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FOREWORD

In March 1975, the U. S. Army Natick Laboratories was redesignated as
che U. 5. Army Natick Development Center.

This bibliography is a list of technical publications and -papers by
personrzl of the U. S. Aray Natick Development Center and its con-
trectors for the period July 1974 through June 1975. The arrangement
is by srganizatiocnal elemente. In most instances where an article wzas
piepared jointly by perscuanel of more than one laboratory, the citation
is listzi fully unde: the laboratory of the senior author with a ‘'see”
reference under the laboratory of the junior authors. .

Peprints of journal axcicles, in some cases, are available from the
individual ¢ ithors. Copies of technical reports may be obtained from
(1) The Defznse Documentation Center, Cameron Station, Alsxandria,
Virginia 22314, or (2) the National Technical Info:mation Service,
Springfield, ’irginia 22161. The "AD" number should be cites when
orderiag copiles of reports. se reports marked with s~ asterisk (%)
are not availabla for distribution outside the agencies ~{ the U. S.
Government. Tachnical papers refer to presentations for which no
printed coples exist.
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U.S. ARMY NATICK DEVELOPMENT CENTER

OFFICE OF THE COMMANDER

Technical Papers

-1, LESTER, R. E., JR. Natick looks at the future. Spring
Meeting, Research & Development Associates for Military
Food & Packaging Systems, Ine, New York, NY, April 1975,

2. - - Army contributions to society.  Natick Rotary
Club, Natick, MA, June 1975.
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DEPUTY COMMANDER

Technical Papers

3.

4'

10.

11.

12.

ties of US Army Natick Laboratories.

US Army Natick Laboratories, Natick, MA,

US Army Natick Laboratories, Nazick, MA,

CHANT, R. J. Remarks. Race Relations Training, US Army
Natick laborato.ies, Natick, MA, 27 August 1974,

Remarks. US Army Natick Laboratories Women's

Club Meeting, US Army Natick Laboratories, Natick, MA,
11 September 1974.

Organization, mission and selected RDTE activi-

US Army Officers Ad-
vanced Class 75-1, US Army Quartermaster School, Fort Lee,
VA, 23 September 1974.

Remarks. Race Relations Training, US Army

Natizi—faboratories, liatick, MA, 24 September 1974.

Remarks. Supervisory Training on Alcoholism,

22 October 1974.

Remarks. Supervisory Training on Alcoholism,

29 Cctober 1974,

Meeting the challenges that lie aheaa. US Army
QM Graduating Class 75-2, US Army Quartermaster Schkool,
Fort Lee, VA, 6 November 1974,

Your Army and our country. Seventh Annual

Service of Patriotism, Mission Evangelical Congregational
Church, Maynard, MA, 10 November 1974.

Remarks. Dr. Martir Luther King, Jr. Memorial

Program, US Army Natick Laboratories, Natick, MA, 15 January
1975.

Selected materiel acquisition and RDTE activi-
ties, US Army QM New Advanced Class, US Army Quarte
School, Fort Lee, VA, 25 March 1975,
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DOD JOINT TECHNICAL STAFF

Journal Articles

13. BOURLAND, C. T., N. D. HEIDELBAUGH, C. S. HUBER P. R. KISER,
and D. B. ROWLEY. Hazard analysis of Clostridium per-
fringens in the Skylab Food System. J, Milk Food Tech-
mol., 37(12): 624 628 (1974).

l4. WEST, K. P. DOD Food RDT& Eng Program. U. S. Navy Supply
" Corps Newsletter, May-June 1974.

Technical Papers

15, BARBE, C. D. Current status of Army portion DOD Food RDT&
Engineering Program. Command Group, US Army Troop Support
Agency, Fort Lee, VA, 20 August 1974.

16. US Army research requirements, Fall Meeting,
Research & Development Associates for Military Food & Pack-
aging Systems, Inc., US Army Natick Laboratories, Natick,
MA, 16 October 1974.

i7. BELCHER, W. R. US Marine Corps research requirements. Fall
Meeting, Research & Development Associates for Military
Food & Packaging Systems, Inc., US Army Natick Laboratories,
Natick, MA, 16 October 1974.

18. HEIDELBAUGH, N. D. Industrial implications of space food -
technology. Prescott-Underwood Award Luncheon, Massachu—
setts Institute of Technology and Wm. Underwood Co., Museum
of Science, Boston, MA, 1 October 1974,

19, » and R. M. MERWIN. Implications of the Travis
Alr Force Base Food Systems Study. Spring Meeting, Research
& Development Assoclates for Military Food & Packaging Systems,
Inc., New York, NY, 9 April 1975. - :

20. Industrial applications of space food technology.
Institute of Food Technologista Meating, Northeast Sectiom,
Arthur D. Little, Inc., Cambridge, MA, 13 May 1975,

21, WEST, K. P. US Navy research requirements. Fall Meeting, Re-
search & Development Associates for Military Food & Pack-
aging Systems, Inc., US Army Natick Laboratories, Natick
MA, 16 October 1974.




OFFICE OF TECHNICAL DIRECTOR

Technical Reports

22. ROSS, E. W., Jr. A computer simulation of bacterial growth
during food processing. 75-37-0TD, November 1974.

Journal Articles

23. BARKER, B. E., M. F. FOX, E. HAYON, and E. W. ROSS. Simpla
.digital method for resolving overlapping electronic ab-
sorption bands. Anal. Chem., 46(12): 1785-1789 (1974).

Technical Papers

24,  ANDERSON, E. E. Update on new R&E in dehydrated or conven-
ience foods. 10th Annual Meeting, Dehydrated & Convenience
Food Industry Council, Defense Supply Agency, Cameron Sta-
tion, Arlington, VA, 12 September 1974.

25, Moderator: Energy conservation measures. TFall
Meeting, Research & Development Associates for Military
Food and Packaging Systems, Inc., US Army Natick Labora-
torles, Natick, MA, 16 October 1974,

26, Recent developments in.subsistence; DOD food pro-
gram. Massachusetts Army National Guard, Commonwealth
Armory, Boston, MA, 18 December 1974.

27. Highlights of the DOD Food Research, Development,
Testing and Engineering Program. Symposium on New Develop-
ments in Food Service, National Security Industrial Asso-
ciation, Washington, DC, 7 January 1975,

28, Significant events in the 1974 DOD Food R&D Pro-
gram. National Research Council, General- Committee on DOD
Food Program, US Army Natick Development Center, Natick,
MA, 4 March 1975.

29. Single program element funding in DOD Food Pro-
gram. Ad Hoc Working Group, Army Scientific Advisory Panel,
US Army Natick Development Center, Natick, MA, 13 March
1975.

30. FLANAGAN, J. H. Overview of technical programs. Presented
to Mr. Hyman Fine, Professional Staff Member, Senate Armed
Services Committee, US Army Natick Laboratories, Natick,
MA, 31 July 1974.




OFFICE OF TECHNICAL DIRECTOR

Technical Papers (continued)

31,

32.

33.

34.

35-

36.

37,

38.

39,

FLANAGAN, J. H. Overview of technical programs. Presented
to Dr. John L. Allen, Deputy Director, Research & Advanced
‘Technology, ODDRE, US Army Natick Laboratories, Natick, MA,
20 August 1974,

Subsistence specifications support. Presented to
Headquarters, Army Materiel Command, Alexandria, VA, 17 Sep-
tember 1974.

Subsistence specificationssupport. Presented to

Honorable Eugene E. Berg, Assistant Secretary of the Army

(I&L), Washington, DC, 18 September 1974.

Briefing on Natick Laboratories. Presented to
Honorable Herman R. Staudt, Under Secretary of the Army,
US Army Natick Laboratories, Natick, MA, 13 November 1974.

AMC RD&E Review, lst Quarter FY 75, US Army Natick
Laboratories. Army Materiel Command RDSE Review, US. Army
Natick Laboratories, Natick, MA, 19 November 1974.

Briefing on Natick Laboratories. Presented to
Honorable Norman R. Augustine, Assistant Secretary of the
Army, US Army Natick Laboratories, Natick, MA, 20 November
1974, '

Specifications and standardization for food and
equipment. Symposium on New Developments in Food Service,
National Security Industrial Association, Arlington, VA,
7-8 January 1975.

HEILIGMAN, F., J. J. KILLORAN, A. ANELLIS, R. W. ‘_BAKER,
C. MERRITT, JR., A. BRYNJOLFSSON, E. WIERBICKI, and
E. S. JOSEPHSON. See entry no. 160.

JOSEPHSON, E. S., A. BRYNJOLFSSON, and E. WIERBICKI. The use
of ionizing radiation for preservation of food and feed
products. 5th International Congress of Radiation Research,
Seattle, WA, 14~20 July 1974,

» M. H. THOMAS, and W. K. CALHOUN. Effects of
lonizing radiation upon food nutrients - a review and up-
date. 4th International Congress of Food Science and Tech-
nology, Madrid, Spain, 23-27 September 1974.

