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FIG, 2. Percentage of the fast decaying component in terms of
hydrogen content, Xg, as obtained by NMR, vs the vil and stearic
acid percentage by weight, Wy, The dotted line represents the Xy =
Wy function,

content, Xf, is measured by the analysis of the longitudinal
magnetization decay curve. On the contrary, if the hy/hg
ratio is unknown, a correlation curve, as shown in Figure 3,
must be derived and the hg/hg ratio must be evaluated.

In the present case, the he/hg ratio of 1.085 was found
by regression analysis, Assuming this hg/hg ratio, the fat
content by weight, Wy, was calculated with Equation III
and the standard deviation between these values and those
given by the sample composition reported in Table I was
caleulated, obtaining an SD of # 0.5 -

From these results, it can be concluded that pulsed low-
resolution NMR is a snitable technique for oil and water

" determination in emulsions, Finally, it can be noted that

. the time required for the analysis is about 20-30 min if 6
points, each of them obtained by the average of 10 mea-
surements, are taken to detect the longitudinal magnetiza-
tion decay.

FIG. 3, 100/Wg vs 100/X ¢ plot.,
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ERRATUM

In “Effect of Degumming Cenditions on Removal and
Quality of Soybean Lecithin,” by G.R. List, J.M. Avel-
laneda and T.L. Mounts (JAOCS 58:892, 1981), the
captions to Figurcs 3 and 4 should be transposed to read:
FIG. 3. Recovery of acetone insolubles from crude soybean
oil, ® Theory, acetone-insoluble content crude oil, & Caleu-
lated from phosphorus content of degummed oil, A Experi-
mental acetone-insoluble content of hexane solubles. FIG,
4. Effects of degumming parameters on phosphorus re-
moval and acetone-insoluble content of gums,
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