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A B S T R A C T S  
Edi t ed  b y  0 i l s  a n d  F a t s  w . F .  B O L L E N S  a n d  R .  E .  K I S T L E R  

Determinat ion of lead soap in oils and greases. H a r r y  L e v i n ,  
Ind. Eng. Chem.,  A~al. Ed.  6, 333 ( 1 9 3 4 ) , - - ~ V e i g h  2-10 g. of 
s a m p l e  i n to  a n  E r l e n m e y e r  f lask,  add  45 cc. of  g l a c i a l  A c O H -  
benzene  mixt~ (1-2 by co l . )  a n d  re f lux  t he  m a s s  f o r  1 br. ,  cool  
a nd  t r a n s f e r  to a g l o b e - s h a p e d  s e p a r a t o r y  funne l .  N e x t  a d d  
50 cc. of  d is td .  H20 a n d  shake ,  a l l ow  to  s e t t l e  a n d  w i t h d r a w  
the  aq. l a y e r  in to  a n o t h e r  s e p a r a t o r y  funnel .  W a s h  the  ben-  
zene  l a y e r  w i t h  50-cc, p o r t i o n s  of  d i s td .  HeO u n t i l  t h e  aq.  ext .  
is f r ee  f r o m  /keOH. F i l t e r  the  c o m b i n e d  w a s h i n g s  a n d  ppt .  t h e  
Pb. in the  f i l t r a t e  as  c h r o m a t e  w i t h  excess  of  10% KCrO4 soln..  
f i l t e r  the  ppt.  on a Gooch  crucible ,  wash ,  d ry  a t  105 ° , weigl~ a n d  
talc., to  the  p a r t i c u l a r  t*b soap  i n v o l v e d  by a s u i t a b l e  f a c t o r  
such  a s  2.381 f o r  P b  o lea te .  

E. S C H E  I~UBt~L. 
Theory  of the hydrogenation of vegetable o l l s . ~ l l .  F r a n s  

B loemen .  Fet tchem.  U~ltsclban 41, 151-4 ( 1 9 3 4 ) ;  of. C. A. 28, 
492W' . - -S t r i c t ly  s p e a k i n g ,  t he  l a w s  of  equi l ,  as  p r e v i o u s l y  f o r m u -  
l a t e d  a p p l y  on ly  to  t he  h y p o t h e t i c a l  case  t h a t  a l l  t h e  f a t  tools .  
a r e  s u b j e c t  to a c a t a l y t i c  in f luence  o f  u n i f o r m  i n t e n s i t y .  T h i s  
c o n d i t i o n  is n e v e r  m e t  p r a c t i c a l l y ,  due  to the  l i m i t e d  s p h e r e  o~ 
inf luence  of  each  c a t a l y s t  p a r t i c l e  a n d  to t he  f a c t  t h a t  the  in-  
t e n s i t y  o f  c a t a l y t i c  a c t i o n  is  g r e a t e r  at: o r  v e r y  n e a r  t h e  
s u r f a c e  o f  t he  c a t a l y s t  pa r t i c l e s .  T h e s e  c o n s i d e r a t i o n s  bo th  
e x p l a i n  w h y  p r e v i o u s l y  d r a w n  conc lus ions  as  to  the  effect' of 
temp.  a nd  p r e s s u r e  on t he  course  of  h y d r o g e n a t i o n  a re  of  qua l .  
r a t h e r  t h a n  quan t ,  n a t u r e ,  a n d  a l so  offer  a t h e o r e t i c a l  e x p l a n a -  
t i on  o f  t he  k n o w n  i m p o r t a n c e  of  c o n t r o l l i n g  t h~  a m t .  o f  c a t a l y s t  
a s  a m e a n s  o f  i n f l uenc ing  t he  d e g r e e  o f  s e l e c t i v i t y  of  h y d r o g e n a -  
t ion.  A u n i f o r m  so f t  f a t  can  be prepd,  f r o m  c e r t a i n  oils,  e.g.~ 
p e a n u t  oil, by h y d r o g e n a t i n g  u n d e r  such  c o n d i t i o n s  as  to f a v o r  
f o r m a t i o n  o f  g l y c e r i d e s  of  t he  de s i r ed  c o n s i s t e n c y  contg ,  iso~leic 
ac id  res idues .  C e r t a i n  o t h e r  oils,  e.g., l i n s eed  oil ,  do n o t  y i e ld  
s a t i s f a c t o r y  s o f t  f a t s  due  p e r h a p s  t~) t he  f o r m a t i o n  of  g l y c e r i d e s  
w h i c h  c o n t a i n  r e s i d u e s  of o t h e r  isoSleic  a c i d s  a n d  w h i c h  a r e  
too  so f t  a n d  semif lu id .  