9
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OFFICE OF TECHNICAL DIRECTOR

Technical Papers (continued)

|
|

l‘c-

1‘20

43,

44,

Othar Publicataions

“"food. Vanderbilt University, Nashville, TN, 2 October 1974,

JOSEPHSCN, E. S. Use of fonizing radiation for the praserva-
tion of food. University of Tennessee, Knoxville, TN,
1l Crtober 1974,

Use of ionizing redistion for the preservation of

—— oo New food preservation processes to feed a hungry
world., Dard Collage, Anuandale-on-Hudson, NY, 10 March
1975,

e The use of ionizing radiation for preservation of
fcod and feed products. Arizona State University, Tempe,
AZ, 18 April 1975.

— Food irradiation: status and probiems. Massachu-
setts Institute of Technology, Boston, MA, 25 April 1375,

43,

40,

47,

ANDERSON, E. E. Food research and development program. Depart-
ment of Defunse. In Encyclopedia of Focd Technology.
A. H. Johnson and 4. S. Peterson (eds). Avi Publishing Co.,
Westport, CT, 1974, pp. 445-646.

HEILIGMAN, F., J. J. KILLORAN, A. ANELLIS, E. W. BAKER,
C. MERRITT, JR., 4. BEYNJOLFSSON, E. WIERBICKI, and
E. S. JOSEPHSON. See entry no. 219.

JOSEFESON, E. 5., M. H. THOMAS, and W. K, CALHOUN, Effects of
jor.izing radiatiox upon food nutrients - a review and update.
Ab:itract of Pipers, 4th International Congress of Food
Sciences and “"echnclogy, 23~27 September 1974, p. 515.

Radiation processing of foods. In Encyclopedia of

“"Food Technology. A. H. Johnson and M. S. Peterson (eds).
Avi Publishing Cn., Westport, CT, 1974, pp. 734-741.

10
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ENGINEERING PROGRAMS MANAGIMENT OFFICE

Journal Articles

48, ROTH, L. M. A new cockroach genus (Gurneya) previously con-
fused with Pinaconota (Blaberidae: Epilamprinae). Psyche,
81(2): 288-302 (1974).

Technical Papers

49. ROTH, L. M. Oviposition behavior. Boston University Class on
Animal Behavior, Woods Hole Oceanographic Institute, Woods
Hole, MA, 21 Januvary 1975.

50. Courtship and mating behavior in insects. Boston
University Class on Animal Behavicr, Wooas Hole Oceano-
graphic Institute, Woods Holie, MA, 21 January 1975.
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Technical Reports

OPERATIONS RESEARCH AND SYSTEMS ANALYSIS OFFICE

sl.

52‘

33.

54.

53.

56.

57

58.

59.

60.

61.

BRANNLER, P., C. CHANG, R. DEACON, A. E. FREY,and
G. E. LIVINGSTON. The basic level of feediag: a compari-

son of military and comwparable civilian food utilizatior.
72-43-0R/SA, August 1974 (AD A003 822).

AT ITIN

Atk M

- ___ The development of alternative food cost indexes.
75-67-0R/SA, Novewber 1974 (AD AQQ9 096).

, and R. DEACON.

Patterns of food utilization in
the DoD, Volume 1.

75-65-0R/SA, November 1974 (AD AQ0G9 064).

BUSTEAD, R. L., R. J. BYRNE. and M. M. DAVIS. An evaluation
of food service systems at Ft. Mver, Bolling AFB and Ft.
Benjamin Harrison. 75-36-0OR/SA, September 1974,

DAVIS, M. M. A nutritional evaluation of the experimental

food service system at Travis AFB, California. 75-7-0RSA,
July 1974 (AD A002 223).

A o YRS
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, and J. R. WETMILLER. A work analysis of food

service personnel at Travis AFB, California. 74-35-0R/SA, ) :
July 1973,

HERTWECK, G., and R. L. BUSTEAD. An evaluation of Air Force
food service operations at Travis AFB. 75-34-0OR/SA, June ;
1974 (AD AD0N7 124).

» R. L. BUSTEAD, D. P. LEITCH, M. M. DAVIS, J. R. !
WETMILLER, and T. T. MATTUS, JR. Experimencal evaluation ’
of the Flight-Line Food Service Facility at Travis AFB.
75--4-0R/SA, June 1974 (AD A004 012).

, R. L. BUSTEAD, D. P. LEITCH, M. M. DAVIS, J. R.
WETMILLER, and T. T. MATTUS, JR. Experimental evaluation

of the specialty meal service at Travis AFB., 75-13-OR/SA,
July 1974 (AD A003 224).

MATTUS, T. T., JR., G. HERTWECK, and D. P, LEITCH. A con-

sumer evaluation of the Experimental Food Service System
at Travis AFB, Culifornia. 75-8-0%/SA, June 1974,

PILCER, R. E. Development of a ccncept for a field kitchen

reconstitution system. Foster D. Snell, Inc., Contract
No. DAAG17-73-C-0290. 75-~12-0RSA, !lay 1974 (AD 787 276).

12




OPERATIONS RESEARCH;AND SYSTEMS ANALYSIS OFFICE

Technical Reports (continued)

62, ROGOZENSKI, J. A computer system for menu evaiuations and re-
lated applications. 75-50-OR/SA, November 1974 (AD A007 113).

63. - ' ,» and H. R. MOSKOWITZ. A system for the preference
evaluation of cyclic menus. 75-46-O0R/SA, October 1974,

64. SMITH, R. S., I. E. STEFANIW, M. M. DAVIS, and H. J. KIREJCZYK.
A system evaluation of consolidated field feeding for the
Army. 75-83-0R/SA, February 1975 (AD A007 117).

65. WETMILLER, J. R. An analysis of attendance patterns in the
experimental food service system at Travis AFB. 75-75-OR/SA,
December 1974 (AD A007 116). ‘

66. s and T. T, MATTUS, JR. An analysis of consumer

nutrition in the Exp. Food Service System at Travis AFB,
75-70-0R/SA, January 1975,

Technical Papers

67. BYRNE, R. J. Insights into the future. DA Conference on Food
Service, Fort Lee, VA, 18-20 Navember 1974.

68. ROGOZENSKI, J. A system for the quantitative evaluation of

menu preferences. Army Operations Research Symposium XIII,
Fort Lee, VA, 31 October 1974,

13
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Technical Reports

69. Bibliography of technical publications and papers: July 1973-

June 1674, US Army Natick Lsboratories. 75~1-TR, July 1974
(AD AONS5 176).

g
E:
:
L
f
r
[

TN T T AT R TR

kool

14

SV TP T




i e e am == = yTE X Rk Chdd
_ S atati ¥
S AR athe s ra iy

et i A £ B LR T NATT NPT - TN

CAia LinCmo e Gl

X AR T

AERQO-MECHANICAL ENGINEERING LABORATORY

Technical Reports

70.  AHLADAS, J. P. Data retrieval end prccessing system - a

user's guide. Hamilton Svandard, Division of United Air-

craft, Concract No. DA-19--129-AMC 603(N). 75-45-AMEL,
January 1975.

T T T

GALALCAL L4

71. BARCA, F. D. Acquisition of climatic data during transporta-

tion and storage of containers. 75-78-AMEL, April 1975
(AD A008 958).

72, DUNHAM, T. D., H. G. PENNICK, D. D. KANA, and A. NAGY. De-

velopment of optimization procedure for design of package }

cushioning, Southwest Research Institute, Contract No.

1 DAAG17-73-C-0239., 75-44-AMEL, January 1975 (AD A006 645).

73.  HEINRICH, H. G., R. A. NOREEN, and D. P. SAARI. A parachute
opening shock theory based on non linear time histories of

inflow velocity and projected area. University of Minne-

sota, Contract No. DAAGl17-73-C-0174. 75-10-AMEL, May 1974
(AD A005 271).

JURCIRT TS UPIPOFPPE S

M4 0 B L AR

3 74, NICKERSON, C. L. Low power impact velocity and acceleration
: recording system with piezoelectric inputs. 75-29-AMEL,
December 1974.

Lt e

15. REMINGTON, P. J., J. C. O'CALLAHAN, and R. MADDEN. Analysis

: of stresses and deflections in frame supported tents. Bolt,
3

Beranek and Newman, Inc., Contract No. DAAGl7-73€-0107. 75-31,
Apxil 1974,

3 76. STEEVES, E. C. Behavior of pressure stabilized beams, under
3 load. 75-82-AMEL, May 1975.

: 77. —e A linear analysis of the deformation of pressure
E stahildized beanms,

1 75-47-AMEL, January 1975.

Technical Papers

78. STEEVES, E. C. Buckling of orthotropic rectangular cylinder.
21st Conference of Army Mathematicians, May 1975.

15
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; CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

k Technical Reports

79. ARONS, G. N., and R. N. MACNAIR. Evaluation of fibers con-
1 taining a reaction product of chloromethylated styrene poly-

mer and diethylenetriamine. 74-52-CE (C&PLSEL-128), June
1974 (AD 921 398L).*

AN L

80. BELL, J. P., S. J. HUANG, and J. R. KNOX. Synthesis and cest-
ing of polymers susceptible to hydrolysis by proteolytic

] enzywe. University of Connecticut, Contract No. DAAG17- 3

% 73-C- 0002, 75-48-CEMEL, Augist 1974, !

