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• F a t s  a n d  O i l s  
STRUCTURE AND SYNTHESIS OF MILK FAT. X. CHARACTERIZATION 
OF THE MAJOR HYDROXY COMPOUNDS IN MILK LIPIDS. 1-[. 
Timmen and P.S. Dimick (Lipids Lab., Div. of Food Sei. 
and Industry, l~enn. State Univ., Univ. Park, Pa. 16802}. 
J. Dairy ~ci. 55, 919-25 (1972). Lipids of fresh, raw bovine 
and eaprine milks were extracted under mild conditions and 
immediately reaeted with pyruvyl chloride 2,6-dinitrophenyl- 
hydrazone. The resulting derivatives were separated and iso- 
lated by column and thin-layer chromatography. Quantification 
was speetrophotometrically at 402 m#. The 1,2-diglyceride and 
hydroxytriglyeeride fa t ty  acids were characterized as their 
methyl esters untilizing gas-liquid chromatography. Concen- 
trations in weight per cent of the major classes of hydroxy 
compounds in the lipids of bovine herd milk were: 1,2- 
diglycerides 1.43 ± 0.11, hydroxytriglycerides 0.61 ___ 0.05, 
and sterols 0.35 ___ 0.03. Lipids of individual caprine milks 
yielded similar values. Bovine mamnlary tissue lipids were 
characterized by much higher levels of sterols and slightly 
higher levels of 1,2-diglycerides when compared with milk 
lipids from the same tissue. Fa t ty  acid composition of the 
1,2-diglycerides lacked short chain fat ty acids, namely butyric 
and caproic acids. Hydroxytriglycerides were composed of 
the normal complement of fatty acids, however fewer short 
chain acids were evident when compared with triglycerides 
from the same milk. 

TRITICALE AND WHEAT FLOUR STUDIES: COMPOSITIONS OF FATTY 
ACIDS, OARBONYLS AND HYDROCARBONS. K. Lorenz and J. Maga 
(Dept. of Food Sci. and Nutr., Colorado St. Univ., For t  
Collins, Col. 80521). J. Agr. Food Chem. 20, 769-72 (1972). 
A eo*uparisou of the chemical composition of wheat and 
triticale flours demonstrated that their composition of fa t ty  
acids, carbonyl compounds and hydrocarbons is quite similar 
qualitatively but differed quantitatively. The Spring tritieale 
flours contained higher percentages of stearic and linolenie 
acids and lower amounts of ]inoleic acid compared to cor- 
responding wheat flours. The Spring tritieale flours were lower 
in butanal, 2-butanone and heptanal, but higher in pentanal 
than the Spring wheat flours. A higher percentage of short- 
chain hydrocarbons was found in Spring triticale flours. 

• M e e t i n g s . . .  

(Continued from page 463A) 
Oct. 2 4 - 2 5 ,  1 9 7 3 -  Sympos ium on Envi ronmenta l  Chemis-  

try:  K n o w - H o w  and Chemicals in 1973-78, Brussels, 
Belgium. Contac t :  i .b. /c.c.  Admin is t ra t ion ,  Nieuwelaan 
65, B-1820 S t rombeek ,  Belgium. 

October  2 9 - N o v e m b e r  2, 1 9 7 3 -  F o u r t h  In te rna t iona l  
Conference  on Atomic  Spec t roscopy ,  Toron to ,  On- 
tario,  Canada. 

December  1 0 - 1 2 ,  1 9 7 3 -  Second Jo in t  Conference  on 
Sensing of  Env i ronmenta l  Pol lutants ,  Shera ton-Park  
Hotel ,  Washington,  D.C. Contact :  Philip N. Meade, 
I n s t r u m e n t  Society of  America ,  400 Stanwix St., 
Pi t tsburgh,  Pa. 15222. • 