3. W.  P N ~ R Y .  
The format ion of isomeric unsaturated fa t  aclds (so-called 

]soSlic acid) in the hydrogenation of o i t s . ~ Y l l .  The effect of 
hydrogenation temperature  and the quant i ty  of cata lyst  on 
the format ion of solid unsaturated fa t  acid. Sei* ichi  Ueno. 
J. ~oc. Chem. Ind,,  Japa.~ 37, Suppl .  b i n d i n g  457-8 (1934)  ; el. 
C. A. 27, 1 5 8 3 . ~ H y d r o g e n a t i o n  a t  h i g h e r  t emps ,  d e c r e a s e s  the  
f o r m a t i o n  o f  iso61eic acid.  The  q u a n t i t y  of  c a t a l y s t  h a d  p rac -  
t i c a l l y  no r e l a t i o n  to  t h e  f o r m a t i o n  ot  iso~leic acid.  A t  h i g h e r  
temps. ,  a b o v e  275 ° , t h e  f o r m a t i o n  r a t i o s  w e r e  m u c h  m o r e  i r -  
r e g u l a r  t h a n  t h o s e  a t  250 °, a n d  i t  i s  conc luded  t h a t  t h e  h y d r o -  
g e n a t i o n  i nc ludes  s ide  r e a c t i o n s  l ike  p o l y n l e r i z a t i o n ,  decompn. ,  
etc, E x p t L  r e s u l t s  a r e  p r e s e n t e d  fo r  t emps ,  of  250~300 °, t i m e  
57~176 s i n . ,  a n d  Ni  c a t a l y s t  1-10%, a t  25 m s .  H=O pressure .  
The  y i e l d s  of  iso~leic  a c i d  v a r i e d  f r o m  1.93 to  12.22%. 

K A R L  KAlV~MERME YE:R. 
The influence of carbon monoxide  on the hydrogenat ion of 

fats.  S. D a n i l o v  a n d  R. S v i r i d o v s k a y a .  Masloboino-Zhirovoe 
Delo 1933, No. 6, 5 - I I . - - T l ~ e  p re sence  o f  CO i n  h i g h  concns,  in 
H:  r e t a r d s  t he  h y d r o g e n a t i o n  a n d  p r a c t i c a l l y  a r r e s t s  i t  a t  t he  
s t a g e  o f  f o r m a t i o n  of  ole ie  acid .  The  CO is d e c o m p o s e d  by the  
Ni  c a t a l y s t  i n to  CO~ a n d  C, and  the  l a t t e r  d e p o s i t s  on the  Ni, 
T h e  h y d r o g e n a t i o n  w i t h  w a t e r  ga s  is t h e r e f o r e  ineff icient .  

E.  BIE ;LOUSS.  
Soy lec i th in . - - l l .  The hydrogenation under high pressure. 

Yuichi  S h i n o z a k i  a n d  M a s a n o r i  Sa to .  J. Soc, Clue's. Ind.,  Japan 
37, Suppl .  b i n d i n g  432-3 (1934)  ; of. C. A. 27, 5 5 6 3 . - - H y d r o g e n a -  
t ion  w i t h  Ni  c a t a l y s t s  a t  p r e s s u r e s  a b o v e  80 a tm .  g a v e  a h y d r o -  
l e c i t h i n  contg .  P 3.82, N 2.23, C 64.68, H 11.33 a n d  a m i n o  
N 0.10%, w i t h  I no. 0.38 a n d  m. p. 84 °. T h e  ef fec ts  of  a d d n s .  
Of t he  l e c i t h in  a n d  h y d r o l e c i t h i n  on t he  co l lo ida l  p r o p e r t i e s  of  
¢.acao b u t t e r  (m. 34 ¢ , ac id  v a l u e  1.14) were  e x a m d ,  by detg .  
the  c h a n g e  in  r e l a t i v e  v i s c o s i t y  a t  60 ° a n d  70 ° a n d  in  t h e  r e l a -  
t i v e  no. o f  drops .  C o n c l u s i o n s :  T h e  e m u l s i f y i n g  p o w e r  o f  cacao  
b a t t e r  a g a i n s t  w a t e r  is i n c r e a s e d  by  the  addn .  o f  l e c i t h in  or  
h y d r o g e n a t e d  l ec i th in ,  a n d  the  l a t t e r  g i v e s  b e t t e r  r e s u l t s  t h a n  
t he  fo rmer .  

K A R L  K A I ~ C I E R M E  ¥ E R .  
Changes in fa ts  during storage. C. H. Lea. Dept. of Sc~. Ind. 

