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Anonymous.
New technological laboratory for fish-
eries research in Gloucester, Massa-
chusetts. Commercial Fisheries Re-
view, vol. 22, no. 4 (April), p. 11-13,
[Also as Separate No, 585.]

Butler, Charles.
Observations of Russia's far eastern
fisheries activities, Commercial Fish-
eries Review, vol, 22, no., 12. (Decem-
ber), p. 1-15.[Also as Separate No. 605.]

Brown, W. Duane.
Glucose metabolism in carp. Journal of
Cellular and Comparative Physiology,
vol. 55, no. 1 (February), p. 81-85.

Carlson, Clarence J.,, Claude E, Thurston,
and Maurice E, Stansby.
Chemical composition of raw, pre-
cooked, and canned tuna. I. Core sam-
pling methods. Food Technology, vol.
14, no. 10 (October), p. 477-479.

Collins, Jeff.
Processing and quality studies of
shrimp held in refrigerated sea water
and ice. Part 1. Preliminary observa-
tions on machine-peeling character-
istics and product quality. Commercial

Fisheries Review, vol. 22, no. 3
(March), p. 1-5. '[Also as Separate
No. 581.]

Processing and quality studies of
shrimp held in refrigerated sea water
and ice. Part 4. Interchange of the
components in the shrimp-refriger-
ated-sea-water system. Commercial
Fisheries Review, vol, 22, no. 7 (July),
p. 9-14. [Also as Separate No. 594.]

Collins, Jeff, Harry Seagran, and John
Iverson.
Processing and quality studies of

shrimp held in refrigerated sea water
and ice. Part 2. Comparisonof objective
methods for quality evaluation of raw
shrimp. Commercial Fisheries Review,
vol. 22, no. 4 (April), p. 1-5. [Also as
Separate No. 583.]

Cooke, Strathmore, R. B., Iwao Iwasaki,
and Hyung Sup Choi.

Effect of temperature on soap flotation

of iron ore. Mining Engineering, (May),

8 p.

Frascatore, Anthony J.
Inspectors' instructions for grading
frozen raw breaded portions. (Septem-
ber). (First issue) 37 p.
(This document was prepared only for the guidance of
fishery products inspectors and is not for public distribu-
tion.)

United States standards for grades of
frozen raw breaded fish portions.
(March), (First issue) 7 p.

Gauglitz, ErichJ., Jr., and Donald C. Malins.
The preparation of polyunsaturatedali-
phatic aldehydes via the acyloin con-
densation. Journal of American Oil
Chemists' Society, vol. 37, no. 9 (Sep-
tember), p. 425-427.

Gruger, Edward H., Jr.
Fractionation and purification of trigly-
cerides, fatty acids, and methyl esters
from fish oils. Proceedings of the Gulf
and Caribbean Fisheries Institute, 13th
Annual Session, (November), p. 53-59.

Gruger, Edward H,, Jr., Donald C. Malins,
and Erich J. Gauglitz, Jr.
Glycerolysis of marine oils and the
preparation of acetylated monoglycer-
ides. Journal of the American Oil
Chemists' Society, vol. 37, no. 5 (May),
p. 214-217.

Kurtzman, Caroline H.
Fish flour research. Commercial
Fisheries Review, vol. 22, no. 2 (Feb-
ruary), p. 23. [Also as Separate No.
580.{ ‘
Kurtzman, and Donald G.
Snyder.
The picric acid turbidity test for a
rapid freshness test for iced shrimp.
Food Technology, vol. 14, no. 7 (July),
p. 337-342,

Caroline H.,

Rapid objective freshness testfor blue-
crab meat and observations on spoilage
characteristics. Commercial Fisheries
Review, vol. 22, no. 11 (November),
p. 12-15. [Also as Separate No. 603.]

Kurtzman, Caroline H., Donald G. Snyder,
and Hugo W. Nilson.
Cystine and total sulfhydryl content of
fresh and spoiled shrimp. Food Re-
search, vol. 25, no. 2 (March-April),
p. 237-244.



