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PREFACE 

Numerous requests from the focxl. industry and academic and 
research institutions in the United States and abroad about the 
status and progress made in the field of radappertized (radiation 
sterilized) shelf-stable focxl.s prompted up::lating of the bibliography 
report first published in June 1973 as Technical Report 74-3-FL. 
This bibliography is a list of technical publications and papers by 
scientific personnel of the US Army Natick Research and Development 
Command (NARADC~) working in or responsible for the part of the 
National Radiation Preservation of Food Program dealing with high­
dose radiation processing of prepackaged, shelf-stable foods. 

In additior:, the compilation contains contractors' reports and 
a few selected books which have been either edited by or contain 
papers contributed by NARADC~ personnel. In the book section are 
listed five pericxl.ic reviews of the food radiation program by the 
Joint Committee on Atomic Energy, Congress of the United States, 
which continuously encourages and supports the food irradiation 
program under the "Atoms for Peace" program. 

We have also included a listing of selected papers pertaining 
to food processing by irradiation that have been published in the 
Journal of Food Science and not listed elsewhere in this bibliography. 

The period covered by this bibliography is March 1962 through 
December 1976. The bibliography,_ subdivided into six groups, is 
arranged chronologically by the date of publication. We have also 
included an indexing system to allow for easier and more frequent 
updating of the bibliography and to make it easier to use for 
reference. 

During that pericxl. this installation was renamed from US Army 
Natick Laboratories to US Arrey" Natick Development Center, and 
finally to US .Arnw Natick Research and Development Command (NARADC~). 
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RADAPPERTIZA'riON OF FOODS 

I. BOOKS 

B-1-T REVIEW OF ~ AND ARMY FOOD IRRADIATION PROGRAMS. 
Hearings before the Subcommittee on Research, Development and 
Radiation of the Joint Committee on Atomic Energy, Congress 
of the United States (JCAE), Eighty-Seventh Congress, Second 
Sessions, March 6 and 7, 1962. Superintendent of Ibcuments, 
U. s. Government Printing Office, Washington, DC :?.0402 
Price $3.00 

B-2-T REVIEW OF THE ARMY FOOD IRRADIATION PIDGRAM. 
Hearing, JCAE, Eighty-Eighth Congress, First Session, 13 May 
1963. Superintendent of Ihcuments, U. S. Government Printing 
Office, Washington, DC 20402 
Price $1.50 

B-3-T RADIATION PROCESSING OF FOODS. 
Hearings, JCAE, Eighty-Ninth Congress, First Sessions, 9 and 10 
June 1965. Superintendent of Ibcuments, U. s. Government 
Printing Office, Washington, DC 20402 
Price $2. 50 · 

B-4-T REVIEW OF THE FOOD IRRADIATION PROGRAM. 
Hearing, JCAE, Eighty-Ninth Congress, Second Session, 12 
September 1966. Superintendent of Documents, U. S. Government 
Printing Office, Washington, DC 20402 
Price $1.00 

B-5-T STATUS OF THE FOOD IRRADIATION PROGRAM. 
Hearings, JCAE, Ninetieth Congress, Second Sessions, 18 and 20 
July 1968. Superintendent of Ihcuments, u. S. Government 
Printing Office, Washington, DC 20402 
Price $:3.00 

B-6-T THE TECHNICAL BASIS FOR LEGISLATION ON IRRADIATED FoOD. 
Report of a Joint FAO/IAEA/WHO EKpert Committee, Rome, 21-28 
April 1964. FAO, Atomic Energy Series No. 6, Food and Agricul­
ture Organization of the United Nations, Rome 1965. 

B-7-E CURRENT STATUS AND CCMMERCIAL PROSPIDTS FOR RADIATION 
PRESERVATION OF FOOD. 
H. W. Ketchum, J. w. Osburn, Jr., and J. Deitch. TID-21431, BDSA 
u. s. Department of Commerce, Washington, DC 20230. January 1965. 
(174 pages, 185 references). 
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B-8-T RADIATION PRESERVATION OF FOODS. 
Proceedings, International Conference, Boston, MA, Zl-30 
September 1964; Publication 1273, National Academy of 
Sciences-National Research Council, Washington, DC 20418, 
1965. (37 papers, 424 pages). 
Price $9.00 

B-9-T FOOD IRRADIATION. 
Proceedings, International Symposium on Food Irradiation, 
The International Atomic Energy Agency and the Food and 

· Agriculture Organization of the United Nations, Karlsruhe, 
Germany, 6-10 June 1966; STI/PUB/127, International Atomic 
Energy Agency, P.O. Box 590, (67 papers, 956 pages). 
Price $20.00 · 

B-10-T CHEMICAL AND FOOD APPLICATIONS OF RADIATION. 
60th National Meeting of the American Institute of Chemical 
Engineers. Atlantic City, NJ, 18-21 September 1966. Chemical 
Engineering Progress Symposium Series, N:>. 83, Vol. §fr., 1968 -
American Institute of Chemical Engineers, 345 E;. 47th Street, 
New York, NY 10017. (16 papers, 149 pages). 

B-11-T RADIATION PRESERVATION OF FOODS. 
A symposiwn co-sponsored by the Division of Agricultural and 
Food Chemistry and the Division of Nuclear Chemistry and 
Technology at the 150th Meeting of the American Chemical 
Society, Atlantic City, NJ, 16-17 September 1965. Advances 
in Chemistry Series 65, American Chemical Society, washington, 
DC, 1967 (15 papers, 184 pages). 
Price $7.00 

B-13-E THE CrnMERCIAL PROSPECTS FOR SELECTED IRRADIATED FOODS. 
TID-24058, BDSA, US Department of Conunerce, washington, DC 
20230, March 1968. (90 pages, 154 references). 
Price $ .50 

B-14-T RADIATION PROCE3SING OF FOOD PRODUCTS. 
L. V. Metlitskii, v. N. Rogachev, and v. G. Krushchev, Moscow, 
USSR, 1967. ORNL-IIC-14, July 1968. Translated from original 
Russian by 03k Ridge National laboratory, Oak Ridge, TN, for 
the US Atomic Energy Commission. Edited by M. Gerrard, F. E. 
McKinney, P. S. Baker, and E. Wierbicki. US Department of 
Conunerce, National Technical Information Services, Springfield, 
VA 22161 (115 pages, 32 references). · 
Price $3.00 

B-15-M ELIMINATION OF HARMFUL ORGANISMS FROM FOOD AND FEED BY IRRADIATION. 
Proceedings of a Panel, Zeist, 12-16 June 1967, International 
Atomic Energy Agency, Vienna, 1968 . 
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B-16-T PRESERVATION OF FRUIT AND VIDETABLES BY RADIATION. 
Proceedings of a Panel, Vienna, 1-5 August 1966, International 
Atomic Energy Agency, Vienna, 1968. 

