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PREFACE

Thru the suggestion of Prof. W.vS. $ong an in-
vestigation of the literéture on cdxn\and its pfoducts
was begun in the Fall of 1919. The recent articles
revealed that dil prepared form maize was‘of recent
origin and ndt-pxxpxxnﬁ fxsm much was known about its ?
reaction except those used in routine anéiysis_of oils
_About,this time an,ppportunify presented itself for-
| the author of this paper to work in conjunction with
the Aunt Jemima Milling Co., who were at this time ex-
tracting oil from corh and opened their plant for‘inf
- speétiOn as well as providihg samples of their produtt.
' Dhe suthor also feels indebted to the company for
 ,various_suggestions and helps given during this study.
 Proff¥essors Long, Baily, and others of thé Eepartmenf
of Chemistry,_ﬁere of‘the,greatest aséistancé in this‘
work. |

Litefature of value in this research was not to
be secured. Theﬂwork done is mostly coveréd by patents

of so called secret processes.



INTRODUCTION

_That corn contains an oil4inﬁufficient quantities
for‘extractien, on a commercial scale was first re- -
vealed thru the brewing ingustry. The distillery
residue ‘contains 28% of oil if the germ is not removed
and 10% if removed. Unless the residue are extracted ;
theytsoon become'unfit for stock food on account of. _
rexpcidity. The residues are filtered dried in a drier
and extracted in a suitable appaiatue with volatile
_bils. ‘1Tichloroethylene is most extensively used;
~ The o0il oﬁtaiged from this SOuree’contains from zotto’
70 per cent of'free fatty ascid, makingvtheé unfit for
human food,,and are thus largely converted into soap
vstock. ‘ ’ -~

In the corn.starch,ihduetry and its allies the oil
in the corn kernel also proved and objectionebie feature.
Whole eorﬁ containe from 2 to 5% of fetty matter the
"greater portion of which is located in the germ. The

. pure germ yields upon extraction with ether from 15 %o

~ 30% of oil. To remove the germ without materially in-

tefferring with desired products led to what is known as
the wet process of extracting the germ from corn. This

‘ consists of soaklng the whole corn for several days in



water to which has been added a sﬁall'quantity of
sulphuric aci@. The acid prevents fermentation. The
water loosens the particles of fhe kerne;,then by |
loésely grinding in water the germ is rémoved by flatation. |
The germ obtained by this method contains various

amounts of bran which may after drying be removed by
coarse Beiving. The germ is again dried untilyit con-

- tains not mofe than fﬁree_per cent_df moistﬁre and ex-
tracted with volatile oils or passed thru;thelAnderson
Rotary Press. | |

" Dhe rapidity with which corn goéds becomes rancid

' (often within one week under suitable conditions of
‘tempefature end moisture) led to the‘removal of the germ
from such goods. ' This is accomplished.by‘what‘iSTknOWn

~ as the short milling process. The dorn‘is‘washed, tem-
pered with steanm, coarSely cracked and passed through‘a
'drier,;over 8 seive, thru_anothér rqll somewhat finer,
thru another drier, over another seive with the same mesh.
and repeated:for a‘third'time. The‘materialfpassing over
‘the third seive consists mostly of gérm'with‘portions of
bran and grits. This process if carefully manipulated
will yield about 75% germ, 20% bren, and 5% starching

matter, showing an oilicéntent:of abbut‘zo%, This



mixture is then drréd to three percent of moigture and
passed thru a continuous Anderson Rotary Press. An
éxtractioﬁ of 15%_0f 0il is obtained leaving‘abbut 5%
in the oil cake. |

The Effect of Bran upon the E: ction
of 0il from the Corn Germ with
the Anderson Press.

I In a series of experiments on the Anderson Press
‘ the following results were obtained. Each isranv
average 6f7ten experiments. |

)

NoQ) Germ Bran Eitract. 0il Cake “Yield'per~bu.

98% 2%  19.68%  8.32%  0.75 lbs.
95% 5%  19.87%  7.13%  0.78 1ds.
90 10 "10.29  6.41  0.85
80 20 19.43 2,32 1.10
75 25 19.68 2.00 1.26
60 40  10.15  4.11 0.73
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A .’