TECHNIC FOE RECOVERY OF VOLATILE COMPONENTS FROM LIPIDS 
FOR GAS CHROMATOGRAPHIC ANALYSIS. l~.Cx. Arnold and H.M. 
Barnhart (Dept. of Food Sci. and Technol., Univ. of Nebraska, 
Lincoln, Neb. 68503). J. Dairy 8ci. 55, 1069-72 (1972). A 
sampling system was developed which provides direct, rapid 
recovery of volatiles from lipids for subsequent gas-liquld 
chromatographic analysis. Lipid at 30% by weight is mixed 
with chromatographic solid support material. Lipid-coated 
support is packed into stainless steel tubing which is then 
connected to a flow-controlled nitrogen source and to the 
inlet of a packed gas-liquid chromatographic (GLC) column. 
Upon heating volatile components are eluted from the lipid 
and are collected in a dry ice cooled U-shaped section of the 
GLC column. The lipid, acting similar to stationary phase 
material, remains on the sample column. Recoveries with 
known compounds indicate a greater recovery of volatile com- 
ponents over a wider range than with previous purge methods 
for lipid s. 

PROPOSED TECHNIQUE FOR THE DETERMINATION OF BOTH MOIS- 
TURE AND FAT IN THE SAME SAMPLE OF MEAT OR MEAT P~ODUCT. 
E.H. Cohen, and C.P. Kimmelman (Eastern Marketing and 
Nutritional Res. Div., ARS, USDA, Philadelphia, Pa. 19118). 
J. Assn. Off. Anal. Chem. 55, 578-80 (1972). The moisture 
content of ground meat, processed frankfurters and unea 
pork sausage mixtures was determined within a 15-30 minute 
time period and with a minimum of 95% recovery of mois- 
ture. Selective solvents, such as octane, nonane, toluene, xy]ene, 
ethylbenzene and eumene were evaluated. After removal of the 
moisture, the residue in the flask was sampled for the fat  
content. A 20 ml aliquot of the cooled total solution was 
removed, transferred to a tared vessel, and evaporated at  
its boiling point under a stream of nitrogen. The oil residue 
was weighed and calculated as percent fat. Recoveries of fat  
ranged from 95 to 100% for all solvents and meat products 
tested except for the uncooked pork sausage mixture. The 
latter product yielded 80-91% recovery of fat  for all solvents. 
To obtain a 95-100% recovery from the uncooked pork sausn~e 
mixture required an additional 15-30 minutes digestion. The 
time required for fat  determinations was from 15-30 minutes, 
depending upon the boiling point of the solvent. 

CRITICAL ANGLE REFRACTOMETER MONITORS CONCENTRATIOI~ FOR 
IN-LINE PROCESS CONTROL. D.R. Carlson (Marketing V.P., The 
Electron Machine Corp., 1500 W. Ocalu St., P.O. Box M, 
Umatilla, Fla. 32784). Food Technol. 26(5), 84-90 (1972). 
Refractive index can be used to measure concentration of 
various solutions and to indicate hydrogenation of edible oils. 
This article presents a basic discussion of the theory, benefits 
and applications of critical angle refraetometers. Applications 
include the processing of sugar and tomato paste as well as 
hydrogenation of vegetable oils. 

MEASURING THE SOLIDS CONTENT OF FOODS BY SOUND 
VELOmME~Y. E.M. Zaeharias Jr .  and R.A. Parnell Jr .  
(NUSonics, Inc., 9 Keystone PI.,  P.O. Box 248, Paramus, 
N.J. 07652). Food Teehnol. 26(4), 160-66 (1972). Sound 
veloeimetry, the measurement of sound velocity in a medium, 
can be used to measure the solids content of food products. 
The technique is described, results are given for various fruit  
and vegetable juices, sauces, vegetable oils, wines and syrups, 
and an expression is given for determining measurement error. 

CALL FOR PAPERS 
AOCS 64TH A N N U A L  SPRING MEETING 

The Technical Program Committee has issued a call for title, authors and speaker to Robert L. Ory and Harold P. 
papers to be presented at the AOCS Spring Meeting, April Dupuy, Southern Regional Research Lab., P.O. Box 19687, 
29-May 3, 1973, in the Jung Hotel, New Orleans, La. Papers New Orleans, La. 70179. The deadline for submitting 
on lipids, fats and oils, and all related areas are welcome, papers is December 1, 1972. 

Submit three copies of a 100-300 word abstract with 

464A 1. AM. OIL CHFMISTS' SOC., November 1972 (VOL. 49) 


