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• F a t s  and  O i l s  
STUDIES ON WOOL WAX. I.  GENEICAL RHEO:LOGICAL BEHAVIOR. 
M. A. Kassem, A. A. Kassem and H. A. Salama (Lab. of 
Pharm. Sci., Nat. Res. Center, Dokki, Cairo, UAR). Fet te  
Seifen Anstrichmittel  71, 552-56 (1969). Wool waxes were 
studied for their general rheological behavior as a function of 
breed of animal and geographical locality. The theological 
parameters studied included flow curve, structural viscosity 
at low as well as at high levels of shear, yield and plastic 
viscosity. The influence of temperature on these paramet~'s was 
also considered. 

IDENTIFICATION OF POLYHYDRIG ALCOHOLS ON THIN-LAYER 
CHROlVIATOGRAMS WITH 2-THIOBAI~BITURIC ACID. M.  A. Nisbet 
( imperial  Tobacco Co. of Canada :Ltd., Montreal, Quebec, 
Canada). Analyst  94, 811-12 (1969). A procedure is outlined 
for identification of glycerol, ethylene glycol and other po]y- 
hydrie alcohols by thin-layer chromatography. Those with 
similar retention values are identified by their specific colour 
reactions with 2-thiobarbituric acid after oxidation with acidic 
dichromate. 

OIL PALI~ OF INDIAN HABITAT. I .  TECHNOLOGY OF OIL PAL]~ OF 
ANDHRA PRADESH. T. Obi Reddy and S. D. Thirumala Rue 
(Oil Technological Research Institute, Anantapur, India).  
Oils Oilseeds J. (Bombay) 22(2-3),  16-19 (1969). Samples 
of fruits and kernels from two African oil palm trees (dura 
variety) grown in South India were examined. The oil content 
of the pericarp averaged 77.3% (3.3% water),  while that of 
the kernel averaged 49.0% (5.5% water).  Cooking the fruit  
followed by either hydraulic pressing or centrifugation gave 
the best recovery of oil (70-80%). The physical and chemical 
characteristics of the palm oil and palm kernel oil were conl- 
parable to those reported in the literature. 

FLAI~IV[ABILITY O~ OILSEED lt{EALS: CAUSES AND PREVENTION. 
A. Uzzan (Service Docunlen.tation, ITERG, Paris).  Bey. 
Franc. Corps Gras 16, 713-19 (1969). I t  is possible for oilseed 
meals to burn although the risk of a fire is less than with 
solvents. Presscake meals can ignite spontaneously due to 
absorption of moisture from the air during storage. This 
hazard can be minimized by raising the moisture content of 
the meal to around 6% before storage. Meals from extraction 
processes can also ignite spontaneously due to moisture absorp- 
tion. Because of their small particle size, they may pose 
a dust hazard and may be ignited by a spark of static 
electricity. Finally, residual solvent in the meal poses a 
special danger. The author describes each one of these hazards, 
the critical conditions for conlbustion and ways of safe- 
guarding against fires. 

APPLICATIONS OF N-BRO~OSUCCINIMIDE TO THE STUDY OF UN- 
SATURATED FATTY ACIDS AND THEIR GLYCERIDES. P. Mesnard, 
J. Loizeau, C. Chapard and M. Badiane (Faculty of Medecine 
and Pharmacy of Bordeaux). Oleagineux 24, 631-3 (1969). 
N-bromosuccinimide (NBS) in a non-polar solvent adds bromine 
to a double bond in an allylic position. In a polar solvent 
(acetic acid or methanol), the bromine adds to the double 
bond directly. A procedure is described, based on this reaction, 
for determining unsaturation. After  the reaction, KI  is added 
and the liberated I~ t i trated with thiosulfate. The structure 
of the reaction products of various fa t ty  acids with NBS 
is discussed. 

