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PREFACE

This bibliography is a list of technical publications and papers
by personnel of the US Army Natick Research and Development
Command and its contractors for the period October 1978 through
September 1979. The arrangement is by organizational elements.

Reprints of journal articles, in some cases, are available from
the individual authors. Copies of technical reports may be
obtained from (1) The Defense Documentation Center, Cameron
Station, Alexandria, Virginia 22314, or (2) the National Tech-
nical Information Service, Springfield, Virginia 22161. The
"AD" number should be cited when ordering copies of reports.
Those reports marked with an asterisk (*) are not available for
distribution outside the agencies of the US Government. Tech-
nical papers refer to presentation for which no printed copies
exist.

Technical Library
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US ARMY NATICK RESEARCH AND DEVELOPMENT COMAND

OFFICE OF THE COMMANDER

Technical Papers

1. PENNEY, H. F. Welcome remarks. Research and Development
Associates for Military Food and Packaging Systems, Inc.,
US Army Natick Research and Development Command,
Hatick, MA, 7 November 1978.

2. Accomplishments and current programs at US
Army Natick Research and Development Command. Research
and Development Associates for Military Food and
Packaging Systems, Inc., New York, NY, 24 April 1979.
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DEPUTY COMMANDER

Technical Papers

3. DIXON, B. D. Introduction of new equipment. US Army
QM Officer Advanced Class 78-3, US Army Quarter-
master School, Fort Lee, VA, 30 November 1978.

4. MARNON, D. J. Remarks. Tri-Service Conference on
Survival Kits and Vests, US Army Natick Research
and Development Command, Natick, MA, 20 March 1979.

5. The US Army Natick Research and Development
Command - making things better. US Army QM Officer
Advanced Class 79-1, US Army Quartermaster School,
Fort Lee, VA, 1 May 1979.

6. Remarks. Meal, Ready-To-Eat, Individual
(MPE) Training Session, US Army Natick Research and
Development Command, Natick, MA, 21 May 1979.

7. Remarks. Memorial Day 1979 Observance,
Town of Natick Common, Natick, MA, 28 May 1979.

8. Remarks. Annual Meeting, USMA Admissions
Program on West Point and US Army ROTC Opportunities,
US Army Natick Research and Development Coumand,
Natick, MA, 29 May 1979.

9. Remarks. National Research Council Committee
on Military Helmets, US Army Natick Research and Devel-
opment Command, Natick, A, 7 June 1979.

10. Remarks. Bi-ennial Meeting, Bay State Council
of Chapters, The Retired Officers Association, US Army
Natick Research and Development Command, Natick, MA,
9 June 1979.

11. RUBIN, C. R. The US Army Natick Research and Development

Command - making things better. US Army QM Officer
Advanced Class 79-2, US Army Quartermaster School, Fort
Lee, VA, 14 August 1979.
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OFFICE OF TECHNICAL DIRECTOR

Technical Papers

12. ROSS, E. W. Food for some statistical thoughts. SIAM
Lecture, Wellesley College, MA, 26 April 1978.

13. , and N. PEITERSEN. A mathematic model for
enzymatic hydrolysis and fermentation of cellulose by
Trichoderma. 24th Conference of Army Mathematicians,
University of Virginia, Charlottesville, VA, 1-3 June
1978.

14. , and R. N. MACNAIR. Statistical analysis of
experiments in sorptivity. 24th Conference on Design
of Experiments in Army RDT&E, Mathematics Research
Center, University of Wisconsin, Madison, WI, 4-6
October 1978.

15. Mathematic modeling as applied to enzymatic
hydrolysis of cellulose. SIAM Lecture, University of
Southeastern Massachusetts, South Dartmouth, MA,
1 Novenber 1978.

16. LANDOWNE, M., and E. W. ROSS. Assessment of cardiac
mechanics during isovolumic systole. 3rd International
Congress on Biorheology, L.a Jolla, CA, 28 August-i
September 1978.
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ENGINEERING PROGRAMS MANAGEMENT OFFICE

Technical Papers

17. DOYLE, W. J. NARADCOM's involvement in the US/Canadian
Defense Development Sharing Program. DARCOM Workshop
on US/Canadian Defense Development Sharing Program,
ARRADCOM, Dover, NJ, 26 April 1979.

