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Soybean course 
The Food Protein Research and De- 
velopment Center at Texas A&M 
University will offer its first short 
course in soybean extraction and 
process ing during Ju ly  10-15, 
1988. 

The course is designed for oil 
mill supervisors and other persons 
interested in the details of soybean 
processing. It  will cover all aspects 
of processing, from soybean stor- 
age through dehulling, flaking, ex- 
trusion, solvent extraction, meal 
desolventizing]toasting and degum- 
ming of the oil. 

Enrollment is limited and will 

be filled on a first-come, first- 
served basis. For information about 
fees and registration, contact Les 
Watkins, Food Protein Research 
and Development Center, Texas 
A&M University, FM-183, College 
Station, TX 77843-2476, telephone 
409-845-2741. 

TSOMSA meets 
The Tri-States Oil Mill Superinten- 
dents Association (TSOMSA) will 
hold its 63rd annual convention on 
June 19-21, 1988, at Royal d'Iber- 
ville in Biloxi, Mississippi. 

The program wffi include pres- 
entations on grain handling stan- 
dards, use of soybean oil in ink manu- 
facture and bean quality. David 
Erickson, director of technical serv- 
ices for the American Soybean As- 
sociation (ASA) will be the keynote 
speaker. 

An AOCS representative will 
speak on AOCS operations, pro- 
grams and activities. The program 
also tentatively includes a presen- 
tation by John Harrington, U.S. 
Secretary of Energy. 

For further information, con- 
tact James M. Lay, B u n g s  Corp., 
PO Box 113, Cairo, IL 62914, tele- 
phone 618-734-4141. 

From Washington 

House has bill 
on Litelabeling 
U.S. Rep. J im Cooper has intro- 
duced a bill to Congress that stipu- 
lates that products carrying a Lite 
label must have a one-third reduc- 
tion in fat, calories or sodium con- 
tent. The Tennessee Democrat said 
he sees the proposed "Fair Food 
Labeling and Advertising Act" as 
a way to "eliminate the confusion 
about the term 'Lite' by creating 
a uniform standard for it." 

The bill, which has 11 co- 
sponsors, also would limit compara- 
tive terms to describe the reduc- 
tions in fat, sodium or calories. Ad- 
vertising of foods as Lite products 
would be prohibited if the terms 
used to describe them did not con- 
form to the bill's requirements. 

The proposed legislation also 
directs the U.S. Food and Drug Ad- 
ministration {FDA) to officially de- 
fine "low fat." Details: Food Chemi- 
cal News, March 7, 1988, pp. 46- 
47, and Food Institute Report, 
March 12, 1988, p. 10. 

Meanwhile, the Canadians are 
discussing "light" (Lite) labeling. 
A discussion paper by the Cana- 
dian government on proposed guide- 
lines for nutrition labeling suggests 
that the term "light" (or any modi- 
fied spelling of "light") "be re- 
stricted as much as possible to de- 

scribing the characteristic of low- 
or reduced-energy value." Although 
the term might be used to denote 
foods that are low in energy-yield- 
ing nutrients such as fat and sugar, 
the paper suggested it also could 
be permitted as a description for 
low-sodium products if they meet 
Food and Drug regulations for low- 
sodium food. 

In another labeling issue, the 
Canadian government has proposed 
that nutrition claims linked to a 
disease should not be permitted in 
labels or in advertising. The dis- 
cussion paper said any label claims 
on a product "may not refer di- 
rectly or indirectly to the treat- 
ment, mitigation or prevention of 
any disease, disorder or abnormal 
physical state, or symptoms of 
same, nor may it refer directly or 
indirectly to correcting, restoring 
or modifying organic functions," 
and "it may not refer directly or 
indirectly to the treatment, preven- 
tion or cure, of disease listed in 
Schedule A of Canada's Food and 
Drugs Act." Details: Food Chemi- 
cal News, March 7, 1988, pp. 4-9. 

Peanut machine 
improves quality 
A peanut-cleaning machine devel- 
oped by U.S. Department of Agri- 
culture {USDA) researchers may im- 

prove the flavor and quality of pea- 
nuts. 

According to USDA, studies 
indicate the cleaning machine re- 
moves more than 90% of field de- 
bris and between 80% and 90% of 
poor-qual i ty  peanuts  tha t  are 
picked up by harvesting equipment. 
Because the machine removes im- 
mature peanuts and loose kernels 
that are more likely to contain aria- 
toxins and to produce off-flavors, 
it has the potential to improve fla- 
vor quality, Richard J.  Cole, direc- 
tor of USDA's  Agricultural Re- 
search Service in Dawson, Geor- 
gia, said. 

