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• Edible Proteins
ACIDIC BUTANOL REMOVAL OF COLOR-FORMING PHENOLS FROM
SUNFLOWER MEAL. G. Sondini and M. Canella (Lab. Richerche
di Base, Snamprogetti S.p.A., Monterotondo, Rome, Italy).
J. Agric. Food Chem. 25, 822-5 (1977). This paper describes
the ability of acidic I-butanol to remove color-forming phenols
(chlorogenic and caffeic acid) and oligosaccharides from sun
flower meal without detectable protein denaturation. Defatted
sunflower meal of Ala variety was repeatedly extracted with
a solution of I-butanol and 0.0005 N HCl (92.8, vIv), giving
a protein concentrate (70% protein) with a low chIorogenic
residual content (~0.05%). Protein extraction of this product
at pH 9.5 and subsequent precipitation at pH 5.0 yielded a
colorless protein isolate (93.5% protein). The amino acid
composition of sunflower meal, concentrate, isolate were
similar. The phenol-free isolate and the untreated isolate
exhibited identical minimum solubility points (pH 5.0) but
the former showed a higher protein extractability above pH
7.0 than the latter. No significant differences appeared among
electrophortic patterns of albumin and globulin fractions
from meal and protein concentrate.

• Fats and Oils
MONODIMENSIONAL THIN-LAYER CHROMATOGRAPHY OF POLAR
LIPIDS ON SILICA GEL WITH A DISCONTINUOUS GRADIENT OF
MOISTURE. A. Nouvelot, G. Sezille, P. Dewailly and J.C.
Fruchart. Rev. Fr. Corps Gras 24(7), 365-6 (1977). The
separation of polar lipids by thin-layer chromatography is
difficult, on account of number and variety of these compounds.
A monodimensional method with accurate control of the rela
th-e moisture is described; the separation of main tissue
phospholipids is very good and the reproducibility is excellent.

NEW REQUIREMENTS FOR EDIBLE FATS ANALYSIS. U. Pallotta.
Rev. Fr. Corps Gras 24(7), 351-64 (1977). The instrumental
analysis, mainly during the last decade, has completely changed
the analytical methods for the edible fats. On this account,
their composition is obtained in detail. In particular, the
rational use of different methods:chromatography, spectro
photometry and mass-spectrometry, alone or associated, is able
to control the purity of these foods, as well for production
as for regulation.

COMPARISON OF THE GLYCERIDE STRUCTURE OF COPRA AND PALM
KERNAL OIL. I.-TOTAL FATTY ACIDS AND GROUPS OF TRI
GLYCERIDES. M. Bugaut and J. Bezard. Oleagineux, 32 (6),
277-82 (1977). This is the first part of an extensive study
devoted to these lauric oils. Modern chromatographic analysis
methods are used amply to determine their composition in
fatty acids and triglyceride groups. The second part will deal
with the fatty acid composition of the triglyceride groups,
and the third with the various types of triglycerides. Although
the raw materials (palm kernel, coconut pulp) are very dif
ferent, the mode of biosynthesis of their reserve fats is com
parable; in effeet, both copra and kernel oils have identical
fatty acids and glyceride structures. To reach this conclusion
the authors have accomplished considerable analytical work
the comparison of experimental results with those calculated,
using random distribution formulae.

STRUCTURE OF RESIDUAL TRIENES IN SELECTIVELY HYDROGENATED
SOYBEAN OIL AND PRIMOR RAPESEED OIL. G. Mallet, C. Dimi
triades and E. Ucciani. Rev. Fr. Corps Gras 24(7), 373-7
(1977). Residual trienes in selectiycly hydrogenated soybean
and Primal' rapeseed oils (Ni-Ziegler) have been separated
and determinated. The separation is carried out by partition
chromatography with inverse phases on polyethylene. Trienes
are reacted with soybean lipoxidase under the conditions for
determining linoleic acid. The conjugable trienes reacted with
RhCl (PPR,)s are evaluated; semi-conjugated and conjugated
trienes are obtained in ration 2: 1. These methods are com-
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pleted by determinating .the trans isomers and evaluatir-g the
position of double bonds (ozonolysis). During hydrogenation,
the main change for linolenic acid is a partial isomerisation.
The trienes in Primor oil are more affected than the trienes
in soybean oil.