18. LEVELL, E. F. How the Federal Government will work with
industry under the new government policy for acquisi-
tion and distribution of commercial food products and
food equipment. Research and Development Associates
for Military Food and Packaging Systems, Inc., US Army
Natick Research and Development Coummand, Natick, MA,
9 November 1978.

19. ILS at NARADCOM. Course on Integrated Logistics
Support Management Techniques in Materiel Acquisition. US
Army Natick Research and Development Command, Natick, MA,
22 August 1979.

20. TARLOW, I. The NARADCOM/TSARCOM interface. DARCOM
Mid-Year Integrated Logistic Support Meeting, Troy,
MI, 5-7 June 1979.
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OPERATIONS RESEARCH AND SYSTEMS ANALYSIS OFFICE

Technical Reports

21. DAVIS, M., P. BRANDLER, W. WILKINSON, C. ECCLESTON, L.
SYMINGTON, M. BERMAN, and B. BISSONNETTE. An evalu-
ation of the conventional Marine Corps garrison food
service system at Marine Corps Base Twentynine Palms.

NATICK/TR-79/039, September 1979.

22. KIREJCZYK, H., T. BONCZYK, and C. HERTWECK. Evaluation

of alternative field feeding systems for the Army
Field Medical Units. NATICK/TR-79/040, July 1978.

Journal Articles

23. HERZ, M., and J. SOUDER. Preparation systems have signifi-

cant effect on costs. J. Amer. Hospital Assoc., 50(1): 89-
92 (1979).

Technical Papers

24. HERTWECK, G. Fast food facilities planning in the military.
National Security Industrial Association, Symposium on
Eating Habits of the New Generation, Washington, DC,
14 March 1979.

25. HERZ, M. Evaluation of alternative approaches to hospital

food service systems. Management Seminar, Hospital Food

Administrator's Association, Inc. of Greater New York,
New York, NY, 24 May 1979.

26. LEITCH, D. P. Early results from the Saratoga test.

Research and Development Associates for Military Food

and Packaging Systems, Inc., US Army Natick Research

and Development Command, Natick, MA, 8 November 1978.

Other Publications

27. LEITCH, D., L. GREINER, and L. BARNES. Putting judgment

back into decisions. In Harvard Business Review on
Human Relations. R. F.-Lewis (ed.). Harper, New York,
NY, 1979, pp. 90-103.
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TECHNICAL LIBRARY

Technical Reports

28. Bibliography of technical publications and papers:
October 1977 - September 1978. US Army Natick
Research and Development Coimd. NATICK/TR-79/
001, November 1978.
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AERO-MECHANICAL ENGINEERING LABORATORY

Technical Reports

29. BARCA, F. D. On the notions of free drop and fragility

ratings. NATICK/TR-79/009, October 1978.

30. Experimental measurement of strain and deflection
in a uniformly loaded simply supported composite panel.
NATICK/TR-79/018, November 1978 (AD A070917).

31. KIREJCZYK, H., R. BOURASSA, and J. M. SIEGEL. Systems analy-
sis review of US Readiness Command Joint Task Force (JTF-7)
shelters needs. NATICK/TR-78/015, September 1977.

32. PILSWORTH, H. N. The calculation of heat loss from tents.
NATICK/TR-79/017.

33. STEEVES, E. C. Pressure stabilized beam finite element.
NATICK/TR-79/002, December 1978 (AD A064 732).

34. Fabrication and testing of pressurized rib tents.
NATICK/TR-79/008, April 1979.

35. Optimum design of pressure stabilized beams.
NATICK/TR-79/019, August 1979.

Technical Papers

36. BARNARD, G. Determination of meaningful performance

parameters from bench tests of barometric staging units.
AIAA 6th Aerodynamic Deceleration and Balloon Technology
Conference, Houston, TX, 6 March 1979.

37. GANDUI, K. R., D. W. OPLINGER, and E. C. STEEVES. Devel-

opment of composite tent frame structure. 4th Confer-
ence on Fibrous Composites in Structural Design, San
Diego, CA, 14-17 November 1978.

38. GOODRICK, T. F. Hardware options for gliding airdrop
guidance systems. AIAA 6th Aerodynamic Deceleration
and Balloon Technology Conference, Houston, TX, 3-6
March 1979.
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AERO-MECHANICAL ENGINEERING LABORATORY

Technical Papers (continued)

39. GOODRICK, T. F. Simulation studies of the flight dynamics

of gliding parachute systems, AIAA 6th Aerodynamic
Deceleration and Balloon Technology Conference, Houston,
TX, 3-6 March 1979.

