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Alsverg, C. L. A discussion of the probable food value of marine algase.
Fertilizer resources of the United States, Senate Doc, 190, 62nd Cong.,
2nd" Sess., pp. 263-270. 1912,

Anonymous, Food value of vegetable gelatines, Jour. Amer. Medical
Assoe, H8: pp. 12143, 1907,

Anonymous, Wa> brings back the moss harvest [Choadrus crispus. |
Pop. Sci., 141(5): pp. 52-53. 1942.

Bates, Hubert G, larine plants: their uses, with a brief account of the
curing of Irish moss, Rept., of the U, S, Commnissioner of Agric.
(1865) pp. 4o3-430, 1867.

Bergstrom, Sune. The active group of heparin., Naturwissenschaften 23: 706.
1935. [Carrageen is active.]

Butler, Margaret R. Some properties of the polysaccharide complex extracted
from a marine alga, Chondrus crispus. Biochem,Jour., 28: pp. 759-759.

1934,

Butler, Margaret R. A note on the nitrogen of the polysaccharide complex
from Chondrus crispus. Biochem, Jour, 29: pp. 1025-1027. 1935.

Butler, liargaret R, Seasonal variations in Chondrus crispus. Biochem.
Jour. 30: pp. 1338-1344, 1936, : :

Butler, Margaret R, Effect of its nitrogen content on the decomposition of
the polysaccharide extract of Chondrus crispus. Biol Bull. 73: pp.
143146, 1937.

Bungenberg de Jong, H. G., and P, van der Linde., Complex relations in
lyophilic colloidal systems, V, Auto-complex flocculation of carrageen
mucilage sol. Rec. Trav. Chiu. 53: pp. 737-T46. 1934,



(editor) Reference list of papers concerning algae and
A reference list to the
er resources of the United States:

Cameron, Frank K.
the salts derived f_om asues.
1912.

concerning
literatu:~ of the marine algae. Jertil.-
Senate Loc. 190, 62nd Cong., 21d Sess., :np. 271-290.
Chase, Florence M, Useful algzae. Report Smithsonian Institute, 19Ul
pp. H01-b452, pls. 1-9. 19u2,
{A orief review of the botanical characteristics, chemical
Tiba, ve. 9.

Chesneau, Rene. | _
composition, treatment and uses of algaes and lichens.

pp. 1265-1279. 1931.
[Irish moss industry.] The Fisheries and Fisnery Industries
Sec. 2, pt. 3, pp. 219-220. 1887.

Clark, A, Howard. |
of the United States by G. Brown Goode.
Cogswell, John F, It ain't hay...How a wew Zngland village grew rich or
Irish mees. American ilagaziae, May 1942, pp. 42-43, 5 col. iIlus.
Acetolysis of carra.een rucilage. Nature 1L5:

Dilloa, T. anl1 P, O'Colla.

749, 1940,

Zlsner, H., W, Broser, and Z. Burgel. | A discussion of tne aighly active

blood anticoagulant: in red algae,

sodium galacton suliate.' Zeit. Fhysiol.

A description of the preparation, properties, and uses
29, pp. 4E5-L3:, O, Y. 1321,

C.e.ie (_4), PE. (.‘?“"'(177.

Field, Irving A. bt
of agar and Irish mous. Chei.. Age

Sources of preparation, and properties ol so.e ai_al
o bt T
- Lke—\t' L. S.

Field, Irving A.
Bureau of Fisheries %, C, 51 and Dcc. G529

gelatines, X
Coumissioner of Fisheries, 1922: 7 pp.
247, for a mucilage made with carraceea

British Patent, 22
1906.

Figgis, F. F.
starch, and a preservative,
Tisaery

moss,
Fraser, lMelville J. The Irish moss industry of iiassaciusetis.
Market News 4(3): pp. 25-28: U, S. Fish and WildliTe Service, vasiingtn
Haas, Paul. The nature and composition of Irish woss :ucile, e. Phar. .
Journ., 106: ug5, 1921. : '
Haas and Hill., The nature and composition of Irish moss mucilage. Annals
of Applied Biology 7: 352. 1921. )
The colloidol electrolyte extracted from carrageen, Jour.
1923.

Haxrwood, F. C,
Chem. Soc. 123 pp. 2254--8.

including a_.ar, carrazeen, and
1937.
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Hendrick, James. [Tables showing the composition of many varieties of seaweeds.!
Jour. Scc., Chem. Ind. 35, pp. 565-574. 1916.

Hoffman, C., Die praktische bedentung der meeresalgen. Kieler iieeres .
forschungen (Iastitut fur lecreskunde der Universitat Xiel)

3(1): pp. 165-232, 1939.

Hoyt, William Dana. Marine Algae of Zeaufort, . C., and adjaceat rezions.
Doc. 836, Bull. U. S. Bur. Fish., Vol. 36, 1917-13, pp. 363-550, illus. 1920.