The above results show w1th out a doubt that the

.‘ greater extractlon of 011 from corn by means of the

‘ ‘_k‘Anderson Press lies in the range of the 76% germ and

twenty five. pprcent bran. The above flgures are
merely indices as these: expprlments were perfornad on
a commgrg}al scale and,wlthout a doubt»the germ was
»nbt unifdrm htwevpftthe’sepérating And adding of bran

was s regulated as to glve a falr avpraﬂe of the per-

*;centages 1nd1catpd.

A test for free fatty acld on the 011 was made -
t‘using the offlclal agrlculture method. Samples of each
,'WereMtegted. | " ; ; |
ﬁo;»l" o freétfatty aéid‘ 10.885%
2 RN o ' 1.26"_”
- e "1.85‘
Lk a0
5 L  2.66
:  2 87
‘ The free fatty aeld contenu 1ncreaﬁps from .88ﬁ
'?to 2 87ﬁ w1th an increase of bran from Bﬁ to 40p.‘ The
,tmcurve shows a gradual 1ncrease in seid content with an
;  1ncrea°P in ‘the bran, and 1eads to. the conclu51on that 
‘ the1free‘fatty acid cqntent 1ncreases w1th_the amount

" of bran miiedeith the pure:germ.



" phe Effect of Light on Corn 0il

 The 0il from the 98% germ was placed in 60 two
'ﬁ‘ounce bottles tightly eorked and set in & window where
¢ only the north light could reach it. These bottles

: were 80 placed that each would obtein meximum amount

- of light.. One bottle was tested for free fatty acids

. about nine o cloek -each mornlng for sixty congecutive -

4’days. | o
‘1'; Days “frge fatfy scid Déys . free fatty a01d
S ;"olss% & 1.62%
52 T 1.68
5 .90 3 1.75
4 91 3 l.ee
5 .92 8 . 1.9
6 92 s 2.0
o 9z 3 - 2.5
" 8f_ 93 38 2.2
9 .94 B9 o
10 95 40 2.0
11 96 a1 . 2.51
12 12 42 2.62
18 | '98L¢' - 43 2.74
14 es s  2.86
15 .00 45 2.98



5

16 1.0 46 - 3.10

1 1.06 o © B.25
18 1.09 TR 3.02
19 1.10 s 3.68
20 1.13 50 . 3.94

21 1.0 51l - 4.09
22 1.2 B2 4.25
‘23 1.6 5% 4.0
24 1.30 5 4.75

26 1.34 55 - 4.98
26 1.39 . se 5.32
27 TR 57 | ' 5.60
28 1.45 58  5.91
29 o Ls0 B9 6.18
30 | 1.66 60 © 6.32

A Controlx of which the or1gina1 enelysis was 0.89%
was kept 1n & can from which both light and air were ex~
‘<d1udéd;"An‘ana1ysis on the‘sixtiethlday showed that the
’gfree fatty acid content had not changed.
| The above figures show that light altho northern
 sky might will increase the free fatty acid content of

_eorn oil. on the other hand oil excluded from light and

~_air will not change.its free fatty acld content to any

marked degree. In the above will be noticed a series

of irregplarities due to wéather'conditions.



The Effedt of Decolorizing and CIarifylng

gents on corn 0il.

A quantity of crudé corn oil was now obtained for
‘the investigation of reflning and decolorizing of the oil.
fIn these experiments the official agriculture methods were
used for analysis of rssultlng products.; The effect of
Fuller's earth, carbon (high grade), ‘bone blsck, caleium
sdxids, and bleaching powder were tried with the following

'ss}ratios and temperafures. Five mixes of each were made in

 small beakers and let stand for the required length of

Wygtime after which fhey were Filtered and the determinations

| fl of their constants made.

o The following table shows the effect of Fuller 8
e earth upon “the o0il used.

Quen. = Puller's . Time

'Sample Temp. of 0il earth °  Hours = Recovery
I S 20 - 40 g. 2 ge 18 97.5%
o 2 20 - 40 R - TR 18 92.6
3. . 20- 4 - 16. - 18 85
4 20 - - 40 16 18 76
5 20 40 20 . 18 © 67.5
 Refractive L Iodine @ Sap. . Free Fatty ‘
- Index . -Sp. G. No. ..  No. Acid %. sample
o l.4725 .8430 '121.76  190.15 2.29 1
- l.47256 . .8431  121.32 190.10 1957 e
1.4725 .8420  123.06  190.12  1.00 3
1.4726 84322  120.96 © 190.16 74 4
5.

- '1.4725 . +8432  122.00 . 190.75 .74



. 1.4725

).’ 4

U 1,aneE
l.a725

”Fulleris“

Time

o T : Quan.