THE RELATIONSHIP BETWEEN ~IARGARINE CONSISTENCY AND THE 
DILATOME~q~IC CHARACTERISTICS OF THE BASE FAT. E .  Sambuc 
and M. Naudet (Lab. Nat. Des Matieres Grasses ITERG, 
Faculte des Sciences, Marseille). Rev. Franc. Corps Gras 15, 
701-12 (1969). The firmness index (ratio between the amounts 
of solid and liquid fa t  determined by dilatometry) of a 
margarine base oil shows a high degree of correIation with 
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spreadability. An empirical relation of the form C- -kF"  
was found between the consistency C measured by extrusion 
and penetration and the firmness index. The constants k and n 
were evaluated on a number of laboratory--produced samples. 
Their values depend on the conditions under which the mar- 
garines were produced. 

TYPES 0~ ]MAt~GARIN~ REQUIRED BY DIFFERENT CONSU]~IERS, 
E. Jahan (I.M.A.C.E., Brussels). Rev. Franc. Corps Gras 15, 
691-4 (]969). The requirements of margarine consumers affect 
the position of margarine in the total fa t  market. The problem 
of producing industrial-type margarines for which the specifica- 
tions are quite rigid is discussed. Because of the wide variety 
of formulas possible, margarines can be supplied to meet 
individual needs. The present; situation and trends as affected 
by legislation, regulation, custom, distribution and publici ty 
for these products are examined. 

Ii~PORTANCE OP WHEAT L1POXIDASE IN THE OXIDATION OF FREE 
FATTY ACIDS IN FLOUR-WATER SYSTEMS. W .  n. Morrison and 
E. A. Maneely (Univ. of Strathc]yde, Glasgow, Scotland). 
J. Sci. Food Agr. 20, 379-81 (1969). Wheat flour was 
extracted with water, and the aqueous extract and flour residue 
were used in mixing experiments. The enzyme system respon- 
sible for the pro rata oxidation of free fatty acids was 
present only in the flour residue, and ]ipoxidase was present 
only in the aqueous extract. I t  was calculated that lipox.ldase 
could account for only a small  proportion of the oxygen con- 
sumed in oxidizing free fa t ty  acids, and the significance of 
wheat flour lipoxidase in dough theology is therefore less 
than has been hitherto assumed. 

DISTRIBUTION OF FATTY ACIDS IN TRIGLYOERIDE FEO]YI A YEAST 
SPECIES GROWN ON A FRACTION OF N-ALKANES PREDOI'~INANT 
IN TRIDECANE. P. C. Harries and C. Ratledge (Unilever). 
Chem. Ind. (London) 1959, 582-3. The results of studies 
on the triglycerides formed by a yeast grown on a fraction 
of n-alkanes rich in C1.~ are described, in terms of the fat ty 
acid distribution between the primary and secondary positions 
of the glycerol molecule. The triglycerides studied are un- 
usual because of their relatively high content of oddmumbered 
fa t ty  acids. 

SEED FATS OF THE I~]'EW ZEALAND IRIDACEAE. I. M. Morice 
(Dep't of Scientific and Ind. Res., Wellington, New Zealand). 
J. Set. Food Agr. 20, 611-2 (1969). The seed fats of four 
species of Libertia, family Iridaceae, have been examined. 
Those of L. grandiflora, L. ixioides and L. peregrinan, are 
similar to one aamther and have been found to eol~tain as their 
predominant fa t ty  acids: 11-22% myristic, 14-21% palmitie, 
13-25% oleie and 35-57% linoleic. They differ from the New 
Zealand Agavaceae, Juncaceae and Liliaceae in containing 
maser amounts of myristie acid. The fourth species, L. 
pulchella, contains less than 1% myristic, 19-26% palmitic, 
9-20% oleie and 57-61% linoleic acids. 

THEORETICAL TRIGLYCERIDE CONTENT OF VEGETABLE OILS BY A 
RADIOCHEMICAL TECHNIQUE. C. A. Marcopoulos and g .  A. 
Mano]kidis (Democritos Nuclear Res. Center, Athens, Greece). 
J. Sci. Food Ag?'. 20, 459-63 (1969). The refining losses f o r  
a number of olive, corn and cottonseed oil samples, as deter- 
mined in the laboratory by a chromatographic method, were 
checked by a radioehemical procedure. By labelling oil samples 
with l~C-tripalmitate and applying the principle of isotope 
dilution analysis, the absolute content of neutral oil and 
the theoretical triglyceride content were determined. In order 
to examine the effect of sediment in an oil on the deviation 
of the chromatographic refining loss from the theoretical tri- 
glyceride content, various oil samples with high amounts of 
sediment were compared with normal samples having low or 
moderate sediment. Relationships are proposed for the cal- 
culation of the theoretical triglyceride content from the one 
determined by the chromatographic method. 

