lower section increased the efficiency of the tower since the
total vapor flow in the packed section was reduced, there-
by, increasing the residence time.

To prevent buildup of the reaction products, fresh water
was added continuously to the scrubber tank to force a
small amount of the circulating solution to the water
treatment system. Although the rate of this overflow
stream was not measured, it is believed to be less than 5%
of the total contribution of the deodorizing system to the
water treatment load. Changing from calcium to sodium
hypochlorite is also being considered, particularly if con-
tinued operation indicates that the calcium in the system
causes sufficient increase in water hardness to effect the
operation of the water treatment plant or to cause scaling
in the tower or piping.
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Committee
Spotlights

Flavor Nomenclature and Standards Subcommittee

A report was given on the collaborative study run this
past year that compared the flavor results of four samples
each of three sets of oils which had been light and tempera-
ture abused. The evaluations were made by five GLC
procedures from four laboratories and the flavor panels of
eight laboratories. The results indicated that the GLC
methods were all more precise than any of the individual
panels or the combination of all flavor panels. Only one of
the GLC procedures (H. Dupuy) properly ranked samples
according to abuse, but the two procedures used by Best
Foods confused only one of the 12 samples which the
flavor panels did not rank as significantly different. The
remaining two GLC procedures mis-ranked samples that the
flavor panels found to be significantly different. However,
the values calculated from correlation equations for even
the poorer GLC systems provided data well within the
precision of the flavor panels.

The data proved that to obtain flavor panel scores from
the GLC results, separate correlation equations must be
developed for each type of oil, each abuse, each degree of
hydrogenation or blending or manner of storage of the
samples, Thus, a flavor panel would be needed to establish a
reference point in each study. Since this would be too
restrictive, it is the committee’s decision that the GLC
systems will be divorced from the flavor panel evaluations,
and a means of reporting “GLC Flavor Quality” will be
established such as ppm of total flavor volatiles.

The work of the committee for this year will center
around a detailed comparison of the six available GC
procedures as to their cost, speed, precision, etc. A single or
two-method recommendation for future study should be
ready for next year’s meeting,.

The compilation of the GLC method parameters once
narrowed to a single or dual procedure will establish the
collaborative study program for 1980. Since all partici-
pating laboratories would then have to assay by the pro-
posed procedure, this procedure will have to use readily
available equipment.

A similar evaluation is planned of the flavor panel score
and characterization terminology so a method can be drawn
as an AOCS procedure for flavor panels.

The following list is the current membership of the
Subcommittee:

A.E. Waltking, Chairman S.S. Chang J. Covey
H.P. Dupuy B. Eder R.G. Gallant
E.G. Hammond G. Hoffmann H. Jackson

G.A. Jacobson R.G. Krishnamurthy S. Lin

E.R. Lowrey R.G. Manning W.A. May
D.B. Min T.L. Mounts J.T. Olejko
C.B. Pihl I. Porkorny S.W. Schuller
T.H. Smouse D. Sullivan A. Uzzan
F.M. Vallise K.A. Warner V.C. Witte

F. Zwoboda [
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