Semple  Temp. = of 0il earth Min. Recovery N

1 20 40g 2g 5 98.00%
8 20 40 b 5 94.5

3 - 20 40 - 10 5 89.3

4 20 - 40 15 5 - 80.0
) 20 - 40 20 - b - 74,0

- Refractive | A : |

- Index ~ Iodine Sap. Free Fatty , _

[ . .. . Sp..Ge NOo, ' Noi. Acid % = Sample
. 1.4725 « 8431 ,121 50_ 191.76 - 8.39 -1
- 1.4725 «.8432  121.45 191.90 2.00 2
1.4725 .8430°  121.60 ' 190.70 1.35 - -3
- l.4725 - +8430 - 121,90 191.20 1.00 4
1.,4725 _ «8429 121 50  190. 90 ’ .14 B
Lo Quam. Fuller's Time ,

' Sample Temp. of 0il earth Min. Recovery o
1 _,‘;30 40g 2 g - 97.6% o
2 . - 20 . 40 - B - 95.6
& 20 . 40 10 - 89.

4 .20 40 15 - 84,3
b 20 - 40 20 o - 80

. Refractive : ~ Iodine Sap. Free Patty R
. Index Sp. Ge No. - No. Koid %. ~  sample
. 1.4725 ~ «8430 - 121.00 190.80 2.40 Sl
s B .8430‘13‘121¢55~‘ 190.91 2.10 2
o 1l.4725- .8432  121.43 190.96 1.87 3
. L.47256 . .8431 < 121.00 . 190.88 1.50 4
~1.4725  ~  .8430 < 121.52 190 86  1.00 5
Gl Quan. - Puller's fTime
- Sample = Temp. of 0il earth Min. 'Recovery
a 20" 40g 15 g 3 ssk -
- Original 20 40 - -
- Refractive ~ . Iodine . Sap. Free Fatty |
Index - Spe G No. No. ‘Acid % Sapple
8431 - 121l.42 190.86 1.50 4
«8420  121.62

190.15 = 5.23  oOriginal



“Fuller's'earth\(xn'Engiish) usea'in the ratio of

40 grams of 011 to 20 grams of earth gave the best

jelreeults of color taste and reduced the free fatty acid

| ‘eontent moet. It will also be noticed that the time of
Laction has no influence on the finished product. A

e,_thoro mix1ng and then filterlng gave almost identieal

results with that of etendlng for some time. To com-

'v'pletely remove the Fuller 8 earth from the 0il it was

.'necessary to filter twice end in some cases a8 high as

f-l’three times. It takee between three and five minutes to

‘lgclarify corn oil with Fuller s earth. The analysis also
l_show that Fuller s earth et room temperature does not

uf’change the constants of the oil.. The free fatty acid '
(lcontent cannot be completely removed from corn oil by
;ethe uge of Fuller '8 earth at 20 degrees Centigrade.

- The effeet of Fuller s earth at 50 and 90 ﬁegreee

_lland at the fuming point of the 0il were next investigated.
~ Quan.  PFuller's Time

,;g;Sample " DPemp.. ~of 0i1  earth . Hours , Recovery
M. .90 40g. 2g 18 97 %
. 2. 90 40 & 18 91.56
RS- 1 ) 90 40 10 18 80
4. . 90. .. 40 - 15 © 18" Mo
o be e, 90 . 40 20 .18 65
6. PFuming 40. = 15 . 2 min 78
Refractive ., Iodine  Sap. Free Fatty
erindex e 8P. Ge . NOW S No. .- . Acid %. ~ Sample
. 1.4730 8461 121,30 191.60  1.98 1
- 1.47320 " +8464 . 121.28 191.00  1.50 2
- 1.4720  .8461 @ 121,45  191.07 1.00 3
- 1.4730 - .8462  121.12 . 191.13 .85 4
: 6

© 1.4735 9195  121.03  191.22 .75



. l *

1.4725

Quan.
of Oil

408
‘40 g

40
40

40

Spd . G’o’

©+9190

9190

49190

‘Sample  Tem.
2.50‘\v
2. 5OL
Be 50
4. 50
5. - 50
Original T
Refractivé
‘Index
1.4728
142728
- 1.4728
| 1.4728.
' 1l.a728

«9192

9191
.9218

Fulle
ﬂarth

2 g

10
15
20

Todine
No. ‘

121.25

121.3%0 .