MARGARINE COMPOSITION AND PREPARATION THEREOF. J. T. 
Colburn (Armour and Co.). U.S. 3,477,857. The preparation 
and composition of a margarine product having an intensified 
butter flavor are described. The margarine product is utilized 
by blending with normal margarines or other shortening 
materials to yield a product capable of imparting a butter 
flavor to baked goods. 
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ITERG Days of Information 
on Toilet Soap (Paris, June 16-19, 1970) 

Among soap and personal hygiene products, toilet soaps 
have had a phenomenal development of their market dur- 
ing the last few years and their future looks equally 
promising. This is partly the result of an improved stan- 
dard of living, which has caused customers to demand better 
products. I t  is also the result of scientific progress and 
improved manufacturing techniques. Consequently, the 
soap industry furnishes an attractive and diversified gamut 
of toilet soaps which have gained increased consumer 
acceptance. 

I t  was considered to be of great interest to analyze the 
reasons for this situation from a technical viewpoint. 
Therefore, the Administrative Council of ITERG, in 
conjunction with the Association of Soaps, Detergent, and 
Personal Product, has decided to dedicate its 1970 Days 
of Information to Toilet Soaps. 

These Days will take place in Paris on June 16-19, 1970, 
under the chairmanship of Mr. Cornu, president of the 
aforementioned association. 

An organizing committee, headed by Mr. Bergeron of 
Colgate-Palmolive, has been working on the program, which 
promises to be not only of interest but to provide answers 
to all technical problems as well. 

Some of the lectures will be on the following subjects: 
animal fats and fatty acids and their processing; the short- 
comings of toilet soaps ; analytic control of their properties ; 
their structure; their purity; pharmaceutical soaps,, bar 
detergents and mixed toiletry products. 

The marketing of toilet soaps will also be dealt with. 
The major part of the conference will be devoted to round 
table discussions. The first, concerning the technology of 
toilet soaps, will enable the principal manufacturers of soap 
making equipment to describe their latest advances;. The 
second will concern additives for toilet soaps, specifically 
perfumes, coloring agents, deodorants, etc. 

For more information please write to: L'Institut des 
Corps Gras, 5 Boulevard de Latour-Mauburg, 75 Paris 
7e, France. 

European Meeting of 
Chemical Engineering and the 
Acheron Congress 1970 

As the 95th event of the European Federation of Chem- 
ical Engineering, a European Meeting of Chemical Engi- 
neering and the Aehema Congress will take place in Frank- 
furt am Main from June 17 to 24, 1970. 

Reports by congress members on technical experiences 
and experimental results gained upon new developments 
will be presented in approximately 220 information lec- 
tures in the following 13 fields: New processes in chemical 
technology. Electrochemical measuring techniques. Water, 
exit gas, waste. Heat exchange. Rectification. Drying. Con- 
veying and separation of particles. Mixing. Compiling and 
processing of measured data. Level and flow measurement. 
Large-scale physical apparatus for laboratories (gas 
chromatography, mass spectrometry, microwave spectro- 
metry, electron optics). New structural materials for chem- 
ical engineering. Various subjects. 

Besides the lectures, the "individual discussions around 
equipment on exhibit" will in particular make possible the 
exchange of experience between chemists and engineers, 
scientists and technicians, equipment manufacturers and 
users of equipment, and thus serve to promote research 
and development in the fields of chemical engineering and 
technical chemistry. 

Over 2,000 firms, including 580 foreign firms from 22 
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! Meetings 

AOCS Nat iona l  Meetings 
Sept. 27-Oct. 1, 1970-Chicago, Conrad Hilton Hotel. 
May 2-6, 1971-Houston, Shamrock Hotel. 
Oct. 2-6, 1971-Atlantic City, Chalfonte-Haddon Hall 

Hotel. 

