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Street, Chicago 37, Ill. 

United States Standards for grades of 
frozen fried fish portions. Bureau of 
Commercial Fisheries, Division of Indus­
trial Research, September (first issue), 
4 p. Prepared by John J. Ryan, Richard 
D. Tenney, Joseph H. Carver, and Robert 
J. Learson, Chemists, B ranch of Tech­
nology, Bureau of Commercial Fisheries. 
Also in Federal Register, vol. 28, no. 171 
(August 31), p. 9641-9642. 

United States Standards for grades of 
frozen fried fish sticks. Bureau of Com­
mercial Fisheries, Division of Industrial 
Research, September (second issue), 4 p. 
Prepared by John J. Ryan, Richard D. 
Tenney, Joseph H. Carver, and Robert J. 
Learson, Chemists, Branch of Technology, 
Bureau of Commercial Fisheries. Also 
in Federal Register, vol. 28, no. 171 
(August 31), p. 9639-9641. 

United States Standards for grades of 
frozen raw breaded fish portions. Bu­
reau of Commercial Fisheries, Division 
of Industrial Research, November (second 
issue), 4 p. Prepared by John J. Ryan, 
Richard D. Tenney, and JosephH. Carver, 

Chemists. Branch of Technology. Bu­
reau of Commercial Fisheries. Also in 
Federal Register, vol. 28. no. 204 (Octo­
ber 18), p. 11193-11195. 

United States Standards for grades of 
frozen raw breaded fish sticks. Bureau 
of Commercial Fisheries. Division of 
Industrial Research, Septembe r (fi rIIt i s­
sue), 4 p. Prepared by John J. Ryan. 
Richard D. Tenney, and Joseph H. Caryer. 
Chemists, Branch of Technology, Bureau 
of Commercial Fisheries. Also in Federal 
Register, vol. 28, no. 171 (August 31), 
p. 9642-9644. 

Whorley, Virginia. 
List of publications - -Division of Industn al 
Research- -by branch year, and author. 
1955-61 inclusive. U.S. Fish and Wild­
life Service, Bureau of Commmercial 
Fisheries, Fishery Industrial Research. 
vol. 2, no. 2, p. 43-84. 

Winchester, Clarence F. 
Choice sea food for farm animals. Feed­
stuffs, vol. 35, no. 28 (July 6), p. lR. 

Present and future factors that may 1 n­
fluence fish meal demand. U.S. Fish and 
Wildlife Service, Commercial FisheT1~s 
Review, vol. 25, no. 3 (March), p. 1- 7. 
[Also as Separate No. 669.] 

Young, E. P ., and R. R. Kifer. 
Menh a den fish meal as a protein supple­
ment to practical swine diets, Proceed­
ings of the Annual Ma ryland ]'\;ut ri ti on 
Conference, Washington, D.C .. p. 34-37, 

ADDRESSES 

AlUl Arbor, Mich. 

Clem, Joe P. 
Development and application of USDI 
standards; Presented at Wisconsin Fish 
Dealers' Association, Milwaukee, Wis., 
February 14. 

U.S. Department of Interior's fishery 
products inspection service. Presented at 
the 6th Meat Hygiene Seminar, University 
of Chicago, Chicago, IlL, June 20. 

Dou,gherty, Jack B. 
New innovations in the inspection of fi she ry 
products. Presented at the 6th Meat 
Hygiene Seminar, University of Chicago. 
Chicago, Ill., June 20. 

Emerson, J. A. 
Irradiation preservation of fresh-water 
fish. Presented at the Third Annual 
USAEC F 0 0 d Irradiation Contractors 
Meeting, Washington, D.C., October 23. 
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Gnaedinger, R. H. 
Determination of body density by air diS­
placement, helium dilution and underwate r 
weighing. Presented at the ]'\;ew York 
Academy of Sciences Conference on Body 
Composition, New York. ]'\;. Y .. January 29. 

Greig, R. A. 
Review of technological investigations on 
rice-fields fish. Presented at the Stutt­
gart, Ark., Fish-Farming ReView Meeting. 
August 14. 

Mitchell, C. E. 
Factors affecting quality In fishery 
products. Presented at the Seafood 
Merchandising CllTUC, Little Rocl<. Arl< " 
September 18. 