B-17-0 TRAINING MANUAL OF FOOD IRRADIATION TECHNOLOGY AND TECHNIQUES. 
International Atomic Energy Agency, Vienna, 1970. 

B-18-P PRESERVATION OF FISH BY IRRADIATION. 
Proceedings of a Panel, Vienna, 15-19 December 1969. 
International Atomic Energy Agency, 1970. 

B-19-P DISINFESTATION OF FRUIT BY IRRADIATION. 
Proceedings of a Panel, Honolulu, 7-11 December 1970, 
International Atomic Energy Agency, Vienna, 1971. 

B-20-E COST-BENEFITS ANALYSIS. 
Potential Radiation Sterilized Military Subsistence Items. 
J. Deitch, J. w. Osbuz·n, Jr., and H. w. Ketchum. US 
Department of Commerce, Bureau of Ibmestic Commerce, March 
1972. Superintendent of Documents, US Government Printing 
Office, Washington, DC 20402 ( 150 pages, 66 references). 
Price 1.25 

B-21-C RADIATION RESEARCH REVIEWS. 
SympJsium on the Recent Advances in the Chemistry of Food 
Irradiation, 16lst National Meeting, The American Chemical 
Society, Division of Agricultural Chemistry, 1 April 1971, 
Los Angeles, CA. Edited by E. S. Josephson and c. Merritt, 
Jr., Vol 3 (4): 281-460 (completing Vol. 3), July 1972. 
Elsevier Publishing Company, P.O. Box 211, Amsterdam, The 
Netherlands (11 papers). 

B-22-T RADIATION PRESERVATION OF FOOD. 
Proceedings, IAEA/FAO Symposium, Bombay, India, 13-17 
November 1972, STI/PUB/317. Proceeding Series, Vienna, 1973. 
International Atomic Agency, Vienna, Austria. (51 papers, 
774 pages). 
Price $30.00 

B-23-E FACTORS INFLUENCING THE ECONOMICAL APPLICATION OF FOOD 
IRRADIATION. 
Proceedings of a Panel, FAO/IAEA Division of Atomic Energy 
in Food and Agriculture, Vienna, Austria, 14-18 June 1971. 
International Atomic Energy Agency, Kaerntner Ring 11, P.O. 
Box 590, A-1011, Vienna, Austria. STI/PUB/3311 February 1973. 
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B-24-T ASPECTS OF THE INTRODUCTION OF FOOD IRRADIATION IN DEVELOPING 
COUNTRIES. 
Proceedings of a Panel by the Joint FAO/IAJM. Division of 
Atomic Energy in Food and Agriculture, Bombay, India 18-22 
~vember 1972. International Atomic Energy Agency, Kaerntner 
Ring 11, P.O. Box 590, A-1011, Vienna, Austria. S'ri/PUB/362, 
December 1973. 

B-25-T ll1PROVEMENT OF FOOD QUALITY BY IRRADIATION. 
Proceedings of a Panel, Vienna, 18-22 June 1973, International 
Atomic Energy Agency, Vienna, 1974. 

II. TECHNICAL REPORTS 

R-1-P EXTRACTIVES AND FUNCTIONAL PERFORMANCE OF FLEXIBLE PACKAGING 
MATERIALS FOR USE IN RADIATION STERILIZATION OF PREPACKAGED 
FOODS. 
G. 0. Payne, Jr. and C. H. Spiegl. (Continental Can Company, 
Contract~. DA19-129-AMC-162(n); Project Officer, NLABS-
J. J. Killoran). FD-3, December 1964 (AD 455 946). 

R-2-C INDUCED RADIOACTIVITY IN FOOD AND ELECTRON STERILIZATION. 
R. A. Meyer. (US Army Natick Laboratories). FD-6, April 

-1965 (AD 613 950). 

R-3-T INVESTIGATION OF THE USE OF VERY HIGH DOSE RATES FOR THE 
RADIATION PRESERVATION OF PROTEIN FOOD. 
P. E. Hansen, G. Ellermann, and A. J. Pedersen. (The Danish 
Meat Research. Institute, Contract No. DA9l-591-EUC-3342; 
Project Officer, NLABS - E. s. Josephson). OI-452-4472, 
13 August 1965. 

R-4-S CALCULATED INTERNATIONAL RADIATION DOSE FRCM INGESTION OF MEAT 
STERILIZED BY ELECTRON IRRADIATION. 
T. G. Martin, III. (US Army Natick Laboratories). 66-26-FD, 
April 1966 (AD632 360). 

R-5-P STUDY OF EXTRACTABLE SUBSTANCES AND MICROBIAL PENETRATION OF 
POLYMERIC PACKAGING MATERIALS TO DEVELOP FLEXIBLE PLASTIC 
CONTAINERS FOR RADIATION STERILIZED FOODS. 
G. o. Payne, Jr., C. J. Speigl, and F. E. Long. (Continental 
Can Company, Contract :tb. DA19-219-AMC-l62 (n); Project Officer, 
NLABS- J. J. Killoran). 69-57-FL, January 1969 (AD 685 831). 

R-6-T EFFECT OF LOW TEMPERATURE IRRADIATION ON CIDMICAL AND SENSORY 
CHARACTERISTICS OF BEEF STEAKS. 
F. L. Kauffman and J. W. Harlan. (Swift and Company, Contract 
No. DA19-129-AMC-164(N); Project Officer, NLABS- E. Wierbicki). 
69-74-FL, March 1969 (AD 687 340). 
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R-7-T DEVELOPMENT OF RADIATION-STERILIZED FISH PRODUCTS. 
M. E. Waters and M. H. 'lhompson. (US Department of Interior, 
Bureau of Commercial Fisheries; Project Officer, NLABS - F. 
Heiligman). 69-65-FL, April 1969 (AD 688 123). 

:Rr-8-M MODE OF RADIATION RESISTANCE OF CIDSTRIDIUM BOTULINUM SPORES. 
B. D. Church, G. R. Germaine, and D. B. Rowley. 71-4-FL, 
August 1970 (AD 717 563). 

R-9-N EFFECT OF IRRADIATION DOSE AND TEMPERA'IURE ON THE THIAMINE 
CONTENT OF HAM. 
M. H. Thomas and E. Wierbicki. (US Army Natick Laboratories). 
71-44-FL, January 1971 (AD 726 380). 

