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FISHING GEAR

"FAC Catalogue of Fishing Gear Designs'
published by arrangement with Food and Ag-
riculture Organization of the United Nations
by Fishing News (Books) Ltd. 23 Rosemount
Ave., London EC4A 2 JL, England. $ 12.
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ENVIRONMENTAL SCIENCE

"Nutrients in Natural Waters," edited by
Herbert E. Allen and James R. Kramer. A
Wiley-Interscience Publication, John Wiley
& Sons, New York, London, Sydney, Toronto.

A new volume in the series 'Environmental
Science and Technology', it presents the latest
thinking and research on nutrients by experts




in the chemical andbiological sciences and in
engineering.

With one exception,all chapters are adapted
by the authors from papers presented in the
symposium at the National Meeting of the
American Chemical Society in Los Angeles
March 28-29, 1971. Subjects include ""Chem-
ical Analysis of Nutrients," "Detergent Devel -
opments and Their Impacton Water Quality,"
"B1oassayAna1y51s of Nutrient Ava11ab111ty,

"Oxygen-Nutrient Relationship W ithin the
Central Basin of Lake Erie." They cover
chemistry, biochemistry, and geochemistry
of nutrients.

Chapters I, II, and III deal with the 3 prin-
cipal nutrients--nitrogen, phosphorous, and
carbon. Chapters VIII, IX, and X detail re-
search in the Great Lakes.

Succeeding chapters consider nutrient re-
moval from wastewater by physical-chemical
processes and biological treatment methods.
Since data accumulated during the past 20
years indicate eutrophication is caused pri-
marily by greater discharges of phosphorous,
the book discusses phosphorous control by
aluminum and iron salts, lime, etc. Nitrogen
removal is examined. Biological methods for
removing detrimental nutrients are presented.

Chapters touch on U.S.and Canadian gov-
ernment controls of nutrients in water.

There are many charts, tables, formulas,
and references.

"It seems clear that if we are to preserve
for future generations some semblance of
biological order--science and technology must
quickly come to play a dominant role in de-
signing our soc1a1 and industrial structure
for tomorrow," the editors state. They have
done creditable service in collecting the work
of experts on nutrients in natural waters. It
is anauthoritative book that will prove useful
for career or graduate-level reading.

MARINE TECHNICIAN'S HANDBOOKS

The University of California's Institute
of Marine Resources offers a series of man-
uals covering a variety of ocean-related
subjects.
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Manuals such as these have beenin use by
Scripps Institute of Oceanography perSUnnel
for many years. They are now being made
available to others who are interested. Sci-
entists and technicians who secured and pro-
cessed the data for Scripps are the ones
preparing the manuals. This assures the user
that working descriptions of techniques and
equipment are authentic, that variables such
as weather and sea conditions are included.

These are a few of the titles offered:

Oxygen Analysis

Phosphate Analysis

Gravity Coring

Procedures for Shipboard Diving, &
University Guide for Diving Safety

The Sonar Pinger

Thermometry

Under Water Camera, Wire Lowered

Each manual is revised and updated to
reflect the newest techniques

For the technicians or scientists interested
in professional data on oceanographic meth-
ods, this could be a good wayto build a library
of helpful handbooks.

To order any of the above at $1.25 each, or
for information on others published, contact
Institute of Marine Resources, P.O. Box 109,
La Jolla, California 92037.

WORLD FISHERIES EXAMINED

"World Fisheries Policy: Multidiscip-
linary Views," published by the University
of Washington Press. $9.50.

This is a 340-page, illustrated book that
sheds new light on the problems and potentials
of the world's fisheries. It seeks to evaluate
the effectiveness of past fishery policies
and outline concepts and attitudes that may
shape future policies. The book is a result
of a series of interdisciplinary seminars
sponsored by the Graduate School of Public
Affairs at the University of Washington.

There are sixteen essays by fishery ex-
perts from several countries. Seven of the
authors are present or past officials of the
National Marine Fisheries Service, which is
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part of the Department of Commerce's Nation-
al Oceanic and Atmospheric Administration.
The editor is Dr. Brian J. Rothschild, Direc-
tor of the NMFS Southwest Fisheries Center,
La Jolla, California.

Topics explored include: territorial con-
flicts, the fishery needs and desires of de-
veloping countries, conservation standards,
and equitable allocation of catches in today's
fisheries; the driftfrom the goal of maximum
sustained yield to more complex social-
welfare goals; and the necessity of evolving
new methods of fishery management through
use of systems analyses and computer tech-
nology.

This book will be of interest to anyone
concerned with the sea, but particularly to
the many participants expected at the Con-
ference on "Law of the Sea', sponsored by
the United Nations and scheduled to begin
later this year.

PUBLICATIONS INDEX

The Pacific Sea Grant Advisory Program
(PASGAP) issued a second edition of "Inven-
tory." It cites approximately 200 publications
and 250 audio-visual films available from
PASGAP Institutions. It provides a conven-
ient, practical reference tonon-technical
material for a broad audience with general
interests.

"Inventory' was compiled by Oregon State
University Sea Grant Marine Advisory Pro-

gram; edited by Vicki Gaffke and Gwil Evans.

It is easy to use. It is divided into:
Subject Index; Publications Section; and
Audio-Visual Material, alphabetical by title.

Since the PASGAP program is an inter-
national consortium of 7 universities and 3
regions of National Marine Fisheries Service
(NMFS), thereis a wide and helpful selection
of material available. With "Inventory",it
will be easy to locate. Information offered
includes such titles as:

How to Cook Tuna

Continental Shelf Sediment Off Oregon

Oyster Farming--Culturing, Harvesting,
& Processing :

Bottomfishing Provides a Pleasant
Change for Oregon Anglers

Organizing and Operating A Fishery
Cooperative, Parts 1 & 2

Ocean Zones and Boundaries:
International Law and Oceans

Teachers, scholars, government and in-
dustrial workers, and fishermenwillfind this
special aid helpful in locating nontechnical
information about marine resources.

"Inventory" is available from the Coop-
erative Extension Service, Oregon State
University, Corvallis, Oregon 97331.

FROZEN FOODS: PROCESSING
AND HANDLING

"Recommendations for the Processing and
Handling of Frozen Foods," 2nd Edition.
Edited by the International Institute of Refrig-
eration, 177 Boulevard Malesherbes, 75-
Paris-17¢, France.

This edition records the new knowledge of
freezing amassed in the pastdecade. The new
techniques of processing and handling frozen
foods are included.

The general principles of freezing and
thawing of foodstuffs cover physical aspects,
hygiene, packaging, transporting, displaying,
retail selling, and nutritional aspects. A
complete new section is devotedto quick-
freeze products: vegetables, fruits, meats,
dairy products, fish, and desserts.

The book is in French and English. There

are many charts and tables. 236 pages.
Paper bound $9.00.

--Laura Burchard