81. CLAUS, W. D., L. R. MCMANUS, and P. E. DURAND. Development i
of headforms for sizing infantry helmets. 75-23-CEMEL
(CE&MEL-131), June 1974 (AD 787 277).

3
5 4
1 82. COLEMAN, R. A. Application of infrared absorbers to nylon §
; 6,6, American Cvanamid Co., Contract No. DAAGl7-73-C-0173. %
E 75-19 (CES&MEL-130), July 1974 (AD A000 832). i
k 83. DCDDI, N. Polyamides and polysulfonamides from hexahydro- ?
: benzodipyrrole. 74-32-CE (C&PLSEL-122), April 1974 i
E (AD 783 496). :

84,  GANNON, W. T., et al. Study and development of infusible and
3 incorrodible ID tags and microdots. General Electric Co.,
] Contract No. DAAG17-72-C-0097. 75-27-CEMEL (CEMEL-132),
September 1974,

LA ittt

85. HERZ, M. L. Characterization of selected triarylmethane 3
leuconitriles. 73-40-CE, (C&PLSEL-104), March 1973 {
3 (AD 787 278).

86. LAIBLE, R. C., and M. R. DENOMMEE. Laminates for ballistic
protection. 75-76-CE (CESMEL-140), Febwuary 1975.

IIGPRPR L B3

87. MACDONALD, J. L., and E. SWIDER. Conceptual combat footwear
study. IIT Research Institute, Contract No. DAAG-17-73-C-
0147. 75-9-CEML (C&PLSEL~125), April 1974 (AD 787 518).

TR P A AT T

88. MANGELSDORF, D., M. GOLDBERG, and H. SANTSCHI. Protntype
cold weather headwear. Synsis, Inc., Contract No. DAAKO3-
74-C-0030. 75-42-CE, (CESMEL-137), October 1974,

89, MELLO, J. E., and E. P. SYLVIA. 1In-house value engineering §

on mattress, bed, innerspring. 75-21 (CE&MEL-126), May
1974,

16
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Reports (continued)

90. SMITH, M. J. Developuent of fibern containing a reaction
product of chloromethylated styrene polymer and diethylene-
triamine. Uniroyal, Inc. Contract No. DAAGA7-72-C-0017,
74-55-CE (C&PLSEL-127), June 1974, (AD 782 747).

91. VAN TWISK, R. J. Production of alectrically heated gloves.
Uniroyal Consumer Products, Contract No. DAAG17-73-C-0242.
75~39~-CE (CESMEL-135), September 1974.

92, ZWEIG, A., and G. W. NACHTIGALL. The design ai.d synthesis of
infrared fluorescent colerants. American Cyanamid Co.,

Contract No. DAAG17-73-C-0203. 75-30 (CES&MEL-134), November
1974 (AD A005 082).

Journal Articles

93. ARONS, G. N., and R. N. MACNAIR. Activated carbon fabric

prepared by pyrolysis and activation of phenolic fabric.
Text. Res. J., 45(1): 91 (1975).

94, _ R, W, MACNAIR, L. G. COFFIN, and H. D. HOGAN,
Sorptive textile systems containing activated carbon fibers.
Text. Res. J., 44(11): 874-883 (1974).

¢>, DISALVO, A. L. Polyhexamethyleneurea: synthesis via a sily-

lated intermediate. J. Polym. Sci., Polym. Lett. Edition,
12(11): 641-644 (1974).

96. , and J. H. CORNELL. Thermal degradation of poly-
urethanes by hexamethyldisf{lazane: Syntheses of polyhexa-
methyleneurea with organosilicon reagents. J. Polym. Seci.
- Polym. Chem. Edition, 13(1): 97-104 (1975).

97. KIRKWOOD, B. H. Scanning electron microscope investigation
of morphoiogical characteristics of laboratory and field
wear in military fabrics. Text. Res. J., 446(7): 545-555
(1974).

98, LAIBLE, R. C., F. FIGUCIA, and B. H. KIRKWOOD. Scanning
electron microscopy of high-speed fiber impact phenomena.
Appl. Polym. Symp., No. 23, 181-191 (1974).

99, SELIGSBERGER, L. Abrasion resistance of soling materials.
J. Amer. Leath. Chewm. Ass., 70(1): 6-17 (1975).
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

&
IS

Journal Articles (continued)

£ 100. SELIGSBERGER, L., and R. F. LACERTE. Comparative instrumental
evaluation of water resistant upper leathers. J. Amer.
3 Leath. Chem. Ass., 70(2): 66~75 (1975).

T
i, NSy

101. Water vapor permeability of leather-like sheet

materials -~ a new approach. J. Amer. Leath. Chem. Ass.,
70(3): 98-113 (1975).
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Technical Papers

i
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: 102. CLAUS, W. D., JR. A unique head measuring device and its
] application to anthropomorphic headform design. Annual

Meeting, American Society of Mechanical Engineers, New York,
NY, 21 Noveuber 1974,
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103. HANSEN, J. V. E. A non-destructive testing approach to the
5 asgegsment of degraded textile fibrous materials. Defense
3 Conferencn on Non-destructive Testing, 23rd NDT Meeting,
San Francisco, CA, 4-6 September 1974.

-

104, MCQUADE, A. J. A look at flammability control systems. New
England Region Technical Conference, American Association

of Textile Chemists and Colorists, Falmouth, MA, 10 May
1975.

Lo il

: 105. RIZZ0, F. J. Wonl-~iis future in military and civilian life.

Anerican Textile Manufacturers Institute, Palm Beach, FL,
8~10 December 1974,

Patents

ol e U < o DAL

106. DENOMMEE, M. R. Ballistic armor of plies of n
Enliwd

bbb e o T BLE e F ERB (d  Abu HA P

ylon fabric and
4 plies of plass fabric, US Pateant No. 3,832,265, 27 August :
E 1974.
107. DURAND, P. E., and L. H. NORRIS. Shock absorbent collar for
E armor plate., US Patent No. 3,858,241, 7 January 1975,
18
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Patents (continued)

108. DURAND, P. E.. and L. H. NORRIS. Body armor systems. US Patent
No. 3,373,990, 1 April 1975,

109. MCQUADE, A. J., and G. N. ARONS. Reinforned carbon fabrics.
US Patent No. 3,850,785, 26 November 1974.
19
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FOOD ENGINEERING LABORATORY

3 Technical Reports

b
g 110. BOWLES, W. A., V. A. ADOMAITIS, J. B, DEWITT, and 3
J. J. PRATT, JR. Relationship between chemical

suructure and rat repellency. II. Compounds

screenaed becwsen 1950 and 1960, 75-11-FEL, August
1974 (AR A0CS5 157).

111, COHEN, J. S., L. J. RICE, and E. WIERBICKI. Measurement )
of cohesiveness of fabricated, irradiated meat rolls. 3
74-45~FL (FL-193), April 1974 (AD 786 523). 3

T T TN ORI T YR

: 112, CULLER, R. D., and W, J. STADELMAN. Quick eggs for self-
3 service line. 74-50-FL (FL-195), April 1974 (AD 786 508),

113. DRAKE, S. R., and R. D. CULLER. Effect of textured vege-
table protein and skin content on cooked turkey roll.
75-17-FEL (FEL-4), August 1974 (AD A000 683).

VITRY

= 114, FITZMAURICE, W, J., W. G. LEE, and J. L. SECRIST. Pollock
E (Pollachuils Virens) as a food fish for military procure-
! ments. 75-57-FEL (FEL-17), February 1975 (AD A008 376).
115, HARRIS, N. E., D. E. WESTCOTT, K. R. JOHNSON, and J. A. :

WESTERLING. Replacement sugar syrup with high-fructoce ;

syrup in imitation maple syrup. 75-72-FEL (FEL-29),
Janusary 1975,

1
116. HEIMER, R. L., and H. T. SCHLUP. Meat entree item pro-

duction guides developed for use in Ft. Lee interim

Central Food Preparation Facility. 74-27-FEL (FEL-12),
March 1975,

e o vk S
Sk et
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g
117.  UHINNERGARDT, L. C. Storage stability of roasted, thin-sliced, E

E freeze-dried beef. 75-Z0-FEL (TEL-5), August 1974 !
E (AD 787 275).

illig. KONIGSBACHER, K. S. Methods for restoring shape and struc-
ture of compressed dehydrated animal and combination prod-

ucts. Foster D. Snell, Inc., Contract No. DAAGl17-73-C~0030.
75~-56-FEL (FEL-10), September 1975 (AD A009 734).

119. LAMPI, R. A., F. FIORI, K. H., HU, G. B, ORDWAY, G, L. SCHULZ,

N. D. ROBERTS, and F. A. COSTANZA. Infrared radiometric E

scanning system for flexible package seal defects. 74-36-GP,
F December 1973 (AD A005 15547.

