
Another 28 substances have been designated for addi- 
tion to that list. Details: Federal Register, Monday, 
March 13, 1978, pp. 10473-10505, pp. 10506-10508. 

The rule on risk notification basically allows 15 
days for notification and includes the telephone 
numbers and addresses of appropriate EPA offices. 
Details: Federal Register, Thursday, March 16, 1978, 
pp. 11110-11116. 

The chemical substance inventory deadline extension 
applies only to trade-marked products; manufacturers 
and importers of bulk substances were to file by May 
1. The extension notice contained comments to some 
questions raised about the new regulations. Details: 
Federal  Register, Monday, March 6, 1978, pp. 
9254-9258. 

Food Chemical News reported March 20, 1978, that 
the newly formed American Society of Preventive 
Oncology recently surveyed its membership and found 
that 24% of its cancer experts felt there is substantial 
scientific evidence that diets high in saturated fat con- 
tent are responsible for a large number of human 
cancers, while 51% of those responding did not. 

The Federation of American Societies for Experi- 
m e n t a l  Biology's Select Committee on Generally 
Recognized as Safe Substances has recommended addi- 
tional studies on food-grade soy protein isolates. The 
committee was concerned about lysinoalanine and the 
presence of up to 50 parts per million nitrite in some 
soy protein isolates. The lysinoalanine content poses 
no present hazard, the committee said, but a limita- 
tion might avoid future problems. Nitrites are a con- 
cern because of possible conversion to nitrosamines 
once ingested, the committee said. �9 

New 
Publioations 

Alternative Food Delivery Systems: An Exploratory As- 
sessment, a study of the food delivery system and 
alternatives in relation to economic, regulatory and social 
forces. Single copies of the report (NSF/RA 770298) 
a v a i l a b l e  from George S. James, Program Manager, 
Communication Programs, National Science Foundation, 
Room 1108, 11800 G St., NW, Washington, DC 20550. 

Zeyher's New Guide to Cost Reduction in Plant 
Operations, $29.95, Prentice-HaU Inc., Englewood Cliffs, 
NJ 07632. 

Jarrell-Ash Plasma Newsletter, new quarterly on 
applications of plasma spectroscopy. Vol. 1/No. 1 available 
on request from Fisher Scientific Co., 711 Forbes Ave., 
Pittsburgh, PA 15219. 

Proceedings of  the Conference on Chemical Feedstock 
Alternatives, 128 p., $75, from American Institute of 
Chemical Engineers, 345 E. 47th St., New York, NY 
10017. �9 

AOCS, 508 South Sixth St., Champaign, IL 61820 for 
order forms. Complete information will be distributed be- 
fore each series begins. Deadline for ordering to ensure 1978.1979 receipt of all samples in a given series is June 30, 1978. 

The following Check Sample Series (the number of 
samples being shown in parentheses) are offered: 

S M A L L E Y  

CHECK 

S A M P L E  

P R O G R A M  

Cottonseed (10) Oilseed Meals (15) Cottonseed Oil (4) 
Soybeans (10) Edible Fats (5) Soybean Oil (4) 
Peanuts (7) Drying Oils (6) Saff lower,  Sunflower, 
Vegetable Oil for Tallow & Grease (5) and Rape (10) 

Color (6) Condensed Fish NIOP Fats & Oils (5) 
Fish Meal (8) Solubles (8) Fish Oil (8) 

Gas Chromatography (fatty acid composition) (6) 
Cellulose Yield (cotton linters) (10) 
Aflatoxins (cottonseed products) (6) 

Aflatoxins (peanut products) (6) 
Aflatoxins (corn products) (6) 

Additional series will be offered should sufficient interest 
be indicated. Please advise the Smalley Committee of series 
you feel would be of value. 

J. AM. OIL CHEMISTS' SOC., May 1978 (VOL. 55) 385A 



n o n - l a u r i c  confect ionary  fats may be a stabilizing 
i n f l u e n c e  in chocolate markets during coming years, said 
Babayan. His talk included a review of cocoa and cocoa 
butter price fluctuations in recent years. 

Mernard Heydanek, of Quaker Oats Co., described how 
his firm has used GC/MS to solve off-flavor problems in his 
talk, "Flavor Interactions Between Product and Packaging 
Material - or How to Spot a Stinker When You Have One." 