Seagran, Harry L. 
Present status of perch filleting mach:ne, 
Presented at the Ohio Commercial Fishe r­
men's Aasociation, Columbus. Oh:o. 
January 7. 



Seagran, Harry L. 
Creating a new image for Great Lakes 
fishery products. Presented at Michigan 
Fish Producers' Association, Traverse 
City, Mich., January 21. 

Utilization of rough fish from the Mis­
sissippi River. Presented at The Rough 
Fish Utilization Meeting, Lynxville, Wis., 
February 13. 

Staff. 
Review of regional technological pro­
grams. Presented at the Regional Staff 
Conference, Ann Arbor, Mich., March 7-8. 

Branch of Reports, Seattle, Wash. 

Sanford, F. Bruce. 
Unit of thought. Presented at the Society 
of Technical Writers and Publishers 
Meeting, Seattle, Wash., October 22. 

Introduction. Presented at the University 
of Washington Technical Writing Confer­
ence sponsored jointly by the College of 
Engineering and Society of Technical 
Writers and Publishers, Seattle, Wash., 
September 20. 

College Park, Md. 

Amb ros e, M. 
Pepsin digestibility studies. Presented 
at the Conference on Fish Meal Protein, 
Bureau of Commercial Fisheries Labora­
tory, College Park, Md., May 22. 

Childs, G. R. 
Studies on amino acid adequacy and protein 
efficiency. Presented at the IPD Fisheries 
Symposium of the National Fisheries In­
stitute, Washington, D.C., March 13. 

Short-term chemical and biological tests 
for evaluating the protein quality of fish 
meal. Presented at the Informal Poultry 
Nutrition Conference, 47th Annual Meeting 
of the Federation of American Societies 
of Experimental Biology, Atlantic City, 
N.J., April 15. 

Short-term biological and chemical test 
for evaluating protein. Presented at the 
Conference on Fish Meal Protein, Bureau 
of Commercial Fisheries Technological 
Laboratory, College Park, Md., May 22. 

Hammerle, Olivia A. 
Program organization for research on 
FPC manufacture. Presented at the 
Meeting of the Scientific Advisory Group, 
National Academy of Sciences, Washing­
ton, D.C., May 3. 
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Kifer, R. 
Studies of fish products in swine diets. 
Presented at the Conference on Fish Meal 
Protein, Bureau of Commercial Fisheries 
Technological Laboratory, College Park, 
Md., May 22. 

Knob I , George M., Jr. 
Specific current problems in FPC manu­
facture. Presented at the Meeting of the 
Scientific Advisory Group, National Acad­
emy of Sciences, Washington, D.C., May 3. 

Report on fish protein concentrate pro­
gram. Presented at the International As­
sociation of Fish Meal Manufacturers, 
Lima, Peru, October 30. 

Lee, Charles F. 
Slides and narration--fisheries of Egypt. 
Presented at Atlantic Fisheries Tech­
nological Conference, Fort Monroe, Va., 
October 20. 

Report of survey of menhaden plants. 
Presented at the NFl Industrial Products 
Technical Committee Meeting, Morehead 
City, N.C., November 19 and 20. 

Leong, Kam C., and David Miller. 
Research on nutritional effects of frac­
tionated fish oil esters in poultry. A.-­
Symptoms by Kam C. Leong. B.--Pro­
tectants and refinement of assay method 
by David Miller. Presented at Conference 
on Fish Oil Research, Washington, D.C., 
May 24. 

Miller, David 
Studies on fish meal protein quality. 
Presented at the Conference of Fish Meal 
Protein, Bureau of Commercial Fisheries 
Technological Laboratory, College Park, 
Md., May 22. 

Pariser, E. R. 
Nutrient potential of industrial fish. Pre­
sented at the Virginia Fishermen's As­
sociation Meeting, Old Point Comfort, Va., 
February 12. 

History and present status of fish protein 
concentrate manufacture. Presented at 
the Meeting of the Scientific Advisory 
Group, National Academy of Sciences, 
Washington, D.C., May 3. 

The fish protein concentrate program. 
Presented as a seminar lecture at the 
Esso Research Center, Linden, N.J., 
November 2. 