A O C S  Sect ion Meetings 
North Central Section-May 20, 1970, Ladies' Night 

Old Spinning Wheel, Hinsdale, Ill. 
Northeast Section-June 2, 1970, Whyte's Restaurant, 

New York. 
Southwest Section-May 21, 1970, Ladies' Night, 

Michael's Los Feliz Restaurant, Los Angeles, Calif. 

O the r  Organiza t ions  
May 25-27, 1970-16th National ISA Analysis In- 

strumentation Symposium, Chatham Center, Pitts- 
burgh, Penn. 

May 26-27, 1970-25th Anniversary Meeting and dinner 
dance of the Society of Cosmetic Chemists, Americana 
Hotel, New York City. 

June 3-5, 1970-2nd Central Regional Meeting of the 
American Chemical Society, Columbus, Ohio. 

* June 7-12, 1970-Fourth ISA Process Analytical Instru- 
mentation Short Course, Temple Buell College, 
Denver, Colorado. 

June 9-12, 1970-14th International Conference on the 
Biochemistry of Lipids, Lund, Sweden. 

* June 21-26, 1970-73rd Annual Meeting of the Ameri- 
can Society for Testing and Materials, Royal York 
Hotel, Toronto, Canada. 

June 23-25, 1970-Fourth International Sunflower Con- 
ference, Sheraton-Peabody Hotel, Memphis, Tenn. 

June 22-27, 1970-14th International Congress of 
Esthetics and Cosmetology, Amsterdam, The 
Netherlands. 

July 7-9, 1970-International Association of Seed 
Crushers, the Royal Garden Hotel, London, England. 

July 26-August 1, 1970-5th International Water Pol- 
lution Research Conference, San Francisco, California. 

Aug. 9-14, 1970-Third International Congress of Food 
Science and Technology, Washington, D.C. 

Aug. 23-25, 1970-41st Annual Meeting of the National 
Soybean Processors Association, Fairmont Hotel, San 
Francisco, Calif. 

Sept. 20-23, 1970-International Conference on the 
Science, Technology and Marketing of Rapeseed and 
Rapeseed Products, Chantecler Hotel, St. Adele, 
Quebec. 

Oct. 11-14, 1970-Ninth Annual Meeting, ASTM Com- 
mittee E-19 on Chromatography, Brown Palace Hotel 
Denver, Colorado. 

Oct. 14-17, 1970-International Symposium on Com- 
puter Applications in Engineering Sciences, Istanbul 
Technical University, Istanbul, Turkey. 

Oct. 12-15, 1970-84th Annual Meeting of the Asso- 
ciation of Official Analytical Chemists, Marriott 
Motor Hotel, Twin Bridges, Washington, D.C. 

*Additions to previous calendar 
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ABSTRACTS: FATS AND OILS 

(Cont inued  f rom page  192A) 

PREPARATION AND USE 0P A SI~fOKE-FLAVORED EDIBLE OIL. C . M .  
Hollenbeck (Red Arrow Produc t s  Corp.) .  U.S. 3,480,446. A 
process is disclosed for  m a k i n g  a smoke-f lavored edible oil by 
con tac t ing  the  oil wi th  an  aqueous  smoke-flavored solution. 

LECITHIN CO~n'OSITIONS. W. K.  t I i l ty  (Ross  & Rowe, Inc . ) .  
U.S. 3,480,544. Novel, low cost, finely divided, f ree  flowing 
composi t ions  con ta in ing  oils and  a h igh  lec i th in  con ten t  are 
disclosed. 

METHOD Or' DEWAXING RICE OIL. D. N.  K i n s e y  and  J.  W.  
Hunne l l  (R iv iana  Foods  Inc . ) .  U.S. 3,481,960. W a x  and other  
insoluble m a t t e r  of  rice oil are  removed by  chil l ing the  oil or 
miscella,  t r e a t i ng  the  same wi th  a wa te r  solut ion of  sod ium 
silicate caus ing  flocculation of  the  c o n t a m i n a n t  par t ic les ,  and  
t h e r e a f t e r  s e p a r a t i n g  the  wax  floc f rom the oil by  c e n t r i f u g i n g  
and  fil tering. 