121.36
121.30

121.20
121.88

11

r's Time :
Hours  Recovery

18

18
18
18

12

Sapo
NO.'

191.00

191.09 -

191.30

191.16
191.27.

| .- em e o

97.5%
92.0
86 .

- 80.
4.

Free Fatty o
Aeid Yoo Sample

2,00 E
1.68 2
1.35 3
.89 4

.83 5
1.998  Original

Corn oil treated with Fuller's earth at 20degrees

: Centigrade
Centigrads
the fuming

‘rpsppeilvellJ from .8430 to -9190

1.4728,

témperature 1‘4755‘

ghows a refractive indek of 1.4725,at 50 degrees

at 90 degrees Centigrade 1.4730, and at

also the specific changes

Thi@'leads»to the

'conclu51on that. tne rpfractlve 1napz and specific gravity

are.influenced by the,;ncrease of teaperature when corn

0il is treated with Fuller's

earth.

This change is



~ probably due to the volatilization of the Llighter oile.
Tﬁefe is no change inA?he éonstaﬁts with the anount of
 Ful1§r'Syearth uéed at higher temperature. The only
.‘differénce is with the variatioﬁ/of the temperature.
:At‘tﬁis innt é new sampie of oil was taken and the
"acﬁibn of charcoal was investiéated, but as charcoal
:‘produced a product of greenish coior, disagreeabieubdof,
‘{gnd'faSte the further study of éharcoa1 and‘bone;b;ack

- was abandoned. The results are given for comparison.

N

!
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Quén. Time

Sample: Temp. of 0il Carbon  Hours - Recovery

1. 20 40 g 2 g 18 W ewe--

2. . 20 40. . b 18 —————

Original =-- - ———— - me=e-

Refractive Iodine  Sap. Free Fatty :
Index  Spe Go No.  No. Acid %. Sample
1.4745 .9218 - 100.02 =~ -= 1.30 2

1.4725 .9218 121.88  -- - 1.998 Original
From the figures above it is shown that the iodine
number has been reduced. The greater 1owering‘of'the iodine
number ‘is Qroduéed by the,greater,ambunf of carbon uééd.

Belowvére the results of the action qf calcium oxide

on corn oil.

Quan. calecium ,Timé

Sample = Temp. of 0i1l .oxide. Hours  Recovery
1. 20 40 g 1.0 g 18 _—————

. 2. 20 - 40 <6 18 | mm———

~ @riginal ==~ - | me=s .= e==e- ‘
Refractive . Iodine. Sap. Free Fatty

. Index 'Sp. G. Foii.c ' No. Acid %.  Sample
1l.4744 «9219 122.74 Xx 1.256 1 .
1.4743 +9220 126.94 -~ 1.18 2
1.4725 .9218 °  121.88 ~- 1.998 Original

Calcium oxide shows & slight reduction of the free
fatty acid but an increase in the specific gravity and
iodine number. At first it was supposed that filtering
faiiéd }o iemove any surplus calcium oxide or any of its
- products of regction.‘ The o0il was'then washed with water
at‘60 degfees Centigrade and dried. The results were not
‘changed by this treatment; The iodine numbér is greater
with .5’grams and the free fatty aéid content is less
than when one gram of oxide is used.. This bears out the

fac
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faot that;the‘Calciuh oxide forms‘comﬁoumds with the
1oii.  These compounds cannot be removed by filtering or -’
washing. They have an effect upon the refractive index
’and:diésociate when the‘oil is treated with iodine;
hendeithe increase in the iodine number. In this case
the 1odine unltes with the Calcium forming calcium
iodiﬁe.‘ Thisuwith the\regular absorption would increase
jk~the iodine number.
| Bleaching Powéer-'

| ' Quan. | Bleaching ‘Pime

o Sample ‘Temp. = 0oFf:u0il - Powder Hours Recovery
1. .20 40 & 1.00g = 18 = ===
" Be 20 40 «50 18 -
o Original -- -- ————— - ———
Refractive - . Iodine Sap. Pree Fatty
. Index Sp. G. No. No. Acid %. ©  Sample
- 1.4745 «9285  122.62 - .00 1
1.47456  .9225  115.36. -- 4 2
l.4725 ~  .9218 121.88 -~ 1.998 - Original

