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�9 Fats  and Oi l s  
~[0NOENOIC FATTy ACIDS IN DOGFISI4 LIVERS: ~SOMEltS OF TItE 
C~6, C~s, Ceo, AND C._,2 SERIES. D. C. l~Ialins, and  C. R. Houle  
(U.  S. :Bureau of  Commercia l  F isher ies ,  Tech Lab. ,  Seat t le ,  
W a s h . ) ,  Proc. Soc. Exp. Biol. Me& 108, 126-9 (1961) .  Struc-  
t u ra l  i somers  of  monoenoic  f a t t y  ac ids  in  dogfish (Squalus 
acanthias) l iver  oil were determined.  These  f a t t y  ac ids  com- 
p r i sed  58% of  to ta l  f a t t y  ac ids  and  87% of u n s a t u r a t e d  f a t t y  
ac ids  of  the  oil. A l t h o u g h  i t  is known t ha t  p o l y u n s a t u r a t e d  C~ 
and  C~2 f a t t y  ac ids  are  p re sen t  in  q u a n t i t y  in mos t  fish oils, 
dogfish-liver oil was  f o u n d  to con ta in  subs t an t i a l  a m o u n t s  of  
C~ and  Cfs monocnoic  f a t t y  ac ids  as well. The  fol lowing ismners  
were f o u n d  in  the  oil: eis-9-hexadeeenoic acid (6 .1%) ,  cis-9- 
oetadeeenoic ac id  (24 .7%) ,  eis-11-oetadeeenoic acid ( 9 . 8 % ) ,  
cds-9-eieosenoie Acid (4 .0%) ,  cis 11-cieosenoie acid (5 .1%) ,  cis- 
l l -docosenoie  acid (6 .7% ) ,  and  c{s-13-doeosenoie acid (1 .8%) .  
I t  is sugges t ed  t ha t  mos t  of  the  monoenoie  f a t t y  acids  of  dog- 
f ishdiver  oil m a y  be f o r m e d  by  add i t ion  of ace ta te  un i t s  to 
oleie a d d  and  other  f a t t y  acids hav i ng  a ZS9 double bond.  

CONTROLLED CI%YSTALLIZATION 0t~ SHORTENING. g .  H. Wieder-  
m a n n  (Swi f t  & Co.).  U. S. 3,006,770. A plast ic  sho r t en ing  
a g e n t  h a v i n g  an  improved  equi l ibr i tun be tween inter-  a n d  in t ra-  
c rys ta l  composi t ion  is p repa red  by s p r a y i n g  a liquefied normal ly  
solid sho r t en ing  composi t ion  h a v i n g  a solid f a t  index a t  50F 
of less t h a n  45 un i t s  and  a t  100F of  less t h a n  25 un i t s  into a 
c rys ta l l iz ing  a tmosphere  a n d  a d j u s t i n g  the  t e m p e r a t u r e  to a 
level of  abou t  60 -70F  whereby  p las t ic  par t ic les  are f o r m e d  and  
collected. 
F A T  COFeIPOSITION FOR ~{ARGARINE AND OTHEI~ PURPOSES, "V. K .  
B a b a y a n  (E.  F .  ])rew & Co., Inc . ) .  U. S. 2,006,771. A fa t  
composi t ion for  incorpora t ion  in  m a r g a r i n e  consis ts  of a coco- 
n u t  type  oil in teres ter i f ied with the  t r ig lyeer ides  of f a t t y  acids 
hav ing  8, 10, 16, and  18 ca rbon  a toms.  The  relat ive p r o p o f  
t ions  of  the  acids  in the  interes ter i f ied oil are  about  10 -25% 
capr ie  and  caprylie,  25-65% of  laurie and  myr is t ie ,  and  15-  
60% of  pa lmi t ie  and  stearic .  The  produc t  ha s  a se t t ing  point  
of  20-28C, a Wile?" me l t ing  point  of 88-108F,  and  a penet ra-  
t ion a t  70F of abou t  35 70. 

~L~_RGARINE, ANTISFATTEI~ING SUBSTANCE AND -~s OF -MANU- 
FACTURING THE SA3IE. G. M. M. Houben  and  E. W. Jonke r  
(N. V. Kon ink l i j ke  S tear ine  K a a r s e n f a b r i e k e n  " G o u d a - A p -  
p o l o " ) .  U. S. 3,006,772. To make  m a r g a r i n e  a n t l s p a t t e r i n g ,  
i t  is t r ea t ed  wi th  a mixed  ester  of  an  a l ipha t ie  polyalcohol,  a 
f a t t y  acid res idue  and  an  a l iphat ie  polyearboxyl ie  acid. A 
mix tu r e  of  the  compounds  is hea ted  to a t empe ra t u r e  between 
110 and  170C duri l lg a t ime be tween about  10 hours  and  about  
15 minu tes ,  the  shorter  t ime  cor responding  to the  h igher  tem- 
pera ture ,  mxtil the  mixed  ester  is formed.  H e a t i n g  is then  dis- 
con t inued  to p r even t  pol)m~erization and. condensa t ion  of the  
mixed  ester.  

WAXY C01~IPOSITION SUITABLE AS AN IMPREGNATING AGENT, A 
PROCtgSS FOR ITS t~I~ODUCTION~ AND IMPREGNATION OF POROUS, 
ESPECLA~LLY CELLULOSIC NIATERIALS OR OBJECTS WITH THE AID 
oF THIS CO~eOSI~0N. E. J o h a n s s o m  U. S. 3,006,7~8. The de- 
scr ibed compos i t ion  is a m i x t u r e  of  es ters  of  ta~l oil acids  
con ta in ing  f r o m  3 -23% of rosin acids, f r om 6 - 9 %  unsaponi -  
fiable m a t t e r  and  f rom 68 -91% f a t t y  acids,  with  a t  least  one 
h i g h  molecular  monohydr ie ,  a l ipha t ie  alcohol hav ing  f r m n  12 
to 36 carbons.  The  mix tu re  of  es ters  ha s  an  acid n u m b e r  wi th in  
the  r ange  of 0 to 100 and  also conta ins  a sa l t  of zinc or t in  
wi th  minera l  acids.  

STABILIZED HALOGI~NATED 0ILS. J .  M. Becktel ,  F.  E. Kues t e r ,  
and  E.  F r i t z  (Swi f t  & Co.).  U. S. 3,008,833. 13ronfinated oils 
which  tend. to develop u n p l e a s a n t  f lavors a n d  odors are  t r e a t ed  
wi th  a t  leas t  0.08% of an  epoxidized f a t t y  acid ester  and  then  
deodorized. The  objec t ionable  flavor and  odor are  thus  re- 
moved  while the  desi rable  color of  the oil is re ta ined.  