Rr-lD-T STORAGE STABILITY STUDIES ON RADIATION STERILIZED FISH I'l'FNS. 
R. o. Sinnhuber. (Oregpn State University, Contract No. 
DA19-129-AMC-853(N); Project Officer, NLABS- F. Heiligman). 
71-39-FL, ~~rch 1971 (AD 731 495). 

R-11-T DEVELOPMENT OF COOKING PROCEDURES AND RECIPES FOR USING 
IRRADIATION STERILIZED MEATS. 
A. F. Garlin (Iowa State University, Contract No. DA19-
129-AMC-227 (N); ·Project Officer, NLABS - F. Heiligman). 
72-31-FL, January 1972 (AD 736 845). 

R-12-T IRRADIATION STUDIES -oN MEAT. 
J. w. Harland and F. L. · Kauffman. (Swift and Company, 
Contract No. 172; NLABS Project Officer- F. Heiligman). 
72-32-FL, January 1972 (AD 736 360). 

Rr-13-P EFFEXJT OF IONIZING RADIATION ON PHYSICAL AND CHEMICAL PROPERTIES 
OF FIBERBOARD AND PAPERBOARD. 
J. J. Killoran, s. Agarwal, and P. T. Burke. 74-6-GP, October 
1972 (AD 755 510). 

R-14-T DEVELOPMENT OF RADIATION STERILIZED FISH ITEMS. 
L. J. Ronsivalli. (US Department of Interior, Bureau of 
Commercial Fisheries, Project Order No. 66-68; Project 
Officer, NLABS - F. Heiligman). 72-42-FL, February 1972 
(AD 739 497) • 

R-15-C IRRADIATION INDUCED HEADSPACE GASES IN PACKAGED RADIATION 
STERILIZED FOOD. 
G. B. Pratt and L. E. Kneeland. (American Can Compaey, 
Contract li.l. DA19-129-AMC-119(N); Project Officer, NLABS -
F. Heiligman). 72-55-FL, February 1972 (AD 741 792). 

R-16-S ACCELERATOR RADIATION PRDTR:TION. 
T. G. Martin, III. (US Army Natick Laboratories). 73-7-FL, 
1972 (AD 755 510). 
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Rr-17-T RADAPPERTIZATION (RADIATION STERILIZATION) OF FOODS. 
E. Wierbicki. Bibliography of Technical Publications and 
papers. 74-3-FL, June 1973, Addendum September 1974 (AD 
766 268). 

R-18-D MEASUREMENT OF DEPTH-DOSE DISTRIBUTION IN CARBON, ALUMINUM, 
POLYETHYLENE, AND POLYSTYRENE FOR 10 MEV INCIDENI' ELEC'l'RDNS. 
J. C. Humphreys, s. E. Chappell, W. L. McLaughlin, and R. D. 
Jarrett. NBSIR 73-413, NOvember 1973. 

R-19-T PRESERVATION OF ENZYME INACTIVATED LAMB SLICES - EFFECTS OF 
FREEZE DESICCATION AND LOW DOSE IRRADIATION. 
B. Y. K. Rao, G. W. Shults, and E. Wierbicki (US Army 
Natick Laboratories). TR-74-34-FL, February 1974 (AD 777 550). 

R-20-T EFFECTS OF CONDENSED PHOSPHATES ON THE pH, WATER-HOLDING 
CAPACITY AND MEAT SWELLING PROPERTIES OF PORK MUSCLE. 
G. W. Shults and E. Wierbicki (US Army Natick Laboratories). 
TR-74-22-FL, January 1974 (AD 776 336). 

R-21-T MEASUREMENT OF COHESIVENESS OF FABRICATED, IRRADIATED MEAT 
ROLLS. J. S. Cohen and L. J. Rice. TR-74-45-FL, April 1974 
(AD 786 523). 

R-22-T DEVELOPMENT OF IRRADIATED BEEF. 
I. Acceptance of Beef Loin Irradiated at Cryogenic Tempera-
tures. G. W. Shults and E. Wierbicki (US Army Natick 
Laboratories). TR-74-57-FL, July 1974 (AD 786 540). 

R-23-T DEVELOPMENT OF IRRADIATED BEEF. 
II. Effects of Irradiation Temperature and fuse on the 
Quality of Roast Beef. G. W. Shults and E. Wierbicki (US 
Army Natick Laboratories). TR-74-56-FL, July 1974 (AD 786 539). 

R-24-T CHANGES IN THE NPN CONTENT AND SENSORY CHARACTERISTICS OF 
BEEF STEAKS AS AFFECTED BY THE HEAT TREA'IMENT. 
G. W. Shults and E. Wierbicki. TR-75-8-FEL, July 1974 
(AD 787 279). 

R-25-T CHANGES IN THE SENSORY CHARACTERISTICS, TEXTURE, AND ORGANIC 
VOLATILES OF IRRADIATED AND NON-IRRADIATED PORK CHOPS. 
G. W. Shll.lts, J. J. Hawker, and E. Wierbicki. TR-75-114-'fi'F.I .• 
April 1975. 

R-26-T THE EFFECT OF IRRADIATION DOSE AND TEMPERATURE ON CURED HAM. 
G. W. Shults, J. S. Cohen, and E. Wierbicki. TR-76-19-FEL, 
April 1975. 
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R-2'7-T EFFDJTS OF NaC1 AND TPP ON THE TEXTURE, ORGANIC VOLATIIJ!S 
AND SENSORY CHARACTERISTICS OF IRRADIATED AND NONIRRADIATED 
PORK ROLLS. 
G. W. Shults, J. J. Howker, and E. Wierbicki. TR-75-116-FEL, 
May 1~76. 

Rr-28-T EFFDJTS OF NaC11 PHOOPHATES AND OTHER CURING INGREDIENTS ON 
THE WATER-HOLDING CAPACITY OF LEAN PORK MEAT AND THE QUALITY 
OF HAM. 
E. Wierbicki, J. J. Howker, and G. W. Shults. TR-76-24-FEL, 
August 1975. 

R-29-C ~TION-INACTIVATION OF MEAT PROTEASES AS DETERMINED BY 
A C LABELLED HJ!l.10GLOBIN METHOD. 
G. w. Shults, J. S. Cohen, and E. Wierbicki. TRr-76-3.3-FEL, 
N:>vember 197 5. 

R-30-M RADIATION RESISTANCE OF ASPOROGENOUS BACTERIA IN FROZEN BEEF. 
R. B. Maxcy, D. B. Rowley, and A. Anellis. TRr-76-4.3-FSL, 
March 1976 (AD A024 363). 