Research,  Rept.  Food Inves t igat ion  Board 1933, 33-7 ( 1 9 8 4 ) ;  
el. C. A. 27, 5 4 3 6 . - - N o t  on ly  peroxides ,  idut a l so  s m a l l  c a t s .  of 
a ldehydes ,  m a y  be p roduced  w h e n  f a t s  a r e  ox id ized .  S m a l l  
c a t s .  o f  Me (CH~)~ C HO  in f a t s  can  be detd .  by  d i s s o l v i n g  1 g. 

f a t  in benzene  ( a b o u t  2 cc.) ,  s h a k i n g  60 min .  w i t h  20 c c  of  0.5 
N NaHSO~, c e n t r i f u g i n g  to  b r e a k  the  e m u l s i o n  a n d  t i t r a t i n g  the  
c o m b i n e d  NaHSO~ in  t h e  aq. l a y e r  w i t h  0.002 N I~ in  t h e  p re s -  
ence o f  NaHCO~. A d d e d  Me(CH~)~CHO w a s  r e c o v e r e d  w i t h i n  
a b o u t  1% (cf. C. A. 28, 52652). I n  t he  cour se  of  o x i d a t i o n  of  
co t tonseed  oil  i n  l i gh t ,  detn .  o f  a l d e h y d e  by t h i s  m e t h o d  s h o w e d  
t h a t  a l d e h y d e  a p p e a r s  on ly  a f t e r  a b o u t  5 days ,  w i t h  a 100-w. 
l a m p  a t  3 ft.. w h i l e  p e r o x i d e  a p p e a r s  u n d e r  the  s a m e  c o n d i t i o n s  
in c o n s i d e r a b l e  c a t s .  in 1 day .  

K. V. T H I M A N N .  
Highly  unsaturated C~4 aoids in hearing, cod-l iver,  pilot whale  

and aburazame- l iver  0~iis~ Y o s h i y u k i  T o y a m a  a n d  T o m o t a r o  
T s u c h i y a .  J .  ~oc. Chela. I.nd., Japan  37, Suppl .  b i n d i n g  530-4 
( 1 9 3 4 ) . - - H i g h l y  u n s a t d .  C2~ ac ids  o f  h e r r i n g  oil  were  sepd.  a n d  
f r a c t i o n a t e d  to d i f f e r e n t  deg ree s  of  u n s a t n .  The  m o s t  u n s a i d .  
fr~lct ion g a v e  a n e w  acid ,  C~,H~eO._,, w h i c h  w a s  n a m e d  nisimic 
ae~d. The  o the r  l i v e r  o i l s  a l s o  c o n t a i n e d  t h i s  acid .  A n a l y t i c a l  
r e s u l t s  a r e  g iven .  

K A f t L  K A M M E R M E Y E R .  
Propert ies of oils and fats  in relation to uses. H . E .  Corma~l.  

Ca~, Chem. Met. 18, 223-4 ( 1 9 3 4 ) , - - T h e  T w i t c h e l l  m e t h o d  of  f a t  
ac id  sepn.  g i v e s  p e r c e n t a g e  o f  s a i d .  ac ids ,  t he  p e r c e n t a g e  o f  
so l id  u n s a i d ,  a c i d s  a n d  t o g e t h e r  w i t h  t he  I v a l u e  g i v e s  a b a s i s  
fo r  calcg,  the  c o n t e n t  o£ ole ic  and  l ino l i c  ac ids .  The  K a u f m a n  
t h i o c y a n o g e n  no. g i v e s  the  p e r c e n t a g e  of unsa tn . ,  a n d  by  d i f -  
f e r ence  the  amt'. o f  s a id ,  acids .  The  p e r c e n t a g e  of  a c i d s  h a v i n g  
m o r e  t h a n  1 u n s a i d ,  b o n d  can  be o b t a i n e d  by  c o m p a r i s o n  w i t h  
t he  I va lue .  S C N  is t a k e n  up  by o n l y  1 bond,  I by a l l  the  
u n s a t d ,  b o n d s ;  hence  t he  d i f f e rence  b e t w e e n  t he  2 v a l u e s  i nd i -  
ca tes  t he  presence  o f  u n s a i d ,  ac ids  h a v i n g  m o r e  t h a n  1 u n s a t d .  
b o n d  in  t h e i r  s t r u c t u r e ,  a n d  t he  amt .  o f  t h e  d i f fe rence  g i v e s  
the  p e r c e n t a g e  o f  s u c h  a c i d s  p re sen t .  Cbem.  eonsts ,  o f  9 f a t s  
and  oi ls  a r e  t a b u l t e d .  
a n d  oi ls  a r e  t a b u l a t e d .  