~{~;THOD :POR PURIFYING PATTY 0ILS AND fATS.  ~][. Mitani .  U . S .  
3,008,972. F a t t y  oils and  f a t s  which con ta in  f ree  f a t t y  acid are  
treated, w i th  a a  a lkal i  in  an  a m o u n t  less  t h a n  t ha t  requi red  to 
neu t ra l i ze  the  f ree  f a t t y  acids,  sufficient wa te r  to dissolve the  
fo rmed  soap as a micelle solution,  and. a subs tance  which yields 
in  water  a phospha t e  or a m m o n i u m  ion ( a m m o n i u m  phospha te ,  
sod ium monohydrogen  phospha te ,  sod ium d ihydrogen  phosphate ,  

a m m o n i u m  s u l f a t e ) .  Thus  the  f ree  f a t t y  acid is separa ted  f ro m  
the  oil as  a micelle solut ion of the  soap while emulsif icat ion by 
the  soap is prevented .  

�9 F a t t y  A c i d  D e r i v a t i v e s  
FORMATION OP CIS,CIS CONJUGATED 0CTADECADIENOATES DURING 
DEHYDRATION OP ~-~IETHYL RICINOLEATE, D.  l~. Body  and  F .  B .  
Shor land  ( F a t s  Res. Lab. ,  Dept .  of  SeL & Ind .  Res., Wel l ing ton ,  
New Zea land) .  Chem. ~- ITtd. (Lond.o~t) 1951, 1665-1666.  
Methyl  r icinoleate was dist i l led in vacuo over po t a s s ium hydro-  
gen  su l fa te .  The  dis t i l la te  was f o u n d  to con ta in  1.2 mole % of 
the  methyl  ester  of  C~(; s a t u r a t e d  acid, a t race  of C,s s a t u r a t e d  
acid, 68.9 niole % of the n o n c o n j u g a t e d  C~s dienoic acid, 15.6 
mole % of cis, trans-, 8.3 mole % of cis,cis-, and  5.9 mole % of 
the  tra~s, tra~s-conjugated octadeeadienoates .  

F A T  OXIDATION. I .  PREPARATION OF TRANS-TRANS METHYL LIN0- 
LEATE HYDROPEROXIDE. A. Banks ,  S. Fazaker ley ,  J .  N. Keay ,  
and. J .  G. M. Smi th  (Tor ry  Res. Sta. ,  Abe rdeen ) .  J .  Sci. Food 
Agr. 12, 724-8 (1961) .  A method  is descr ibed for  the p repara -  
t ion of methy l  l inoleate hydroperoxide  by the  oxidat ion  of 
me thy l  l inoleate  in solut ion in l igh t  pet roleum,  fol lowed by  
pa r t i t i on  of the  p roduc t  be tween l ight  pe t ro lemn (b.p. 60-  
80C) and  85% aqueous  me thano l  which gave nmte r i a l  with  an 
ext inc t ion  coefficient (E  ~q/~'*'m) of 810 a t  231.5 m~ in ethanol.  
Th i s  hydroperox ide  was f o u n d  to be  a mix tu re  of  cis-trans and  
trans-trans c o n j u g a t e d  dienes, f r om which the l a t t e r  was iso- 
la ted  by low- tempera tu re  p rec ip i ta t ion  f r o m  l ight  petroleuln 
(b.p. 40-60)  fol lowed by low- tempera tu re  crys ta l l iza t ion  f rom 
ethanol.  This  product  hqd an  E of 890 at  231.5 m~*. 

~ROCESS FOR q'HE PURIFICATION OF DARK COLORED RA~V FA'UL'Y 
ACID AaIIDES. G. D ieekehnann  (Dehydag ,  Deutsche  }Iydrier-  
werke G.m.b.H.) .  U. S. 3,006,934. Molten  f a t t y  acid amide  
ma te r i a l  is t r ea ted  with an oxygen  y ie ld ing  a g e n t  such as hydro-  
Ben peroxide or i t s  adduets ,  perbora tes ,  pe rca rbona tes ,  per- 
fo rmic  acid, or peracet ie  acid at  a t empe ra tu r e  be tween 100C 
and  a t empera tu re  about  20C above the  me l t i ng  poin t  of  the  
amide.  

�9 B i o l o g y  and N u t r i t i o n  
Cl t ICK LIVER-STORAGE BIOASSAY OF ALPHA-TOCOPIIEROL: ~IETH- 
0DS. ~ I a r t ha  W. Dicks and  L. D. N[at terson (Univ .  Conneeti-  
cu t ) .  J. N~ttrition 75, 165-74 (1961) .  The  resul ts  of both  a 
long chick l iver -s torage  b ioassay  and  a shor t  b ioassay  ind ica ted  
tha t  the  di f ferent  fo rms  of a-toeophero] were ut i l ized to the  
same relat ive degree under  the  two sets  of  condit ions.  The  
me thod  of B ro -Rasmussen  and  H ja rde ,  when modified as to the  
saponif ica t ion procedul 'e,  wi th  the  same procedure  of chroma- 
t o g r a p h y  th rough  secondary  m a g n e s i u m  phosphate ,  and  wi th  
a modified me thod  of r ead ing  wi th  ferr ic  ehlor ide-dipyridyl ,  
was  showu to be a. possible subs t i t u t e  for  the  me th o d  of 
molecular  dis t i l la t ion and  F lo rex -eh rmna tog raphy  for  ana lys i s  
of  liver for  a-tocopherol.  

EFFECT OF DIETAI~Y FATTY ACIDS AND CHOLESTEROL ON GROWTH 

,~ND FATTY ACID COMPOSITION 0F  THE CHICKEN. L .  J .  Machl in  
and  II. S. Gordon.  (Monsan to  Chemical  Co.).  J. Nutrition 75, 
157-64 (196h) ,  Ana lys i s  of  depot  f a t ,  hea r t ,  l iver,  testes ,  an d  
ce rebrum us ing  gas- l iquid  c h r o m a t o g r a p h y  revealed t h a t  d ie ta ry  
linoleic acid p ro found ly  af fec ted  the  f a t t y  acid composi t ion  of 
t i s sues  analyzed.  I n  t i s sues  o f  chickens f ed  linoleie acid-free 
diets  the  level of  f a t t y  acid t en ta t ive ly  identif ied as a C-20 
t r iene was e levated and  the  ]inoleic and  a rach idonlc  acid content  
was very low; there  was no detec table  ( ~ 0 . 1 % )  linoleie acid 
in  test is ,  cerebrum,  or depot  f a t ,  whereas  all t i s sues  except  
depot  f a t  con ta ined  a t  leas t  1.5% of arachidonie  a d d .  Methyl  
l au ra te  and  me thy l  m y r i s t a t e  supp l emen ta t i on  increased  t i s sue  
levels of  these  f a t t y  ac ids  b u t  h a d  no effect on the  per  cent  
linoleie acid or a rachidonic  acid. Addi t ion  of linoleic acid 
resul ted  in  a decrease in pe rcen tage  of C-20 t r iene an d  an  
increase  in the  linoleie a n d  a raeh idonic  ac id  ia  nil t i s sues  
analyzed.  
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T H E  ALLEGED t ~ TtIIA~IINE-DESTROYING FACTOR~ t IN SOYBEANS. 
~. B. Weakley, A. C. Eldridge, and L. L. McKinney (Northern 
Beg. ires. Lab., Peoria, Ill .).  J. Ag. Food Chem. 9, 435-39 
(1961). For 15 years, the l i terature has contained an um'efuted 
postulation tha t  soybeans eontailt a thiamine-destroying fac- 
tor. This postulation is based on loss of thiamine added to 
aqueous slurries of soybean meal, and an analogous observa- 
tion with oriental millet meal which caused thiamine deficiency 
symptoms on bioassay. Data  presented here show that  the re- 
ported loss of thiamine is based ou an unreliable thioehrome 
assay procedure, and that  the analogy with millet meal is UP- 
tenable. Thiamine in soybean meal exists as 40% free and 
60% bound, presumably as eocarboxylase. Enzymes in uP- 
heated meal readily convert eoeaxboxylase to thiamine. Thi- 
mnine stabili ty at  neutral  pH is decreased by addition of 
phenolic compounds, and increased by absence of air or addi- 
tion of (ethylenedinitri lo)tetraacetic acid. 