INPUPIRILTY PRI, |
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FOOD ENGINEERING LABORATORY

Technical Reports (continued)

120,

121,

122,

123,

124,

125,

126.

127.

128,

129-

MILLER, A. Causes and contrcl of condensation in shrink

film unit loads under outdoor storage conditions.
75-6~-FEL (FEL-3), September 1974 (AD 786 495).

NIBI, J. P., and V. A. RICARDI. Evaluation of an automatic
mashed potato dispenser. 75-58-FEL (FEL-31), February
1975 (AD AQ08 377).

PALMER, H. H,, L. S. TSAI, X. IJICKI, and C. A. HUDSON,
Frozen egg products for Air Force missile sites. 75-73-FEL
(FEL-21), 1974 (AD A009 749).

. PAVEY, R. L. Study techniques for controlling flavor intensity

in compressed foods Phase I. Swift & Co., Contract No.
DAAGL7-73-C-0121. 75~49-FEL (FEL-6), January 1975
(AD A006 031).

PELTRE, P. R. F. Freeze dehydration by microwave energy.
Worcester Polytechnic Institute, Contract No. DAAGL7-71-C-
0001. 75-84-FEL (FEL-16), December 1974 (AD A009 578).

RAHMAN A. R., H. GORFIEN, D. E, WESTCOTT, G. SCHAFER, and
D. DUBOSE. Effect of storape conditions on the quality of
compressed food bars. 75-64-FEL (FEL-28), January 1975.

» H. GORFIEN, N. KELLEY, G. SCHAFER, W. SWANTAK,
and D. E. WESTCOTT. Production guides for vegetable entrees,
soups, desserts, pastries and salads developed for use in
central food preparation facilities - Fort Lee, interim
facility. 75-35-FEL (FEL-13), September 1974 (AD A0Ol 725).

RANADIVE, A, S., E. A. HUANG, and E. SELTZER. - Investigation
of rehydration characteristics of compressed comminuted
meats. Rutgers University, Contract No., DAAG17-73-C-0015.
74~53-FEL (FEL-33), June 1974 (AD AQ09 104).

SALUNKHE, D. K., J. Y. DO, and C. SRISANGNAM. Investigations
of factors to improve texture and color of freeze-dehydrated

- and subsequently compressed red tart pitted cherries. Utah
State University, Contract No. DAAGl7-72-C-0187. 74-51-FL
(FL-196), June 1974 (AD 783 399).

SHULTS, G. W., and E. WIERBICKI. Changes in non-protein nitro-
gen content and the sensory characteristics of beef steaks
as affected by the heat treatment. 75-8-FEL (FEL-2), July
1974 (AD 787 279).

21
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FOOD ENGINEERING LABORATORY

Taechnical Reports (continued)

3 130. SKULTS, G. W., and E. WIERBICKI. Development of irradiated
i beaf. I. Acceptance of beef loin irradiated at cryogenic
temperatures. 74-57-FL (FL-182), July 1974 (AD 786 540).

k 131, , end E. WIERBICKI. Development of irradiated beef.
1I. Effects of irradiation temperature and dose on the
quality of roast beef. 74-56-FL (FL-181), July 1974 B
(AD 78¢ 539).
132,

SMITH, D. P., and H. H. RARRIS. Factor in design and con-
struction of a device for heating and dispensing food :
components. Associated Food Equipment Co., Contract No. !

DAAGL7-73-C~0047, 75-41-FL (FEL-9), September 1974
(Av A006 196).

Lw ool

)
H
133, WADSWORTH, €. K. Extended shelf life of precooked refriger- é
ated meals. 75-15-FEL (FEL-18), June 1974. (AD A002 052). 3

i

134. WALKER, G. C., H. T. SCHLUP, and J. M. TUOMY. Requirements !
for 25,000 servings of items selected from the 42-day menu. .
75-71-FEL (FEL-14), April 1975 (AD A008 957). :

135, , and J. M. TUOMY. The storage life of precooked :
frozen chicken. 75-24-FEL (FEL-11), October 1974 i
3 (AD A000 680).

136, YURASITS, S. J., K. BEHARI, and D. P. MACARTHUR. Dispos- %
ability characteristics of military packaging materials. :
Booz, Allen & Hamilton, Inc., Contract No. DAAG17-73-C-0102.

j 75-33-FEL (FEL-1), December 1974 (AD A005 168). :
3 i
E 137. ZIMPFER, D. C. Investigative study of the development of dry :
i whole milk substitute for ration use. Fet Incocrporated, i
3 Contract No. DAAG17-73-C-0119. 75-81-FEL (FEL-25), ;
E December 1974,

Journal Articles

138, DECAREAU, R, V. Microwave meat roasting. Microwave Energy 2
! Appl. Newsl., 7(4):3-5 (1974). :
139, __ Developing food products for the microwave oven
market.. Mizrowavae Energy Appl. Newsl,, 8{1): 3-5, 14

(1975).
22
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FOOD ENGINEERING LABORATORY

Journal Articles (continued)

140,

141.

142,

143,

144,

145,

146,

147,

DECAREAU, R. V. Multi-~energy source oven and microwave

thawing of packaged meat. Microwuave Energy Appl. Newsl.,
8(2): 3-%6 (1973).

Editorial. Microwave Eunergy Appl. Newsl., 8(3):
2 (1975).

HARRIS, N. E., and D. ROSENFIELD. Margarine preservation

with sorbate impregnated wrappers. Food Process. Ind.,
43(516): 23-26 (1974).

» A. S. HENICK, I. BLOCH, and D. E. WESTCOTT.

Stability of candy fats. J. Food Sci., 32(6): 1263-1264
(1974).

MA, Y. H., and F. R. PELTRE. Freeze-dehydration by micro-
wave encrgy. Part I. Theoretical investigation.
A.I.CH,E. J., 21(2): 335-344 (1975).

_ , and P, R, PELTRE. Freeze-dehydration by micro-
wave energy. Part II. Experimental study. A.I.CH.E.
J., 21(2): 344-350 (1975).

ROWLEY, D. B., J. J. PREVITE, R. E. WELLS, R. A. LAMPI, and
D. A, MIKELSON. See entry no. 315,

10, E. C., R. E. MUDGETT, D. I. C. WANG, S. A. GOLDBLITH,
and R. V. DECAREAU. Dielectric properties of food materials.
J. Microwave Power, 9(4): 303-315 (1974).

WALLNER, S. J., and J. E., WALKER. Glycosidases in cell wall-

degrading extracts of ripening tomato fruits. Plant
Physiol., 55(1): 94-98 (1975).

Technical Fapers

148,

149,

150,

AKREP, J. P. Commercial packaging for the military. Meeting,

Research and Development Associates, New York, NY, 8-9 April
1975.

Applied technolcgy program. National Research

Council, Committee on Packaging, US Army Natick Development

Center, Natick, MA, 6-7 May 1975.

Disposability of packaging materials. Army Pack-

aging Board Meeting, Tobyhanna Army Depot, Tobyhanna, PA,

20-21 May 1975.

23
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

151. BROCKMANN, M. C.

Rasearch and development of animal food
products.

Seminar, Departments of Animal Sciences,
Datl:y Scianzes, Food Sclence and Nutrition, and Poultry

Scie¢nce, Ohio State University, Columbus, GCH, 3 March
1975.

152, BRYNJOLFSSON, A. Varaous titles. Seminars in Radiatlon
Technology for the Future Staff of the Iranjan Irradiation

Center, Minlistry of Industry and Mines, Tehran, Iran,
Decamber 1974.

153. Food irradiaction. Seminar on Food Irradiation,

Rensselaer Polytechnic Institute, Troy, NY, 3 March 1975.
154. COHEN, J. S., and G. W. SHULTS. Variables affecting the
acceptability of irradiation sterilized ground beef prod-
ucts., American Society of Agricu.tural Engineers, 1974
Winter Meeting, Chicago, IL, 10-13 December 1974.

155.  CORFIELD, D. B. Heat pipe heating - a new concept. Fall
1974 Meeting, R&D Associates for Military Food and Pack-

aging Systems, Inc., US Army Natick Laboratories, Natick,
MA, 16-17 October 1974.

156.  COSTANZA, F. Packaging volume reduction - suim2riaes. Na-
tional Research Council, Comnittee on Packaging, US Army
Natick Development Center, Netick, MA. 6-7 May 1975,

i57. DECAREAU, R. V. Microwave heating, tnawing and cooking.

Microwave Heating Seminar, Kent State Uaiversity, Kent, OH,
2} September 1974,

158. Multi-energyv source oven and microwave thawing
of packaged meat. Fall 1974 Meeting, R&D Associates for
Military Fond and Packaging Svstemc, Inc., US Army Natick
Laboratories, Natick, MA, 16-17 October 1974.

159,

Microwaves and nutrition: the role of the micro-
wave oven in improving nutrition in food service. Food

Service Workshop, Texas Department of Mental Health and
Mental Retardation, Ausiin, TX, 10 Morch 1275.