'ﬁﬁBleaching Powder has no effeft upon the color of
,VGOrn‘éil;ubut with the use of one gram thb/forty grams
df 6ilathefffeé fétty acid can be entirely removed. More
;logicallyispeaking 01orine products are formed With the |

‘ ‘free fa%ty acids neutrallzlng the same. The iodine numbei

s greater $ims, with 17 greums than with .5 gram just the

; ‘reverse with Calcium oxide. The reactions taking rlace

. were not analyze& and the explanation of this phenommndn

remalns in doubt.4
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Fuller%s earth, ‘carbon, caleium oxide and ble-
aching powder were tried in combination. Thgse exper=-
iments were performed for the purpose of verifying the

-individual action of each in'combination with Fuller's

earths : |
IR Fuller's Bleaching
Sample Temp: “Quant  Earth - Carbon Ca0 Powder
1 20 40 2 5 e e
2 90 40 2 .- — e
e 90 40 2 e
4  ,Fuming 40 2 5 5 -
5 .90 40 2 5«5 b
e O‘riginalk .--‘ ;- - L ma- - -

Refractivé Iodine Free Fatty Time

Index - Nos Acid Hours  Sample
1.4735 * *160.0 '586 - 18 1
: ‘1;4755' ;;;; ~ 102;39 ~ 1.06. ' 18 2
';1;4725'y | ;105{79 {49' 18 3
1.4720  108:19 .55 -
: 144785 | ,106552/ w00 24 5
l.a725 | 121.88 ‘1{99 --. Original

These combinations show thé particﬁlar change

o when used Separatelyé When Exxiwxt carbon is used

~ with Fuller's earth we obtain the same greenish hue

- reduce the iodine number and increase the refractive



index. With the addition of Calcium oxide o Fuller's
earth and carbon the iodine mumber is increased abové
‘that of carbon and Fuller's earth. This shows the
ability of Caleium oxide to increase the iodine number;
!Bleaching’powder in combination with .the others does

not show such aviarked effecti In each experiment. the
individual effect can clesrly be seen on the oil.

| - Neither of the above give an édible.oil‘of the .
prbper‘téste, odor, and colori‘ Through the entire series
‘Fullerfs‘earth alone gave results which indicated value

_ for the refining of the oil.
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THE REFINING PROCESS

Fullef'skeéréh, carbon,;calcium pxide, and bleach-
ing ﬁowder not producing a refihed 0oil of therproper
edible and:keeping qualitieswwithoutia 1ow yield, i% was
‘decided to try neutralizing the free fatty acid of the oil

. withiso&ium hydroxide before treatment with fuller's earth.

e The resulting proauct was one of strang soap- llk° taste

\5,1ndleat1ng that ‘s sodium compound had been formed of the

free fatty a01d. Thls soap-stock as it may be called

was ‘not removed by Fuller s earth-f New Samplos ‘were taken

\f “ﬁesth for free fattJ acld and enou h sodium hydratp added

' to neutralize them. During the addlng of the hydrate the

 77011 was v1olpntly aggitated.

| 0il Used % Free,Fatty Acid, N-NaOH added
100 g o 1.92 6.8
|   100“' v . 2.0 | 7.4
w0 e 25 8.0

The resultlng product was- then placed in a separatéry
TJfﬁhnel thoroughly shaken and allowed o settle at a‘tem5
- perature of about 60 degrees Centigrade. The goap-stock
!séﬁtléd to the bottom in twelve hOurs énd Was‘removed by

%gbéing drawn‘from,the.funnel. 500 C.C. of gistilled water

f at sixty degrees Centigrade were added. The whole shaken
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for‘five minutes, the 0il and water allowed to separate
' and then the water was drawn off. This operation Was'refv
‘peated thee more. The o0il was then analyzed for sodium,
qualitatively treces of sodium were present, but none could
’be detected quantitatively. Quantltative determinations
;fmxﬁx were made on both the 0il and ite ash., Analysis also
.ahowed no free fatty acid content. The color remained &
‘1ight golden yellow. | |
The next thing was te remove the color. Fuller'a

‘_earth hav1ng yielded the bast results wa.s tried in various

4'-e'quant1tles. - |
’ . 'Quen. of 0il % of Puller's earth’ . Celor‘
50 g - | +25 g Yellow tinge

50 - Colorless
- s0 10 "
‘j*‘50‘v ' 2.0 "
50 o 5.00 "
B0 10.00 o

jeﬁbf | | ‘~f15,oo'. ' "