IVIICROBIOLOGICAL PRODUCTION OF CAROTENOIDS. STABILIZATION OF 
fl-CAlgOTENE IN DRIED FERMENTATION SOLIDS. A.  Ciegler, G. E .  N .  
Nelson, and H. H. Hall (Northern Reg. Res. Lab., Peoria, Ill.). 
J.  Agr. Food Chem. 9, 447-51 (1961). Storage tests were con- 
ducted on stabilization of carotene produce4 intracellularly by 
nzated cultures of the umld, blakeslea trispora. Addition of 
0.25% of ethoxyquin either to the medium during fermenta- 
tion or to the dried product effectively stabilized carotene. 
Replacement of white grease with vegetable oil in the fermen- 
tat ion medium resulted in a more stable product in nonpro- 
le t ted solids. Effective stabilization was also achieved by sus- 
pended dried mycelium in vegetable oil, by storage under inert 
atmospheres, or in high vacuum. Addition of a chelating agent 
or incorporation of dried mycelium in gelatin or casein did not 
increase stability. 

]:~ADIATION STEI~ILIZATION OF ~'OODS, COMPARISON OF THE RADIO- 
SENSITIVITIES OF TItE FAT-SOLUBLE VITA)~IINS BY GAMMA IRRADI- 
ATION. F. W. Knapp  and A. L. Tappel (Univ. of Calif., Davis, 
Calif.). J. Agr. Food Chem. 9, 430-33 (1961). In  order to 
compare the radiosensitivities of the fat-soluble vi tamins under 
controlled conditions, each was gamma-irradiated in pure solu- 
tion, aerobically and anaerobically. Vitamin E is by far  the 
nmst sensitive, followed in order of decreasing sensitivity by 
carotene and vitamins A, D, and K. Only vitamin E is affected 
adversely by the presence of oxygen during irradiat ion;  vita- 
mins D anti K are considerably stabilized. 

FAT ~ETABOLISI',s IN I-IIGHEN PLANTS. X V I .  ACETYL COENZYME 
A CAlgBOXYLASE AND ACYL COENZYME A-MALONYL COENZY),IE A 
TI~ANSCAR,BOXYLASE FRO),[ WIIEAT GERM. ~ .  D .  Hatch and P. K. 
S tumpf  (U. of Calif., Davis, Calif.). J. Biol. Chem. 236, 2879- 
85 (1961). The preparat ion and properties of an aeetyl coen- 
zyme A carboxylase from wheat germ are described. Crude 
wheat germ extracts also contained aa enzyme tha t  catalyzed a 
reversible transcarboxy]ation from malonyl coenzyme A to an 
aeyI coenzyme A moiety to form a-substituted malonyl coen- 
zyme A derivatives. This enzyme was named malonyl coenzyme 
A transcarboxylase. During the 170-fold purification of car- 
boxylase, the ratio of this activity and the carboxylase activity 
remained constant, indicating tha t  the two activities were 
catalyzed by the same enzyme. 

T I S S U E  LIPID FAT'Py ACID CHANGES FOLLO~.VING THE FEEDING OF 
IIIGt-I-CI-IOLESTEKOL, ESSENTIAL FATTY ACID-SUPPLEMENTED DIETS 
TO aABBITS. L. Sewell, M. D. Law, P. E. Schools, Jr.,  and C. iF. 
Treadwell (Vet. Adm. Center, Martinsburg,  W. Virginia and 
Washington  Univ.) .  J. Nutri t ion 75, 181-91 (1961). Rabbits  
were fed a normal stock diet supplemented with 1 g of cho- 
lesterol per day plus one of the following: 150, mg olive oil, 
150 mg linoleic acid, 150 mg linolelc acid plus 3 mg pyridoxine, 
and 150 mg ethyl arachidonate. A control group fed the stock 
diet was run in parallel. Animals were sacrificed af ter  9 weeks, 
and the aorta graded visually and the tissues analyzed for lipids 
and lipid fa t ty  acid composition by gas-liquid chromatography. 
All of the cholesterol-fed groups showed moderate degrees of 
atherosclerosis. There did not appear to be any difference with 
respect to the effect of the various diets on the development of 
atherosclerosis with the possible exception of the group receiv- 
ing linoleie acid and pyridoxine. 

ISOLATION AND CHARACTEIZlZATION OF GLYCOLIFIDS FROM EKYTH- 

ROCYTES OF t lUMAN BLOOD A ( F L U S )  AND B (FLITS).  S. H a k o n m r i  
and R. W. Jeanloz (Harvard  Med. School and Mass. General 
Hospital, Boston, Mass.).  J. Biol. Chem. 235, 2827-34 (1961). 
Extraction of erytbrocytes from human A (plus) and B (plus) 
blood afforded glyeolipids possessing blood group activity. 
Purification was obtained by adsorption on activated alumina 

and activated silica gel, followed by partit ion chromatography 
oll cellulose. Par t ia l  hydrolysis showed a resistant  core com- 
posed of f a t ty  acid, spbingosine, glucose, and galactose for the 
substance isolated from A (plus) blood, and a resistaDt core 
composed of fa t ty  acid, sphingosine, glucose, and galaetosamine 
for the substance isolated from B (plus) blood. In both sub- 
stances, par t  of the galaetose and of the galactosanfine con- 
s t i tuents  were located at, or near, the extremities of the car- 
bohydrate chain. 

STUDIES OF CHOLESTEROL BIOSYNTHESIS. I I I .  T H E  DESMOSTEROL 
REDUCTASE SYSTEM IN LIVER. J .  Avigan a n d  D. Steinberg (Sec- 
tion on Metabolism, Natl. lnsts,  of Health, Bethesda 14, Md.). 
J. Biol. Cltem. 236, 2895-2900 (1961). A rapid conversion of 
desumsterol to cholesterol was denmnstrated in washed rat 
liver nfitochondria and mierosomes. The reaction requires 
TPNH,  the hydrogen of which is incorporated into the cho- 
lesterol formed. Sulfhydryl inhibitors inhibit the reduction, and 
the inhibition is reversed with reduced glutathione. 