Other Publications

40. FARINACCI, A. L. Airdrop Controlled Exit System (ACES) -

advanced development investigation. AAI Corporation,
Contract No. DAAK60-77-C-0076. Airdrop Engineering Labora-
tory Engineering Report No. ER-9514, November 1978.

Patents

41. SHOPALOVICH, P. Flexible slide fastener. US Patent No.

4,130,917, 26 December 1978.
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Reports

42. COPLAN, M. J., and G. LOPATIN. Preparation of activated
carbon-filled microporous hollow multifilamnt - a
summary report. FRL, An Albany International Co.,
Contract No. DAAG17-76-C-0085. NATICK/TR-78/036,
(CEL-189), November 1978 (AD A067 663).

43. DEVARAKONDA, V. K. Evaluation of an acoustic technique
as a nondestructive method of measuring UV degradation
of nylon rip-stop fabric. NATICK/TR-79/031, (CEEL-201),
March 1979.

44. FERRELL, J. K., R. W. ROUSSEAU, and A. P. ANEJA. Perspira-
tion poisoning of protective clothing materials Part I -

Experimental results and evaluation. North Carolina
State University Dept. of Chemical Engineering, Contract
No. DAAG17-72-GO004. NATICK/TR-76/13, (CEMEL-165),
June 1974.

45. , . R. BRANSCOME, and R. W. ROUSSEAU. Perspira-
tion poisoning of protective clothing materials Part II -

Mathematical model for a complex adsorption bed. North
Carolina State University Dept. of Chemical Engineering,
Contract No. DAAG17-72-GO004. NATICK/TR-75/55 (CEMEL-
166), June 1974.

46. HERZ, M. L., J. A. SOUSA, L. A. LEVASSEUR, and E. M. HEALY.
The triarylmethane photochromic system for flashblindness
protection. NATICK/TR-79/004, (CEMEL-193), August 1978.

47. RAMSLEY, A. 0., W. B. BUSHNELL, and J. L. CORGAN. Design
and fabrication of a textured helmet cover. Brunswick
Corporation, Contract No. DMG17-76-C-0075.
NATICK/TR-79/025, (CEMEL-198), December 1978.

48. REMY, D. E., L. A. LAVASSEUR, J. A. SOUSA, and M. C. HENRY.
Examination of volatile components from flame resistant
nomex fabrics. NATICK/TR-78/034, (CEMEL-190), June 1978.

49. WHITE, R. United States Army anthropometry: 1946-1977.
NATICK/TR-79-007, (CE&EL-191), July 1978 (AD A068 095).

50. , and E. CHURCHILL. United States Marine Corps
anthropometry. NATICKfTR-78/021, (CEMEL-185), December
1977.
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Journal Articles

51. ARONS, G., R. MACNAIR, H. HOGAN, M. COPLAN, and G. LOPATIN.
Novel sorbent yarns and fabrics containing activated
carbon. Text. Chem. Color., 11(1): 24-27 (1979).

52. ASSAF, J. E. Insulated military footwear. US Army Mantech
Journal, 3(2): (1978).

53. BOINSTEIN, J., S. E. HUNT, J. D. MINECK, and D. E. REMY.
Observations on the synthesis and isolation of 2-methylbenz
(f) isoindale. J. Org. Chem., 44(5): 805-807 (1979).

54. WEINSTEIN, 3., R. C. CLAPP, M. NAKASHIMA, and J. A. SOUSA.
Synthesis and fluorescence properties of halogenated
aminoanthroquinones. 3. Chem. Eng. Data, 24(1): 74-75
(1979).

Technical Papers

55. ARONS, G., R. MACNAIR, H. HOGAN, M. COPLAN, and G. LOPATIN.
Novel sorbent yarns and fabrics containing activated
carbon. National Meeting, American Association of Textile
Chemists and Colorists, Anaheim, CA, 1 November 1978.

56. , R. MACNAIR, H. HOGAN, M. COPLAN, and G. LOPATIN.
Novel sorbent yarns and fabrics containing activated
carbon. Technical Meeting, American Association of
Textile Chemists and Colorists, Methuen, MA, 30 March 1979.