Klugh, A. Brooker. The utilization of seaweeds. Canadian Fisherman, Vol. 5,
po. 1024-1025. 1913.

Kraemer, Henry. Some notes on Chondrus. Amer. Jour. Pharus. 71, pp. 479-483,
1899.

Krim-Ko Company, Carragar: a new product for vacteriological media.
liimeographed, 8 pp. Krim-Ko Company, 483%0.S. Christiana Avenue,
Chicago. 19U2.

ﬁawall, Charles H., and J, /. E. Harrisson. Chondrus bleached witi sulfur
dioxide. Jour. American Pharm. Assoc. 21, pp. 1145-1153. 1932,

Leon, Jean H, [ The jellifving properties of carrageen moss, to be used as a
substitute for agar, are improved by adding to the solution of the
moss an alkali or alkaline earth salt.] French Patent No. 580,188,
Aug, -12, 1929; Germaa Patent Mo, 546,5U43, Dec. 15, 1929.

Lunde, Gulbrand, S. and A, Jakobsen, Investigation of the occurrence
of carrageen. Fiskerii-direktor. Shrifter Ser. Havundersok.
(Rept. Norweg., Fishery Marine Investig.) 5(5); 21 pp.

Malcolm, M. M,, and Townsend, C. S. [Patent covering the preparation of
vegetable gelatine from seaweeds, especially carrageen. british
Patent No., 161, 612. 1919.

Mazur, Abraham, and H. T. Clarke. The amino acids of certain marine algae.
Jour. Biol. Cheuw. 123: pp. 729-740. 1933,

Mertle, J. S. [ The properties of certain colloids, including agar and Irish
moss, are summarized, with a discussion of their first historical
application to photomechanical process work. ] Graphic Arts Monthly

9(10): pp. 32, 34, 36. 1937.



Nilson, H. W., and J. W, Schaller. Imtritive value of agar and Irish moss.
Food resezich 6 (5): pp. HE1-1G9, 1940,

Paintoer, Emle:, Irish moss gelatin., Proc. /mer. Pharm. A4ssn. 35:
pp. 57:7—‘()620 1887 .

Percival, B, G. V. and J. 3Buchanan. Carrageen mucilage. iature, 145,
pp. 1020-1021. 1940.

Pfister, Arnold (to Jacques Wolf & Co.) U. §S. Patent 2,231,203, February 11,
1941, [Purifying Irish moss.]

Prince, Edward Ernest. Some neglected seaweed products and metiiods of
utilization. Canadian Fisherman U4: pp. 48-50. 1917.

Rose, ilary Davies (Swartz). HNutrition investigations on the caroohydrates of
lichens, Algae, and related substances, Trans. Coaanecticut Acad. Arte
Sciences %L:: pp. 247-332. 1911.

Sauvagean, C. [A study of the jellifying extracts of several species of marine
algae, including Chondrus crispus. ! Compt. Zendu 171: pp. 566-569. 1920.

Seltzer, William (to Krafi-—Phenix Caeese Corp.) U. S, Patent 2,011,594,
August 20, 1935. Pucirying gel-forning seaweed.

Smith, Hugh M, The seawez=l industries of Japan. The utilization of seaweeds
in the United States. Doc. 5062, U. S. Bur. Fis... Bull., v. 24, 190k,
pp. 13%3-151, illus.

Standt, A. J. Moss mucilages as emulsifiers. Amer. Jour. Pharm. 60:
pp. 170-173%., 1838. ‘ :

Taylor, W. R. HMarine algae of the northeastern coast of iJorth America. ix,
427 pp. 60 pl. Ann Arbor, Univ, iiichigan Press. 1937.

Tilden, Josephine E, The algae and tieir life relations; fundamentals of
phycology. xii, 550 p., illus. !Minneapolis, Univ, linnesota Press. 1935.

United States Dispensatory. Irish moss as a materia medica. Recent edition.
United States Fish and Wildlife Service. Sea moss in iaine. Fisiery i:arket

dews, ilay 1942, p. 23. T{Abstract of release by Sea and Shore
Fisheries Departuent, 3oothbay Harbor, i‘aine.



U. S. Phammacopoeial Coavention, Tie naaruaconoeia of the United States
of Anerica., 12 ed. ilaci Priating Co., z=ston, Pa, 1942,

‘eizand, T, S. 1594, Irish moss., Aser, Jour., Pharm. 66: 596, 189k,
“‘ilcox, W. A, [Irish noss i-dustry of Scituate, lLass.7 Fisaery and fishery
industries of the Uaited States by G. Browa Goode. Sect. 2,

Gengranhiical Review, op. 219-220. 1887.

Zalatoris, Dnris Grace. Tlie economic uses and properties of alzae. Uaiv. of
Z1linois, Urbana. Taesis: Iaster of Science, typewritten. 1941,
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