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the Iotest In 
Llplds 

nmatched 
D Ability to hold precise 

settings-for long periods 
of time 

[3 Oil extraction efficiency 
D Ruggedness 

~ / ~  10x4-2 
racking 
Mill 

The Roskamp-Langhurst 
Cracking Mill offers con- 
sistently higher conversion 
through uniform particle size 
reduction and lower fines. 

Three-pair high rated at 340 
tons per day; two-pair high at 
280 tons per day. 

Vibratory feeder; highest 
quality chilled iron rolls. 

Write for Bulletin RC-104Z 

Flaking Mill 
The extra rugged, extra de- 

pendable Roskamp-Langhurst 
Flaking Mill provides greatest 
capacity per square toot of 
floor space. 

Five-ton frame - -  heaviest in 
the industry; five-ton chilled 
iron rolls; simple, fingertip 
operator controls; vibratory 
feeder. 

New 4-color f u l l y -  i 
= R . A K I ~ M I . ~  F i l lustrated b r o c h u r e '  

RL-2852 gives complete 
details. Write, phone 
for your copy. J 

Roskamp Mfg., Inc. ) 
642 Grand Blvd., Cedar Falls, Iowa 5061S Phone: 319/266.1792 

Plant Sterols of Plasma and Red Cells of Man and Animals 
Plasma Transport Forms of Ingested Fatty Alcohols 
Syntheses of Tetra- and Hexadeuterated Octadecenoates 

Mass Spectra of Acetylenic Fatty Acid Methyl Esters 

Interactions of Phospho!ipase D with Lecithin-Dodecyl Sul fate-Ca 2+ 
Metabolism of Exogenously Administered Cholesterol 
Studies on Drug-induced Lipidosis (VI I) 
Age-related Changes in the Lipid Metabolism of Fisher 344 Rats 
Plasma ~-Lipoprotein Cholesterol QtJantitation 
Metabolism of Labeled Sterols in Ochromonas 

Fecal Long Chain Fatty Acids and Colon Cancer Risk 
,n 

New Quarterly Journal of 
Food Processing and 
Preservation Announced 

The first issue of the Journal o f  
Food Processing and Preservation, a 
new quarterly journal, will appear in 
January, 1977. The publication, edited 
by Theodore P. Labuza of the Uni- 
versity of Minnesota and published by 
Food & Nutrition Press, Inc., of West- 
port, CT, will cover the broad areas of 
chemistry, physical chemistry, micro- 
biology, and engineering of food sys- 
tems with respect to processing and 
preserva t ion .  Original full length 
papers, short notes of original re- 
search, review articles, and a section 
devoted to the physical and chemical 
properties and engineering data of 
food materials will be published. 

The paper will cover the latest 
knowledge and advances in processing 
and preservation, with a balance be- 
tween f u n d a m e n t a l  aspects and 
applied food processing procedures. 
Articles will deal with an in-depth 
analysis of new principles and proc- 
esses of interest to food scientists and 
technologists, and to the food indus- 
try. Review articles of current interest 
in food processing and preservation 
will be accepted. 

It is envisioned that the section on 
research notes will contain informa- 
tion on methodology and studies that 
were not successful or completely suc- 
cessful which will aid future investi- 
gators. 

The journal will also have book re- 
views of pertinent new hooks and, as 
needed, a section on current legislation 
involving changes in processing and 
preservation practices. 

For further information, contact 
the Food & Nutrition Press, Inc., 265 
Post Road West, Westport, CT 06880. 
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