POLYAMIDE COMPOSITIONS OF A POLYMERIC FAT ACID AND A 
MIXTURE OF DIAMINES. D. E. P e e r m a n  and  L. R. Ver tn ik  
(General  Mills, Inc . ) .  U.S. 3,483,~37. An improved  polyamide  
composi t ion of polymer ic  f a t t y  acids  and  a d iamine  is obta ined  
by rep lac ing  a por t ion  of the  d iamine componen t  wi th  the  
d iamine  of  a polymer ic  f a t t y  acid hav ing  a d imer  con ten t  
g rea t e r  t h a n  85% by  wt. The  p roduc t s  find pa r t i cu l a r  u t i l i ty  
in coa t ings  and  adhesives.  

PROCESS FOR PREPARING MARGARINE. K. 1 ~. Gander  and  E. G. 
Becker  (Lever  Bros.  Co.).  U.S. 3,488,199. M arga r i ne  is pre-  
pa red  by  f o r m i n g  an  emuls ion  of a por t ion  of  the  aqueous  
phase  and  a por t ion  of the f a t  required,  sub j ec t i ng  the  balance  
of the  f a t  to precrys ta l l iza t ion ,  mechanica l  work ing  and  cool- 
ing,  and  t h e r e a f t e r  combin ing  the  cooled precrys ta l l ized  f a t  
wi th  the  emuls ion wi th  gent le  working.  

METHOD FOR THE REI~OVAL 0F FATTY ACIDS F~01~£ STARCHES. 
W. G. K u n z e  (Nat .  S ta rch  and  Chem. Corp.) .  U.S. 3,485,669. 
A method  for  effect ing the  ex t rac t ion  of  subs t an t i a l l y  all of  
the  f a t t y  acid content  of  s ta rches  comprises  an  ex t rac t ion  
procedure  conducted  a t  reflux t e m p e r a t u r e s  and  a tmospher ic  
pressure  and  u t i l iz ing  a solvent  sys tem cons is t ing  of a mix tu re  
of  d imethyl  su l foxidc  and  a hydrophobic  f a t t y  acid solvent.  
The r e su l t ing  de f a t t ed  s ta rches  may,  the rea f t e r ,  be effectively 
used in food,  adhesive and  f ihn- forming  appl icat ions.  

QUANTITATIVE THIN-LAYER CHROI~ATOGRAPHY USING A FLAME 
IONZATION DETECTOR. J .  J .  Szakasi ts ,  P .  V. P e u r i f o y  and  L.  A. 
Woods  (Shell  Oil Co., H o u s t o n  Res. Lab . ,  P.O.B.  100, Deer  
Park ,  Tex. 77536).  Anal. Chem. 42, 351-54 ( I970) .  A flame 
ionizat ion detector  has  been adap ted  to scan th in- layer  chro- 
m a t o g r a p h i c  s t r ips  direct ly and  produce a series of  s igna ls  
p ropor t iona l  to the  a m o u n t  of  ma te r i a l  p re sen t  for  each of the  
sepa ra ted  organic  components .  Thin- layer  ch roma tograph ic  
sepa ra t ions  are carr ied  out  on a meta l -backed adsorben t  s t r ip  
t h a t  is pas sed  directly be tween  the  nozzles of  a dua l - j e t  f lame 
ioniza t ion detector.  The s ignal  f r om the  detector  is f ed  to 
an  electrometer ,  recorder  and  digi ta l  in t eg ra to r .  The s t r ip  is  
scanned a t  sufficiently h i gh  t e m p e r a t u r e  (300-400C) so t h a t  
all of the  sample  is removed f rom the adsorben t  by  a s ingle 
scan. Observed background  electronic noise is very  low and  
the h igh  detector  sens i t iv i ty  pe rmi t s  use of very  smal l  samples .  
The  a p p a r a t u s  is  s t u rdy  and  easi ly const ructed .  