R-31-5 RESULTS OF ASSAY OF RADIATION STERTI..IZED BEEF FOR INDUCED 
ACTIVITY. 
T. G. Martin, III and R. L. Becker. TR-76-64-FEL, 
September 1976. 

., 

R-32-T EFFECT OF COMBINED IRRADIATION AND THE»1AL PROCESSING ON 
CANNED BEEF. 
J. J. Howker, G. W. Shults, and E. Wierbicki. TR-7T-5-FEL, 
(in press)l976. 

R-3.3-T RADURIZATION OF FRESH POULTRY. 
J. J •)bwker, R. s. Kahan, and E. Wierbicki. NATICK/ 
TRr-7?t006, 1977. 

R-34-T THE EFFECTS OF RADURIZATION ON THE pH, FREE WATER, MEAT 
SWELLING AND VOLATILE ORGANIC COMPOUND CONCENTRATIONS OF 
STORED CHICKEN MEAT. 
J. J. Ibwker, P. Angelini, and E. Wierbicki. Technical 
Report in press. 

III. PATENTS 

P-1-T IRRADIATION STABILIZATION OF PARTIALLY DEHYDRATED MEAT. 
G. W. Shults, US Patent NO. 31493,397 (3 Februar,y 1970). 

P-2-T PROOESS FOR INACTIVATING ENZYMES IN MEAT TO BE STABILIZED BY 
IRRADIATION. 
G. W. Shults and E. Wierbicki1 US Arrey Natick Laboratories• 
US Patent No. 3,554,773 (12 January 1971). 
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P-3-T PROCESS FOR RADIATION STERILIZING A PACKAGED PRECOOKED MEAT 
AND GRAVY PRODUCT. 
G. W. Shults, US Anrry Natick Laboratories; US Patent No. 
3,573,067 (30 March 1971). 

P-4-T PROCESS FOR PREPARING STERILIZED COMMINUTED BEEF PRODUCTS. 
G. W. Shults, US Anrry Natick Laboratories; US Patent No. 
3,592,658 (13 July 1971). 

P-5-T PROCESS FOR STABILIZING STRUCTURE OF GROUND MEAT. 
G. W. Shults and E. Wierbicki, US Army Natick Laboratories; 
US Patent No. 3,642,500 (10 February 1972). 

P-6-P METHOD FOR PACKAGING FLEXIBLE PACKAGES IN CYLINDRICAL 
CONTAINERS. 
F. Heiligman, US Army Natick Laboratories; US Patent No. 
3,645,759 (29 February 1972). 

P-7-T METHOD FOR PRODUCING CORNED BEEF. 
G. W. Shults and E. Wierbicki, Patent No. 3,845,227 (29 
October 1974). 

., 

IV. 'l'ECHNICAL PAPERS, NARADCOM 

T-1-T RADIATION STERILIZATION OF FOOD IN THE U.S.A. 
E. s. Josephson (Eighth Conference on Radioisotopes -
'lbkyo, Japan (13-16 November 1967). 

T-2-M RESISTANCE OF CLOSTRIDIUM BO'IULINUM SPORES TO IONIZING 
RADIATION AS RELATED TO RADAPPERTIZATION OF FOODS. 
D. B. Rowley, H. M. El-Bisi, A. Anellis, and 0. P. Snyder. 
Proceedings, First Us-Japan Conference on 'lbxic Microorganisms, 
lbnolulu, Hawaii, 7-10 October 1968; pp. 459-467. 

T-3-T ADVANTAGES, PROBLEMS AND EXPERIENCES OF IRRADIATED FOODS. 
E. s. Josephson (Aerospace Food Technology, NASA SP-202; 
The University of Florida, Tampa, FL, 15-17 April 1969). 

T-4-T NUCLEAR APPLICATIONS IN THE FOOD INDUSTRY. 
E. S. Josephson (44th Armual Conference of the American 
Industrial Development Council, Inc., Miami Beach, FL, 11-14 
May 1969). 

T-5-T S'rAIDS OF ·rHE US AIMY PROGRAM IN FOOD IRRADIATION. 
E. s. Josephson and Eugen Wierbicki. Chemical and Food 
Application of Radiation, Ghemical Engineering Progress 
Symposium Series, Vol. 64, No. 83, AICHE, 87-95, 1968. 
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T-6-T HIGH DOSE RADIATION PROCFSSING OF MEAT, POULTRY AND SEAFOOD 
PRODUCTS. 
E. Wierbicki, A. Anellis, J. J. Killoran, E. L. Johnson, 
M. H. Thomas, and E. s. Josephson (The Third International 
Congress of Food Science and Technology (SOS/70), 
Washington, DC ( 9-14 August 1970). 

T-7-E FACTORS INFLUENCING ECONCMIC EVALUATION OF IRRADIATION, 
PROCESSING. 
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2.Q: 811-820 (1975). 

5-98-M INFLUENCE OF POSTIRRADIATION INCUBATION TEMPERATURE ON 
RECOVERY OF RADIATION-INJURED CLOSTRIDIUM BO'IULINUM 62A 
SPORES. 
M. s. u. Chowdhury, D. B. Rowley, A. Anellis, and H. S. 
Levinson. AE}lied and Environmental Microbiology, B: 
172-178 (197 • 

5-99-T EFFECTS OF SALT AND TPP ON TEXTURE, ORGANIC VOLATILES AND 
SENSORY CHARACTERISTICS OF IRRADIATED OR NONIRRADIATED PORK. 
G. W. Shults, J. J. Howker, and E. Wierbicki. Journal of 
Food Science, Vol. ~: 1096-1101 (1976). 

5-100-T EFFECTS OF NaCl, PHOOPHATES AND CURING INGREDIENTS OF 
SHRINKAGE OF LEAN PORK MEAT AND THE QUALITY OF SMOKED HAM. 
E. Wierbicki, J. J. Howker, and G. w. Shults. Journal of 
Food Science, ~: 1116-1121 (1976). 
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RADAPPERTIZATION OF FOODS 

S-101-T VARIABLES AFFECTING THE ACCEPTABILITY OF IRRADIATED 
STERILIZED GROUND BEEF. 
Effects of Food Grade Phosphates, NaCl, Fat Level and 
Griming Methods. J. s. Cohen, G. W. Shults, and V. c. 
Mason. Journal of Food Science, Vol. ~: 338-343 (1977). 

S-102-W IRRADIATED FOOD VALIDITY OF EXTRAPOLATING WHOLESCMENESS 
DATA. 
I. A. Taub, P. Angelini, and C. Merritt, Jr., Journal of 
Food Science, Jt]., 942 (1976). 