The fish protein concentrate program. 
Presented as a seminar lecture at the 
Department of Food Science and Technol­
ogy, University of California, Davis, Calif., 
November 4. 



Pariser. E. R.--Continued 
The fish protein concentrate program. 
Presented as a seminar lecture at the 
University of Washington. Seattle. Wash., 
November 6. 

The fish protein concentrate program. 
Presented as a seminar lecture at the 
University of California, Berkeley, Calif., 
November 5. 

Sidwell, Virginia D. 
Improvement of the protein quality of 
various vegetable protein supplements 
with fish protein concentrate (fish flour). 
Presented at the 47th Annual Meeting 
of the Federation of American Societies 
for Experimental Biology, Atlantic City, 
N.J., April 19. 

Improvement in the protein quality of 
various vegetable supplements with fish 
protein concentrate . Presented at the 
Conference on Fish Meal Protein, Bureau 
of Commercial Fisheries Technological 
Lab6ratory, College Park, Md., May 22. 

Sidwell, Virginia D. 
Improvement of protein quality with fish 
protein concentrate. Presented at Atlantic 
Fisheries Technological Conference. Fort 
Monroe. Va •• October 21. 

5mith, P., Jr. 
Study of the interference of fats, carbohy­
drates, and salts in the am ~no acid 
analysis of fish meals, fish protein con­
centrates, and mixed animal feeds. Pre­
sented at the 145th American Chemical 
Society National Meeting, New York, N. Y., 
September 8-13. 

lnyder, D. G. 
Current fish meal and oil program of the 
Bureau of Commercial Fisheries. Pre­
sented at the Meeting of the Scientific 
Advisory Group, National Academy of 
Sciences, Washington, D.C., May 3. 

Gloucester, Mass. 
:arlson, Clarence J. 

The present status of freezing food prod­
ucts with liquid nitrogen. Presented at 
the Eighth Annual Atlantic Fisheries Tech­
nological Conference, Fort Monroe. Va., 
October 22. 

:arver, Joseph H. 
Breading determination for fish sticks 
and portions. Presented at the Eighth 
Annual Atlantic Fisheries Technological 
Conference, Fort Monroe, Va •• October 22. 
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Lane, J. Perry. 
NASPO fishery specification program. 
Presented at the Eighteenth Annual Meet­
ing of the National Association of State 
Purchasing Officials, Miami Beach. Fla., 
November 13. 

Mendelsohn, Joseph M. 
Detection of carbonyl compounds in clam 
meats. Presented at the Eighth Annual 
Atlantic Fisheries Technological Con­
ference, Fort Monroe, Va., October 21. 

Peters, John A. 
Maintaining quality in fishery products. 
Presented at School of Hotel Administra­
tion, Cornell University, Ithaca, N.Y., 
April 22. 

Handling fresh and frozen fish. Presented 
at a course for meat cutters, Springfield, 
Mass., November 5. 

Improved profits through quality improve­
ment at sea and ashore. Presented at 
meeting of Gloucester fishermen in City 
Hall, Gloucester, Mass., December 26. 

Rons i valli, Loui s J. 
Irradiation pasteurization of finnan haddie 
and kippered herring. Presented at the 
Eighteenth Annual Meeting of the National 
Fisheries Institute before the Smoked and 
Cured Fish Committee, Philadelphia, Pa .• 
April 26. 

The radiation research program at the 
Gloucester Technological Laboratory. 
Presented at the Eighteenth Annual Meet­
ing of the National Fisheries Institute 
before the Fresh Fish Committee. Phila­
delphia, Pa., April 26. 

Research at the Gloucester Technological 
Laboratory with emphasis on radiation. 
Presented at the Gloucester Business­
men's Association, Gloucester, Mass .• 
October 14. 

The radiation preservation of fishery 
products. Presented at the Annual Cali­
fornia Seafood Conference, San Diego. 
Calif., October 19. 

Preservation of fishery products by lOnlZ­

ing radiation. Presented at the Eighth 
Annual Atlantic Fisheries Technologic a1 
Conference, Fort Monroe, Va .• October 2.1. 

Applied radiation re se a rc h at the Glouc e s -
ter Technological Laboratory. Presented 
at a joint meeting of the AlBS Advisory 
Committee and AEC Contractors on Radia­
tion Preservation of Food, Washington, 
D.C .• October 2.4. 