57. HANSEN, 3. V. E. A nondestructive testing technique for
polyamides used in life support equipment. 12th Common-
wealth Defense Conference, Operational Clothing & Combat
Equipment, Ghana, 28 August-8 September 1978.

58. Development of new U.S. Army helmet & vest for
the combat soldier. 12th Commonwealth Defense Conference,
Operational Clothing & Combat Equipment, Ghana, 28 August-8
September 1978.

59. Life support requirements in the ground environ-
ments. SAFE Symposium, San Diego, CA, 8-12 October 1978.

60. - Fiber opportunities in clothing & equipment.
Workshop on New Directions in Fiber Research, Wrightsville,
NC, 25-27 October 1978.

14



CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Papers (continued)

61. HANSEN, 3. V. E. Military fabrics leading from behind. 49th
Annual Research & Technology Conference, New York City, NY,
28-29 March 1979.

62. MACNAIR, R. Novel sorptive yarns & fabrics containing
deactivated carbon. American Association of Textile
Chemists and Colorists, 1978 National Technical Confer-
ence, 31 October-5 November 1978.

63. ROSEN, L. R. The developmental cycle of a clothing item
using the CVC clothing system as a case in point.
Seminar, Cornell University, Ithaca, NY, 25-27 April 1979.
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FOOD ENGINEERING LABORATORY

Technical Reports

64. BRYNJOLFSSON, A. Cost of irradiating bacon and the
associated energy savings. NATICK/TR-79/022, (FEL-89),
March 1979.

65. DARSCH, G., R. YOUNG, C. SHAW, and J. TUOMY. Entree produc-

tion guides for modified diets at Walter Reed Army Nadi-
cal Center (Part IV: Mest substitute entrees). NATICK/
TR-79/013, (FEL-92), June 1979.

66. t C. SHAW, and J. TUOMY. Examination of patient

tray food service equipment: an evaluation of the Sweet-
heart food service cart. NATICK/TR-79/026, (FEL-86),
June 1979.

67. HOWKER, J., P. ANGELINI, and E. WIERBICKI. The effect of
radurization on the pH, free water, meat swelling and
volatile organic compound concentrations of stored
chicken meat. NATICK/TR-79/034, (FEL-63), March 1977.

68. HU, K., 3. SWIFT, G. HUDSON, R. LAMPI, and J. TUOMY.

Quantitative analysis of energy usage in central food
preparation system at Fort Lee, Virginia. NATICK/TR-79/
032, (FEL-94), June 1979.

69. SHAW, C., V. LOVERIDGE, C. DARSCH, and J. TUOMY. Entree
production guides for modified diets at Walter Reed Army
Medical Center (Part II: Pureed bland entrees). NATICK/
TR-79/011, (FEL-93), June 1979.

70. Entree production guides for modified diets at
Walter Reed Army Medical Center, Part III: Dental liquid.

NATICK/TR-79/012, (FEL-90), April 1979.

71. TUOMY, J. M., J. W. MCNUTT, 3. SWIFT, C. J. LECRIS, P. T.
BURKE, and F. A. COSTANZA. Meat entree operation guides
developed for use in Fort Lee Interim Central Food
Preparation Facility. NATICK/TR-79/015, (FEL-84), November
1978.
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FOOD ENGINEERING LABORATORY

Journal Articles

72. COHEN, J., and E. WIERBICKI. Thermal processing times and
thermodynamic properties of canned meat rolls. Trans.
Amer. Soc. Agric. Eng., 21(6): 1242-1245 (1978).

73. DECAREAU, R. B. Microwaves and nutrition. ProfessionalNutritionist, 11(3): 9-10 (1979).

74. DRIVER, M. C., and F. J. FRANCIS. Purification of
phytolaccanin (betanin) by removal of phytolaccatoxin
from Phytolacca americana. J. Food Sci., 44(2): 521-
523 (1979).

75. , and F. J. FRANCIS. Stability of phytolaccanin,
betanin and FD&C red #2 in dessert gels. J. Food Sci.,
44(2): 518-520 (1979).

76. HARRIS, N. E., D. E. WESTCOTT, A. R. RAHMAN, R. A. KLUTER,
and M. M. ROBERTSON. Bulgar - shelf life studies. J.
Food Process. Preserv., 2(1): 55-62 (1978).