Kuta, E, J.
Polarographic determination of metal
driers in a nonaqueous solution. Ana-
lytical Chemistry, wvol. 32, no. 9
(August), p. 1065-1068.

lLee, Charles F., Caroline H. Kurtzman,
and Leonard Pepper.
Proximate composition of southern

oysters--factors affecting variability.
Commercial Fisheries Review, vol. 22,
no. 7 (July), p. 1-8. [Also as Separate
No. 593.]

Linda, Arvey A,, and Joseph W. Slavin.
Sanitation aboard fishing trawlers im-
proved by using chlorinated sea water.
Commercial Fisheries Review, vol, 22,
no. 1 (January), p. 19-23. [Also as
Separate No. 576.]

Liston, John, John Peters, and Joseph A.
Stern.
Parasites in summer-caught Pacific
rockfishes. U.S, Fish and Wildlife Serv-
ice, Special Scientific Report--Fish-
eries No. 352, 10 p.

Maclean, Donald P.,and Camille Welander.
The preservation of fish with ionizing

radiation: Bacterial studies. Food
Technology, vol. 14, no. 5 (May), p.
251-254,

Malins, Donald C.
Fatty acids and glyceryl ethers in
alkoxydiglycerides of dogfish liver oil.
Chemistry and Industry, no. 44 (October
29), p. 1359-1360.

Malins, Donald C., and Helmut K. Mangold.
The analysis of complex lipid mixtures
by thin-layer chromatography and com-
plementary methods. Journal of the
American Oil Chemists' Society, vol.
37, no. 11 (November), p. 576-578.

Mangold, Helmut K., and Donald C. Malins.
Fractionation of fats, oils, and waxes
on thin layers of silicic acid. Journal
of American Oil Chernists' Society,
vol. 37, no. 8 (July), p. 383-385.

Markakis, Pericles, and A, L. Tappel.
Products of Y-irradiation of cysteine
and cystine., Journal of the American
Chemical Society, vol. 82 (April), p.
1613-1617.

McKee, Lynne G., and Richard W. Nelson.
Culture, handling, and processing of
Pacific Coast oysters. U.,S, Fish and
Wildlife Service, Fishery Leaflet 498,
(April), 21 p.

McLlean, Donald P., and Camille Welander.
The preservation of fish with ionizing

radiation: Bacterial studies. Food
Technology, vol. 14, no. 5 (May), p.
251-254.

Miyauchi, David T.
Irradiation preservation of Pacific
Northwest fish. I, Cod fillets. Food
Technology, vol. 14, no. 8 (August), p.
379-382. Also: Commercial Fisheries
Review, vol. 22, no. 4 (April), p. 14-15.
[Also as Separate No. 586.]

Irradiation preservation of Pacific
Northwest fish: Precooked fish sticks.
Food Technology, vol. 14, no. 8 (August),
p. 411,

Nicolaides, N.
The use of silicone rubber gums or
grease in low concentration as station-
ary phase for the high temperature gas
chromatographic separation of lipids.
Journal of Chromatography, vol. 4,
p. 496-499,

Olden, June H.
Fish farming industry. Technical Leaf-
let No. 19, Revised, January, p. 19.

Fish flour for human consumption.
Commercial Fisheries Review, vol. 22,
no. 1 (January), p. 12-18. [Also as
Technical Leaflet No. 17 and Separate
No. 575.]

Good prospects for fish oils as ore-
flotation agent. The Fishboat, (May),
p. 45.

QOusterhout, L., E.
Survival time and biochemical changes
in chicks fed diets lacking different
essential aminoacids. Journal of Nutri-
tion, vol. 70, no. 2 (February), p. 226-
234,

Technical Note No. 56 - Chemical com-
position and laboratory filletyieldof 13
species of Middle and South Atlantic
fish, Commercial Fisheries Review,
vol. 22, no. 7 (July), p. 15-16. [Alsoas
Separate No. 595.]
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Patashnik, Max, and John Dassow.
Inspectors' Instructions for grading
frozenhalibut steaks, September. (First
issue) 23 p.

