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This invention relates to a method for the
prevention of rancidity of vegetable oils used

as an ingredient of plastic coating composi- -

tions.
Such material suffers the defect that the

vegetable oil tends to become acid, and thus

" there is a normal development of a rancid -
odor and subsequent deterioration in quality
of the coated fabric.

10 Heretofore, 2 method for the prevention of
rancidity in vegetable oils used as ingredients
of plastic compositions for coating fabric,
paper or the like has been developed which
‘consists in the addition to the oil and other

15 ingredients of a small quantity of a metallic
sulphide, particularly a sulphide of the sec-
ond group in wet analysis, for example, anti-
mony; arsenic, zine or lead sulphide.

The object of the present inverntion is to

20 provide an improved or modified method for
the purposes referred to above. . . :

The invention comprises the addition to

the oil and other ingredients making up a

plastic coating composition

25 tity of magnesium oxide:

. The invention includes processes for the
prevention of rancidity in vegetable oils used
as ingredients of plastic compositions for
coating fabric, paper and the like substan-

30 tially as hereinafter deseribed, and in coated

fabrics or the like prepared with the aid of

such treated oils. ,

In carrying the invention into effect in one
form by way of example, I introduce £%,
calcujated on the weight of vegetable oil, of
finely ground magnesium oxide into the flexi-
ble coating composition during the prepara-
tion of the latter before it is applied to the
fabric. ‘ X

I have found that by the addition of mag-
nesium oxide rancidity of the oil contained
in the composition, as evidenced by the de-
velopment of a rancid odor, is retarded for
a much longer period than is the case with
compositions from which the magnesium
oxide has been omitted. . o

Qne of the advantages of the use of mag-
nesium oxide is the fact that it is white and
50 is, therefore, a particularly desirable ma-
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of a small quan-

terial to introduce into coating compositions
of white or light shades. o

It is to be understood that the term “mag- -
nesium oxide” includes commercial material
which may contain certain quantities of hy- gg
drated magnesium hydroxides and carbon-
ates, as well as mixtures thereof.
 As many apparently widely different em-
bodiments of this invention may be made
without departing from the spirit and scope ¢p
thereof, it is to be understood that I do not
limit myself to the specific embodiments
thereof except as defined in the appended .
claims. - .

I claim:— :

‘1. The method of preventing rancidity in
a vegetable oil which comprises adding there-
to at least 2%, based on the weight of said oil,
of finely ground magnesium oxide.

2. A coating composition containing a 70
vegetable oil and at least 2%, based on the
weight of said oil, of finely ground mag-
nesium oxide. :
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