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Production of Crude Glycerine

According to the U. 8. Department of Commerce,
production of crude glycerine (including synthetic) for
July 1968 totalled 27.2 million pounds, down 0.8 million
pounds from June, and down 0.7 million pounds from
July last year.

U.S. CRUDE GLYCERINE PRODUCTION
(100% Basis, Millian Pounds}
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At the end of July, producers’ stocks of crude and
refined glycerine totalled 49.4 million pounds, down 1.9
million pounds from June, but up 5.9 million pounds from
July 1967.
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o Obituary

Notification has been received of the death of Murray A.
Wilson (’62) of the Vietory Soya Mills Ltd., Toronto,
Ont., Canada, a few months ago.
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TENOX_ " TIPS

Science and art
in combating rancidity

Depending upon how your current project is pro-
gressing, you may be either consoled or frustrated
by the inability of computers to deal with the develop-
ment of food products containing vegetable oils. With
all the science we are able to apply —and it is consid-
erable —a commercially successful food product re-
mains a work of art.

There are reasons. One is the increasing number of
vegetable oils offering opportunities to imaginative
food technologists. Oils from a dozen or more sources
are available today. Another reason is the increasing
expectation of consumers that flavor will not only be
better, but will also last longer (regardless of the con-
ditions of storage and use).

A third reason is the complexity of deciding which
antioxidant or antioxidant formulation is best for
retarding oxidative rancidity in a given application,
particularly on a commercial scale. We've pinpointed
a number of factors that could influence this decision.
When you consider that they include not only the ini-
tial quality and the end use of the oil, but also the
concentration of trace metals, the moisture content,
the degree of hydrogenation, the agitation techniques
used in production, and the length of the stirring cycle
—as well as other factors —you can see where the
art comes in.

If you would like to make it easier to develop new
food products, consider taking advantage of the art
developed by the Eastman Food Laboratory staff—
that of helping you use antioxidants effectively. Prop-
erly selected and applied, TENOX® Antioxidants can
increase the storage life of vegetable oils, and carry
through baking and frying operations to improve the
“keeping quality” of foods prepared with stabilized
oils. And to give you maximum handling convenience,
we provide both solid TENOX BHA, BHT and PG and
solutions consisting of various combinations of these
in edible solvents, with chelating agents, citric acid
or other components if needed.

You will also appreciate the fact that complicated
equipment or special techniques are not needed with
TENOX Antioxidants. For more specific details, write
us about your current problem. Chemicals Division,
EASTMAN CHEMICAL PRODUCTS, INC., Kingsport,
Tennessee 37662.

Eastman
Chemicals

Marketed in: United States by Eastman Chemical Products, Inc., Kings-
port, Tennessee. (Western Representative: Wilson & Geo. Meyer & Co.);
Canada by Eastman Chemical Inter-American Ltd., 164 Eglinton Avenue
East, Toronto 12, Ontario; Latin America by Eastman Chemical Inter-
American Ltd., ngsport, Tennessee; Europe, Africa, Middie and Near
East by Eastman Chemical International A.G., ZVB-Haus an der Aa,
6301 Zug, Switzeriand ¢ 103 Kingsway, London W.C. 2, England; Far East
by Eastman Chemical Products, Inc., P.O. Box 14050, Hong Kong.
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