]~XTRACTABLE AND "BOUND" FATTY ACIDS IN WHEAT AND WHEAT 
PRODUCTS. J .  A. Inkpen ,  and  F.  W. Quackenbush  ( P u r d u e  
Univ. ,  Agr .  Exp.  Sta.,  L a f a y e t t e ,  Ind.  47907).  Cereal Chem. 
45, 580-87 (1969) .  To provide quan t i t a t ive  d a t a  on the  f a t t y  
acids in a broadly  r ep resen ta t ive  group of  samples  o f  wheat  
and  whea t  products ,  to ta l  l ipid was obta ined  by ex t rac t ion  
wi th  chlorofolnn-ethanol-water  and  subsequen t  hot  acid hy- 
drolysis  of  the  ex t rac ted  res idue  to ob ta in  "bound"  lipid. The 
ch loroform-e thanol -water  solvent  was as effective an  ex t r ac t an t  
as wa te r - s a tu ra t ed  n -bu tano l ;  however,  bo th  solvent  sys t ems  
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ext rac ted  subs t an t i a l  amoun t s  of  non-l ipid (hexane- insoluble)  
subs tance ,  and  ne i ther  effected complete  removal  of  lipid 
ma te r i a l  f r o m  the sample  as shown by subsequen t  acid hy- 
drolysis  of  the  ex t rac ted  residue.  The  ex t rac tab le  l ipid f rom 
wheat  and  whea t  flour conta ined  m u c h  more s teara te ,  m u c h  less 
pa lmi ta t e  and  usua l ly  more  l inoleate t h a n  the  "bound"  lipid 
removable  only a f t e r  acid hydrolysis .  One hundred  f if ty-six 
samples  of  wheat ,  wheat  flour and  whea t  consumer  p roduc t s  
were analyzed  fo r  total  and  ind iv idua l  f a t t y  acids. 

THE EVAPORATION RESISTANCE OF MIXED MONOLAYERS OF NON- 
IDEAL SURFACE SOLUTION OF LONG-CHAIN NORMAL ALCOHOLS, 
ACIDS AND ESTERS. M e n g - K u n  Lu ,  J e n - F e n g  Kuo,  and  Ching-Se 
Yen  (Dept .  of  Chem. Eng. ,  Provinc ia l  Cheng K u n g  Univ. ,  
Taipei ,  Ta iwan,  China) .  Chemistry (Taipei) 1-2, 7-17 (1969).  
The ra te  of  evapora t ion  of  wa te r  was s tudied  by  sp read ing  
monolayers  of  n-hexadecanol ,  n-octadecanol ,  n-eicosanol,  s tear ic  
acid, pa lmi t ic  acid, e thyl  s t ea ra t e  and  thei r  mix tu re  on pure  
wate r  sur face .  The  ra te  of  evapora t ion  of  wa te r  a t  30C was 
measu red  by  the  ra te  of  adsorp t ion  of  water  vapor  by  solid 
l i th ium chloride des iccant  suppor t ed  above the  water  surface.  
The specific res is tance  of  mixed  monolayers  of  n- long-chain 
alcohols and  ac ids  devia ted  f r o m  the ideal mix tu re  law which 
is the l inear  re la t ion  be tween loga r i t hm of specific res is tance 
and  the mola r  composit ion.  W h e n  the specific res is tance  of  pure  
alcohol monolaye r  was g r ea t e r  t h a n  t h a t  of  pu re  acid mono- 
layer,  the  mixed  monolayer  showed posit ive deviat ion.  I t  
behaved ideal ly a t  film p ressu re  of  10 dyne /cm.  On the  other  
hand  when the  specific res is tance  of  pure  alcohol monolayers  
was smal ler  t h a n  t ha t  of  pu re  acid monolayers ,  the  mixed  
monolayers  showed nega t ive  deviat ion.  