STUDIES OF TItE ELECTRON TRANSFER SYSTEM. X X X V II I .  LIPID 
COhIFOSITION OF PURIFIED E~ZYME PREPARATIONS DERIVED FROM 
BEEF ttFJART MITOCHONDI~IA. S.  Fleischer, H. Klouwen, and 
G. Brierley (Inst .  for Enzyme I~es., Univ. of Wise., Madison).  
J. Biol. Chem. 236, 2936-41 (1961). Analytical data are 
presented on the lipid composition of beef heart  nfitoehondria 
and various submitochondrial particles which correspond to 
the different segments of the electron t ransfer  chain. The 
lfighly active electron transport  subunits,  cytoehrome c oxidase, 
DNPH-cytochrome c reductase, suecinic cytochrome e reductase, 
and suecinic coenzyme Q reductase have a lipid content in the 
range of that  found in nfitoehondria, i.e. 26 to 27%. The 
lipid in alt particles is predominantly phospholipid. Lecithin, 
phosphatidylethanolamine, eardiolipin, and phosiJhatidylinositol 
account for practically all of the phospholipids. 

SEPARATION OF STEROLS BY COUNTERCURRENq? CRYSTALLIZATION. 
A. Pmflos, J. W. Greiner, add G. A. Fcvig (Upjohn Co., Kala- 
mazoo, ~[ich.). Ind. Eng. Chem. 53, 949-62 (1961). The process 
s tar ts  with soybean-derived sterols containing about 20% stig- 
masterol;  six successive crystallizations of this matcriaI result 
in a final product with assays 97% stigmasterol. 

INFLUENCE OF THN-RI)ACTIVE CO~IPOUNDS ON SERU~-'r AND LIVER 
CHOLES~ROL IN RATS. D. Kritchevsky, Jane t  Moynihan and 
5L L. Sachs (Wis tar  Inst .  of Anatomy and Biol. and Dept. of 
Med., Univ. of Pa. School of Med., Phila.) .  2roe. Soc. Exp. 
Biol. Med. 108, 254-7 (1961). In  a series of 5 separate experi- 
ments, rats  were fed high fa t  and high fat-high cholesterol 
diets add were treated with various thyroaetive compounds. 
Two dosages of 3,5,3'-triiodothyropropionic acid (triprop) (0.03 
Dig and 0.15 rag/100 g body weight) were administered subcu- 
taneously and, in general, were found to lower serum and liver 
cholesterol levels when compared with controls. Administrat ion 
of D-thyroxine (0.05 rag/100 g body weight) and L-thyroxine 
(0.005 rag/100 g) also lowered serum and liver cholesterol 
levels. Among individual experiments there was a variation 
in magni tude and in a few instances in the dh'ection of effect. 

EFFECT OF 2,4-DINITROPHENOL ON FREE FATTY ACID UPTAKE BY 
SKELETAL -~IUSCLE. J. J. Spitzer, W. T. MeElroy, Jr., and 
B. Issekutz, Jr.  (Dept. of Physiology, Ha.hnemann 3{ed. College 
and Hospital  and Die. of iRes., Lankenau Hosp., Phila, Pa . ) .  
Prec. See. ExlJ. Biol. Med. 108, 89-91 (1961). Uptake of free 
fa t ty  acids by skeletal muscle was determined by simultane- 
ously measur ing blood flow through profunda fenmris  veins, 
and arteriovenous f a t ty  acid differences in anesthetized dogs. 
Adminis t ra t ion of 2.5 mg/ml  of DNP for 30 minutes caused 
elevation of blood flow and uptake of free fa t ty  acids by the 
skeletal muscle. 

EFFECT OF FASTING ON SERUM AND LIVER LIPID LEVELS IN THE 
~AT. Helen Mayfield and R.. R. Roehm (Dept. of Home Econ. 
Res., Montana State College, Ag. Expt. Sta., Bozeman, Moat.).  
J. Nutri t ion 75, 265-69 (1961). Under  the experimental con- 
ditions of this study the procedure of fas t ing rats 10 to 12 
hours prior to obtaining liver and ser]tm samples for lipid 
determinations affected the amount of lipid and cholesterol 
present iR the tissues and serums. This procedure also affected 
the statistical interpretat ion of the results. 

INFLUENCE OF GRADED LEVELS OF DIETARY LINOLEIC AND LIND- 
LENIC ACIDS ON THE FATTY ACIP CO.~IPOSITION OP tIEN~S EGGS. 
N. L. blurry and R. Reiser (Dept. of Biochem. and Nutrit ion, 
Texas Ag. Expt. Station, College Station).  J. Nutrit ion 75, 
287-94 (1961). The levels of linoleic and linolenic acid in- 
corporation into the egg lipids increased with the amounts 
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present  ill the diet and reached plateaus at  the 5% dietary 
level. Linoleic acid reaehed a higher levet than  linolenic acid. 
Tile levels of incorporat ion of each were decreased, however, 
when tallow was included in the ration. Linoleie acid is the 
precursor  of araehidonie and docosapentaenoie acids, ]inolenic 
of eieosapentammic and docosahexaenoie acids. When iinoleic 
a d d  was fed without  tallow, there was a higher degree of 
incorporat ion of labeled acetate in the yolk fa t ty  acids thau 
when linolenie acid was fed, but  the degree of its incorporat ion 
into cholesterol was  the same with both. The inclusion of 
tMlow in the diet markedly reduced the degree of incorporat ion 
of acetate into both f a t ty  acids and cholesterol. 

A CYTOCI~IB.ONE C-PtlOSPHOLIPID COMPLEX. ~I. Reich cud W. W. 
Wainio (Dept.  of Physiology and BioeheuL, Rutgers,  New 
Brunswick, IN. J . ) .  J.  Biol. Chem. 236, 3058-61 (1961). A 
preeipitable complex containing approximately 15% cytoehrome 
c and 85% phosphatidylethanolamine has been studied. I t s  
minimal  molecular weight is approximately 78,5~0, and the 
heine iron does not  seem to be the site of a t tachment  of the 
phospholipid to the enzyme. The complex is soluble in acids, 
alkalies, and in aqueous solutions of the bile salts, sodium de- 
oxyeholate, and sodium eholate. The bile salts may act by 
displacing the phospholipid f rom its a t tachment  to the pro- 
tein, fo rming  a soluble eytochrolne e-bile salt-phospholipid 
complex. 

ROLE OF PHOSPt-I0.LIPIDS IN CYTOCHP~OME C OXIDASE AC~I'IVITY. 
1bid., 30'62-3065 (1961). The enzymatic activity of a cyto- 
chrome e oxidase preparat ion,  low in lipid, was restored, and 
tha t  of an Mready active prepara t ion  increased by several 
hundred per cent, by the addit ion of purified phospholipids. Ill 
each instance, sodium deoxycholate acted as a competitive ill- 
hibitor with respect to the added lipid. CoeBzynle Q,0 (ubiqui- 
none) was without effect in the restorat ion or s t iumlat ion of 
activity. Trea tment  of a. solution containing eytoehrome c 
and phospholipid by chemical or physical methods which are 
known to disrupt  natura l  l ipoproteins and a part iculate  eyto- 
chrome c-phospholipid complex caused a reduction in eyto- 
ehrome c oxidase activity. 