S-103-T EFFECTS OF SODIUM NITRATE AND SODIUM NITRITE ADDITIONS 
AND IRRADIATION PROCESSING ON CORNED BEEF. 
G. w. Shults, J. s. Cohen, J. J. Howker, and E. Wierbicki. 
Journal of Food Science - In Press, 1977. 

S-104-T EFFECTS OF FAT LEVEL AND RADAPPERTIZATION DOSE LEVEL 
ON THE QUALITY OF PORK. 
G. W. Shults, V. c. Mason, and J. s. Cohen. Journal_££ 
Food Scien~ - In Press 1977. 

S-105-T FLAVOR AND TEXTURAL CHANGES IN RADAPPERTIZED CHICKEN 
AS AFFECTED BY IRRADIATION TEMPERATURE, NaCl AND TPP 
ADDITIONS. 
G. w. Shults, J. s. Cohen, and V. c. Mason. Journal 
of Food Science - In Press 1977. 

S-106-T FOOD IRRADIATION IN THE UNITED STATES - CURRENT STATUS 
AND FUTURE PLANS. 
US Army Natick Development Center, E. s. Josephson, A. 
Brynjolfsson, and H. c. Johnson. Proceedings of the 12th 
Japan Conference in Radioisotopes, Japan Atorr.ic Industrial 
Forum. 26-27 November 1975. 

S-107-T LOW DOSE FOOD IRRADIATION AT "NATICK." 
E. s. Josephson, F. Heiligman, J. J. Howker, and E. 
Wierbicki, Proceedings - FAO/IAEA Advisory Group Meeting 
on Low Dose Irradiation of Agricultural Products, 
Rio de Janeiro, Brazil, 27-31 October 1975. To be 
published by IAEA/FAO, Vienna, Austria. 

S-108-C RADIATION CHEMISTRY OF AMINO ACIDS AND PEPTIDES IN 
AQUEOUS SOLUTIONS. 
M.G. Simic, Journal of Agricultural Food Chemistry -
In Press. 
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RADAPPERTIZATION OF FOODS 

s-109-C ~TRON REACTIONS WI~ CYTOCHROME-C IN ETHYLENE GLYCOL-
WATER GLASSES AT -196 C. · 
F. Heinmets. Journal of Physical Chemistrr - In press. 

s-110-C INTERMEDIATES IN THE RADIOLYSIS OF AMINO ACIDS AND PEPTIDES. 
M. G. Simic, to be published in Journal of Food Science. 

s-lll-C CHEMICAL ASPECTS OF IRRADIATING FROZEN AQUFl>US SYSTEMS. 
I. A. Taub and R. A. Kaprielian, to be published in 
Journal of Food Science. 

s-1J2-C PULSE RADIOLYSIS AND ESR STUDIES OF NITROAROMATIC RADICAL 
ANIONS: OPTICAL ABSORPTION SPECTRA, KINETICS, AND ONE­
ELECTRON REOOX POTENTIALS. 
P. Neta, M. G. Simic, M. z. Hoffman. Journal of Physical 
Chemistry 

s-113-T THE NATIONAL FOOD IRRADIATION PROGRAM CONDUCTED BY THE 
DEPAR'IMENT OF THE ARMY. 
A. Brynjolfsson. Presented at the Symposium, Institute of 
Food Technologists, Anaheim, CA, 6-9 June 1976. 

5-lJh,-T IRRADIATION AS A CONCEIVABLE WAY OF REDUCING NITRITES AND 
NITRATES IN CURED MEATS. 
E. Wierbicki, F. Heiligman, A. E. Wasserman. Proceedings, 
Second International Symposium on Nitrate in Meat Products, 
Zeist, 7-10 September 1975. PUDOC, Wageningen, The 
Netherlands (1976). · 
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PAPERS PRESENTED AT FIRST INTERNATIONAL CONGRESS 
ON ENGINEERING AND FOOD, BOSTON, MASS., 

AUGUST 9-13, 1976 
(DIGEST CONTAINED IN PROGRAM BOOK) 

s-115 -T DEVELOAOOfl'S IN RADIATION PROCESSING OF FOOD IN THE 
NETHERLANDS. 
J. V. Kooij and D. de Zeeuw. 

s-116 ··W INDUSTRIAL PRODUCTIONS AND QUALITY OF WHOLE CARCASS BEEF 
ROLLS USED IN THE WOOLESOMENESS TESTING OF RADAPPERTIZED 
BEEF. 
F. Heiligman, E. Wierbicki, J. S. Cohen, and V. C. Mason. 

5-117 ·T RADAPPERTIZED BEEF PRODUCTS, THEIR TECHNOLOGY AND QUALITY. 
G. W. Shults, J. S. Cohen, J. J. Hawker, V. C. Mason, and 
E. Wierbicki. 

5-118-T ~HNOLOGY AND QUALITY IMPROVEMENTS OF RADAPPERTIZED MEAT 
PRODUCTS BY THE USE OF SMALL ADDITIONS OF SODIUM CHLORIDE 
AND CONDENSED PHOSPHATE. 
E. Wierbicki, G. W. Shults, J. J. Hawker, and v. C. Mason. 

5-119-0 EXPERIENCES IN THE OPERATION OF FOOD IRRADIATION FACTI.ITIES. 
T. Grunewald and D. Ehlermann. 

5-l~ -0 FOOD IRRADIATION FACTI.ITIES. 
R. D. H. Chu. 

5-121-0 GAMMA RAY STER.n.IZATION OF MEAT PRODUCTS. 
B. A. MacDonald. 

5-122-0 ELECTRON IRRADIATION IN THE STERn.IZATION OF MEAT. 
c. W. Rees and J. M. Casperson. 

5-123.-C INFLUENCE OF HYDROGEN DONORS AND ACCEPTORS ON THE RADIATION 
STABTI.ITY OF FREE FA'l'l'Y ACIDS, FATTY ACIDS ESTERS, ALK 
AND ALKENES. 
H. Beke, P. 1bbback, F. Shauwaert, and E. Maes. 

5-124-C INFLUENCE OF PHft.SE AND TEMPERATURE ON THE CHEMISTRY OF 
IRRADIATED FOOD. 
I. A. Ta.ub and R. A. Kaprielian. 

5-125 -C FORMATION AND LIFETIMES OF FREE RADICALS IN IRRADIATED BEEF 
MUSCLE PROTEIN. 
J. W. Halliday, J. E. Walker, and I. A. Taub. 