50 - 26,00 , Cm

The oil was agitated with Fuller's earth and then
filtered twice. These experiments;were carrieﬁ out at
. ' - haltofone
room temperature. - On this particular sample one,per-cent

: »16f Fuller's earth will ciarify and decolorize the oil.
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,‘An excess of Fuller's ess will not effect the
,prodﬁct only in so_fér aé lowering the yieldi The
prbduct was a clear colorless oil frée‘frdm fatty
scids with the characteristic odor of corn.

| Super heated steam known as the best deodorizing
 (~agént for QOrn‘goods was tried with the following re-
‘sﬁitsif‘ | |

-

~ No. of Amount of Temp. of Time of Change of

Samples  0il Steam Aetion - odor
1. 10 g 180 C‘ 1 Hri None
1 100 150 2 "

1 100 150 5 "

1 100 200 1 Slight

1 1100 200 2 L
1 00 200 5 "
1 100 225 1 Greater

1 100 225 2 "

1 100 225 5 "

1 100 250 1 Better
ik‘5 - 100 f 260 1 Removed

1 100 280 1/2 Slight

1 1100 | 280 C1/a Less

From the above data it is evident that steam at

 the temperature of 280 degrees Centigrage is required
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for_the deodorization of corn oil. 'ﬁtithis temperature
~ the steam must act for one hour. Less time will not

| remove the odort In the above eiperiments apparatus'and
condensers iliustratéd in the accompayning diagram were
useai

The product now is a sweet oily odorless and tasteless

]

fatty subétance, in many ways superior to other salad oils.

The constants of'the‘oil~had not changed from the original .

sample and were:
| Specific gravity ------- --- 0.9218
Refractive‘indegl ----- memew 164725

. Jodine number =<-ee-ewcecea- 121.88

[
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Phe diagram on page 20 is the apparatus used for
the deodofizing'of thé corn oi1i A consists of a plain
water boiler for the generation of steam. Into the
boiler is placed a long glass tube to éerve as a pres-
ure gaugee. 'C is a water trap aﬁd used for the collecting
of any coﬁdensed water vapor which may form before the-
steam reaches the super-heater D. The suberheater con-
sists of a large gas pipe, two inches in diameter, five
feet 1dng and cdosed at the ends with the exception of
1/8 ineh hole to which is supplied a smail iron tube.
The end carrylng the longer tube is bent at an angle of
nlneﬁy degrees and extends into a pyrex glass flask E.
Into the 1,000 C. C. flagsk is placed a charge of one
hundred grams af oil- Here some difficulty was exper-
‘ienced in the o11 foaming but not to such an extent as to
A materially 1nterfere with the experiment. The foaming of
the o0il increased with an increase of temperature. F the
vcondenser serves to return any oil which may volatilize
énd permit the steam to excape. The cooling water was

found to give the best results af a temperature of about
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siiﬁyedegreee centigrade. Care must be takeﬁkte'ore-
vent the condens1ng steam from returnlng to the 0il as
‘thls has a tendency to 1ower the temperature.

e The temperauure of the Suparheated-eteam is produced ‘
ibj 1ncreas1ng or dlninlshlng the number of burners in a
wserles under the large gas nlpe.' Theee burners may be |
eso regulated aQ to produce the desired temperature- To.
the flask E is applied a small flame in order‘to_keepkit
n‘at the proper tenperature. |
| All other apparatus con51sted of bea&ers flasks,

buretﬁs,,etc-‘and other apparatus used in routine work.



CONCLUSIONS

1. Corn gérm gives the greatesf yield of o0il extract-

ed by.means of thé94nderson Press when it contains 25%
-of;bran. |

2: :Cdrn 0il when exposed to the light will inerease it's
free fafty acid contenﬁ»k This increase will becoﬁé
greater the 1onger the oil is eXposed to the light.

B 'Fullérts éarfh-will clarify and decolorize corn oil
ﬁhen uéed'in the ration of 2 to 4. |

D ;4.,,Carb6n, Calcium qxide; éndbpleaching powder show no
value for the fefinipg of corn oil.
,5: ‘Superheétedsﬁeam'at‘280;degrees centigrade gives

- besﬁ results for deodorizing corn oil.

6. 1A;verj palitable 0il can be ?roduced frdm cofn oil
by negtralizing ﬁbe free fatty acid washing several times
with Waim;Water, tfeating'With'Fuller's)earthl filtering,

and subjecting to‘superheated steam.
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