ABSTRACTS: BIOCHEMISTRY AND NUTRITION

chondria and microsomes. An initial concentration of 3mM
NAD delayed the onset of deeline in oxidation by combinations
of mitochondria and mierosomes beyond that observed with
an initial NAD concentration of 1mM. The delaying effect
due to extra NAD was more pronounced in the combination of
vitamin E-supplemented mitochondria and microsomes.

METHODS FOR ISOLATION AND ENUMERATION OF LIPOLYTIC OR-
gaNisMs. T. F. Fryer, R. C. Lawrence and B. Reiter (Nat.
Inst. for Res. in Dairying, Shinfield, Reading, England). J.
Dairy. Sci. 50, 477-84 (1967). Two double-layer techniques
for detecting lipolytic organisms are described in which the
organisms are grown on nutrient agar overlaid on either tri-
butyrin agar or a thin layer of milk fat saturated wtih Vietoria
Blue. Advantages of these methods are that the colonies can
be isolated after detection, lipolysis can be followed from be-
ginning of ineubation, and their is no toxic action by dyes or
substrates. The tributyrin emulsion assay has the further
advantages that its sensitivity can be altered by varying the
concentration of substrate, the organisms can be grown if
necessary on a carbohydrate medium, and apparent inhibition
of lipolysis as observed with Victoria Blue milk fat does not
occur.

THE EFFECT OF PROLONGED INCUBATION ON LIPID SYNTHESIS BY
RAT ADIPOSE TISSUE. A Fessler, D. Rubinstein and J. C. Beck
(Dept. of Biochem., MeGill Univ. and Div. Endocrinol. and
Metahol., McGill Univ. Clinie, Royal Vietoria Hosp., Montreal,
Canada). J. Biol. Chem. 242, 1462-5 (1967). Prolonged incu-
bation (6 hours) of adipose tissue from fed and 48-hour-fasted
rats resulted in an increased rate of synthesis of fatty acids
and glyceride glycerol from gluecose uniformly labeled with
*C. However, lipogenesis from acetate-1-*C was increased by
prolonged ineubation from fasted animals only. These changes
in the rate of lipid synthesis were not attributable to altera-
tions in the content of free fatty acid in the tissue during
incubation.

SUPPLEMENTING RATIONS WITH TOCOPHEROL AND ETHOXYQUIN
TO INCREASE OXIDATIVE STABILITY OF MILK. W. L. Dunkley,
M. Ronning, A. A. Franke and J. Robb (Depts. of Food
Science and Technol. and of Animal Husbandry, Univ. of
Calif., Davis). J. Dairy Seci. 50, 492-9 (1967). A Latin-square
change-over feeding trial was condueted to study the feasi-
bility of supplementing rations with antioxidants to aid in
practieal control of oxidized flavor in milk. Ethoxyquin sup-
plement, at 0.0125% of the dry matter intake, caused a slight
increase in milk tocopherol (P << 0.1) and in oxidative sta-
bility of the milk (P < 0.5) as measured by the TBA test.
Determinations of ethoxyquin by a fluorimetric method in-
dicated that ethoxyquin was present in the milk of three cows
that were fed the antioxidant for seven days at 0.0159% of dry
matter intake. Supplementary dl-a-tocopheryl acetate, fed at
0.0025% of tocopherol in the dry matter, increased the con-
centration of toecopherol in the milk (P << 0.01), the oxidative
stability of the milk (P < 0.01) by both TBA test and flavor
scores) and of the milk fat (P < 0.01 by induetion period test).
Supplementing cows’ rations with tocopherol is a practical
method of delaying the development of oxidized flavor in milk.

UTILIZATION OF XANTHOPHYLLS FROM NATURAL SOURCES BY THE
cHICK. P. N. Dua, E. J. Day, J. E. Hill and C. O. Grogan
(Poultry Science Dept., Mississippi State Univ., State College,
Miss.). J. Agr. Food Chem. 15, 324-28 (1967). Studies were
conducted with chicks to compare the relative utilization of
xanthophylls from dehydrated alfalfa meal, corn gluten meal,
commercial yellow eorn, and new strains of high-xanthophyll
corns. Both ecommercial and a new strain of high-xanthophyll
corn were equally effective, but they produced greater pigmen-
tation than alalfa meal and corn gluten meal when each of
these ingredients was used to furnish comparable dietary
xanthophyll levels. No significant differences among dietary
treatments were shown in the absorption of total xanthophylls
when the output of these pigments in the feces was measured.
Increasing the dietary xanthophyll levels resulted in a linear
increase in the skin and serum xanthophylls; per cent absorp-
tion of xanthophylls was negatively correlated with the dietary
xanthophyll levels. Strains of corn having different amounts
of main individual pigments, lutein and zeaxanthin, were es-
sentially similar in their pigmenting effect.
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o Industry Items

TrE RicHArDSON CoMPANY will now be able to establish
nationwide operations for its Richardson Chemical Clean-
ing Service as a result of two recent acquisition agree-
ments. Richardson has purchased the assets and business of
three West Coast companies—Walker Chemical Company,
MecCormick’s Chemical and Inspection Co., Ine. and Dix
Chemical Services, Inec., operating in the San Franciseo
and Los Angeles areas. The Stanley Engineering Com-
pany and Chem Dynamics Corporation, both in Metuchen,
N. J., will be acquired in exchange for 30,000 shares of
Richardson common stock. Richardson will also open a
new service center in St. Louis.

The Dow CuEMICAL CoMPANY has established the En-
vironmental Controls Systems business to make full use of
the company’s eurrent and future capabilities to control
water, land and air pollution. This encompasses the Water
and Waste Treatment which Dow established in 1960. Dow
is marketing plastie hiological oxidation media and polymer
flocculants to improve the effectiveness of existing water
treatment systems.

Procrer & GaMBLE has announced plans to build a
synthetic detergents plant near Alexandria, Louisiana, in
Rapides parvish. Construction of the multimillion-dollar
plant will begin in September, and is expected to be in
production by early 1969. The plant will produce packaged
detergents for household use (Tide, Bold, Cheer, Dash,
ete.). The Company now has detergent plants in Cinecinnati,
Kansas City, St. Lowis, Sacramento, Long Beach, Dallas,
Chicago, Baltimore, Staten Island, Quincy (Mass.) and
Augusta (Ga.).
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PARR STIRRED REACTORS

For working pressures up to 1000 psig.
Temperatures to 350° C.

Convenient one and two liter
sizes operate interchangeably in
the same electric heater.

These compact, bench-scale units provide excellent
facilities for alkylation, catalytic reduction, digestion,
extraction, halogenation, hydrogenation, methylation,
nitration, polymerization, pressure leaching, sulfona-
tion and many other laboratory operations in which
heat and pressure must be applied to a chemical sys-
tem. They can be supplied in any of eight different
corrosion resistant alloys.

Ask for Specification 4500

PARR INSTRUMENT COMPANY

211 Fifty-Third St. Moline, illinois
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