









































Branch of Technology, Bureau of Com-
mercial Fisheries. Reproduced for the
National Association of State Purchasing
D.C. 20230, price $2.00.] Officials, an affiliate organization of
SOHN, BERNARD I,, and MAYNARD A, STEIN- the Council of State Governments
BERG. [branch office], 1755 Massachusetts
1962. Effect of cooking methods on the Avenue, N.W,., Washington, D.C. 20036.
sodium content of halibut, haddock, and 1963b., Interim Federal Specificatiot,
flounder. U.S. Fish Wildl. Serv., Fish. clams, raw, shucked; fresh (chilled)
Indus. Res. 2(1): 7-13. and frozen. PP-C-00401b (INT.-FWS),

U.S. FISH AND WILDLIFE SERVICE, March 14, 1963, 12 p. Interim Revision
1962a. Interim Federal Specification, of Federal Specification PP-C-401la,
clams; canned. PP-C-00400 (INT.- April 25, 1952, Prepared by John J%

FWS), July 10, 1962, 10 p. Prepared Ryan and Joseph H. Carver, Chemists,

AT(49-11)-1889. [Copies available from
the Office of Technical Services, De-
partment of Commerce, Washington,

1962b., Federal

by Richard D. Tenney and Joseph H.
Carver, Chemists, Branch of Tech-
nology, Bureau of Commercial Fish-
eries. [Copies available from General
Services Administration, Washington,
D.C., 20405.]

Specification, shrimp,
frozen, raw, breaded. PP-S-315c, July
16, 1963, 13 p. Superseding Interim
Federal Specification PP-S-00315b
(F&WS), April 6, 1961. [Copies of this
specification may be purchased for 10
cents from the Superintendent of Docu-
ments, U.S. Government Printing Office,
Washington, D.C., 20402.]

1962c. Interim Federal Specification, fish:

chilled and frozen. PP-F-00381f (INT.-
F&WS), October 15, 1962, 18 p. Revi-
sion of Interim Federal specification
PP-F-0038le (INT.-F&WS), June 4,
1959, and Interim Revision of Federal
Specification PP-F-381d, September 3,
1954, [Copies available from General
Services Administration, Washington,
D.C., 20405,

1962d. Interim Federal Specification, sar-

dines canned., PP-S-0051f (INT.-F&WS),
December 5, 1962, 18 p. Revision of
Interim Federal Specification PP-S-
005le (INT.-F&WS), February 24, 1961,
and Federal Specification PP-S-5le,
April 11, 1957. [Copies available from
General Services Administration,
Washington, D.C., 20405.]

1963a. Specificationfor fishportions: frozen

raw, frozen rawbreaded and frozen fried
breaded. Bureau of Commercial Fish-
eries Technological Laboratory,
Gloucester, Mass. NASPO Fish Speci-
fication No. 4, January 1963, 14 p.
Prepared by Richard D. Tenney, John J.
Ryan, and Joseph H. Carver, Chemists,
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1963e. Interim Federal

Branch of Technology, Bureau of Com-
mercial Fisheries. [Copies available
from General Services Administration,
Washington, D.C., 20405.]

1963c. Specification for shrimp; raw or

cooked; chilled or frozen. Bureau of
Commercial Fisheries Technological
Laboratory, Gloucester, Mass., NASPO
Fish Specification No. 5, March 1963,
13 p. Prepared by Richard D. Tenney,
John J. Ryan, and Joseph H, Carver,
Chemists, Branch of Technology, Bu-
reau of Commercial Fisheries. Repro-
duced for the National Association of
State Purchasing Officials by the Coun-
cil of State Governments [main office],
1313 East Sixtieth Street, Chicago, Ill.,
60637.

1963d. Specification for shrimp; frozenraw

breaded. Bureau of Commercial Fish-
eries Technological Laboratory,
Gloucester, Mass.,, NASPO Fish Speci-
fication No. 6, March, 12 p. Prepared
by Richard D, Tenney, John J. Ryan,
and JosephH, Carver, Chemists, Branch
of Technology, Bureau of Commercial
Fisheries. Reproduced for the National
Association of State Purchasing Offi-
cials by the Council of State Govern-
ments [main office], 1313 East Sixtieth
Street, Chicago, Ill., 60637.
Specification,
oysters, raw, shucked (fresh or frozen).
PP-0-00956d (INT.-FWS), March 26.
Interim Revision of Federal Specifica-
tion PP-0-956c, June 16, 1952, 9 p.
Prepared by John J. Ryan and Joseph H.
Carver, Chemists, Branch of Tech-
nology, Bureau of Commercial Fish-
eries. [Copies available from General
Services Administration, Washington,
D.C., 20405.]



PAPERS PRESENTED AT MEETINGS

Aliberte, Enrico E.

1962. Design and construction of a unique
heating-cooling unit for gas chroma-
tography. Presented at the Atlantic
Fisheries Technological Conference,
Lunenburg, Nova Scotia, October 15.

Anderson, Margaret L.