Heydanek described use of GC/MS in tracing a piney 
odor in one product to the resin in the middle of a 
laminated package wrap. The firm's contracts with its 
supplier now specify limits, measured by instrumentation, 
for the offending constituent of the resin. An off-flavor 
that developed in an oat product, but not in a similarly 
packaged corn product, was determined by instrumentation 
to result from a reaction between product and package. The 
problem is not yet completely resolved, Heydanek said, but 
warned that the higher the fat content of a food, the more 
susceptible to off-flavor problems the product may be. 

James Huffaker of Eastman Chemical Co. described how 
antioxidants and emulsifiers provide flexibility in use of 
fats and oils. Terry Volpe of Continental Baking Co. talked 
about fiber content  in food and David Sessa of the USDA's 
Northern Regional Research Center described work on 
flavor considerations in vegetable proteins. 

A1 Carlyle of Durkee Foods gave a precise talk on how 
fats and oils are used in bakery products, including which 
t r i g l y c e r i d e  combinations provide specific functional 
qualities in bakery products, and the reasons for such uses. 

Esther Kegan of Kegan and Berkman spoke on new 
governmental regulations, warning that more regulation is 
on its way as a significant vocal portion of the public 
pressures the FDA to guarantee absolute safety of the 
domestic food supply. FDA's food additive staff jumped 
from 70 to 196 persons in one year, she said. 

The only thing 
variable about 

the SF 770 
Spectroflow 

Monitor for liquid 

�9 It consistently offers highest sen- 
sitivity with low noise and baseline 
drift. 

�9 It classically follows Beer's law in 
its measurements, 
�9 It routinely includes an automatic 
gain control and zero suppression. 
�9 It equally interfaces with all Liquid 
Chromatography systems. 
�9 It inconspicuously takes up very 
little room. 
�9 It uniquely incorporates a double- 

F o r m e r  AOCS President John Cowan spoke on 
developments through the years in soy protein, substituting 
for Chuck Harwood of ADM. The symposium came one 
week after a massive ice storm that crippled Harwood's 
Decatur, IL, area and forced him to cancel his talk. 

AOCS President Thomas Applewhite spoke briefly on 
the changing role of location sections in the AOCS, urging 
more substantive technical local programs, in combination 
with other local technical societies where feasible, and 
perhaps development of short courses by local sections. �9 

Microcapsules discussed 
Dr. Robert Koestler of Pennwalt Corp. spoke to the 

March meeting of the Northeast Section on "Controlled 
Release of Biologically Active Agents from Nylon-type 
Microcapsules." 

Dr. Koestler's talk included methodology for preparing 
microcapsules and application of the technology to con- 
trolled release of pesticides. 

Special guest was AOCS President Thomas Applewhite. 
Dr. Applewhite spoke about "The Changing Role of the 
Local AOCS Sections" to the 40 members and guests at- 
tending. The meeting was held at the Mountainside Inn in 
Mountainside, NJ. Meeting chairman was William Bernholz 
of PVO International. �9 

Allen promoted to Principal Scientist 
Dr. Robert R. Allen has been named a Principal 

Scientist at Anderson Clayton Foods, the highest level 
obtainable in that firm's scientific area. Dr. Allen: who 
served as AOCS president in 1971, is an advisor and 

technical consultant at the W.L. Clay- 
ton Research Center, helping to con- 
ceive, initiate, and conduct explora- 
tory work in fields related to the 
business of Anderson Clayton Foods. 
He has been an AOCS member since 
1950. �9 

beam design. chromalography "" invariably is an honest instru- 
ment, not relying on gimmicks to 
achieve unrealistic specs. 

i s  t h e  wavelength! .,, indubitably is preferred by more 
�9 �9 �9 liquid chromatographers than all 

other models combined. 

~ 1 7 6  

24 BOOKER STREET, WESTWOOD, NEW JERSEY 076' 
(201) 664-7263 
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I FT issues status summary on 
food safety 

The idea of food safety includes a 
constant comparison between risks 
and benefits, the Institute of Food 
Technologists says in its latest Scien- 
tific Status Summary. 

In developed countries, risks from 
food are normally far from vital or 
l i fe - th rea ten ing ,  but zero risk or 
absolute safety in any area, including 
food, is unattainable, the summary 
says. The summary was prepared by 
IFT's Expert Panel on Food Safety 
and Nutrition. AOCS members wishing 
a copy should send a stamped, self- 
addressed envelope to IFT, Suite 
2120, 221 No LaSalle St., Chicago, IL 
60601, requesting the Scientific Status 
Summary on food safety. 

The summary points out that while 
widespread attention is being paid to 
possible risks from various food addi- 
tives, far less is known about compar- 
able or greater risks from natural 
components of the food supply. �9 
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