o m m i t t e e  
c h a i r m e n  w h e r e  a d v i s a b l e .  I t  is  f e l t  t h a t  s o m e  c h a i r -  
m e n  h a v e  r e s p o n s i b i l i t i e s  o v e r  a n d  a b o v e  t h e  a m o u n t  
t h a t  c o u l d  be  e x p e c t e d  of  t h e m .  T h e i r  w o r k  is  ce r -  
t a i n l y  a p p r e c i a t e d ,  a n d  i t  w i l l  b e  h a r d  to  f i n d  o t h e r  
m e a n s  to  g e t  i t  d o n e  so wel l ,  b u t  s o m e t h i n g  m u s t  b e  
d o n e  to  r e l i e v e  t h e m .  I f  one  of  t h e s e  c h a i r m e n  w i t h  
a g r e a t  l o a d  w i s h e s  to  r e t i r e ,  i t  w i l l  b e  d i f f i cu l t  to  
f i nd  a r e p l a c e m e n t .  T h e  U n i f o r n l  M e t h o d s  C o m m i t t e e  
r e c o m m e n d s  t h a t  a c o m m i t t e e  be  se t  u p  f o r  t h i s  s t u d y .  

L~NIFOR~[ ~{ETI~ODS COS[MITTEE 
J .J .  GANUCHEAU E.M. SALLEE, 
K.E. HOLT editor ex-officio 
R.J. HOULE R.L. TERglLL 
R.A. MA~tMOIt D.L. HENRY, 
L.D.METCALP chairman 
ENDRE SIPOS 
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A B S T R A C T S  . . . .  
A B S T R A C T O R S :  S. S. C h a n g ,  S i n i ' t i r o  K a w a m u r a ,  F.  A .  K u m m e r o w ,  

H .  S. Li les ,  L o u i s e  R.  M o r r o w ,  a n d  E.  G.  P e r k i n s  

�9 Fats and Oils 
~hk ~[ANU~'ACTUI~ING METtIOD FOg I]~PROVING THE PHYSICAL 
OKAI~AC~KISTICS OP ~VINTER BU~I~EI~. E.A. Zottola, G.H. Wilster, 
and R.W. Stein (Dept. of Food and Dairy Tech., Oregon State 
College, Corvallis). J. Dairy Sci. 44, 41-46 (1961). Two meth- 
ods of manufactur ing but ter  were studied. One, the control 
procedure, consisted of cooling the cream af ter  pasteurization 
to 46~ The cream was held a t  tha t  temperature overnight 
(15 hr.)  and churned the next morning. The other method, the 
cream-temperature t reatment  or experimental method, consisted 
of cooling the cream af ter  pasteurizat ion to 46~ '. and holding 
it  a t  tha t  temperature for 2 hr. Then i t  was heated slowly 
to 66~ (heat ing time 1 hr.) with water in the jacket of the 
vat  a t  79~ This temperature was maintained for 6 hr. The 
cream was then cooled to 61~ held overnight (15 hr.) ,  and 
churned next morning. Examinat ion of the but ter  made by the 
two methods, when at a temperature of 48~ showed that  the 
~ream-tempcrature t rea tment  resulted in but te r  tha t  was rela- 
tively soft  and waxy and possessed smooth spreading proper- 
ties. The but ter  made by the control procedure was generally 
hard, crumbly, and sticky and had poor spreading properties. 
Chilled wash water (40~ or lower) and low-temperature stor- 
age (below 0~ were also found to be beneficial in the at- 
ta inment  and maintenance of desirable body characteristics in 
butter .  

LIPIDS Ot ~ ANKISTEODESMUS BRAUNII. Virginia  Williams and 
Rosamond ~IeMillan (Dept. of Agri. Chem. and Biochem., 
Louisiana State Univ., Baton Rouge). Science 133, 459-60 
(1961). A~kistrodesmus brmenii was grown to stat ionary phase 
on a chemically defined medium and its cellular lipids were 
analyzed. The lipid content was found to vary from 18 to 
73% of dry weight for  cultures of different age and method 
of analysis. The pigments of the nonsaponifiable fract ion 
were separated by adsorption chromatography and counter- 
current  extraction and tentat ively identified. The fa t ty  acid 
f ract ion was converted to the corresponding methyl esters and 
analyzed by gas chromatography. The principal  fa t ty  acids 
present were: palmitic, oleic, and linolenic acids. Traces were 
detected of caprylic, cupric, laurie, and palmitoleic acids. 

VOLATILE CAIgBONYL COSIFOUXDS IN STOgED DgY WHOLE MILK. 
O.W. Parks  and S. Pa t ton  (Dept. of Dairy Science, The Penn. 
Agricultural  Exper. Station, Univ. Pa rk ) .  J. Dairy Sci. 44, 
1-9 (1961). Flavor constituents in the low-temperature vac- 
uum distillate of reconsti tuted dry whole milks were largely 
earbonyl in nature. The 2,4-dinitrophenylhydrazone derivatives 
ident i fed by paper and column chromatography, ultraviolet 
studies, and melting points revealed qualitative differences in 
the milks studied. The relative anlounts of individual car- 
bonyls in four additional dry whole milks manufactured and 
stored under various conditions were determined. The results 
suggest tha t  the complex problem of organoleptically charac- 
terizing stale and oxidized flavor deterioration in dry whole 
milk stems in par t  from the large numbers and variable quan- 
t i tat ive relationships of the earbonyl compounds involved. 

DETEK.%IINATION OF CHOLESTEROL AND SQUALENE BY GAS CHR0- 
1KATOGgAPHY. H.J.  O'Neill  (Armour Research Foundation of 
Ill. Inst .  of Tech., Chicago, Ill.) and L.L. Gershbein (Dept. of 
Biology, Ill. Inst i t .  of Tech., Chicago, Ill .) .  Anal. Chem. 33, 
182-85 (1961). Procedures are advanced for the determina- 
t ion of cholesterol and squalene in various biological mix- 
tares ;  notably, scalp sebum. The cholesterol determination can 
be performed either on the unsaponifiable fract ion of sebum 
or on a sterol-enriched fract ion (10 to 20% cholesterol) ob- 
tained by a liquid phase chronlatograph of the unsaponifiable 
material. The squalene content can be analyzed directly in 
the original sebum or on the unsaponifiable fraction. The total 
time required for the analysis of both components is approxi- 
mately 10 minutes and covers the range of 2 to 24% with an 
accuracy of __+ 0.7%. The procedures have also been applied 
to ovarian dermoid cysts, placental lipides, basking shark liver 
oil, tall oil, and synthetic mixtures containing perhydrosqualene 
(CaH6~), among others. 

OO3,IPAIglSON OP ACID AND NONACID VOLU3~t~TIgI0 :~IETHODS FOI~ 
DETERMINING THE PEgCENTAGE OF BUTTERFAT IN KA~V ~ILK. 
W.T. O'Dell  (Dept. of Dairy Science, Penn. Agric. Exp. Sta- 
tion, University Pa rk ) .  J. Dairy Set. 44, 47-57 (1961). Raw 
milk of varied fa t  content was comparatively analyzed by the 
Gerber, Dairy Products Section (DPS) TeSa, Schain, Bab- 
cock, and Mojonnier procedures. The Babcock, Gerber, and 


