o [ocal Section News

Northeast Section
' S. 8. Chang, Professor,
Rutgers, The State University,
will be the featured speaker
at the next regularly sched-
uled Northeast Section meet-
ing. It will be held at Whyte’s
Restaurant in New York City,
June 2, 1964.

Dr. Chang will present a
talk on “The Development of
Off-Flavors in Flavors and
Oils.” Techniques for the
isolation, fractionation and
chemical identification of the
compounds which are respon-
sible for the off-flavors will
be discussed along with the
mechanism of formation. In-
cluded in the talk will be the reversion flavor of soybean
oil, rancidity flavor of meat, reversion flavor of beef tallow,
and hydrogenation flavor of margarine and shortening.

Dr. Chang (1952) is Professor in the Department of
Food Science of the College of Agriculture. He received
the AOCS Honorable Mention of the Bond Award for
1962 and 1963, and is a very active member of the North-
east Section, having helped to make the recent Annual
Symposium such a great success.

The program as outlined promises to be of unusual in-
terest. All section members and interested parties are
encouraged to submit reservations in advance to Frank
MecNaughton, Secretary, Northeast Section AOCS, % The
Baker Castor Oil Co., 40 Avenue A, Bayonne, N. J.

S. S. Chang

$2500 Annual AOCS Lipid Chemustry
Award to be Sponsored by
Applied Science Laboratories

Deadline for Nominations May 30

The AOCS takes great pride
in announcing the establish-
ment of the “American Oil
Chemists’ Society Award in
Lipid Chemistry.” Its pur-
pose is to recognize and en-
courage outstanding achieve-
ment 1n this field.

A proposal to establish this
Award was presented to the
AOCS G@Governing Board at
the New Orleans Spring Meet-
ing. It contained an offer by
Applied Science Laboratories,
State College, Pa., to sponsor
the $2,500 Award for a period
of ten years.

With the acceptance of the
plan, the Board agreed that the first AOCS Award in
Lipid Chemistry should be presented at the Society-
sponsored Symposium on “Quantitative Methodology in
Lipid Research,” where the subjeet will be so thoroughly
covered, Aug. 3-7, 1964, at Pennsylvania State University.

George Rouser

Nominations Deadline May 30

Nominations for the Award are requested, and should
be sent to George Rouser, Chairman of the AOCS Nomi-
nation Committee, City of Hope Medical Center, Medical
Research Institute, Duarte, Calif.—before May 30.

Nominations must include: a list of publications, de-
grees and granting institutions, and positions held. They
will then be forwarded to the Execufive Seeretary of the
Society for distribution to members of the Award Com-
mittee. -
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how
to beat
the heat

Groco fatty acids pass A.C].C.S]
heat tests with flying colors

Say you start with our Hydrogenated Tallow Glyceride.
A recent production sample gave a 5% Lovibond reading
of 0.2 red and 1.3 yellow before an A.O.C.S. heat test, and
a reading of 0.2 red and 2.2 yellow after. That's light-
ness of color! And it pays off for you because you end up
with a product having more eye appeal, longer shelf life.
Try it. Or, try our Distilled Stearic Acids. All are character-
ized by a good heat test, reduced fatty odor, freedom from
esters, freedom from metallic contamination, low unsaponi-
fiables —averaging 0.04%.
Specify end use and we’ll
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send samples, literature. In-
terested in bulk handling?
Send for free copy of “Han-
dling Industrial Fatty Acids.”

295 Madison Ave., N. Y. 17, N. Y.
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