PLASf~IA CFs CONCENTRATIONS IN COCKERELS AND DOGS 
TgE&TIgD WITH BIL]g ACID BINDING POLY1KER AND CHOLESTEROL 
SYNTHESIS INHIBITORS. D. 1K. Tennent, G. W. Kuron,  )1ary 
Zanett i  and W. I-L Ott (Merck Inst .  for  Therapeutic ties., 
t /ahway,  N. J . ) .  Proc. 'Soc.  Exp .  Biol.  Med.  108, 21~-6 (1961). 
I n  eholesterolemic cockerels the bile acid binding polymer, 
cholestyramine resin (MR-135),  lowered plasma cholesterol eon- 
centrat ions when fed in the diet; the hepatic cholesterol syn- 
thesis inhibitor,  benzmaIeeene, lowered cholesterol levels when 
given by injection, bu t  not when fed in the diet. In  combina- 
tion, their  effect was  additive, h i  dogs, feediBg of cholestyr- 
amine resin plus benzmaleeene or t r iparanol  (51ER-29) had 
additive cholesterol-lowering effect. 

IN01~EASED LIPOTt~OPIC gEQUIRE~IENTS ~XITH RENAL NF~CP~OSIS 
INDUCED IN I~ATS BY ItlOH-FAT DIETS. R. ~i. O'Neal ,  W. J.  S. 
Still, and W. S. t t a r t r o f t  (Dept.  of Pathology,  Wash. Univ. 
School of Medicine, St. Louis, Mo.). J .  N~tritio~v 75, 309-18 
(1961). I n  weanling ra ts  a high cholesterol diet provides a 
sensitive indicator for  the effect of various dietary fa t s  on 
choline requirement.  Results indicate tha t  under these con- 
ditions cocoa but te r  increased choline requirement markedly, 
whereas bu t t e r  did not. This effect was not  the result of satu- 
ra t ion of fat ,  as corn oil is Mmost as effective as cocoa butter .  
A lipotropie effect of sodium cholate was observed in these 
experiments. High- fa t  and high-cholesterol diets used in other 
experimental studies nmst  be formula ted  with care because 
even with usually adequate amounts  of choline, a deficiency 
state can be induced. 

AMINO ACID IMBALANCE AND CItOLES'IvEROL LEVELS IN CHICKS. 
M. G. Koka tnur  and F. A. Kunnnerow (Dept.  of Food Teeh., 
Univ. of Ill., Urbana ) .  J. N~ t r i t i on  75, 319-29 (1961). 
Among the amino acids observed to be essential for optinml 
growth in chicks, 6 have been tested for  their effect on the 
serum cholesterol levels in diets which were either deficient 
or more than adequate in one of the amino acids. Under these 
eonditions arginine, lysine, and leucine influenced the serum 
cholesterol level as well as growth. Of the amino acids tested, 
the toxicity produced by a nmre-than-adequate amount  of 
phenylalanine caused depression in growth but  had no effect 
on serum cholesterol levels. Lysine and histidine elevated sermn 
cholesterol levels and depressed growth. The toxic ('fleet of 
lysine could be par t ly  overcome by supplements  of a mixture 
of glycine and arginine or glyeine and nlethioniBe, but  argi- 

nine and methionilm showed antagonism in their iufluence on 
cholesterol level. A mere increase in tile dietary nitrogen in- 
take effec~ed by manipula t ing  the amount  of a balanced amino 
aeid mixture progressively lowered the serum cholesterol levels. 
Although not essential for  optimal growth, some nonessential 
amino acids such as serine and aspar t ic  acid in combination, 
or serine, aspart ic acid, m~d alanine deereased serum cholesterol 
levels in chicks. 

~DENTIPICATION OF ~ IN HUXiAN BLOOD 
VESSELS FOLLOWING 2IER-29 THEgApY. D. H. Blankenhorn (Dept.  
of Medieine, U15v. of S. Calif. School of Med., Los Angeles) .  
.Proc. Soc. Exp .  Biol. Med.  108, 43-5 (1961). This report  indi- 
cates that  2i-dehydroeholesterol accumulated in huln'tn blood 
vessel walls and it seems probable that  t rea tment  with MER-29 
was responsible. Although 24-dehydroeholesterol was not de- 
monstrable  in the extensive atheromatosis  which covered 90% 
of the aorta, it accounted for 13-16% of tile sterols in normal 
aort ic wall. The magni tude  of aecumMation of 24-dehydroeho- 
lesterol ill normal aortic wall would not have been apparen t  if  
assays had been per formed on sterols extraeted from the aorta 
as a whole because the sterols of normal wall would have been 
great ly diluted by atheronmtosis  lipid containing no 24-dehydro- 
eholesteroh Because these vessels were exanfined only 79 days 
af te r  onset of therapy with MER-29, the presence of 24-dehy- 
drocholesterol in normal wall but not in a theromas seems best  
explained by a more rapid aeeunmlation in normal wall. How- 
ever, it is possible that  24-dehydroeholesterol may tufty accumu- 
late in normal vessel walls. 

CHOLESTEROL IN VITAMIN B12-DEFICIENT CItICK E~IBRY0. Louise 
Daniel, Shirley Cohen, aud D. W. Yesair  (Dept.  of Biochem., 
Cornell Univ., I thaca,  N. Y.) .  Proc.  Soc. Exp .  Biol. Med. 108, 
119-21 (1961). The cholesterol content (free and esterified) 
of the chicken egg during incubation did not  differ from that  
of its vi tamin B~defieient  counterpart .  Under  the conditions 
of this experiment where a marked B~ deficiency existed, 
vitqnfin B~e has no effect on cholesterol s ta tus  of the developing 
chick embryo. 

DECLINE IN B.ATE 0t a CHOLESTEROL SYNTHESIS DURING ~IATUR&- 
TIOX De CroCKER :XO~TA. S. Dayton  (VA Center and Dept. of 
Med., Univ. of Calif., Los Angeles) .  l~roc. Soe. Exp'. Biol. Med.  
108, 257-61 (1961). I u  vitro synthesis  of labeled cholesterol 
by aortic tissue of cockerels was found to fall  off lapidly 
with matin'alton, with either aeetate-l-C *~ or mevalonate-2-C ~ 
as precursor.  Product ion of C~'Oe failed to show a similar 
relationship, indicating that  the declining rate  of cholesterol 
synthesis is not a consequence of decreasing permeabil i ty of 
the tissue to the sabstrate .  I n  tile system employed, tuevalon'tte 
was only twice as efficient as acetate as a source of sterol 
carbon, and almost all the sterol radioactivity derived from 
mevalonate was removed by breminat ion.  Thoracic- and ab- 
domilml aorta displayed similar rates of cholesterol syBthesis. 