Rosivalli. Louis J.--Continued 
Fundamental radiation reaeilrch at the 
Gloucester Technologicill L il bar il tor y. 
Presented at a joint meeting of the AIBS 
Advisory Committee and AEC Contrilctora 
on RadiatlOn Preservation of Food. Waah­
ington, D.C., October 24. 

Slavin, Joseph W. 
PreservatlOn of flsh ashore and at sea. 
Presented at He).!lOnal Shellfllih Sanitation 
Conference, Publi c Health Srrvlce, Roston, 
Mass .. February h-7. 

f'rll lC lples o f fis h preservatIOn and their 
application t o fish protem concentrate. 
J1resented at the Annual J'.\clflc Fisherle. 
Technolog ult!l Me~tlng, i ' ortland, ( I re~ .• 
M.:nch 25-27. 

Survey of qu a llty c hanges In fruz-en fillhery 
produc ts. i ' resented .. t Annu .. l PacifiC 
F isheries Technologists Mel"tlfl~, I 'ort­
Llnd, O reg., ~I.lr c h 2')-27 . 

Qualltv of froLen fish fdlet!! !!<.Impled at 
the retail leve ; . I ' rese nted .• t :--';FI Con­
ventIOn, Ph d ade lpllla. i ' <.I., AI-'rd .!.f. - 30. 

S urvey of temperatures In distribution 
o f froz.en fishery products. I resented 
a t l\FI Convention. Phlladelphl..i. i'a., 
April 26- 30 . 

Pascagoula, Miss. 

Thompson, Mary H. 
The debread ing of b readed shrimp. Pre­
sented at the Atlant .r Fisheries Tec h ­
nological Conference, ( :, ld l'Olnt Comfort, 
Va .• October 22. 

Seattle, Wash. 

Dassow, John A. 
Feasibility of pasteurizing fresh J' aciflc 
oysters. Presented at the P aCifiC Coast 
Oyster Growers' ASSOCiation. Vancouver. 
B.C., August 23. 

Developments in i rrad iation pasteuriz.a­
tion of fishery products. Presented at 
Pacific Northwest and Alaska Field Com­
mittees' Joint Meeting, Seattle, Wash., 
November 12. 

Outline of three phases of halibut quality 
and standards research. Presented at 
Industry Conference on Halibut Quality 
Research, Regional Office, Seattle, Wa8h., 
November 19. 

Eklund, Melvin W. 
Botulism. Presented at Regional Staff 
Meeting, Seattle, Wash., December 17. 
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Giluglitz., Erich J., Jr. 
f.telinement of nah oil •• Pr •• ented at 
Aznerican Chemical Society MeeUnl. Bell. 
inghilm, Waah., March lB. 

GruRer, Edwilrd fl .• Jr. 
Heaeilrch on reilctlona of flah 011 fatty 
ac Id. ilt Seilttle Technological Labora. 
tory. Preaented at Bureilu Fiah Oil Con­
fe rence. Wa.hlngton, D.C., May l3. 

I~esearch on refinement of fiah oila at 
Seattle TechnoloRlcal Lilhoratory. Pre­
.ented ilt Bureau Fish Oil Conference, 
WallhlnRton, D.C., May 21. 

Houle. Clifford ~. 
Problema In the thln-lilyer chromatog­
raphy of complex llpld mixtures. Pre. 
lIented at American Chemic ill Society 
Meeting. Belllnj,lh~m, Wa.h., March 25. 

I<ellearcr. on nltroj,len derlvates from fatty 
.I.e Idl ar.d alcohola at Seattle Technologlcill 
La!,oratory. !'reaented ilt Bureilu Fuh 
011 C onference, Wilshlngton, D.C., MilY ll. 

f rolctlOr.atlon of complex lipid mlxture 
Into l( roup II of uniform degree of un· 
!!aturatlon. i're.ented at AmericUl 011 
Chemlats' Society Meeting, lI.hnneapolla, 
~lInn .• Octobe r l. 

Jelllnek. Gisela. 
Appllcatlon of sensory anillYlia to fresh 
m'Hlne fllh. i ' relented at PilClflc Flah. 
erles TechnologiSts Meeting, PortlUld, 
Oreg., March 2. 