77. KAMAREI, A., M. KAREL, and E. WIERBICKI. Spectral studies
on the role of ionizing radiation in color changes of rad-
appertized beef. J. Food Sci., 44(1): 25-32 (1979).

78. RAHMAN, A. (Contributor) Future food sources - Plant
production under controlled environment. Food Process.,
40(7): 33 (1979).

79. SCHULZ, G. L., and H. A. HOLLENDER. Retortable food pouches
for military rations. J. Food Protect., 41(10): 832-833
(1978).

80. SIMIC, M. G., and I. A. TAUB. Fast electron transfer
processes in cytochrome c and related metalloproteins.
Biophys. J., 24(1): 285-294 (1978).

81. , M. Z. HOFFMAN, R. P. CHENEY, and Q. C. MULAZZANI.
One-electron reduction of tris (2,2'-bipyridine) and tris
(1,10-phenanthroline) complexes of cobalt (III) in aqueous
solution. J. Phys. Chem., 83(4): 439-443 (1979).

82. TAUB, I. A., F. H. ROBBINS, M. C. SIMIC, J. E. WALKER, and
E. WIERBICKI. Effect of irradiation on eat proteins.
Food Technol., 33(5): 184-193 (1979).
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FOOD ENGINEERING LABORATORY

Journal Articles (continued)

83. WANG, C., and A. BRYNJOLFSSON. An equation in micro-
biology and its computer-aided solutions. Amer. Phys.
Soc. Bull., 24: 565 (1979).

Technical Papers

84. COHEN, 3., G. SHULTS, J. HOWKER, and V. MASON. Measurement
of color of cured beef and pork muscle preserved by
freezing and irradiation. Winter Meeting, American
Society of Agricultural Engineers, Chicago, IL. 18-20
December 1978.

85. DECAREAU, R. V. An automated microwave-powered prepared

meal vending unit. Food Service Systems Meeting,
Arlington, VA, 4 April 1979.

86. Application of metal as a microwave oven utensil.
International Microwave Power Institute, Cooking Appliance
Section Workshop, Sacramento, CA, 9 April 1979.

87. Future microwave oven technology for the food

service industry. Annual Meeting, National Restaurant
Association, Chicago, IL, 21 May 1979.

-88. DIZDAROGLU, M., M. SIMIC, and H. SCHOTT. Separation and

sequencing of pyrimidine deoxytetra-and deoxpents-
nucleotide sequence isomers by HPLC. American Chemical
Society Meeting, Washington, DC, 9-14 September 1979.

89. HALLIDAY, J., J. CASPERSEN, C. NICKERSON, C. REES, and
I. TAUB. ESR studies of transient free radicals in
irradiated food components. 5th Conference on Small
Accelerators, Denton, TX, 7 November 1978.

90. HEILIG4AN, F., V. MASON, and E. WIERBICKI. Elimination
or reduction of nitrite in pre-fried bacon preserved
by irradiation. 39th Annual Meeting, Institute of Food
Technologists, St. Louis, NO , 10-13 June 1979.

91. HOLLENDER, H. Current food research and development in
the military that applies to the food service industry.
20th Meeting, Society for the Advancement of Food
Service Research, Michigan State University, E. Lansing,
MI, 3 November 1978.
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

92. HOLLENDER, H. Food research and development for the military.
Hancock United Church of Christ, Men's Club, Lexington,
MA, 11 January 1979.

93. Current food research and develooment in the
military applicable to the food service industry.
Massachusetts Food Service Educational Council, Boston,
MA, 17 January 1979.

94. Food research and development for the military.
Lexington Rotary Club, Lexington, MA, 26 February 1979.

95. HOWKER, J., V. MASON, and E. WIERBICKI. Reduction of

added nitrite level in ham preserved by irradiation.
39th Annual Meeting, Institute of Food Technologists,
St. Louis, MO, 10-13 June 1979.

96. KLICKA, M. Space foods and other unique food products
under development for military use. University of New
Hampshire, Durham, NH, 9 September 1978.

97. Future focus on foods. Massachusetts Home

Economics Association, Annual Meeting, Framingham
State College, Framingham, MA, 28 April 1979.

98. LAMPI, R. A. Update on food service related research &
development at NARADCOM. DoD Food Service Facility &
Equipment Planning Board, U.S. Army Troop Support Agency,
Ft. Lee, VA, 27 March 1979.