COMPARISON OF LIPID Mle'TABOLISM OF CHICKEN EMBg]'O ORGANS 
~tXD CELLS IX CULTURE. S. Halevy and R. P. Geyer (Dept.  of 
Nutr i t ion,  Harva rd  School of Public Health,  Boston) .  Proc. 
Nor. E.rp. Biol. Med.  108, 6 9 (1961). A stud}" was made of 
the relative incorporat ion of aeetate-l-C *~ into lipids of chicken 
embryo tissues i~ ovo and in t issue culture. Embryonic  heart ,  
thigh, and stomach incorporated C ~ mai~fly into phospholipids 
in ovo, and into neutral  fa t  in ri tro.  Relative C" eoBtent of 
the cholesterol esters was higher when the cells were grown ill 
medium contai~:ing calf serum as compared with chicken serum, 
an effect not correlated with serum fa t ty  acid composition or 
f a t ty  acid and cholesterol content. Acetate incorporat ion by 
established cell liBes (HeLa  and Chang liver) resembled more 
closely that  of chick embryo organs in oro ra ther  than that  of 
chick enlbryo tissues i~ vitro.  

]IELATION DF SELEN1UM~ VITAMIN ]~,AND OTHKI~ I~ACTORS TO 
R[USCULAR D'iS'IROPHY IN THE gABBIT, g. 1 ~. Proctor~ D. C. 
Maplesden, I). E. Hogue, and J.  K. Loosli (Dept.  of Animal 
Husbandry ,  Cornell Univ., I thaca,  N. Y.) .  Proc. Soe. Exp .  Biol. 
Med.  108, 77-9 (1961). l~abbits nmintained on a torula  yeast, 
vitanfin E deficient diet, developed a severe and rapidly pro- 
gressing muscular  dystrophy. This condition was not  prevented 
by addition to the diet of 1 ppm selenium or of supplenlents 
of dl-alpha toeopheryl acetate alone or in combination. Addi- 
t ions of natura l  feedstuffs (wheat  bran,  linseed oil meal or 
kidney beans)  to tile semi-purified diet did not  fully prevent 
the condition, al though they did lessen the severity of the 
lesion and increase the average number  of days of survival 
indicating deficiencies other than  selenium and vitamin E were 
involved in the par t ieular  experimental  diets used. A marked 
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alopecia was observed in all an imal s  fed diets  not  eon ta in ing  
a na tu ra l  feeds tuf f .  

Tt-I~ LIVEt%-LIPID CONSTITUENTS OF BIALE AND FE~MALE R A T S .  

2. 2 F F E C T S  OF THE EAT-DEFICIENCY SYNDRO~ME, AGGR&VATE]) BY 
DIETAI%Y CHOLESTEgOL. t~. A. Mor ton  and  A. A. Horne r  (Univ .  of 
Liverpool ) .  Biochem. J .  79, 636 42 (1961).  The liver v i t amin  A 
stores  of  fa t -def ic ient  male  r a t s  f ed  on a diet  con ta in ing  cho- 
lesterol  ( 1 % )  did no t  differ s ignif icant ly  f r om those  of con- 
t rois  which received linoleic ac id;  v i t amin  A stores  of  females ,  
however,  were 48% lower t h a n  those  of thei r  controls.  The 
add i t ion  of  cholesterol  to a f a t - f r ee  diet a g g r a v a t e d  f a t  defi- 
ciency as j u d g e d  by more  rapid  cessa t ion  of  g rowth  a t  a lower 
body  weight .  B o t h  effects  were apprec iab ly  more  pronounced 
in  males.  Cholesterol  s u p p l e m e n t a t i o n  of  the  diet  caused much  
larger  accumula t ions  of cholesteryl  es ters  in  l ivers t h a n  are 
caused by  f a t  deficiency alone. The  effect was much  g rea t e r  
in males.  Linoleic  acid (100 r e g . / d a y )  did not  a l ter  the  
sever i ty  of  th is  phenomenon  in males ;  a smal ler  dose (25 mE. /  
day)  redueed the  effect cons iderably  in  females .  The r ise in 
liver t r ig lyeer ide  concen t ra t ion  caused by f a t  deficiency was 
no t  a l tered  by add ing  eholesterol  to the  diet. Cholesterol  caused 
a n  increase  in the  concen t ra t ions  of  p o l y u n s a t u r a t e d  acid in 
t r ig lycer ides ,  both  in deficient an ima l s  a n d  cont ro ls ;  the  effeet 
was more  p ronounced  in males.  D ie t a ry  cholesterol  decreased 
the concent ra t ions  os dienoic and  te t raenoie  acids  in the  l iver 
phosphol ip ids  of  control  a n i m a l s ;  it  also ra ised the  t r i ene :  
t e t raene  rat io.  I t  ra ised the d i ene : t e t r a ene  rat io  in total  l iver 
l ipids,  phosphol ip ids ,  alld cholesteryl  esters ,  and  lowered th i s  
value in the  t r ig lycer ides .  These  effects  occurred both  in defi- 
c ient  an ima l s  and  in eontrols.  

2STE~-LINKED LONG-CHAIN PATTY A.CIDS OP NERVOUS TISSUE. 
R.W.I~. Bake r  ( G u y ' s  Hosp i t a l  Medical  School, L ondon ) .  Bio- 
chem. g. 79, 642-8 (1961) .  The esterif ied f a t t y  ac ids  in l ipids 
ex t rac ted  f rom no rma l  h u m a n  whole bra in ,  f r om 5 regions of 
bra in ,  f r o m  spinal  cord, and  f r o m  sciat ic nerve  were hydro-  
lyzed and  examined  as  me thy l  es ters  by  ga s  ch romatography .  
The  f a t t y  acid p a t t e r n  of sciat ic  nerve  was  d is t inc t  f r o m  tha t  
of  the  other  samples  and  resembled  t h a t  of  body fa t ,  wi th  
13 -26% palmit ic ,  2 - 9 %  stearic ,  4 3 - 5 5 %  oleic, and  8 - 1 0 %  
linoleie. The composi t ions  of f a t t y  acid mix tu re s  f r om b ra in  
var ied  l i t t le  f r o m  si te  to site. The  a p p r o x i m a t e  values were 
pa lmi t i c  2:0%, s tear ic  20%,  C._,o acids  16%,  Cez acids  5%,  and  
C~ acids  4% the ren la in ing  35% being most ly  oleic. P a t t y  
acid values for  spinal -cord l ipid lay between those of b ra in  
and  of the  nerve.  

