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I verY, dilute, a destructive effect, due to the alkali, begins to appear, but the results
are very contradictory. (Of. ANALYST, 1921, 146, 246.) H. E. C.

Fat-Soluble Vitamin and Yellow Pigmentation in Animal Fats. H.
Steenboek, M. T. Sell, and M. V. Buell. (J. Biol. Chem., 1921, 47, 89-109.)­
It was considered that fat-soluble vitamin might be identical with yellow pigments
of the carotinoid type, but experiment shows this is not so (cf. ANALYST, 1921, 246).
In cod-liver oil there is much fat-soluble vitamin, with very small amounts of yellow,
pigments. In butter there is a seasonal variation in fat-soluble vitamin content,
which does not run parallel with its yellow pigment; but, in general, owing to the
content of the cow-feeds, highly pigmented butters are rich in the vitamin. Pale
butters are looked upon with suspicion, and may contain as little vitamin as oleo­
margarine. In the case of beef-fats, the most pigmented samples are generally the
richest in the vitamin. The fact that fat-soluble vitamin is resistant to saponifica-
tion by severe methods shows that it is not a fat or an ester. H. E. C.

Fat-Soluble Vitamin Content of Peas in Relation to their Pigmentation.
H. Steenbock, l't1. T. Sell, and P. W. Boutwell. (J. Biol. Chem., 1921, 47,
303-308.)-Following the author's theory that fat-soluble vitamin is related to
certain yellow-plant pigments, it is shown that in the case of ripe peas, out of six
samples investigated the green peas which contained a quantity of yellow pigment
were far richer in content of fat-soluble vitamin than yellow peas which contained
much less yellow pigment. H. E. C.

Anti-scorbutic Principle of Potato Juice. Bezssonoff. (Comptes rend.,
1921,175, 417-419.)-Raw uncrushed potato has a strong anti-scorbutic power, but
the expressed juice has only a weak action, which is only slightly intensified by the
addition of the residual marc. This instability of the anti-scorbutic principle appears
to be due to enzymic action, and, in particular, to an oxydase (Bertrand's laccsse).
By expressing the jnice from the potato in the presence of citric or tartaric acid the
action of the laccase is inhibited, and a product which does not turn brown on
exposure to air and has a strong anti-scorbutic power is obtained. The juice ex­
pressed from new potatoes has a much more pronounced anti-scorbutic acid than that
derived from old potatoes.

Effect of Heat and Oxidation upon the Anti-scorbutic Vitamin. R. A.
Dutcher, H. M. Harshaw, and J. S. Hall. (J. Biol. Chem., 1921, 47,483-488.)­
Experiments previously made indicated that rhubarb juice and orange juice could be
boiled for fifteen minntes without losing their anti-scorbutic power. Analogous
results were obtained by Delf (Biochem. J., 1920, 14. 211) with juices extracted
from fresh cabbages, Swedish turnips, and oranges, and it was suggested that the
stability of the anti-scorbutic vitamin at temperatures above 100° C. might be due to
the absence of air. Further experiments have shown that the anti-scorbutic vitamin
in fresh orange juice is not destroyed by pasteurisation for thirty minutes at 63° C.
in closed vessels, or by boiling for thirty minutes beneath a reflux condenser.
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