THE INFLUENCE 01~ VARIOUS STORAGE CONDITIONS ON TttE COM- 
POSITIONS OY RIC]~ LIPID. P o - T u n g  Hs i eh  and  Chien-Chun ¥ a n g  
( Ins t .  of  Agr .  Chem.,  Na t iona l  Ta iwan  Univ. ,  Taipel ,  Ta iwan,  
China) .  Chemistry (Taipei) 3, 37-45 (1969).  The changes  of  
l ipid composi t ion  of  Peng l a i  and  na t ive  rices du r ing  s torage  
under  var ious  condi t ions  were s tud ied  by ga s  ch roma tog rap h y  
and  the fol lowing resul ts  were obtained.  The free  f a t t y  acid 
content  in rice l ipid could be employed as a measure  o f  rice 
qual i ty .  The  fa t -by-hydro lys i s  f r ac t ion  r emained  u n e h a u g e d  in 
quant i ty ,  however,  the  quan t i t y  of  neu t ra l  f a t  f r ac t ion  de- 
creased and  t h a t  of  f ree  f a t t y  acid f rac t ion  increased.  The 
g rea t e r  the  change  of  rice lipid, the  worse the  rice qual i ty .  
The m a j o r  f a t t y  acids in rice l ipid were palmit ic ,  oleie and  
linolelc wi th  smal l e r  a m o u n t s  of  myr is t ic ,  s tear ic  and  linolenie. 
The de ter iora t ion  in qual i ty  of  rice and  of  hul led rice was  con- 
s iderably  reduced by  s to rage  unde r  n i t rogen  gas  or  a t  low 
tempera tu re .  The re  was a l inear  re la t ionship  between, the  in- 
crease o f  total f r ee  f a t t y  acid con ten t  and  the decrease of 
f a t t y  acids combined in the  neu t r a l  f a t  f ract ion.  F ree  f a t t y  
acids were re leased f rom the i r  cor responding  combined fo rm 
in the  neu t ra l  f a t  f rac t ion ,  wi th  the  u n s a t u r a t e d  free  f a t t y  
acids seemingly  released more  rap id ly  t han  the sa tu ra ted .  Un- 
s a t u r a t e d  f a t t y  acids  were easi ly cleaved by oxygen.  

ORIGIN AND NATURE OF AROMA IN FAT OF COOKED POULTRY. 
E. L. P ippen ,  E. P.  Mecchi and  M. Nonaka  ( U S D A  Wes t e rn  
R&D Div., ARS,  Albany,  Calif .  94710).  J. Food Sci. 34, 
436-42 (1969) .  Odor  panel  resu l t s  indicate  charac ter i s t ic  cooked 
poul t ry  a roma  in f a t  of  cooked poul t ry  is derived f rom  the 
lean por t ions  of  meat .  Mig ra t i on  of  su l fu r  subs tances  into 
tim f a t  du r ing  cooking suppor t s  this  concept.  The  dependence 
o f  the m a g n i t u d e  of the s u l f u r  bu i ldup  in f a t  upon  cooking 
condit ions,  the  na tu r e  of  a roma  components  found  in f a t  of  
roas ted  tu rkey  and  the read iness  wi th  which au then t i c  amino 
acids are deg raded  in hot  f a t ,  all s ugges t  t h a t  protein,  amino 
acids, suga r s  and  other  wa te r  soluble components  are involved 
in the fo rma t ion  of  the charac te r i s t i c  a roma  t ha t  accumula tes  
in f a t  of  cooked poul t ry .  

LIPID OXIDATION IN FULL-FAT AND DEFATTED SOYBEAN FLAKES AS 
RELATED TO SOYBEAN FLAVOR. D. J .  Sessa,  D. tI .  H o n i g  and 
J .  J .  Rackis  ( N R R L ,  Peor ia ,  Ill. 61604).  Cereal Chem. 46, 
675-86 (1969) .  E x t r a c t i n g  99.8% of  the  oil f r o m  f u l l - f a t  
soybean  flakes wi th  pen tane-hexane  removed none of  thei r  green- 
beany,  b i t t e r  flavor. This  oil, wi th  paraffinlike, vegetable-oil  
flavor, did no t  develop any  f a r t h e r  flavor on s torage.  A lmos t  
all the flavor and  res idual  ] ipids f r o m  de fa t t ed  soybean  flakes 
were ex t rac ted  by  hexane-abso lu te  e thanol  azeotrope (79 :21 ) .  
The oil and  azeotrope ex t rac ts  had  th iobarb i tu r ic  acid ( T B A )  
n u m b e r s  of  5.8 and  34, respect ively.  I n  both  fu l l - fa t  an d  de- 
f a t t e d  flakes n-hexanal ,  ace ta ldehyde ,  and  acetone represen ted  
the  m a j o r  volat i le  carbonyl  cmupounds .  F r o m  de fa t t ed  flakes, 
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