H I G K  CHOLE:STEROL DIET AND ESTERIt'ICATION OF CHOLESTEROL 
BY T/IN INTESTINAL MUOOSA O~' RATS. S.  ~ .  M ur t hy ,  S. Malmde-  
van,  and  J .  G a n g u l y  ( I n d i a n  Ins t .  of  Science, B anga lo r e ) .  
Arch. Biochem. Biophys. 95, 176-80 (1961) .  P a t s  were maiD- 
t a ined  on a diet  con ta in ing  1% cholesterol  and  var ious  f a t s  :It 
10% level and  the  changes  in  the  hydro ly t i c  and  synthe t ic  
ac t iv i t ies  of  the  panc reas  a n d  in t e s t ina l  mucosa  for  cholesterol 
es ters  were inves t iga ted .  The  hydroly t ic  ac t iv i t ies  of  both 
t i ssues  did not  show any  s igni f icant  changes ,  while the  es ter i fy-  
i ng  ac t iv i ty  o f  tile mucosa ,  bu t  not  of  the  pancreas ,  increased  
marked ly  over a. per iod of  5 weeks. The  e s t e r i fy ing  ac t iv i ty  
fo r  v i t amin  A also showed a s imi la r  rise only in the  nmcosa  
of  the  ra ts .  I t  is sugges t ed  t h a t  one of  the  reasons  for  the 
accumula t ion  of  cholesterol  es ters  in an ima l  t i ssues  m a y  be 
due to the  increased  ester if ieat ion of the  sterol in the  mucosa  
induced by d ie ta ry  cholesterol.  

FATTY ACID COMPONEgWI' OF VITAI\[IN A ESTER 1N SHEEP LIVER, 
K.  S. ~ao ,  P .  S. Sas t ry ,  and  g.  Oangu l y  ( I n d i a n  Ins t .  of Set .) .  
Arch. Biochem. Biophys. 95, 285-9 (1961) .  V i t ami n  A, when 
ex t rac ted  a long wi th  other  l ipids f r o m  sheep liver, had  an 
2 w~ ....... va lue  of 14.4, which was ra i sed  to 4:5.57 on removal  
of  the  phosphol ip ids  by  cold acetone. Seleetive hydro lys i s  of  
t r ig lycer ides  by  an  ex t rac t  of acetone-dr ied  sheep panc reas  in 
tile presence o f  t I g C h  as  inh ib i tor  of  v i t amin  A esterase,  fol- 
lowed by chromatography on a l u m i n a  gave  a p roduc t  with E 
va lue  of 276. C h r o m a t o g r a p h y  on m a g n e s i u m  oxide ra ised  the  
E Paine to 601.5, r ep re sen t ing  64% pure  v i t ami n  A ester  caleu- 
]a.ted as pa lmi ta te .  The  to ta l  recovery was  23% of  the  s t a r t i n g  
oil. The  purif ied ester  p repara t ion ,  when  sub jec ted  to reverse- 
phase  c h r o m a t o g r a p h y  on s i l i cone- impregna ted  paper ,  gave a 
s ingle  u l t rav io le t  f luorescent  band.  On  hydrolys is ,  the  band  
gave  only one f a t t y  acid, eonclusively identif ied as pahn i t i c  acid. 

P~0DUCTION OP EUGOS~OL PRO~ YEAS'r. J .  Green, S. A. Price,  
and  E.  2 .  Edwin  ( V i t a m i n s  L td . ) .  U. S. 3,006,932. Yeast ,  
while moi s t  and  while r e t a in ing  Feas t  p ro te in  subs tan t i a l ly  
mf impMred,  is sub jec ted  to the  act ion of a cata lyt ic ,  nonsolvent  
a m o u n t  of a water-soluble  amino compound which is ,q mild 
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base  hav ing  a dissociat ion cons t an t  betweell 1 x 10 -~ and  1 x t0 -~ 
to l iberate  the  botmd ergosterol .  The  propor t ion  of amino 
compound  should be between 0.5 aml  5@, I)y weight,  ca lcula ted 
,,n the yeast .  

�9 D r y i n g  Oi l s  and Pa in t s  
THER3IAL POLYMERIZATION OF METttYL LINOLEATE. g .  }~arbara 
Nor ton ,  D. E. A. Rivet l ,  and  D. A. Su t ton  (Sou th  Af r i can  
Council  for  Scientific & Ind. Research) .  Chem. 4" Ind. (Londo.n) 
1961, 1452-3. Two ba tches  of methyl  l inoleate were heated in 
a vacuum a t  300 ~ for  one hour  and  the  dinter fract ioRs,  about  
3%,  isola ted by fa l l ing  fihu molecular  dist i l la t ion.  These shou'ed 
X ...... 233 nL/*, E 1(/e:/1 cut. = 11)0 ; t hus  about  20% of the dimer 
molecules were con juga t ed  on the has is  of  E lr/~/'l era. = 1000 
fo r  con juga t ed  monomer ic  l inoleate.  The yield of prehni t ie  
acid f ronl  these p repa ra t i ons  was 3%.  On hyd rogen a t i o n  
( P t O e / H O A c )  2.2 moles H..,/mole were absorbed.  H e a t i n g  in a 
vaeumn at  300 ~ caused a rap id  fa l l  in u n s a t u r a t i e n  f r o m  2.1 
to 1.6 double bonds /mo le  in 5 hours .  The  f ac t  t h a t  the  yield 
of  prehni t ic  acid is no g rea t e r  than f rom dimers  isolated f ro m  
long-heated (12 hours)  l inoleate,  and  the  f inding t h a t  a con- 
s iderable  amoun t  of  u n s a t u r a t i o n  was present ,  are  in accordance  
with tlm hypothes i s  t ha t  the Diels-Alder  type  addi t ion  is no t  
the  sole d imer iza t ion  mechan i sm.  A t t e m p t s  to sepa ra te  the  
con juga t ed  and  n o n c o n j u g a t e d  d imer  species by reversed phase  
pa r t i t ion  eo lmnn c h r m n a t o g r a p h y  fai led.  

POLYISOCYANA'rE POLYESTER REACTION PRODUCT AND PROCESS. 
J.  C. Pe t ropoulos  (Amer i can  C y a n a m i d  Co.).  U. S. ~,998,399. 
Descr ibed is the  poJymeric in te r reac t ion  product  of  (1)  a poly- 
i socyanate  and  (2) the polyester  react ion product  of  (a)  a 
mate r ia l  selected f rom the group cons is t ing  of a glyceride,  
g lycer ide  oil f a t t y  acids  and  glyeer ide oil monoglycer ides ,  (b)  
a polyhydric  alcohol, alld (el  4 ,4 ' - (2 ,2-buty ld iene)d ibenzoie  
acid. Tile po ly isocyanatc  is devoid of any  vinyl  group. 

Pgocr,  s s  poe SI-~tULT:tX~OVS .-~LCOHOLYSlS AXD ~ASS'RO0~lXG OE 
TUNa OIL L. A. Goldblat t ,  L. L. Hopper ,  and  E. T. Ray n e r  
(U.S.D.A. ,  Secre ta ry  of Agr i cu l t u r e ) .  U. S. 2,999,i04. A 
process fo r  s imul t aneous ly  aleoholizing and  gasproof ing  t u n g  oil 
without  dange r  of  gela t ion consis ts  of  hea t i ng  I pa r t  by weight  
of  t u n g  oil wi th  at  least  0.136 pa r t  of  t r ime thy lo le thane  in tile 
presence of an  aleoholysis  ca ta lys t  at  a t empe ra tu r e  of at l eas t  
565 ~ for  about  10 m h m t e s .  