Perfumes and fI.h. Preaented at institute 
of Food Technologists Meeting, Tacoma, 
Wash .• March 22. 

Organoleptic methods for definition of 
odor components In hah olla. Preaented 
at Bureau Fish Oil Conference, Waahing­
ton, D.C .• May 23. 

Karrick, Neva L. 
~ole of fish oil in quality of fish. Pre­
sented at Pacific Fisheries Technologists 
Meeting, Portland, Oreg., March 25. 

Malin8, Donald C. 
The reaction of acetyl nitrate with fatty 
alcohols. A synthesis of alkyl nitratea 
and nitrate esters. Presented at American 
Oil Chemists Meeting, Atlanta, Ga., April 
22. 

AnalY8is of fatty alcohols a8 nitrates by ( 
T LC and infrared spectr08copy. Pre­
sented at AmericanOilChemiete Meeting. 
Minneapoli8, Minn., October Z. 



Malins, Donald C., and John C. Wekell. 
Thin-layer chromatography: A tool for 
the educator. Presented at 18th Annual 
Northwest Regional Meeting of American 
Chemical Society, Bellingham, Wash., 
June 17. 

Miyauchi, David T. 
The radiation preservation of fish pro­
gram on the Pacific coast. Presented at 
Atlantic Fisheries Technologists Meeting, 
Old Point Comfort, Va .. October 21. 

Summary of accomplishments on "Radia­
tion-pasteurization of Pacific crab and 
flounder." Presented at American In­
stitute of Biological Sciences Advisory 
Committee to the Atomic Energy Com­
mission Meeting, Washington, D.C., Octo­
ber 21. 

Nelson, Richard W. 
Current research on techniques of fish 
preservation. Presented at Dietitians 
Meeting, Swedish Hospital, Seattle, Wash., 
January 9. 

Nelson, Richard W., and Harold Barnett. 
The antioxidant effect of EMQ on frozen 
salmon flesh. Presented at 44th Annual 
Meeting of the Pacific Division of the 
American Association for the Advance­
ment of Science at Palo Alto. Calif •• 
June 17. 

5pinelli, John. 
The utilization of ionizing radiations for 
the preservation of food. Presented at 
National Fisheries Institute luncheon, 
Seattle, Wash., March 21. 

Relation of total volatile base, trimethyl­
amine, and bacterial counts to sensory 
evaluation in irradiated king crab meat. 
Presented at International Fisheries Tech­
nologists' National Meeting. Detroit Mich •• 
May 27. 

Chemistry of sample preparation and 
ashing. Presented at Radiation Biology 
Summer Institute, University of Washing­
ton, Seattle, Wash., July 23 and 31. 

;tansby, Maurice E. 
Future industrial utilization of menhaden 
oil. Presented at Virginia Fishermen's 
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Association Meeting. Old Point Comfort, 
Va., February 11. 

Fishy odors and flavors associated with 
fish. Presented at Meeting of Pacific 
Division of American Association for 
Advancement of Science, Stanford Uni­
versity, Palo Alto, Calif •• March 29. 

Wekell. John C. 
New developments in thin-layer chroma­
tography. Presented at Chemistry Club 
Meeting, Sea ttl e University, Seattle, 
Wash., October 28. 

Seattle (Contractors) 

Peifer, James J. 
Influence of EF A-deficiency, EF A and 
marine oil supplements on the hyper­
cholesteremia of rats. The effects of 
total unsatuaration. Presented at Ameri­
can Oil Chemists' Society Meeting. Min­
neapolis, Minn., September 30. 

The use of microchromatoplates for the 
quantitative T LC analyses of tissue phos­
pholipids and neutral lipids. Presented at 
American Oil Chemists' Society Meeting, 
Minneapolis, Minn., October 1. 

Branch of EconomiCS, Washington, D. C. 

Murray, A.T. 
Economic outlook for the menhaden in­
dustry. Presented at the Annual Meeting 
of the Virginia Fishermen's Association, 
Old Point Comfort. Va .• February 11. 

Stolting, W. H. 
Evaluation of commercial and sport fish­
eries of the Atlantic coast. Presented at 
the Annual Meeting of the Atlantic States 
Marine Fisheries Commission, Boston, 
Mass., September 25 . 