Peanut  qual i ty  is becoming 
more important as states such as 
California as well as the European 
Economic Community {EEC) pro- 
pose tighter regulatiOns on aflatox- 
ins, according to C01e. He noted 
that the EEC export: market is on 
the verge of demanding a near-zero 
level for aflatoxins. The EEC pur- 
chased nearly 70% of the 700,000 
pounds of peanuts exported by the 
U.S. last year, according to USDA 
data. 

The cleaning machine, designed 
by James I. Davidson Jr. and col- 
leagues at National Peanut Re- 
search Lab and developed by  
USDA in cooperation with the pea- 
nut industry, cuts cleaning costs 
for shelling facilities by an esti- 
mated $5 per ton, Davidson said. 
He noted that cleaning unshelled 
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peanuts remains a major project 
for farmers and processors because 
harvesting equipment can pick up 
15,000-30,000 pieces of debris per 
1,000-pound load of unshelled pea- 
nuts. 

USDA said that at least ten 
shelling facilities use the commer- 
cial version of USDA's  machine, 
and the plants are cleaning about 
300,000 tons of peanuts per year, 
about  17% of the U.S. crop. 
Davidson expects that more shell- 
ing companies, growers and buy- 
ers will use the machine and that 
its use may expand to soybeans, 
pecans, walnuts and other crops. 
The machine is manufactured by 
Carter Manufacturing Co. of Ari- 
ton, Alabama; an Iowa company 
is considering building the equip- 
ment as well, according to USDA. 

In other activity, USDA set 
the national poundage quota for 
peanuts at 1,355,500 short tons for 
the 1987-88 marketing year. The 
poundage quota is equal to the quan- 
ti ty of peanuts that the Secretary 
of Agriculture estimates will be de- 

voted to domestic edible, seed, and 
related uses in each marketing year. 
Details: Federal Register, Feb. 19, 
1988, pp. 5023-5024. The prelimi- 
nary national poundage quota for 
peanuts for the 1988-89 marketing 
year has been set at 1,402,220 short 
tons. 

USDA allocates 
TEA funding 
The U.S. Department of Agricul- 
ture (USDA) has allocated $30 mil- 
lion in Targeted Export Assistance 
(TEA} funds for fiscal year 1988 
to 15 projects. 

The Amercian Soybean Asso- 
ciation received $1.3 miMon in TEA 
funds; the National Peanut Coun- 
cil received $1 million. 

The TEA program uses surplus 
Commodi ty  Credit  Corporat ion 
stocks to help U.S. producers fi- 
nance promotional activities for 
U.S. agricultural products abroad. 

FDA eyes diet 
supplements 
The U.S. Food and Drug Admin- 
istration (FDA) has informed R.J. 
Systems of Alburquerque, New Mex- 
ico, that evening primrose oil is not 
an approved food additive. The 
firm's Unsaturated Fat ty  Acid Cap- 
sules, which contain oil of evening 
primrose, were labeled as a dietary 
supplement, FDA said. 

In a letter to the company, 
FDA said that promotion for some 
of the firm's products contained 
"drug-type claims" that made the 
products "new drugs"  without al> 
proved New Drug Applications. 

FDA also has issued an alert 
ordering that  f laxseed~nseed oil 
products imported from all coun- 
tries be detained because the prod- 
ucts are an "unsafe food additive." 
FDA said it had detained these prod- 
uc ts  labeled as d ie tary  supple- 
ments.  Details:  Food Chemical 
News, March 7, 1988, pp. 21-22. 

Highest quality stainless steel, seamless, welded handle 

Used in conjunction with AOCS Official Method 
Ca9a-52 to determine the refining loss of free fatty 
acids, oil and impurities when the sample is treated 

with alkali solutions under test conditions. The method 
applies to crude peanut oil, crude coconut oil, crude 

corn oil, crude soybean oil (expeller and hydraulic), 
and crude cottonseed oil (expeller and hydraulic). 

Cup dimensions: 4 1/2 inch diameter and 4 1/8 inch 
depth. Capacity: 960 ml. 

Price 
Carton of 6 cups: $96/carton 
Broken cartons: $20/cup 
Postage and handling extra. 

Order  from 
American Oil Chemists' Society 
p.o. Box 3489 
Champaign, IL 61821-0489 USA 
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