Patashnik, Max, Wayne I,
John A, Dassow.
United States standards for grades of

Tretsven, and

frozen salmon steaks, June. (First
issue) 5 p.
Peifer, James J., Frank Janssen, Philip

Ahn, William Cox, and Walter O. Lund-

berg.
Studies on the distribution of lipides in
hypercholesteremic rats. I. The effect
of feeding palmitate, oleate, linoleate,
linolenate, menhaden, and tuna oils.
Archives of Biochemistry and Bio-
physics, vol. 86, no. 2 (February), p.
302-308.

Peters, John A.
Packing of fishery products. Fishing
Gazette, Annual Review Number, vol.
77, no. 13, p. 144, 146, 148, 152, 154,
156, 157.

Peters, John A., and Joseph W. Slavin.
Freezing of fish at sea. Complete
report on the keeping qualities of
trawler-frozen fish opens new possi-
bilities in our production methods.
Fishing Gazette, vol. 77, no. 4 (April),
p. 32, 33, 66, 76, 78, and 136.

Piskur, Frank T., Donald G. Snyder, and
Neva L. Karrick.
Importance of industrial fisheries.
Fishing Gazette, Annual Review Num-
ber, vol.77,no0. 13, p. 170-172, 174, 229.

Pottinger, S. R.
Research in fishery technology. Annual
Report - East Boston Laboratory, July
1, 1958, to June 30, 1959. U.S. Fishand
Wildlife Service, Circular 91, July,
13 P

Powell, J. J.
Progress Report: Voluntary frozen
fishery product standards and inspec-
tion service. Quick Frozen Foods--
Annual Seafood Review, (April), p. 130.
Also: Fishing Gazette, Annual Review
Number, vol. 77, no. 13, p. 72-73.

Privett, O, S., F. J. Pusch, R, T. Holman,
and W, O. Lundberg.
Essential fatty acid properties of tuna,
herring, and menhaden oils. Journal
of Nutrition, vol. 71, no. 1 (May),
p. 66-69.

Rousseau, J. E., Jr.
Shrimp-waste meal: Effect of storage
variables on pigment content. Com-
mercial Fisheries Review, vol. 22,
no. 4 (April), p.6-10. [Alsoas Separate
No. 584.]

Ryan, John J., and Richard D. Tenney.
Inspectors' instructions for grading
frozen cod fillets. June. (First issue)

(This document was prepared only for the guidance of
fishery products inspectors and is not for public distribu-
tion.)

Ryan, John J., Richard D, Tenney, and Max
Patashnik.

United States standards for grades of

frozen cod fillets. March. (Firstissue)

Sanford, F. Bruce.
Planning the research report. Technical
Leaflet No. 27, March, 45 p.

Sanford, F. Bruce, and Charles F, Lee.
U.S. fish-reduction industry. Technical
Leaflet No. 14, revised, December, 77 p.

Sanford, F. Bruce, and Helen E, Plastino.
Bibliography of publications, Branch of
Technology, by vyears and authors,
1955-1959, Technical Leaflet No. 30,
August, 37 p.

Seagran, H., J. Collins, and J. Iverson.
Processing and quality studies of
shrimp held in refrigerated sea water
and ice. III. Holding variables and
keeping quality of the raw whole shrimp.
Commercial Fisheries Review, vol. 22,
no. 5 (May), p. 1-5. [Also as Separate
No. 587.]

Shifrine, M.,
Ousterhout.
The pathology of chicks fed histamine.
Avian Diseases, vol. 4, no. 1, p. 12-21.

H. E. Adler, and L. E.

Simpson, Dwight S,, and Associates.
Now you can freeze your catch at sea.
Fishing Gazette, vol. 77, no. 7 (July),
p. 14-15, 32-33.

Slavin, Joseph W.

