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John C. Cowan Receives French Medal 

A man who has won international fame for his research 
on U.S. soybeans to increase domestic and export markets 
received further recognition in Paris on December 18. 
Former AOCS president John C. Cowan, who retired from 
USDA's Northern Regional Research Laboratory in Peoria, 
IL, in 1973, was selected by the Association Francaise pour 
l 'Etude des Corps Gras as the non-French citizen to receive 
the 1975 Chevreul Medal. Since 1963, this Association of 
industrial processors of fats and oils has annually honored 
one Frenchman and one other person from another country 
for their outstanding contributions to the better under- 
standing of the chemistry of fats and oils. 

One of France's eminent scientists during the Napole- 
onic era, M.E. Chevreul proved the true chemical nature of 
fats and oils. In 1886, he had a medal struck in his own 
honor on the occasion of his 100th birthday. Chevreul is 
also famous in an entirely different field: he is the recog- 
nized technical prophet of two schools of painting, Im- 
pressionism and Neo-Impressionism. Today, the Chevreul 
Medal honors those who have also done pioneering research 
in fats and otis. 

For 30 years, Cowan directed fundamental and applied 
research at the Northern Laboratory to convert soybeans 
and soybean and linseed oils and their derivatives into new 
industrial products. Since retiring, he has been an adjunct 
professor of chemistry at Bradley University and is serving 
as a consultant to industry. 

Both Chevreul Medalists delivered scientific papers at the 
day-long symposium in their honor. Cowan spoke on the 
influence of hydrogenation on the flavor of soybean oil. In 
addition, a chemist with a French oil processor who worked 
under Cowan at the Northern Laboratory in 1970 gave a 
formal paper on the relation between structure and odor of 
hydrogenated vegetable otis. 

Before the Paris ceremonies, Cowan reviewed a proposed 
contract on a novel approach to hydrogenate edible soy- 
bean oil at the University of Provence, Marsetile. The 
American Soybean Association asked him to examine the 
proposed project in detail. Any contract sponsored by 
USDA's Foreign Agricultural Service provides for the 
effective use of U.S.-owned foreign currencies which cannot 
be converted into dollars but which may be used for scien- 
tific research beneficial to U.S. agriculture and the Ameri- 
can consumer. 

Earlier, Cowan received the USDA Superior Service 
Award for research on polyamide resins (1948). He also was 
a member of teams that received Superior Service Awards 
(soybean oil flavor, 1952, and emulsion paints, 1963). He 
received the A.E. Bailey Award of the American Oil 
Chemists' Society in 1961 and the American Soybean 
Association Certificate of Meritorious Service for Education 
and Research in 1970. He was AOCS president in 1968. 
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