5-126-C RADIOLYTIC OXIDATION AND REDUCTION OF IRON-CONTAINING 
COMPOUNDS RELEVANT TO MEAT. 
M. G. Simic and I. A. Taub. 
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5-127-P RELIABILITY OF TINPLATE CAN FOR PACKAGING OF RADAPPERTIZED 
BEEF UNDER PRODUCTION CONDITIONS. 
J. J. Killoran, J. J. Hawker, and E. Wierbicki. 

5-12'8-P RELIABILITY OF FLEXIBLE PACKAGING OF RADAPPERTIZED BEEF 
UNDER PRODUCTION CONDITIONS. 
J. J. Killoran, J. S. Cohen, and E. Wierbicki. 

5-129--'M BIOPHYSICAL ASPECTS OF RECOVERY FRCM RADIATION INJURY OF 
BACTERIAL SPORES. 
N. Grecz, c. Rhee, C. 1. Wiatr, and J. Farkas. 

5-1.30-M MICROBIOLOGICAL SAFETY OF IRRADIATED BEEF. 
A. Anellis and D. B. Rowley. 

5-131-D DffiiMETRY IN SUPPORT OF WHOLESOMENESS STUDIES. 
R. D. Jarrett and J. Halliday. 

5-132-5 HEALTH PHYSICS IN FOOD IRRADIATION FACILITIES. 
T. G. Martin, III. 

5-133--W WHOLESOMENESS TESTING OF IRRADIATED FOODS AND AUTHORIZATION 
PROCEDURE IN THE NETHERLANDS. 
J. V. Kooij and D. de Zeeuw. 

5-134-T THE STATUS OF FOOD IRRADIATION WORK IN BRAZIL. 
M. Dias Filho. 

5-135-C FACTORS AFFECTING THE FORMATION OF RADIOLYSIS PRODUCTS. 
c. Merritt, Jr. 

5-1)6-N NUTRITIONAL ASPECTS OF IRRADIATED FOODS - AN OVERVIEW. 
E. s. Josephson, M. H. Thomas, and W. K. Calhoun. 
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1961 Vol 26 

TITLES OF PAPERS PRINTED IN 
JOURNAL OF FOOD SCIENCE 

Changes in Amino Nitrogen, 'lbtal Soluble Nitrogen and TCA Soluble 
Nitrogen Content of Beef as Influenced by Pre-Irradiation Heating, 
Irradiation Level and Storage at 34°F. 
F. R. Bautista, R. H. 'Ihompson, and R. F. Cain. P• 15. 

'lhe Effect of Added Enzymes Upon the Free Amim Groups and Orgaroleptic 
Ratings of Irradiated Beef During Storage. 
R. G. West, A. M. Pearson, and F. J. McArdle, p. 79. 

The Chemical Composition of Beef Protein Fractions Before and After 
Irradiation. 
P. A. Hedin, G. W. Kurtz, and R. B. Koch. P• 112. 

Proteolytic Enzyme Activity During Storage of Radiation Stabilized 
Raw Beef and its Significance to Flavor. 
M. P. Drake, G. D. Gerrion, Jr., and F. J. Kraus. P• 156. 

Effects of Gamma Irradiation on the Chemical Properties of Actin 
and Actomyosin of Meats. 
M. Fujimaki, N. Arakawa, .and G. Ogawa. p. 178. 

Survival of Bacillus Stea,rothertOOphilus Spores as a Means of 
Measuring Effective Electron-Beam Ibsage. 
J. E. Pbstweiler, and E. F. Caldwell. p. 204. 

Production of Irradiation Odors From Beef Protein Fractions and 
Their Derivatives. 
P. A. Hedin, G. W. Kurtz, and R. B. Koch. P• 212. 

'!he Application of Radiation Distillation to the Production and 
Isolation of Components of Beef Irradiation Flavor. 
E. L. Wick, J. E. Hoff, S. A. Goldblith, and B. E. Proctor. P• 258. 

Radioresistance of Five Strains of Clostridium Botulinum in 
.Selected Food Products. 
E. Wheaton, G. B. Pratt, and J. M. Jackson. p. 345. 

Effect of Pre-Irradiation Heating Temperatures, Irradiation Level 
and Storage Time at 34°F on the Free Amiro Acid Composition of Beef. 
R. H. 'Ihompson, F. R. Bautista, and R. F. Cain. P• 412. 

Influence of Irradiation Bacon Lipids on Body Growth, Incidence of 
Cancer and other Pathologic Changes in Mice. 
M. S. Dixon, D. I. Moyer, L. J. Zeldin, and R. W. McKee. P• 611. 
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1962 Vol 27 

Radiation Resistance of Spores of 'JYpe E Clostridium as Related 
to EKtension of the Refrigerated Storage Life of Foods. 
C. F. Schmidt, R. A. Lechowich, and W. K. Nank. p. 85. 

Effect of Radiation Environment on the Thermal Resistance of 
Irradiated Spores of Clostridium Swrogenes, P. A. 3679. 

Studies on the Kinetics of Lipoxidase Inactivation Using Thermal 
and Ionizing Energy. 
D. F. Farkas, and S. A. Goldblith. P• 262. 

Radiation Survival Curves of Clostridium Botulinum Spores. 
F. Wheaton, and G. B. Pratt. p. 327. 

1965 Vol 30 

Post Irradiation Survival of Staphylococcus Aureus in Sea Foods. 
B. M. Slabyj, A. M. Dollar, and J. Liston. P• 344. 

Physiological Changes Induced by Gamma Irradiation of Bacteria 
from Shrimp. 
J. A. Liuzzo, A. F. tbvak, and J. R. Ortega. P• 710. 

Effect of Irradiation Temperature on the Radiosensitizing Activity 
of Vitamin K5. ,, 
H. K. Chandler, J. J. Licciardello, and S. A. Goldblith. p. 893. 

1967 Vol. 32 

Radiation Induced Off-Flavor Development in Whole Egg Magma. 
T. P. Labuza, S. A. Goldblith, and E. I. Chandler. p. 61. 

Lipids in Flour from Gamma Irradiated Wheat. 
0. Chung, K. F. Finney, and Y. Pomeranz. p. 315. 

Response of the Phenomena of Extract-Release Volume and Water 
'.fblding Capacity to Irradiated Beef. 
J. M. Jay. P• 371. 

Effects of Radiation, Heating and Storage on Volatile Carbonyl 
Compounds in Clam Meats. 
D. F. Gabois, J. M. Mendelsohn, and L. J. Ronsivalli. p. 511. 