W.  H. B O Y N T O N .  
Rancid i ty  reactions in Greek olive oils. S o c r a t e s  K a l o g r e a s  

a n d  S t a v r o s  K o t s o n i s ,  Prak~ka (Akad .  A thenon)  8, 169-7~ 
{ 1 9 3 3 ) . - - C o l o r  r e a c t i o n s  a l o n e  a r e  i n a d e q u a t e  f o r  detg .  r a n -  
c i d i t y ;  smel l  a n d  t a s t e  a r e  the  f ina l  c r i t e r i a .  OliVe oils,  h o w -  
ever ,  c an  be d i s t i n g u i s h e d  b e c a u s e  of  t h e i r  c o n t e n t s  of  o x i d i z a b l e  
m a t t e r ,  2 k i n d s  o f  w h i c h  a r e  r e c o g n i z e d :  (1 )  t h o s e  w h i c h  a r e  
sol. a n d  p roduce  a n  odo r  a n d  (2 )  t h o s e  w h i c h  r e s u l t  f r o m  the  
decompn,  of  g lyee r ides .  The  r e s u l t s  w h i c h  a r e  e x p r e s s e d  in  
g. % of O~ i n d i c a t e  t h a t  less  of  t he se  occur  in  ref ined t h a n  in 
n a t u r a l  oils.  

L U C I E N  Y. D Y R E N F ~ ) [ ~ T H .  
The negative cata lysts  for  the hydrogenation of o i ts .~X .  The 

inhibit ing influences of dyestuffs a t  lower (hydrogenat ion)  tern. 
peratures.  S e i - i c h i  Ueno .  J. Soc. Chem. Ind.,  Japan  37, Suppl .  
b i n d i n g  497-505 ( 1 9 3 4 ) ;  cL (7. A. 27, 1 4 6 3 . - - F i f t y - e i g h t  dye-  
s tu f f s  w e r e  t e s t e d  b y  adding~ 1% o f  t he  dye  to  t he  s o y - b e a n  oi l  
w h i c h  w a s  to be h y d r o g e n a t e d .  T w o  % of a Ni  c a t a l y s t  w a s  
used.  D i r e c t  co lo rs  s h o w e d  a w e a k  i n h i b i t i n g  ac t ion ,  a n d  a 
l o w e r  h y d r o g e n a t i n g  t emp.  t e n d e d  to  d i m i n i s h  t h i s  inf luence ,  
Acid  co lo rs  h a d  s l i g h t  effects,  e x c e p t i n g  s o m e  colors ,  a s  t h e  
SO~Na a n d  O H  r a d i c a l s  a r e  ineffec t ive .  B a s i c  co lors  s h o w e d  
r e m a r k a b l e  i n h i b i t i n g  effects.  S co lo r s  a c t e d  as  poisons .  Ice  
co lo rs  contg ,  t he  NOr  r a d i c a l  s h o w e d  a p r o n o u n c e d  r e t a r d i n g  
ab i l i t y .  I n  g e n e r a l  O I L  SOsNa a n d  C O O N s  r a d i c a l s  h a d  s l i g h t  
r e t a r d i n g  effects w h i l e  NH2 a n d  NO~ g a v e  r e m a r k a b l e  a~ntl- 
c a t a l y t i c  ac t ion .  B u t  w h e n  NH~ a n d  OH. or  NO2 a n d  NH~ co- 
ex i s t ed  in a dye  s o l , ,  the  i n h i b i t i n g  a c t i o n s  of  t he se  r a d i c a l s  
s eemed  to be l e s sened .  

K A R L  K A ~ I M E R M E ¥  EI~. 

PATENTS 
Hydrogenat ing fats  and f a t t y  oils. 1. G, Farbenind.  .~.-G. 

Fr .  765,379, J u n e  8, 1934. Su l f ides  of  h e a v y  m e t a l s  such a s  W 
a r e  used  a s  c a t a l y s t s .  

L e e i t h i n s .  B e n j a m i n  H.  T h u r m a n  ( to  B e n j a m i n  C l a y t o n ) .  
Br i t ,  413,923, J u l y  26, 1934. V e g e t a b l e  oils,  e.g., co t tonseed ,  
soy bean,  r apeseed ,  coconut ,  etc., a r e  t r e a t e d ,  be fore  o r  a f t e r  
p u r i f i c a t i o n ,  w i t h  H_,O, ale. o r  a n  e l ec t ro ly t e ,  e.g., diL aq.  solns .  
o f  H~BO~, H~SO4, AcOH,  Na~PO~, t r i e t h a n o l a m i n e ,  Na~SO~, N a  
bora te ,  to ppt.  t h e  p h o s p h a t i d e s .  The  ppt .  m a y  be pu r i f i ed  by  
w a s h i n g  w i t h  H~O, Me,CO or  ho t  ale. a n d  d i s s o l v i n g  in  EteO. 
The  p b o s p h a t i d e s  m a y  be d r i e d  and  u sed  a s  addns ,  to  c h o c o l a t e  
c o a t i n g  m a t e r i a l s ,  m a r g a r i n e  a n d  o t h e r  f a t s .  
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