160. HEILIGMAN, F., J. J. KILLORAN, A. ANELLIS, R. W. BAKER,
C. MERRITT, JR., A. BRYNJOLFSSON, E. WIERBICKI, and
E. S. JOSEPHSON. Recent advances in processing of shelf
stable foods preserved by irradiation. 4th International
Congress of Food Science and Technology, Madrid, Spain,
23-27 September 1974.

24
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Technical Papers (continued)

-

161. HOLLENDER, H. A. Dehydration update. Fall 1974 Meeting,
R&D Associates for Military Food and Packaging “ystems,

Inc., US Army Natick Laboratorics, Natick, MA, 16-17
October 1974.

A L

T AT R TR T T T

162. Shelf stable foods in consumable forms. Work-
. shop on Food Engineering, Texag A&M University, College
f Station, TX, 20 May 1975.

RORPRRE AL LTS, T W R WA ENOPR X!

- 163. HU, K. H., and E. A. NEBESKY. Time-temperature indicating
system. A progress report. American Defense Preparedness
Association, Packaging, Handling, & Transportability Divi-

sion, Fall Meeting, Barstow, CA, 31 October-1 November
1974,

PRRTERE AT TR IRV

164. HURWITZ, P., J. TOCCI, and I. A. TAUB. Rapid radiolytic
reduction and oxidation of aqueous myglobin solutiors.

6th Northeast Regional Meeting, American Chemical Soctiety,
Burlington, VT, 18-21 August 1974,

L Wi e
e Ll ity Sl s, W 2

TR
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165. JOHNSON, H. C., N. RAICA, and R. W. BAKER. The wholesomeness
testing of radappertized, enzyme-inactivated beef--a
progress report. 4th Internatfonal Congress of Food Tech-
nologists, Madrid, Spain, 23 September 1974,

T T

166, , N. RAICA, and R. W. BAKER. The wholesomeness
testing of radappertized, enzyme-inactivated beef--a
progress report. Indepartmental Committee on Radiation

: Preservation of Food Meeting, S Army Natick Laboratories, §
3 Natick, MA, 15 October 1974.

JOSEPIISON, E, S., A. BRYNJOLFSSON, and E. WIERBICKI. 3ee
entry no. 38,

T AT T

, M. H. THOMAS, and W. K. CALHOUN. See entry
no. 39.

167. KILLGRAN, J. J. Time-temperature indicating system for foods
stored in non-frocen state. Meeting, Research and Develop-
ment Associates, New York, NY, 8-9 April 1975.

168. KLICKA, M. V. Development of new foods, including space foods.

.chool of Nursing, Boston University, Boston, MA, 1 July
1974,

25
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FOOD ENGINEERINC LABORATORY

Technical Papers (continued)

169. KLICKA, M. V. New food developments for the Armed Forces.
Simmons College, Boston, MA, 30 October 1974.

170. New food products. DA Food Service Conference,
US Troop Support Agency, Ft. Lee, VA, 19-21 November 1974. :
1
171, Food processing and food substitutes. Regls 3
College, Weston, MA, 9 December 1974, 3
i
172, New food developments of the Armed Forces. Newton :
South High School, Newton Centre, MA, 16 January 197°%, H
173, The changing food supply: threat or challenge. é
lome Economists in Business, Hotel Sonesta, Cambridge, MA, 3
10 April 1975. :
174. New foods for the military including space foods.
Holliston Middle School, Holliston, MA, 18 April 1975. !
175, Research and development effort of the US Army 1
Natick Development Center relating to food and food pack-
aging technology. American Frozen Food Council, Fort
Benning, GA, 24 April 1975.
176,

New food for the military and use to date in

space feeding. Ft. Devens Elementary School, Ft. Devens,
MA, 28 April 1975.

177. LAPI, R. A. The currenrt prognosis for flexible packaging
of military rations. 1974 Packaging Institute Forum, :
Packaging Institute, Chicago, IL, 7 October 1974.

178. Packaging food for service. 1974 Conference,
Society for the Advancement of Food Service Research,
Skokie, IL, 1 November 1974,

175, Packaging food for service. Western Massachusetts
Food Executive Meeting, Northampton, MA, 18 February 1975.

180.

"Fiexpack'. National Research Council, Committee
on Packaging, US Army Natickx Development Center, Natick,
MA, 6-7 May 1Y75.

26




FOOD ENGINEERING LABORATORY

Technical Papers (continued)

181. LAMPI, R. A. Product protection (packaging & prevention
of spoilage). Food Engineering Workshop, National
Science Foundation, College Station, TX, 19-21 May 1975.
182, » G. L. SCHULZ, T. CIAVARINI, and P. T. BURKE.
Performance and integrity aspects of flexible package
seals. 35th Annual Meeting, Institute of Food Tech-
nologists, Chicago, IL, 8-11 June 1975.

183. MANSUR, R. Reduction of packaging waste. 3rd Annual Pack-

aging Seminar, US Army Natick Laboratories, Natick, MA,
2~3 October 1974.

184, Packaging waste reduction. National Research

Council, Committee on Packaging, US Army Natick Develop-
ment Center, Natick, MA, 6-~7 May 1975.

185. MARTIN, T. G. Accelerator radiation protection. Environ-

mental Protection Agency, Winchester Laboratory, Win-
chester, MA, 6 May 1975.

186. Radiation protection. Staff Nurses, Memorial

Hospital, Worcester, MA, 22 May 1975.

187. MEHRLICH, F. P. The moment. Semi-Annual Meeting, Research
& Development Associates for Military Food and Packaging

Systems, Inc., US Army Natick Laboratories, Natick, MA,
16-17 October 1974.

188. Foods around the world. Wellasley «!wanis
Club, Wellesley, MA, 6 March 1975.

189. Focds around the world, Needham Elderly Citi-~
zens. Needham, MA. 25 Murch 1975,

MERRITT, C., JR., P. ANGELINI, E. WIERBICKI, and G. W.
SHULLS. See entry no. 379.

190. MOORE, K. A. Restructured meats and flexible packaging.

Vaeterinary Officer Refresher Class, Ft. Sam Houston, TX,
12 November 1974.

191, Merchandizing market-~ready beef. Meat Mer-

chandizing and Requirements Seminar, Alameda, CA, 18-19
December 1974,
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FOOD ENGINLERING LABORATORY

Technical Fapers (continued)

192,

193,

194,

195.

196.

197.

198.

199.

200,

201.

202,

NEBESKY, E. A. The flexible can for packaging foods.
Western National Packaging Association, Petble Beach,
CA, 18-19 October 1974.

Cenning foods in flexible packages. Arizona

Chapter, Society of Packaging & Handling Engineers, Tuscon,
AZ, 18 November 1974.

WYKVIST, W. E., and R. V. DECAREAU, Microwave meat roasting.
Microwave Power Symposium, 1975 International Microwave

Power Institute, University of Waterloo, Waterloo, Ontario,
27-30 May 1975,

PELTRE, P. R., and Y. ll. MA. Application of computer simula-
tion in the study of microwave freeze-drying. International

Microwave Power Institute Symposium, University of Vaterloo,
Cntario, Canada, 28 May 1975.

PRATT, J. J., JR. Insect control strategies based on nutri-
tional principle: a prospectus. Annual lfeeting, Eastern
Branch, Entomological Society of America, Hershey, PA,

25 September 1974,

A report on the lst International Working Con-
ference on stored product entomolcgy. Armed Forces Pest
Control Board, Washington, DC, 11 December 1974,

Insect raesistant packaging. National Research
Council, Committee on Packaging, US Army Natick Develop-
ment Center, Natiek, MA, 6-7 May 1975,

RAIMAN, A. R. Food around the world. Beirut Rotary Club,
Beirut, Lebanon, 22 July 1974,

Future research and development in fruits and

vegetable products. US Army Natick Development Center,

Natick, MA, 20 March 1975.

, G. SCHAFER, W, SWANTAK, E. POWERS, and D. E.

WESTCOTT. Extension of shelf life of precut ready-to-use

lettuce. 35th Annual Meeting, Institute of Food Tech-
nologists, Chicago, IL, 11 June 1975.

RINGLE, E. C., and B. D. DAVID. Measuring electric field
distribution in a microwave oven. 25th Annual Meeting,

Institute of Food Technologists, Chicago, IL, 8-~11 June
1975,
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

203. SCHULZ, G. L. Munitions. National Research Council,
Committee on Packaging, US Army Natick Development
Center, Natick, MA, 6-7 May 1975.

204, SHULTS, G. W., J. S. COHEN, and E. WIERBICKI, Radiation
Inactivation of meat proteases as determined by a l4¢-
labeled hemoglobin method. 35th Annual Meeting,
Institute of Food Technologists, Chicago, IL, 11 June
1975.

205, SZCZEBLOWSKI, J. Tray packs. National Research Council,
Conmittee on Packaging, US Army Natick Development
Center, Natick, MA, 6-7 May 1975,

206. TAUB, I. A., J. TOCCI, and P. HURWITZ. Yield and reac-
tivity of electrons in viscous ethanediol-water solu-
tions between -90° and -130°C. 5th International
Congress on Radiation Research, Seattle, WA, 14-20
July 1974.