Effect of Ionizing 'Radiation on Resting Conidia of Aspergillus 
Flavus. 
M. Kopelman, P. Markakis, and B. s. Schweigert. P• 694. 



Irradiation Effects on the Ripening of Kent Mangoes. 
R. A. Dennison, and E. M. Ahmed. P• 702. 

1968 Vol 33 

Ionizing Radiation Effects on Starch as Shown by Staudinger Index 
and Differential Thermal Analysis. 
W. Saini. P• 136. 

Gamma Radiation Effects on the Pectic Substances in Citrus Fruits. 
A. H. Rouse, and R. A. Dennison. p. 258. 

Growth of Salnx:mellae on Irradiated and Ibn-Irradiated Seafoods. 
J. R. Matches and J. Liston. p. 406. 

Gamma Irradiation and Enriched CQ2 Atmosphere Storage Effects on 
the Light Induced Greening of Potatoes. 
R. Ziegler, S. H. Schanderl, and P. Markakis. p. 533. 

Ganuna Irradiation Influence ort the Storage· and Nutritional Quality 
of Mushrooms. 
J. D. Campbell, S. Stothers, M. Vaisey, and B. Berek. p. 540. 

Photoxidation of Cholesterol in Spray-Dried Egg Yolk Upon Irradiation. 
E. Chicoye, W. D. Powrie, and O• Fennema. P• 581. 

1969 Vol 34 

Some Properties of Mitochondria from Irradiated 'lbmato Fruit. 
S. R. Padwal Desai, E. M. Ahmed, and R. A. Dennison. p. 332. 

The Volatile Components of Irradiated Beef and Pork Fats. 
J. R. Champagne and w. W. Nawar. p. 335. 

Pectin Changes in the Ripening of Irradiated and Stored Strawberries. 
M. L. Belli-Ibnini and R. Stornatuolo. P• 509. 

An Automatic Sampling System for Respiratory Gases and Respiratory 
Response of Irradiated Citrus Fruits. 
G~ F. Green, E. M. Ahmed, and R. A. Dennison. p. 62:7. 

Effect of Preirradiation Quality of Eviscerated Haddock on 
Postirradiation Shelflife of Fillets. 
v. G. Ampola and L. J. Ronsivalli. P• 27. 

1970 Vol 35 

Pasteurization of Pacific Oysters by Radiation, Post-Mortem Changes 
in Nucleotides During Storage at 0-2°C. 
E. J. Guardia and A. M. Ibllar. p. 22. 
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Radiation Pasteurization of Fresh and Blanched Tropical Shrimps. 
u. s. Kumta, S. S. Mavinkurve, M. S. Gore, P. 1. Sawant, S. V. 
Gangal, and A. Sreenivasan. p. 360. 

Chemical and Physical Changes in Irradiated and Frozen Bombay Duck. 
u. S. Kumta and M. S. Core. p. 456. 

Cytological Effects of Juice or Puree from Irradiated Strawberries. 
s. T. Ross, M. V. Bradley, and J. S. Oka. p. 549. 

Recovery of Salmonellae from Irradiated and Unirradiated Foods. 
J. J. Licciardello, J. T. R. Nickerson, and s. A. Goldblith. 
p. 620. 

Susceptibility to Amylolysis of Gamma-Irradiated Wheat. 
H. N. Ananthaswamy, U. K. Vakil, and A. Sreenivasan. p. 792. 

Effect of Gamma Radiation on Wheat Starch and its Components. 
H. N. Ananthaswamy, U. K. Vakil, and A. Sreenivasan. p. 795. 

Rheology of Fresh, Aged and Ga~a-Irradiated Eggwhite. 
M. A. Tung, J. F. Richards, B. C. Morrison, and E. 1. Watson. 
p. 872. 

1971 Vol 36 

Effect of Gamma Irradiation on the Postharvest Physiology of Five 
Banana Varieties Grown in India. 
P. Thomas, S. D. Dharkar, and A. Sreenivasan. p. 243. 

Storage Temperature Effects on the Proteolytic Activity of Radiation­
Surviving Bacteria in Oysters. 
J. A. Liuzzo, M. K. Farag, and A. F. Nbvak. p. 287. 

Radiation Destruction of Vibrio Parahaeml.yticus. 
J. R. Matches, and J. Liston. p. 339. 

Effects on the AJkaloid Content of Potatoes Grown from Seeds 
Subjected to Low Dose Gamma Irradiation • 
. W. R. Sutton, 0. P. Agarwala, and G. M. Piggott. p. 416. 

lDw Dose Gamma Irradiation of Bovine Metrnyoglobin. 
L. D. Satterlee, M. S. Wilhelm, and H. M. Barnhardt. p. 549. 

Computer Evaluation of Irradiation Processes in Cylindrical 
Cor:tainers with Gamma Sources. 
K. S. Purohit, J. E. Manson, and J. W. Zahradnik. p. 747. 

Theoretical Evaluation of Combined Irradiation and Thermal Processes 
in Cylindrical Containers with Gamma Sources. 
K. S. Purohit, J. E. Manson, and J. W. Zahradnik. p. 750. 
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Post Irradiation Inactivation of Horseradish Peroxidase. 
B. J. Macris and P. Markakis. P• 871. 

Respiration of Gamma-Irradiated Fresh Fruits. 
E. K. Akamine and T. Goo. p. 1074. 

Effect of Gamma-Irradiation on Bovine and Human MiJk Lysozymes. 
R. R. Eitenmiller, H. M. Barnhart, and K. M. ~hahani. p. 1127. 

1972 Vol 37 

Dehydro-Irradiation Process for White Pomfret: Synergistic Effects 
of Blanching with Preservatives, Partial Dehydration and l.Dw fuse 
Irradiation. S. R. Agarwal, u. S. Kumta, and A. Sreenivasan. 
P• 837. 

197.3 Vol 38 

Effect of Gamma Radiation on D-Glucose Present in Apple Juice. 
D. Baraldi. P• 108. 

Application of Low fuse Irradiation to a Fresh Bread System for 
Space Flights. 
T. E. Hartung, L. B. Bullennan, R. G. Arnold, and N. D. Heidelbaugh. 
P• 129. 

Damaging Stresses to Fresh and Irradiated Citrus Fruits. 
E. M. Ahmed, F. G. Martin, and R. C. Fluck. P• 2.30. 

A Statistical Approach to the Subjective and Objective Measurements 
of Odors Induced by Gamma Irradiation of Beef Fat. 
N. Kosaric, T. B. Duong, and w. Y. Surrcek. p • .369. 