PglMF*R PAINT COMPOSITION AND XVOOD COATED TKEREWITIt.  
R. yr.  La.Berge (2 .  :r. du P o n t  de N e m o u r s  & Co.). U. S. 
$,008,8#7. The pr imer  con ta ins  as an  essent ia l  f ihn- forming  
component  l inseed oil modified glyceryl  ph tha l a t e  in  which the  
l inseed oil cons t i tu tes  f rom 5 0 - 7 0 %  by weight ,  an  organic  
solvent,  and  10-30% p igmen t  volume concent ra t ion  of p igment .  
TILe pa in t ,  when  ill the  fOl'lll of  a dr ied film, has  a perme~d)il~ty 
fac to r  be tween about  0.0l and  0.05. 

PROCESS FOR SI:~IILTANEOUS ALCOIIOLYSIS AND GASPROOFING OF 
TUNG OIL, AND PRODUCTION OF ALI,:YD RESINS THE!gEY'ROLI. e . A .  
Goldblat t ,  L. L. Hopper ,  Jr . ,  and  E. T. Rayne r  (U.S.A.,Sec'y 
of  Agr . ) .  U. S. 3,00~',9U). A process for  p r e p a r i n g  a gasproof ,  
nonge l l ing  t u n g  oil alkyd,  the  dr ied films of  which exhibi t  
outs tandhLg water  res is tance ,  consis ts  of  the  fol lowing s teps :  
hea t i ng  1 par t  by weight  of t u n g  oil and  I pa r t  tal l  oil f a t t y  
ac ids  wi th  a t  least  0.28 pa r t s  of t r ime thy lo le thane  in the pres- 
ence of  an  alcoholysis  ca t a ly s t  a t  a t empe ra tu r e  of at  least  
565F for  abou t  10 m i n u t e s ;  and  add ing  0.3 par t s  isophthal ic  
acid and  hea t i ng  a t  a t empera tu re  of  .~bout 500F iu the  pres- 
ence of an  esterif ication ca ta lys t  unt i l  the resu l t ing  alkyd ha~ 
an acid value 1)Plow 11. 

�9 D e t e r g e n t s  
T~[~, ~EOHAXISM OF ~ET~aGEXCE. A. S. C. Lawrence  (The U m -  
versi ty,  Sheffield). Chem. 4" Ind. (London) 1951, 1764-71. The 
au tho r  p ic tures  the mechan i sm  of  detergence  as follows: there  
is ill the  detergence  of polar  d i r t  a spon taneous  process of  
pene t ra t ion  of soap and  water  into the  dirt ,  fol lowed by pep- 
t izat ion.  This  process has  no th ing  to do with su r f ace  forces,  
bu t  resu l t s  f r o m  cryoseropic  forces and  diffusion processes  in 
the t e r n a r y  soap-water -polar  dir t  sys tem.  2 a c h  phase  in the  
m e c h a n i s m  is d iseussed in detail .  
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EVALt;A~I05; OF POUR tIOSPtTAL DETERGENT-SANITIZERS. L. J .  
V in soa  (Lever  Bros.  Co.) ,  P .  Diueen,  a n d  W. Schneider .  Soap 
Chela. Specialties 37(10) ,  45 8, 117-21 (1961) .  Descr ibed are  
the  proper t ies  and  the nle thods  used for  eva lua t ion  of a l aund ry  
a n d  ha rd  su r f ace  sani t izer ,  an  an t i sep t i c  spray ,  a cleanser- 
d i s in fec tan t ,  and  a surg ica l  scrub. I n  addi t ion  the  au tho r s  
discuss the  desirable  proper t ies  of  a germicide.  

CHeLATInG AO~NTS IN DE~RGENTS. J .  J .  Singer ,  J r .  (Hamp-  
shire  Chem. Corp) .  Soap Chem. Specialties 37(10) ,  49-51,  125 6 
(1961) .  To produce the  bes t  possible c leaning  compound a t  a 
g iven cost, i t  is recommended t h a t  the  fo rmu l a t i on  incorpora te  
member s  of  both po lyphospha tes  and  amino acid che la t ing  
agents .  The rat io  of each componen t  will be de te rmined  by 
pe r fo rma~ee  a t  the  given cost. P e r f o r m a n c e  in a g iven formu-  
la t ion  is  i nva r i ab ly  the only final a s ses smen t  of a c o m p o u n d ' s  
value. L a b o r a t o r y  tes t s  provide a use fu l  guide,  bu t  use tes t s  
a re  absolu te ly  necessary .  

CLlgANE~S IN THE AEI~O-St>ACIg FIELD. ~{. C. W e a s t  and  S. W.  
Coryell (R. M. Hol ] ingshead  Corp.) .  Soap Chem. Specialties 
37 (10) ,  52-5,  126-8 (1961) .  The  two m o s t  favored  and  efficient 
types  of  a i r c r a f t  su r face  cleaners  a re  the  alkal ine water-base  

type  and  the  solvent-emuls ion type  cleaners.  The water -base  
cleaner  has  been f inding inc reas ing  f avor  because  of  lowered 
use  costs,  h igh  efficiency, s a fe ty  f rom fire haza rds  and  f reedom 
f rom disposal  problems.  A typical  f o rmu la t i on  for  this  type  
cleaner  is :  t r i sod ium phospha te  (dodecahydra t e )  10%,  nonionic  
su r f ace  active a g e n t  (T r i ton  X-100) 2%, Cellosolve 6%, and  
water  82%. Also described are the  technique for  c lean ing  re- 
c ip roca t ing  and  tu rb ine  engines ,  missi les,  radioact ive  su r faces  
and  for  removing  carbon f rom pis tons,  valves, or other  par t s .  

PI~EPAI~ATION OF ALKAI~YL SULFONATES. J .  W. Conwell, It .  E. 
Lun tz ,  and  D. O. Popovae  (Cont inen ta l  Oil Co.).  U. S. 3,007,961. 
A~ alkyl  subs t i t u t ed  benzene produc t  is appl ied  as a tilm to a 
hea t  exchange  su r f ace  which is m a i n t a i n e d  wi th in  the r ange  of 
30-180F.  A s u l f o n a t i n g  agen t  in an  amoun t  sufficient to sul- 
f ona t e  f rom 85 to 95(/( of  the  alkyl  benzenes  p resen t  is intro-  
duced a t  a point  closely in advance  of a progress ive ly  m o v i n g  
scraper ,  t hus  pa r t i a l ly  s u l f o n a t i n g  the  alkyl  bcnzencs.  The 
reac t ion  mix tu r e  is allowed to sepa ra te  into two layers ,  and  
the  uppe r  layer  con ta in ing  b ranched-cha in  acyclic a l iplmtie  
hydroca rbons  di luted wi th  u n s u l f o n a t e d  Mkyl subs t i t u t ed  ben- 
zenes is reappl ied  to a second hea t  exchange  su r f ace  and  the  
su l fona t ion  is repeated.  