207, —__» A. KAPRIELIAN, J. W. HALLIDAY, J. WALKER,
R. A. ROBBINS, P. A. HURWITZ, P. ANGELINI, and C. MERRITT,
JR. Radiation chemistry of food and food related systems.
Interdepartmental Committee on Radiation Preservation of
Food, US Army Natick Laboratories, Natick, MA, 15 October
1974.

208. TUOMY, J. M. Quality evaluation of frozen entree items.
Symposium on Objective Methods for Food, Newton, MA,
7-8 November 1974.

209. WALLNER, S. J. Glycosidases in ripening tomato fruits.
25th Annual Meeting, American Institute of Biological
Sciences, Tempae, AZ, 16-21 June 1974.

210. WESTCOTT, D. E. Subsisting the Armead Forces - the technical
squeeza. Research and Development Associates, 29th Meet-
ing, New York, NY, 8-9 April 1975.

211. WHITE, V. M. The foods in your future. Dietetic Interns
of Greater Boston, Beth Israel Hospital, Boston, MA,
S5 May 1975,

212. WIERBICKI, E., F. HEILIGMAN, and A. E. WASSERMAN. Cured
meats with reduced nitrite preserved by radappertization.
European Meeting of Meat Research Workers, Dublin, Ire-
land, 15-20 September 1974,
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FOOD ENGINEERING LABORATORY

Technical Pav.rs (continuad)

213, WIERBICKI, E., F. HEILIGMAN, J. S. COHEN, and J. W.
PENSABENE. Cured, smoked ham with greatly reduced
nitrite and nitrate preserved by radappertization.
35th Annual Meeting, Institute of Food Technologists,
Chicago, IL, 8-11 June 1975.

214, J

’

. J. HOWKER, and G. W. SHULTS. Effect of
salt, phosphates and other curing ingredients on water-
holding capacity of lean ham meat and the quality of
smoked rrocessed ham. 35th Annual Meeting, Institute
of Food Technologists, Chicago, IL, 10 June 1975,

Other Publications

215. AKREP, J. P., and P. T. BURKE. Summary of the Proceedings

of the Third Annual AMC Packaging Seminar. US Army
Natick Development Center, Natick, MA, April 1975.

216.  BROCKMANN, M. C.

Freeze drying. In Encyclopedia of Food
Technology.

A. H. Johnson and M. S. Peterson (eds).
Avi Publishing Co., Westport, CT, 1974, pp. 457-466.

217. BRYNJOLFSSON, A. Cobalt-60 irradiator designs. In Tech-

nical Developments and Prospects of Sterilization by
Ionizing Radiation. Multiscience Publications Ltd,
Montreal, Canada, 1974, pp. 145-172,

218. DECAREAU, R. V. Microwave food processing.,
pedia of Food Technology. A. H.
Peterson (eds).
pp. 600-603.

In Encyclo-
Johnson and M. S.
Avi Publishing Co., Westport, CT, 1974,

219, HEILIGMAN, F., J. J. KILLORAN, A. ANELLIS, R. W. DBAKER,

C. MERRITT, JR., A. BRYNJOLFSSON, E. WIERBICKI, and

[

E. S§. JOSIPHSNN, Recent advances in processing of
shelf stable foods preserved by irradiation. Abstract

of Papers, 4rh International Congress of Food Science
and Technology, 23-27 September 1974, pp. 113-115.

220, JOHNSON, H. C. Animal feeding experimen:t in the whole-
someness testing of radappertized beef. (16mm. Sound
Moticn Picture, Color, 25 Minutes), March 1975,
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Other Publications (continued) k

™

221. JOHNSON, H. C. The United States Army's Radiation Pre-
{ servation of Food Program. January 1975. (Brochure)

§ il abeadtn o £

JOSEPHSON, E. S., M. H. THOMAS, and W. K. CALHOUN. See
entry no. 46.

2 2t

222, KILLORAN, J. J. Irradiation of multilayered materials for P
packaging thermoprocessed foods. In Advances in Cherirtry ;
Series 135, Chemistry of Food Packaging, American Cheiwdcal :
Society, Washington, DC, 1974, pp. 87-94.
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223, » E. WIERBICKI, G. P, PRATT, K. R. RENTMEESTER,
E. W. HITCHLER, and W. A, FOURIES. Tinplate containers
for packaging irradiation sterilized foods. In Advances
in Chemistry Series 135, Chemistry of Food Packaging,
American Chemical Society, Washington, DC, 1974, pp. 22-34.
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3 224, KLICKA, M. V. Space foods and their development. In En- i
cyclopedia of Food Technology. A. H. Johnson and M. S. .

Paeterson (eds). Avi Publighing Co., Westport, CT, 1974, 3
pp. 828-840. :

] 225.  MEHRLICH, F. P. Military foods. In Encyclopedia of Food
Technology. A. H. Johnson and M. S. Peterson (eds). Avi !
Publishing Co., Westport, CT, 1974, pp. 603-607, :

s 226, RAHMAN, A. R. Fabricated foods. In Encyclopedia of Foo- :
Technology. A. H. Johnson and M. S. Peterson (eds). Avi !
Publishing Co., Westport, CT, 1974, pp. 388-389.

N

227. SWIFT, J. Clean rooms. In Encyclopedia of Food Technology.
A. H. Johnson and M. S. Peterson (eds). Avi Publishing
Co., Weatnort, CT, 1974, p. 226.

!
7 ~ A mmd LI waVonod N
E 228, TAUB, I, A, PRadiaticn chemistry of food and food related ;
3

systems. Introductory comments. In Minutes, 1974 Annual
Meeting, The Interdepartmental Committee on Radiation
Preservation of Food, Attachment B. US Department of
Commerce, 1975, pp. 1-2.

229, , and R. A, KAPRIELIAN. Radiolysis of frozen
aqueous systems: polycrystalline chloracetic acid solu-
tions at -40°C. In Minutes, 1974 Annual Meeting, The
Interdepartmental Committee on Radiation Preservation of

Food, Attachment B. US Department of Commerce, 1975,
pp. 3-6.
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231.

232,

233,

234.

236.

Patents

237,

HALLIDAY, J. W. The electron spin resonance spectra of
irradiated myosin. In Minutes, 1974 Annual Meeting, The
Interdepartmental Committee on Radiation Preservation of

Food, Attachment B. US Department of Commerce, 1975,
pp. 7-10.

WALKER, J. Electrophoretic evidence for aggregation of
irradiated myosin. In Minutes, 1974 Annual Meeting,
Interdepartmental Committee on Radiation Preservation

of Food, Attachment B. US Department of Commerce, 1975,
pp. 11-12.

ROBBINS, F. M. The effect of irradiation on proteins:
myosin and actomyosin. In Minutes, 1974 Annual Meeting,
Interdepartmental Committee or. Radiation Preservation of

Food, Attachment B. US Depar:ment of Commerce, 1975,
ppo 13-160

HURWITZ, P. A. Radiolysis of iron-containing food component
systems. In Minutes, 1974 Annual Meeting, Interdepart-
mental Committee on Radiation Preservation of Tood, At-
tachment B. US Department of Commerce, 1975, pp. 17-19.

ANGELINI, P. Analysis of volatile compounds from irradi-
ated beef. In Minutes, 1974 Annual Meeting, Inter-
departmental Committee on Radiation Preservation of Food,
Attachment B. US Department of Commerce, 1975, pp. 19-23,

TAUB, 1. A., P. ANGELINI, and C. MERRITT, JR. Irradiated
food: validity of extrapolating wholesomenegs data. In
Minutes, 1974 Annual Meeting, Interdepartmental Committee
on Radiation Preservation of Food, Attachment B. US
Department of Commerce, 1975, pp. 24-33.

WIERBICKI, E., F. HEILIGMAN, and A. E. WASSERMAN. Cured
weats with reduced nitrite preserved by radappertization.

Proceedings, 20th European Meating of Meat Research
Workers, pp. 100-102,

HARRIS, N. E., A. P. UMINA, and D. E. WESTCOTT. Baking
powder of improved stability and method of producing same,
U.S. Patent No. 546,954, 4 February 1975.
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239,

240.

241,

FOOD ENGINEERING LABCRATORY

Patents (continued)

MILLER, A. Apparatus and method for determining tightness

of film over a container or an assembly of containers.
US Patent No. 3,877,302, 3 June 1975,

MUTCHLER, P, A, Liquid fuel-fired grille. US Patent
No. 3,837,329, 24 September 1974,
SCHAFER, G. R., and A. R. RAHMAN, Directly edible and

rapidly rehydratable compacted and dehydrated food bar.
US Patent No. 3,882,253, 6 May 1975,

SHULTS, G, W., and E, ~IERBICKI. Method of producing corned
beef. US Patent No. 3,845,227, 29 October 1974,
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Technical Reports

242,

243,

244,

245.

246.

247.