RAPID METHOD FOR DETERMINING THE PARTIAL GLYCERIDES IN
OILS. ApPLICATION TO THE STUDY OF TRIGLYCERIDE STRUCTURE
OF PALM OIL AND ITS DIFFERENT FRACTIONS. P. Archier, C.
Bam-ron and H. Yohou. ReI'. Fr. Corps Gras 24(7), 367-72
(1977). The monoglycerides and diglycerides in oils are ex
tl'lleted with alcohol and determined by gas liquid chro
IJllltography. This method is very rapid and giYCs in ten mn
the qualitative and quantitative composition of glycerides,
,,·ith an internal standard. This method has been used for
products obtained from refining and fractionation (in oil
phase and solvent phase) of palm-oil.

POTENTIAL NEW SURFACTANTS FOR THE BAKING INDUSTRY.
M.M. Hanamoto and M.M. Bean (Western Regional Research
Laboratory U.S. Department of Agriculture, Berkeley, Ca.).
Baker's Dig. 51, 32 (1977). Several new surfactants developed
from fatty acid esters of propylene glycol glycosides (PGG)
and glycerol glycosides (GG) obtained directly from starch
or glucoside were tested for their baking properties. When
used as dough conditioners in soy-fortified wheat bread, many
produced excellent loaf volume, grain, and texture. One
impressive attribute of these surfactants was their ability to
strengthen the proofed doughs against shock and rough
handling just prior to baking. In layer cake application, a
definite decrease in batter mixing time and significant
shortening sparing action was noted, without loss of volume
or grain and texture characteristics. Addition of two per cent
surfactant (based on shortening weight) reduced the mixing
time by 25 per cent and shortening requirement by 40 per
cent. As additives in an icing type shortening, the most
efficient surfactants were those containing 20 moles of ethylene
oxide. These were comparable to the commercial icing short
enings in stabilizing icing emulsions and superior to two of
three commercial icing shortenings in entrapping air.

THE OLIVE OIL CONSERVATION IN POLYESTER-GLASS FIBRE STOR
AGE TANKS. A. del Barrio Perez-Cerezal, F. Gutierrez Rosales
and R. Gutierrez Gonzalez-Quijano. Instituto de la Grasa y sus
Derh-ados.-Sevilla. Grasas Aceites (Seville) 28, 5-9 (1977).
This paper includes a study on the olive oil conservation in a
polyester-glass fibre storage tank in comparison with that of
the same oil stored in an iron tank. During the storage the
following indexes and characteristics are studied: acidity,
peroxyde index, A.O.M. stability, specific extinction at 270 nm,
and organoleptic test. The results show that the oil stored
in the polyester-glass fibre tank is much better conserved than
the one in the iron tank.

FRACTIONAL CRYSTALLIZATION OF TRIGLYCERIDES OF VIRGIN
OLIVE OIL. PRESENCE OF SEMIDRYING OILS. J. Martel. Instituto
de la Grasa y sus Derivados. Seville. Grasas Aceites (Seville)
28, 189-98 (1977). A method based on the fractional crys
tallization of triglycerides of virgin olive oil in a polar solvent
a t low temperature, with posterior analysis of methyl esters
from the triglycerides remaining in solution by G. L. C., has
been developed. From the obtained results in the studied
population, a regression analysis of linoleic acid percentage
contents in the soluble fraction and in the total fatty acids of
virgin olive oil has been made. From the data obtained in
this study, on a population of 34 samples of virgin olive oil
with linoleic acid contents from 4.2 to 14.6%, a method for
the detection of semidrying oils is proposed.

PHYSICO-CHEMICAL STUDIES CONCERNING MISCELLAS OF VEGE
TABLE OILS. II. PARTIAL MOLAR VOI,UME, REFRACTION INDICES,
AND VISCOSITIES OF OLEIC ACID SOLUTIONS IN HEXANE AND
CYCLOHEXANE. V. Flores Luque, C. Gomez Herrera and M.
Galan Vallejo (Departamento de Quimica Tecnica de la Uni·
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