Gamma Irradiation of Beef Fat, Effects on Odor Intensity and 
Rancidity. 
N. Kosaric, T. Duong, and W. Y. Surrcek. p. 374. 

Comparative Effects of Ethylene OXide, Gamma Irradiation and 
Microwave Treatments on Selected Spices. 
M. Vajdi and R. R. Pereira. p. 89.3. 

Effects of Gamma Irradiation on Myoglobin. 
C. Lycometros and W. D. Brown. p. 971. 

Polyphenol OXidase Activity and Browning of Mango Fruits Induced by 
Gamma Irradiation. 
P. 'Ihomas and M. T. Janave. p. 1149. 



Use of Ganuna Irradiation to Prevent Aflatoxin Production in Bread. 
L. B. Bulleman, H. M. Barnhart, and T. E. Hartung. p. 1238. . 

'Ihe Possibility of Recognizing Irradiated and :rt>nirradiated Potatoes 
by Their Weight lD ss. 
G. Magaudda. p. 1253. 

1975 Vol 40 

Efiect of Gamma Radiation on Chicken Liver Catheptic Activity and 
Release of l.ifsosmal Cathepsin. 
D. M. Ali and J. F. Richards. P• 47. 

Evaluation of Protein Quality of Irradiated Food Using Tetrahymena 
P,yriformis and Rat Assay. 
H. Srinivas, u. K. Vakil, and A. Sreenivasan. p. 65. 

Effect of Low Level Gamma Irradiation on Growth and Patulin 
Production by Penicillium Patulum. 
L. B. Bullerman and T. E. Hartung. P• 195. 

Physical Changes in Irradiated Trout. 
A. A. Awad and J. F. Diehl. P• 319. 

Effect of Gamma Irradiation on Red Gram Proteins. 
S. P. Nene, U. K. Vakil, and A. Sreenivasan. p. 815. 

,. 

Effect of Gamma Hadiation on Physico-Chemical Characteristics of 
Red Gram Starch. 
s. P. Nene, U. K. Vakil, and A. Sreenivasan. p. 943. 
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VI. TECHNICAL PAPERS FOR MANAGEMENT 

M-1-W Technology of Next Meats for the Wholesomeness Studies -
Chicken and Fbrk. 
G. W. Shults, ABMPS l'b. 48 Interim Report, April 1974, 
Natick, MA. 

Paper outlines the technological requirements, technical 
and commercial applications, and quality parameter of two 
items to be used for wholesomeness testing of radappertized 
meats. Presented to the NAS - NRC Committee on Food 
Irradiation. 

M-2-T Low Nitrate/Nitrite Ham. 
E. Wierbicki, ABMPS l'b. 48 Interim Report, April 1974, 
Natick, MA. 

The paper outlines research in the reduction of curing 
additives in cured meats. The objective was to lower the 
total additive· content for radappertized ham. Presented 
to the NAS - NRC Committee on Food Irradiation. 

M-3-T Storage Studies of Irradiated Foods. 
F. Heiligman, ABMPS l'b. 48 Interim Report, April 1974. 

The paper described storage stability of.six radappertized 
items. Storage results up to 4 years were reported. Pre­
sented to the NAS - NRC Committee on Food Irradiation. 

M-4-T Processing Technology of Irradiated Beef, Appendix E. 
E. Wierbicki. NAS/NRC, Task Group on Feeding Study Protocol, 
US Army Natick Laboratories, Natick, MA, 20 rbvember 1970. 

M-5-T ABMPS Report l'b. 16 for Committee on Radiation Preservation 
of Food Appendices F-G. 
E. Wierbicki. National Academy of Science-National Research 
Council, Contract l'b. DAAG-17-70-C-0090, 23-29 January 1972. 

M-6-T Key Technology Parameters of Radappertized Foods. 
E. Wierbicki, ABMPS Report l'b. 38, Committee on Food Radiation 
Research, NAS/NRC, Washington, DC, August 1973 (pages 19-22). 

M-7-W Key Techmlogy Parameters of Radappertized Meats (Beef, 
Chicken, Pbrk, Ham). 
E. Wierbicki, NAS/NRC, Task Group on Microbiological Safety 
of Irradiated Foods. NLABS, 12-14 January 1972. 

M-8-W Beef for the Wholesomeness Studies - Industrial Procurements. 
E. Wierbicki, NAS-NRC, ABMPS Report N:>. 48, Appendix E, 
(pages 37-39), Washington, DC, April 1974. 



M-9-C Radiation Chemistry of Food and Food Related Systems. 

M-10-C 

M-11-C 

M-12-C 

M-13-C 

M-14-C 

I. A. T.aub, In Minutes, 1974 Annual Meeting, Interdepartmental 
Committee on Radiation Preservation of Food, Natick, MA, 
April 1975. 

Radiolysis of Frozen Aqueous Systems: Polycrystalline 
Chloroacetic Acid Solutions at -40°C. 
I. A. T.aub and R. A. Kaprielian. In Minutes, 1974 Annual 
Meeting, Interdepartmental Committee on Radiation Preserva­
tion of Food, Natick, MA, April 1975. 

Electron Spin Resonance Spectra of Irradiated Myosin. 
J. W. Halliday, In Minutes, 1974 Annual Meeting, Inter­
departmental Committee on Radiation Preservation of Food, 
Natick, MA, April 1975. 

Electrophoretic Evidence for Aggregation of Irradiated 
Myosin. 
J. E. WaJker, In Minutes, 1974 Annual Meeting, Interdepart­
mental Corrunittee on Radiation Preservation of Food, Natick, 
MA, April 1975• 

Effect of Irradiation on Proteins: Myosin and Actoll\Yosin. 
F. M. Robbins. In Minutes, 1974 Annual Meeting, Inter­
departmental Committee on Radiation Preservation of Food, 
Natick, MA, April 1975. 

Radiolysis of Iron-Containing Food Component System. 
P. A. Hurwitz, In Minutes, 1974 Annual Meeting, Interdepart­
mental Corrunittee on Radiation Preservation of Food, Natick, 
MA, April 1975. 
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EXPLANATION OF INDEXING SYSTEM 

Prefixes - ('IYPe of entry) 

P- Patents 

R - Technical Reports 

B - Books 

T - Technical Papers (presented at s:;,ecial conferences) 

M - Technical Papers for Management 

S - Scientific Papers 

Suffixes -(General area) 

P - Packaging 

M - Microt:iology 

N - J\utrition 

E - Economics 

D - DJ simetry 

0 - Operation 

T - Technology 

W - Wholesorr.eness 

C - Chemistry 

S - Safety 
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