248,

251,

BOWLES, W. A., V. A. ADOMAITIS, J. B. DEWITT, and
J. J. PRATT, JR. See entry no, 110,

BRANCH, L. G., H. L. MEISELMAN, and L. E. SYMINGTON.
consumer evaluation of Air Force food service. Uni-

versity of Massachusetts, Contract No. DAAK03-74-C-0098.
75-22-FSL, July 1974,

A

__» D. WATERMAN, L. E. SYMINGTON, and H. L.
MEISELMAN. Tha consumar's opinions of the food service

system: the 1973 Fort Lee survey. 74-49-PR, May 1974
(AD A002 119).

» J. WESTERLING, H. MEISELMAN, L. SYMINGTON. The
consumer's opinions of the food service gystem: the 1973
Homestead Air Force Base survey. University of Massa-

chugetts, Contract No. DAAKO03-74-C-0098. 75-3-FSL, July
1974,

Program evaluation: A consumer evaluation of

alternative contractor concepts in government food service.
75-59~FSL, September 1974,

DOGLIOTTI, L. M., R. C. CHALK, L. A. SPANO, and D. H. SIELING.
Decomposition of nitrocellulose using aqueous ammonia.
75-14~FSL, July 1974 (AD 787 283).

EGGEMEIER, F. T., J. M. MCGINNIS, and C. K. BENSEL. A human

factors survey of army tentage. 75-32-FSL, April 1974
(AD A008 956).

JACOBS, H. L., R. C. GRAEBER, H. R, MOSKOWITZ, T. J. E. REED,
D. WATERMAN, W, I. RODIER, III, and W. C. WETSEL. The
acceptability of whey-soy mix as a supplementary food for

pre-school children in developing countries. 74-20-PR,
December 1973 (AD 772 930).

MEISELMAN, H. L., D. WATERMAN,and L. E. SYMINGTON.

Armed
forces food preferences.

75-63-FSL, December 1974,

MUNSEY, D, T., JR., W. BATCHELDER, and A. CHRISTTANSEN.
The relationship of intestinal bacteria and diet composi-

tion to amino acid requirements of white mice. 74-47-FL,
February 1975 (AD A0O07 118).

" ILSWORTH, M. N., JR., and H. J. HOGE.

Rapid thawing &nd
iweating of foods.

75~5-FSL, Septaember 1974 (AD A0O1 538).
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Technical Reports (continued)
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252, SILVERMAN, G, J., E. M. POWERS, and D. B. ROWLEY.

Micro-
3 biological analysis of the food preparation and dining
E

facilities at Fort Myer and Bolling Air Force Base. ;
Y 75-53~FSL, February 1975 (AD A007 128).

253. » E. M. POWERS, D. F. CARPENTER, and D. B. ROWLEY.

Microbiological evaluation of the food service system at 3
Travis AFB., 75-110-FSL, April 1975.

254, SMUTZ, E. R., H. L. JACOBS, D. WATERMAN, and M. CALDWELL. 3
3 Small sample studies of food habits: I. The relstionship E
3 betwaen food preference and food choice in naval enlisted E
3 personnel at the Naval Construction Battalion Center, E
Davisville, Rhode Island. University of Rhode Island, ;
Contract No. DAAGl7-72-~C-0208. 75-52-FSL, October 1974,

TRETIT R T

255. SPROUL, O. J. Investigation to increase the viricidal capacity

of disinfectant, germicidal and fungicidal, phenolic, dry
4 type. 735-90~FSL, February 1975.

e

256,

b i

Twenty-~sacond Conference cn Microbiological Deterioration

of Military Materiel, 13-15 November 1973. 75-2-FSL,
June 1974 (AD 921 868).%

257.  UMINA, A. P., N. J. KELLEY, and L. W. SMITH, JR. Effect on

insect survival, rheological characteristics, and baking :
properties of flour canned in air or in nitrogen atmos~
pheres. 74-41-74 (FL 163), February 1974 (AD 778 222).

258.  WATERMAN, D., H. MEISELMAN, T. REED, L. SYMINGTON, and

L. BRANCH. Food preferences of Alr Force enligted per-
gonnel. 75-51-FSL, August 1974 (AD A009 749).

259.

£

- v
_ T e
r s e R
'
A
N
‘N
o
1
3
b ek
| 23 3
Lﬂhm“m e % L - Al 1 et

,» H. L. MEISELMAN, L. G, BRANCH, and M. S. TAYLOR.
The 1972 Westover Air Force Base food preference survey
and reliability study. 75-25-FSL, February 1974,

Journal Articles

260.  ALABRAN, D. M., H. R. MOSKOWITZ, and A. F. MABROUK. Carrot-

root oil components and their dimensional characteriza-
tion of aroma. J. Agric. Food Chew., 23(2): 229-232 {1975).

4 261.  ANGELINI, P., C. MERRITT, JR., J. M. MENDELSOHN, and F. J.

KING, Effaect of irradiation on volatile constituents of
stored haddock flesh. J. Food Sci., 40(1): 197-199 (1975).
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Journal Articles (continued)

262,

263,

464,

265.

266,

267.

268.

269.

270.

271,

BARKER, B, E., M. F. FOX, E. HAYON, and E. W. ROSS. Simple
digital method for resolving overlapping electronic ab-
sorption bands. Anal. Chem., 46(12): 1785-1789 (1974).

BAZINET, M. L., C. MERRITT, JR., and R. E., SACHER, Ion
decomposition pathways for organometallic ahetylides of
group IV and V elements. Proc. 22nd Ann. Conf. on Mass
Spectrometry and Allied Topics, p. 336 (1974).

» W. G. YEOMANS, and C. MERRITT, JR. Meta-
stable ion evidence for fragmentation pathways in the mass
spectra of organometallic acetylenes of Group IV and V ele-

ments. Int. J. Mass Spectrosc. Ion Phys., 16(4): 406-416
(1975).

BECKER, E. E., and H., R. KISSILEFF. Inhibitory controls of

feeding by the ventromedial hypothalamus. Amer. J. Physiol.,
226(2): 383-396 (1974).

BELL, R. A., L. E. SYMINGTON, and W. BEVAN. Watchkeeping
performance as a function of certain properties of the view-
ing situation. Human Factors, 16(1): 65-69 (1974).

BENSEL, C. K., and J. M. LOCKHART. Cold-i{nduced vasodilata-

tion onget and manual performance in the cold. Ergonomics,
17(6): 717-730 (1974).

BENT, D, V., and E. HAYON. Formation and reactions of the
triplet state of sym-triazine in solution studied by laser
spectroscopy. Chem. Phys. Lett., 31(2): 325-327 (1975).

» E. HAYON, and P. N. MOORTHY. Quenching of trip-
let states of diazines by H-atom donors. Formation of
azyl radicals. Chem. Phys. Lett., 27(4): 544-547 (1974).

BISHOV, S. J., and A. S. HENICK. Antioxidant effect of pro-
tein hydrolysates in freeze-dried model svstems. Syner-
gistic action with a series of phenolics antioxidants.

J. Food Sci., 4C(2): 345-348 (1975).

BLUHM, A. L., and J, WEINSTEIN. Spin trapping of alkoxy-
carbonyl radicals from the photolysis of alkoxycarbonyl-
marcury compounds. Spectrosc. Lett., 8(1): 43-49 (1975).

BOURLAND, C. T., N. D. HEIDELBAUGH, C. S. FUBER, P. R. KISER,
and D. B. ROWLEY. See entry no. 13.
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Journal Articles (continued)

272, BRUHLMANN, U., and E. HAYON. One-elactron redox reactions
of water-soluble vitamins. I. Nicotinamide (vitamin BS)
and related compounds. J. Amer. Chem. Soc., 96(19):
6169-6175 (1974).

273, CARPENTER, D. F., and G. J. SILVERMAN. Staphylococcal
entercotoxin B and nuclease production under controiled

dissolved oxygen conditions. Appl. Microbiol., 28(4):
628-637 (1974).

274, FOX, M. F., and E. HAYON. Correlation of the CTTS solvent
scale with ¥ max of the solvated electron. Prediction
of band maxima. Chem. Phys. Lett., 25(4): 511-514 (1974).

275, FREEMAN, L. R., P. ANGELINI, G. J. SILVERMAN, and C. MERRITT,
JR. Production of hydrogen cyanide by Pgeudomonas fluor-
escens. Appl. Microbiol., 29(4): 560-561 (1975).

276. GENSLER, W. J., S. F. LAWLSSS, A. L. BLUMM, and H. DERTOUZOS.
Synthesis of 4-substitutea isoquinolines. J. Org. Chem.,
40(6): 733-739 (1975).

277. GINGRICH, J. B. Ultraviolet-inJluced histological and histo-
chemical changes in the integument of newly-molted American

cockroaches, Periplaneta americana. Canad. J. Zool., 53(2):

154-159 (1975).

278, GRAEBER, R. C. Food intake patterns in captive juvenile

lemon sharks, Negaprion brevirostris. Copela 1974(2):
554-556 (1974).