1962, Effect of C-18 unsaturated fattyacids
on the measurement of protein ex-
tractability from the skeletal muscle
of cod and other species using the
solubility test. Presented atthe Atlantic
Fisheries Technological Conference,
Lunenburg, Nova Scotia, October 15,

Gould, Edith D.

1962. The protein solubility test: I - The
effect of triglycerides on fatty acids
in frozen cod flesh, Presented at the
Atlantic Fisheries Technological Con-
ference, Lunenburg, Nova Scotia, Oc-
tober 15.

Mendelsohn, Joseph M., and C, Merritt, Jr.

1962, Flavors of fish., Presented at the
142d National Meeting of the American
Chemical Society, Atlantic City, N.J.,
September 16.

Peters, John A,

1962a. Current United States research on
freezing, cold storage, and distribution
of seafoods. Presented at the Atlantic
Fisheries Technological Conference,
Lunenburg, Nova Scotia, October 16,

1962b. Improving the handling and quality
of whiting., Presented at the 3d Annual
Maine Seafood Quality Program, Port-
land, Maine, October 26.

Ravesi, Elinor M.

1962. Low-level irradiation of clams and
haddock. Presented atthe Atlantic Fish-
eries Technological Conference, Lunen-
burg, Nova Scotia, October 17.

Ronsivalli, Louis J.

1963a. Irradiation pasteurization of finnan

haddie and kippered herring. Presented

at the 18th Annual Meeting of the Na-
tional Fisheries Institute before the
Smoked and Cured Fish Committee,
Philadelphia, Pa., April 26,

1963b. The radiation research program at
the Gloucester Technological Labora-
tory. Presented at the 18th Annual
Meeting of the National Fisheries In-
stitute before the Fresh Fish Com-
mittee, Philadelphia, Pa., April 26.

Slavin, Joseph W,

1962a., Cold storage warehousing and the
fishing industry. Presented at the North-
east Meeting of the National Associa-
tion of Refrigerated Warehouses,
Sturbridge Village, Mass., October 5.

1962b, One hundred years of frozen sea-
food. Presented at the Atlantic Fisheries
Technological Conference, Lunenburg,
Nova Scotia, October 16,

1963a. Preservation of fish ashore and at
sea. Presented at Regional Shellfish
Sanitation Conference, Public Health
Service, Boston, Mass,, February 6-7.

1963b. Principles of fish preservation and
their application to fish protein con-
centrate. Presented at the Annual Pacific
Fisheries Technologists Meeting, Port-
land, Oreg., March 25-27.

1963c. Survey of quality changes in frozen
fishery products. Paper presented at
Annual Pacific Fisheries Technologists
Meeting, Portland, Oreg., March 25-27.

1963d. Quality of frozen fish fillets sam-
pled at the retail level. Presented at
NFI Convention, Philadelphia, Pa.,
April 26-30.

1963e. Survey of temperatures in distribu-
tion of frozen fishery products. Pre-
sented at NFI Convention, Philadelphia,
Pa., April 26-30.

LABORATORY PERSONNEL

Joseph W. Slavin, Laboratory Director

Chemistry of Fishery Products
Maynard A, Steinberg
(Assistant LLaboratory Director)

Chemists

Margaret L., Anderson
Frederick J. King
Joseph M. Mendelsohn

Standards and Specifications
Joseph H., Carver
(Program Leader)

Chemists

Robert J. Learson
John J. Ryan
Richard D, Tenney

Fishery Science Aid
Daniel T, McLane

Radiation Preservation
Louis J. Ronsivalli
(Program Leader)




Chemists

Vincent G, Ampola
Richard O, Brooke
Thomas J. Connors
Donald F, Gadbois

Elinor M, Ravesi

Food Technologist
Julius B. Bernsteinas

Physical Science Technician

Burton L. Tinker

Preservation and Processing
John A. Peters
(Program Leader)

Chemists

Clarence J, Carlson
Edward H. Cohen
Edith D. Gould

Food Technologist
J. Perry Lane

Mechanical Engineers
Enrico E. Aliberte
Daniel W, Baker II

Inspection and Certification
Philip J. McKay
(Supervisory Inspector)

Inspectors

Leroy A, Benner
Clarence E. Blatchford
Thomas Daly

Frank P, Gomes, Jr.
Charles F. Green

14

Thomas J. Heath
Raymond E. Horton
Frank F. Insetta*
Eugene E. Johnson
John M, Lake
Clarence R, Martin
Ronald R, McCarthy
Joseph Mitchell, Jr.
Melvin A, Mitchell
Salvatore Nicolosi
Frank Piraino
Frank Re

Alphonse E. Ruriane
John W, Sawyer
Albert Thomas
Larry H. White

Administrative Unit

Charles F. Hayes
(Unit Leader)

Secretary to Laboratory Director

Cynthia E, Hillier

Secretaries to Program Leaders

Geraldine P, DuPont
Carol J. Knowles
Marjorie W, Oakes
Sheila J. Pearson
Margaret M, Schwartz

Maintenance Man
Joseph M. Lee

Janitor
Everett J, Burke

* Frank Insetta retired on February 2, 1963,
after 20 years of Government service.
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