Branch of Technology, Washington, D. C. 

Brooker, J. R. 
Sanitation maintenance in plants producing 
fishery products under U.S. Department 
of the Interior Inspection Program. Pre­
sented at the 16th Annual Session, Gulf 
and Caribbean Fisheries Institute, Miami, 
Fla •• November 11-15. 



TRANSLATIONS 

Ann Arbor, Mich. 

Adam, M. 
1960. New possibilities for intensifying 
the smoke-curing procedure. Die 
Fleischwirtschaft, Nr. 2/1960, p. 80-84. 
T ran s I ate d January 1963 by Erna 
Marquart. 

Seattle, Wash. 

Fukul;hima, Masatoshi, and Katsujiro Shimokai. 
1960. Study on the reaction of higher fatty 
acid methyl esters with metallic sodium. 

III. Preparation of higher fJ -keto-esters 
and higher ketones and their properties. 
Journal of Japan Oil Chemists' Society, 

vol. 9, no. II, p. 593-600. Translated 
May 1963 (T-S-19) by George Kudo. 

Kitabayashi, Kuniji. 
1954. Method of producing fish mealfrom 
squid. Hokusuishi Geppo. [Monthly Report 
of the Hokkaido Regional Fisheries Re­
search Stations, Japan, vol. II, no. 8 
(August), p. 31-36.] Translated November 
1963 (T-S-21) by George Kudo. 

Pokorny, J. 
The formation of complex compounds by 
the reaction of lipids with proteins. Fette 
Seifen Anstrichmittel, Bd. 65, nr. 4, p. 278-
284. Translated August 1963 (T-S-20) by 
Maurice E. Stansby. 

NEWS RELEASES 

Seattle, Wash. 

Eklund, Melvin W. 
Radiation pasteurization of king crab meat 
reduces bacterial population. U.S. Fish 
and Wildlife Service, Commercial Fish­
eries Review, vol. 25, no. 6 (June), p. 35. 
(NI- 57.) 

Gauglitz, Erich, J., Jr. 
Molecular distillation aids research on 
polyunsaturates. U.S. Fish and Wildlife 
Service, Commercial Fisheries Review, 
vol. 25, no . 4 (April), p. 18. (NI~55.) 

Gruger, Edward H., Jr. 
Gas-liquid chromatography aids in identi­
fying fatty acids. U.S. Fish and Wildlife 
Service, Commercial Fisheries Review, 
vol. 25, no. 8 (August), p. 22-23. (NI-58.) 

Malins, Donald C. 
Mono- and di-nitrates derivatives may 
have industrial uses. U.S. Fish and Wild­
life Service, Commercial Fisheries Re­
view, vol. 25, no. 6 (June), p. 24. (NI-56.) 

Miyauchi, David T. 
Joint irradiation studies on crab meat and ' 
other fish products under way in Seattle. 
U.S. Fish and Wildlife Service, Commer­
cial Fisheries Review, vol. 25, no. 2 
(February), p. 42. (NI- 54.) 

Nelson, Richard W. 
Antioxidant tested to prevent rancidity in 
frozen salmon. U.S. Fish and Wildlife 
Service, Commercial Fisheries Review, 
vol. 25, no. 1 (January), p. 48-49. (NI-53.) 
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Olcott, Harold S. 
Oxidation of fish oils. U.S. Fish and Wild­
life Service, Commercial Fisheries Re­
view, vol. 25, no. 2 (February), p. 39-40. 
(NI- 50.) 

Spinelli, John. 
New method for determining phosphorus 
in fishery products. U.S. Fish and Wild­
life Service, Commercial Fisheries Re­
view, vol. 25, no. 2 (February), p. 24. 
(NI- 51.) 

New method of assessing freshfish quality 
studied. U.S. Fish and Wildlife Service, 
Commercial Fisheries Review, vol. 25, 
no. 9 (September), p. 33. (NI-60.) 

Stansby, Maurice E. 
Flavor change indicated during oxidation of 
menhaden oil fractions. U.S. Fish and 
Wildlife Service, Commercial Fisheries 
Review, vol. 25, no. 9 (September), p. 25. 
(NI-59.) 