279. HINNERCARDT, L. C., S. R, DRAKE, and R. A. KLUTER. Grilled
freeze-dried steaks. Effects of mechanical tenderization

plus phosphate and salt. J. Food Sci., 40(3): 621-623
(1975).

280, JARBOE, J. K., and A, F. MABROUK. Free amino acids, sugars,
and organic acids in aqueous beef extract. J. Agric. Food
Chem., 22(5): 787-791 (1974).

281, KRUSKI, A. W,, and K. A. NARAYAN. Some quantitative aspects
of the disc electrophoresis of ovalbumin using amido black
10B stain. Anal. Biochem., 60(2): 431-440 (1974).

282, LOCKHART, J. M., H. 0. KIESS, and T. J. CLEGG. Effect of
rate and level of lowered finger surface temperature on

manual performance. J. Appl. Psychol., 60(1): 106-113
(1975).
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Journal Articles (continuad)

283, LOWE, E., E. L. DURKEE, D. F. FARKAS, and G. J. SILVERMAN,

An 1idea for precisely controlling the water activity in
testing chambers. J. Food Sci., 39(5): 1072-1073 (1974).

284, MANDELS, M., L. HONTZ, and J. NYSTROM. Enzymatic hydrolysis

of waste cellulose. Biotachnol. Bioeng., 16(11): 1471-
1493 (1974).

s J. NYSTROM, and D, BOLGER. Waste paper to
glucose. Activities Report, 27(1): 134-146 (1975).

286. MCAULIFFE, W. K., and 4. L. MEISELMAN, The roles of practice
and correction in the categorization of sour and bitter

taste qualities. Perception and Psychophysics, 16(2):
242-244 (1974).

287, MEISELMAN, H. L. Effect of responss task on taste adapta-
tion. Percept. and Pgychophys., 17(6): 591-595 (1875).

288.  MERRITT, C., JR., C. DIPIETRO, D. H. ROBERTSON, and E. J.
LEVY. Characterization of amino acids by pyrolysis/gas
chromatography/mags spectrometry of their phenylthio-

hydantoin derivatives. J. Chromatogr. Sci., 12(11):
668-672 (1974).

289, ,» D. H. ROBERTSON, J. F. CAVAGNARO, R. A. GRAHAM,
and T. L. NICHOLS. A combined gas chromatography-mass
spectrometry-computer system for the analysis of volatile

components of foods. J. Agric. Food Chem., 22(5): 750-
755 {1974).

290, » R, E. SACHER, and B. A. PETERSEN. Laser pyrolysis-
gas chromatographic-mass spectrometric analysis of poly-
meric materials. J. Chromatogr., 99: 301-308 (1974).

291, ‘ITTAL, J. P., and E. HAYON. Interaction of hydrated elec-
trons with phenylalanine and related compounds., J. Phys.
Chem., 78(18): 1790-1794 (1974).

292, MOORTHY, P. N,, and E. HAYON. Intermediates produced from
the one-electron reduction of nitrogen heterocyclic com-
pounds in solution. J. Phys. Chem., 76(25): 2615-2620 (1974).

293, , and E. HAYON. One-electron redox reactions of
water-soluble vitaming. III. Pyridoxine and pyridoxal

phosphate (vitamin Bg). J. Amer. Chem. Soc., 97(8): 2048-
2052 (1975).
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Journal Articles {(continued)

294,

295,

296.

297.

298,

299.

300.

301.

JuL,

303.

304.

305.

MOORTHY, P. N., and E. HAYON. Radical intermediates produced
from the one-electron reduction of lumazine in water. J.
Phys. Chem., 79(11): 1059-1062 (1975).

MOSKOWITZ, H. R. Combination rules for judgments of odor
guality difference. J. Agric. Food Chem., 22(5): 740-743
(1974).

, and C. L. GERBERS. Dimensional salience of odors.
In Odors: Evaluation, utilization and control, ed. W. S.
Cain. Ann. N.Y. Acad. Sei., (237): 1-16 (1974).

The measurement of preferences for entire menus. .
Activities Report, 26(1l): 174-184 (1974).

' Sensory evaluations by magnitude estimation. Food
Technol., 28(11): 16-21 (1974).

Sensory perception of sweetness. Cereal Sci.
- Today 19(7): 262-265, 279 (1974).

, A. DRAVNIEKS, W. S. CAIN, and A. TURK., Standard-

ized procedure for expressing odor intensity. Chem. Senses
and Flavor, 1(2): 235-237 (1974).

, and J. KAPSALIS. The texture profile: Its founda-
tions and outlook. J. Texture Studies, 6(l): 157-166
{1975).

NARAYAN, K. A., J. J. MCMULLEN, D. P. BUTLER, T. WAKEFIELD, and
W. K. CALHOUN, Effect of exercise on tissue lipids and serum
lipoproteins of rats fed two levels of fat. J. Nutr., 105(5):
581-587 (1975).

y J+ J. MCMULLEN, D. P. BUTLER, T. WAKEFIELD, and
W. K. CALHOUN. The influence of a high level of dietary
corn oll on rat serum and liver lipids. Nutrition Reports
International, 10(1l): 25-33 (1974).

PALMER, J. K., and W. B. BRANDES. Determination of sucrose,
glucose, and fructose by liquid chromatography. J. Agric.
Food Chem., 22(4): 709-712 (1974). '

A versatile system for sugar analysis via liquid
chromatography. Anal. Lett,, 8(3): 215-224 (1975).
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Journal Articles (continued)

306.

307.

308,

309,

310.

311.

312.

313,

314,

315.

316.

POBER, 2., and W. K. CALHOUN. Effect of oxethazaine HCL on
-control of food and water intake in the rat. Biochem.
and Behav., 3: 69-74 (1975).

RAO, P. S., and E. HAYON. Interaction of hydrated electrons

~with the peptide 1inkage. J. Phys. Chem., 78(12): 1193-
1196 (1974). '

, and E. HAYON. One-electron oxidation of odd-
valent metal ions in solution. J. Phys. Chem., 79(9):
865-868 (1975).

, and E. HAYON. Reaction of hydroxyl radicals with
oligopeptides in aqueous solutions. A pulse radiolysis
~ study. J. Phys. Chem., 79(2): 109-115 (1975).

» and E. HAYON. Redox potentials of free radicals.
IV. Superoxide and hydroperoxy radicals 02‘ and .HO,,
J. Phys. Chem., 79(4): 397-402 (1975).

ROBERTSON, D, H., and C. MERRITT, JR. Codification of mass
spectral libraries for structural elucidation. Proec.
22nd Ann. Conf. on Mass Spectrometry and Allied Topics,
p. 453 (1974).

» and C. MERRITT, JR. Diagnostic functions in the
codification of mass spectral data. Advan. Mass Spectrom. ,
6:1011-1017 (1974).

ROCHE, C. D., and L. W. SMITH, JR. Note on the rearing of
Dermestes maculatus DeGeer (Coleoptera: Dermestidae).
Entomol. News, 85(3): 85-87 (1974).

ROGERS, M. R., and A. M. KAPLAN. Biodegradation of some
sulfur analogs of sodium p-(N-dodecyl) benzenesulfonates.
J. Amer. 0il Chem. Soc., 51(12): 554-561 (1974).

ROWLEY, D. B., J. J. PREVITE, R. E. WELLS, R. A, LAMPI, and
D. A. MIKELSON. Radiometry and microcalorimetry: Tech-
niques for the rapid detection of foodborne microorganisms.
Food Technol., 28(10): 52-58 (1974).

SEGARS, R. A., H. A. NORDSTROM, and J. G. KAPSALIS, Textural.

characteristics of beef muscles. J. Texture Studies, 5(3):
283-297 (1974).
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Journal Articles (continued)

317. SHETTY, P. S., and S. DUA-SHARMA. Clinical~metabolic pro-

; files and tasce preferences in undernourished subjects.
3 Proc. Int. Union Physiol. Sci., 10: 248 (1974).

318, SIMIC, M. G., 1. A. TAUB, J. TOCCI, and P. A. HURWITZ. Free
radical reduction of ferricytochrome~c. Biochem. Biophys.
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MANDELS, M, Sugar production from waste cellulose.
Fall Meeting Northeast Branch, American Society for

Microbiology, Harvard Science Center, Cambridge, MA,
4 October 1974,

Careere in microbiology. High School Career

Day, Wellesley, MA, 14 November 1974,

Status of Cellulase Program. 23rd Conferance

on Microbial Deterioration, US Army Natick Laboratories,

Natick, MA, 19 November 1974,

Course of 6 lectures in progress in cellulases.
Center for Advanced Studies, National Polytechnic Insti-

tute, Mexico City, Mexico, 2-13 December 1974.

Enzymatic saccharification of waste cellulose.
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Department of Microbilology, University of New Hampshire,
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Natick Development Center Cellulose Program.
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! 377. Food preference research. Department of Food
Science, Cornell University, Ithaca, NY, August 1974.
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The psychophysics of sweetness preference. Con-
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Sensory psychophysics and flavor evaluation.
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