99. Overview and general production requirements
for the retortable pouch. International Seminar on
Retort Pouch, Organization of American States, Instituto
de Technologia de Alimentos, Campinas, S.P. Brazil,
23-25 April 1979.

100. LAMPI, R., K. HU, and A. DECAREAU. The role of engineering
in the mini-processing and preparation of food for serving.
Second tnternational Congress of Food and Engineering,
Helsinki, Finland, 27-31 August 1979.

101. , K. HU, and R. DECAREAU. What's new in equipment.
Catering Systems Design '79, Second International
Symposium, Harrogate, England, 10-13 September 1979.
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

102. RAHMAN, A., N. KELLEY, J. AYOUB, D. WESTCOTT, and H.

HOLLENDER. New technology in the production of
freeze-dried compressed foods. 5th International
Congress, Food Science & Technology, Kyoto, Japan,
17-22 September 1978.

103. New innovations in food research. Kuwait

Institute for Scientific Research, Kuwait, 5 December
1978.

104. Recent advances in food production and
preservation. Federal Research Institute for Food
and Nutrition, Karlsruhe, W. Germany, 12 December
1978.

105. Recent advances in food preservation. House

of Representatives, Boston, MA, 19 February 1979.

106. New food sources. Center for Professional

Advancement - Food Technology Update, E. Brunswick, NJ,

26 March 1979.

107. Low moisture foods. Center for Professional

Advancement - Food Technology Update, E. Brunswick, NJ,
27 March 1979.

108. Latest development in compressed dried foods.
33rd Annual Meeting, Research and Development Associates
for Military Food and Packaging Systems, Inc., New York,
NY, 25 April 1979.

109. , D. GREAVES, and E. BURNS. Plasticization and

storage effects on quality of freeze dried compressed
carrot bars. 39th Annual Meeting, Institute of Food
Technologists, St. Louis, MO, 11 June 1979.

110. Recent innovations in food preservations. U.S.

Navy Facility, Argentia, Newfoundland, 24 July 1979.

111. Recent advances in the production of compressed

foods. Campbell & Burns Ltd., Charlestown, Prince
Edwards Island, Canada, 26 July 1979.
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

112. RAHMAN, A. Intensive agriculture. U.S. Naval Facility,

Norfolk, VA, 10 August 1979.

113. , N. KELLEY, J. AYOUB, and D. WESTCOTT. Compressed

foods. 87th National Meeting, American Institute of
Chemical Engineers, Boston, MA, 20 August 1979.

114. , N. KELLEY, J. AYOUB, and D. WESTCOTT. Modified
techniques to reduce the weight and bulk of foods.
Second International Congress on Engineering and Food,
Helsinki, Finland, 28 August 1979.

115. Update of development of intensive agriculture

for the production of salad vegetables at the U.S.
Naval facility at Argentia, Newfoundland. Research and
Development Associates for Military Food and Packaging

Systems Inc., US Army Natick Research and Development
Command, Natick, MA, 12 September 1979.

116. Recent techniques in food dehydration and

compression. Food Preservation Research Association,
Chipping Campden, England, 20 September 1979.

117. , and A. SALANT. Improved techniques for the

production of compressed foods. Annual Meeting,
Processing Engineers, W. Germany, 26 September 1979.

118. SALANT, A. S. The Department of Defense food research, devel-
opment, testing and engineering program. 27th Annual
USAREUR, 7th Army International Veterinary Medical
Training Conference, Berchtesgaden, Germany, 16 October
1978.

119. , and A. R. RAHMAN. New approaches to food production,
preservation and distribution. Northeast Agricultural
Leadership Assembly, Chemphill, NJ, 21 March 1979.

120. , and A. R. RAHMAN. The role of technology in
improving food nutrition and health. New England Conference

on Food Nutrition and Health, Boston, MA, 1 May 1979.

121. , A. R. RAHJMAN, and J. SECRIST. New innovations

in foods. The Rural Economic Development Subcommittee,
3. F. Kennedy Building, Boston, MA, 14 June 1979.
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FOOD ENGINEERING LABORATORY

TechnicalPaers (continued)

122. SCHULZ, G. Update on the meal, ready-to-eat, individual.

Armed Forces Pest Control Board, Washington, DC,
7 December 1978.

123. Assurance of performance, quality and relia-
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