Terao, Patricia S. 
Conference on fish oil research. U.S. Fish 
and Wildlife Service, Fishery Products 
Report S-88, Market New Service, May 6. 
(NI-52.) 

Technical Advisory Unit 

Dyer, John A. 
Use of fish oil in highway construction in­
vestigated. U.S. Fish and Wildlife Serv­
ice, Commercial Fisheries Review, vol. 
25, no. 3 (March), p. 24. 



.' 

More Federal specifications for use offish 
oil in paints required. U.S. Fish and 
Wildlife Service, Commercial Fisheries 
Review, vol. 25, no. 4 (April), p. 19-20. 

Winchester, Clarence F. 
Uses of fish oil. Feedstuffs, vol. 35, no. 
8 (February 16), p. 37, 40. 

New uses for fish oil. explored. U.S. Fish 
and Wildlife Service, Commercial Fish­
eries, Review, vol. 25, no. 3 (March), 
p. 23-24. 

Fish meal market trends in southeastern 
states surveyed. U.S. Fish and Wildlife 
Service, Commercial Fisheries Review, 
vol. 25, no. 4 (April), p. 19. 

Corn-cottonseed rat ion s for pigs im­
proved. U.S. Fish and Wildlife Service, 
Commercial Fisheries Review, vol. 25, 
no. 6 (June), p. 24. 

Winchester, Clarence F.--Continued 
Use of fish meal and oil in cattle rations 
recommended. U.S. F ish and Wildlife 
Service, Commercial Fisheries Review, 
vol. 25, no. 7 (July), p. 42-43. 

Tests for digestibility of fish meal pro­
teins improved by lowering concentration 
of pepsin. U.S. Fish and Wildlife Service, 
Commercial Fisheries Review, vol. 25, 
no. 8 (August), p. 32. 

Cost factor important in use of fish meal 
in poultry feed. U.S. Fish and Wildlife 
Service, Commercial Fisheries Review, 
vol. 25. no. 8 (August), p. 30-31. 

Net protein values offish meal determined 
without chemical analysis. U.S. Fish and 
Wildlife Service, Commercial Fisheries 
Review, vol. 25, no. 8 (August), p. 31-32. 

Growth factor in fish meal and solubles 
still unidentified. U.S. Fish and Wildlife 
Service, Commercial Fisheries Review, 
vol. 25, no. 8 (August), p. 31. 

Fish meal and oil use. Feedstuffs, vol. 
35, no. 37, (September 7), p. 64, 67. 

Fish meal is a reliable source of trace 
minerals. U.S. Fish and Wildlife Service, 
Commercial Fisheries Review, vol. 25, 
no. 9 (September), p. 31-32. 

Observations on use of fish meal and oil 
in animal nutrition. U.S. Fish and Wild­
life Service, Commercial Fisheries Re­
view, Vol. 25, no. 9 (September), 12.32-33. 

Recent developments in us e of fish meal in 
poultry and hog rations. U.S. Fish and 
Wildlife Service, Commercial Fisheries 
Review, vol. 25, no. 11 (November), p. 29-
31. 

LETTERS TO EDITORS 

Branch of Reports, Seattle, Wash. 

Sanford, F. Bruce. 
The use of "1." Science, vol. 142, no. 3599 
(December 20), p. 1, 526. 

LETTERS TO INDUSTRY 

College Park, Md. 

Letter to members of the blue crab in­
dustry. Released February 8. 

Letter to members of the blue crab in­
dustry. Released July 15. 

Branch of Economics, Washington, D. C. 
The Branch of Economic s prepared a large 

number of replies to inquiries from industry, 
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other government agencies, and international 
organizations. Such topics as "Descriptions of 
Wage Payment Systems to Fishermen, Finan­
cial Aids Available to the Fishing Industry, 
Economic Conditions in Individual Segments 
of the Industry," and many other topics were 
covered. To the extent that information can be 
furnished, the Branch welcomes inquiries in 
its field of operations and will fqrnish such 
information to inquirers. 



SUPPI~EMENT 

Papers that were not listed in 1961. 

PUBLICATIONS 

Clem, Joe. 
Standard specifications for fish, fresh 
(chilled) and fro".en. State of Illinois, 
Department of Financ e , Purchases and 
Supplies Se ction, 6 p. (Revised November 
I, 19 6 2.) 