The jacketed cold store--what it means
to the refrigerated warehouse men and
refrigerating engineers, Operating Data
Monthly, published by National Asso-
ciation Practical Refrigerating Engi-
neers, Inc., vol. 1, no. 3 (March),
p. 5-10.



Sullivan, T. W., B. D. Barnett, H. R, Bird,
N. L. Karrick, and Lynne G. McKee.
Effectoforigin, processing, and storage
on the unidentified growth factor activ-
ity of a variety of fish meals. Poultry
Science, vol. 39, no. 4 (July), p. 1037-
1041.

Stansby, M. E,
Fish oils, essential fatty acids and blood
cholesterol depressant effect. Tech-
nical ILeaflet No. 28, February, 8 p.

Possibilities for applying fishoiltoore

flotation. Commercial Fisheries Re-
view, vol. 22, no. 2 (February), p.
17-21. [Also as Separate No. 579.]

Tenney, R, D., and M, N, Sereno.
Technical Note No. 55. Recommended
practices for processing chilled and
frozen whiting. Commercial Fisheries
Review, vol. 22, no. 5 (May), p. 6-9.
[Also as Separate No. 588.]

Tenney, Richard D,, Wayne I,
and Joseph H. Carver.
U.S. standards for grades of frozen
ocean-perch fillets and frozen Pacific
ocean-perch fillets., Federal Register,
vol. 25, no. 249 (December 23), p.
13634-13636.

Tretsven,

Thompson, Mary H.
Proximate composition of Gulf of Mex-
ico industrial fish. Part 7--Fall studies
(1959), 7 p. Laboratory Report to
Industry, [U.S.] Bureauof Commercial
Fisheries Technological Laboratory,
Pascagoula, Mississippi.

Proximate composition of Gulf of Mex-
ico industrial fish. Part 8--Winter
studies (1959), 5 p. Laboratory Report
to Industry, [U.S.] Bureauof Commer-
cial Fisheries Technological Labora-
tory, Pascagoula, Mississippi.

Proximate composition of Gulf of Mex-
ico industrial fish. Part 9--Spring
studies (1960), 5 p. Laboratory Report
to Industry, [U.S.] Bureau of Com-
mercial Fisheries Technological Lab-
oratory, Pascagoula, Mississippi.

Thompson, Mary H., and Melvin E, Waters.
Control of iron sulfide discoloration in
canned shrimp (Xiphopeneus sp.) Part 1.
Commercial Fisheries Review, vol. 22,
no. 8 (August), p. 1-7. [Also as Separate
No. 596.]

Thurston, Claude, and Patricia MacMaster.
Variations in chemical composition of
different parts of halibut flesh. Food
Research, vol. 25, no. 2 (March-April),
p. 229-236.

Thurston, Claude E., L. E. Ousterhout,
and Patricia P. MacMaster.

The nutritive value of fish meal pro-
tein: A comparison of chemical meas-
urements with a chick-feeding test.
Journal of the Association of Official
Agricultural Chemists, vol. 43, no. 4
(November), p. 760-762.

Thurston, Claude E., and Kathryn L, Oster-
haug.
Sodium content of fish flesh. Journal

of the American Dietetic Association,
vol. 36, no. 3 (March), p. 212-215.

U.S. Department of the Interior.
United States standards for grades of
frozen raw headless shrimp. Septem-
ber. (First issue) 6 p.

Wangler, John G.
Seasonal variations of physical charac-
teristics and chemical composition of
fish from Middle Atlantic States. Com-
mercial Fisheries Review, vol. 22,
no. 7 (July), p. 17-20. [Alsoas Separate
No. 595.]

Waters, Melvin E,, and D, J. Bond.
Construction and operation of an inex-
pensive fish smokehouse. Commercial

Fisheries Review, vol. 22, no. 8
(August), p. 8-12. [Also as Separate
No. 597.]

Whiteleather, R, T,
Down with rejects--up with profits.
Commercial Fisheries Review, vol. 22,
no. 12 (December), p. 16-19. [Also as
Separate No. 606.]
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