Cohen, Edward H., and John A. P e ters. 
Storage of fish in r e frige rater! sea wate r. 
I-Quality changes in ocean pe rcn as 
determine d by organoleptic a nd chemical 
a nalyses. U .S. Fish and Wildlife Service, 
Bureau of Commercial Fisheries, F i sh­
e ry Industrial Research, vol. 2 , no. I, 
p .41- ·t7. 

Gruger, Edward H .. Jr. 
Methods of separation of fatty acids from 
fish oils with emphasis on industrial 
applications. U.S. Fish and Wildlife Serv­
ice, Bureau of Commercial Fisheri e s, 
Fishery Industrial Res e arch, vol. 2, no. I, 
p.31-40. 

Mendelsohn, Joseph M., and John A. Peters. 
Quality changes in whiting stored in ice as 
indicated by organoleptic and objective 
tests. U.S. Fish a nd Wildlife Service, 
Bureau of Comme-rc ial Fisheries, Fishery 
Industrial Research, vol. 2, no. I, p. 1-6. 

Peters, John A., Joseph W. Slavin, and Arvey 
H. Linda. 

Mechanically deicing and weighing ground­
fish at the dock inNewEngland. U.S.Fish 
and Wildlife Service, Bureau of Commer­
cial Fisheries, Fishery Industrial Re­
search, vol. 2.., no. I, p. 23-30. 

Sabock, David K. 
Producers' margins for food fish and 
shellfish. U.S. Fish and Wildlife Service, 
Ci rcular 156, 30 p. 

Sohn, Bernard r., and Maynard A. Steinberg. 
Effect of cooking methods on the sodium 
content of halibut, haddock, and flounder. 
U.S. Fish and Wildlife Service, Bureau of 
Commercial Fisheries, Fishery Industrial 
He~earch, vol. Z, no. I, p. 7-13. 

Thurston, Claude E., and H. William Newman. 
Proximate composition changes in sock­
eye salmon (Oncorhynchus nerka) during 
spa'A-ning migrafion~ -U:S:-Fish and Wild­
life Service, Bureau of Commercial Fish­
eries, Fi she ry Industrial Research, vol. 2, 
no. I, p. 15-2.2. 

Waters, Melvin E., and D. J. Bond. 
New-type multiple debreader. U.S. Fish 
and Wildlife Service, Bureau of Com­
mercial Fisheries, FisherylndustrialRe­
search, vol. 2, no. I, p. 49- 57. 

ADDRESSES 

Ann Arbor, Mich. 

Clem, Joe P. 
Inspection and certification of fishery 
products. Presented at Fish Cookery 
Demonstration, University of Michigan, 
Ann Arbor, Mich., June 28. 

Gnaedinger, R. H. 
The determination of body density by air 
displacement and helium dilution and body 
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composition of swine. Presented at A.n­
nual Meeting of the American Society oj 
Animal Science, Chicago, nl., November 
23-24, 1962. 

Leong, Kam C., and David Miller. 
Nutritional effects of fractionated fish oil 
esters for poultry. Presented at the Oi1 
Research Contractor's Meeting, Seattle, 
Wash., September l8. 



NEWS RELEASES 

Technical Advisory Unit 

Winchester, Clarence F. 
Fish solubles stimulate growth of chicks. 
U.S. Fish and Wildlife Service, Commer­
cial Fisheries Review, vol. 24, no. 10 
(October), p. 22. 

Menhaden oil- - poultry fat mixture s in 
ration gives chicks best gain. Feedstuffs, 
vol. 34, no. 43 (October 27), p.48. 

Menhaden oil stimulates growth of chicks. 
U.S. Fish and Wildlife Service, Commer-
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cial Fisheries Review, vol. 24, no. 10 
(October), p. 22. 

How much fish meal should broiler rations 
contain for best results? U.S. Fish and 
Wildlife Service, Commercial Fisheries 
Review, vol. 24, no. 12 (December), p.44. 

More fish meal and oil in animal feeds 
encouraged. U.S. Fish and Wildlife Serv­
ice, Commercial Fisheries Review, vol. 
24, no. 12 (December), p. 44-45. 
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