
UNITED STATES DEPARTMENT OF THE INTERIOR, Stewart L. Udall, Secretary 
FISH AND WILDLIFE SERVICE, Clarence F. Pautzke, Commissioner 

BUREAU OF CoMMERCIAL FISHERIES, Donald L. McKernan, Director 

Fishery Leaflet 547 

Washington 25, D.C. April 1963 

BIBLIOGRAPHY OF PUBLICATIONS OF THE 
BRANCH OF TECHNOLOGY 

Author Index· 1961 
by 

F. Bruce Sanford and Helen E. Plastino 
Branch" of Reports 

Bureau of Commercial Fisheries 
U.S. Fish and Wildlife Service 

Seattle, Washington 

Bethea, Sammie, and Mary E. Ambrose. 
Physical and chemical properties of 
shrimp drip as indices of quality. U.S. 
Fish and Wildlife Service, Commercial 
Fisheries Review, vol. 23, no. 1 (Jan. 
uary), p. 9-14. [Also as Separate No. 
610.] 

Bond, D. J. 
Construction of a Widmark.flask 
shaker. U.S. Fish and Wildlife Service, 
Fishery Leaflet 530, 2 p. 

Bullis, Harvey R" Jr., and Travis D. Love. 
Application of steaming and vacuum to 
shucking and cleaning scallops. U.S. 
Fish and Wildlife Service, Commercial 
Fisheries Review, vol. 23, no. 5 (May), 
p. 1-4. [Also as Separate No. 618.] 

Collins, Jeff. 
Processing and quality studies of 
shrimp held in refrigerated sea water 
and ice . Part 5 - Interchange of com
ponents in a shrimp-ice system. U.S. 
Fish and Wildlife Service, Commercial 
Fisheries Review, vol. 23, no. 7 (July), 
p. 1-3. [Also as Separate No. 622.] 

Dollar, A. M., A. M. Goldner, W. Duane 
Brown, and H. S. Olcott. 

Observations on "green" tuna. Food 
Technology, vol. 15, no. 5 (May), 
p. 253-255. 

Frascatore, Anthony J., Joseph H. Carver, 
John J. Ryan, and Richard D. Tenney. 

Standards development program at the 
Bureau of Commercial Fisheries Tech. 
nological Laboratory in Gloucester, 
Massachusetts. Food Technology, vol. 
15, no. 12 (December), p. 16-18. 

Groninger, Herman S. 
Formation of acetoin in cod and other 
bottom-fish fillets during refrigerated 
storage. Food Technology, vol. 15, no. 1 
(January), p. 10.12. 

Gruger, Edward H., Jr. 
Fractionation and purification oftrigly
cerides, fatty acids and methyl esters 
from fish oils. Proceedings of the Gulf 
and Caribbean Fisheries Institute, 
Thirteenth Annual Session, November 
1960, p. 53.59. 

Lee, Charles F. 
Industrial products, trends and devel
opments. Fishing Gazette, 1961 Annual 
Review Number, vol. 78, no. 13, p. 130-
132. 

Liston, J., Julia G. Chapel, and J. A. Stern. 
The spoilage of Pacific coast rockfish. 
1. Spoilage in ice storage. Food Tech
nology, vol. 15, no. 1 (January), 
p. 19-22. 



Liston, John, and Charles R. Hitz. 
Second survey of the occurrence of 
parasites and blemishes in Pacific 
ocean perch (Sebastodes al'Ut'Us), May-June 
1959. U.S. Fish and Wildlife Service, 
Special Scientific Report - -Fisherie s 
No. 383, 6 p. 

Love, Travis D. 
Report of "jellied" flounder from Gulf 
of Mexico. U.S. Fish and Wildlife 
Service, Commercial Fisheries Re
view, vol. 23, no. 8 (August), p. 9-10. 
[Also as Separate No. 625.] 

Malins, Donald C., and Clifford Houle. 
Monoenoic fatty acids indogfishlivers: 
Isomers of the C 16, C 18, C20, and C2 2 
series. Proceedings of the Society for 
Experimental Biology and Medicine, 
vol. 108, no. 1, p. 126-129. 

:tv'langold, Helmut K. 
Thin-layer chromatogrpahy of lipids. 
Journal of the American Oil Chemists I 
Society, vol. 38, no. 12 (December), 
p. 708-727. (Also reprinted as Lectures 
of the Twelfth Annual Short Course on 
Newer Lipid Analyses, p. 708-727.) 

Osterhaug, Kathryn L. 
A literature review on possible uses for 
dogfish. U.S. Fish and Wildlife Service, 
Bureau of Commercial Fisheries, 
Technical Leaflet 16, 43 p. 

Peifer, James J., and W. O. Lundberg. 
Effect of dietary fats and marine oil 
fractions on cardiovascular tissues. 
Federation Proceedings, vol. 20, no. 1, 
part 1, p. 93. (Abstract of talk pre
sented at annual meeting of Federation 
of American Societies for Experimental 
Biology, April 1961.) 

Pottinger, Sam, and John Dyer. 
Marine oils - -new avenues for venture. 
U.S. Fish and Wildlife Service, Bureau 
of Commercial Fisheries, Fishery 
Leaflet 528, 8 p. 

Richardson, T.. A. L. Tappel, and E. H. 
Gruger, Jr. 

Essential fatty acids in mitochondria. 
Archives of Biochemistry and Bio
physics, vol. 94, no. 1, p. 1-6. 

2 

Runnels, T. D., Hugo 
Bender, Donald G. 
Ousterhout. 

W. Nilson, Maurice 
Snyder, and L. E. 

( 
The relationships of processing variJ, 
ables and chemical composition to the 
nutritive value of fish meals as deter
mined by broiler feeding tests. U.S. 
Fish and Wildlife Service, Bureau of 
Commercial Fisheries, Technical 
Leaflet 21, 38 p. 

Runnels, T. D., and Donald G. Snyder. 
Unidentified growth factors in broiler 
diets. Delaware Agricultural Experi
ment Station, Miscellaneous Paper No. 
370. Also, Proceedings of the II Inter
national Animal Nutrition Conference, 
Madrid, Spain, October 19, 1960, 
p. 204-214. 

Sanford, F. Bruce, and Charles F. Lee. 
Menhaden industry. U.S. Fishand Wild
life Service, Bureau of Commercial 
Fisheries, Technical Leaflet 31, 31 p. 

Slavin, Joseph W. 
Packaging refrigerated seafood. Sea
food Merchandising, vol. 21, no. 2, 
p. 13-15,48-49. 

Seafood quality depends on modern re
frigeration. Fishing Gazette, 1961 <. 

Annual Review Number, vol. 78, no. 13,1 
p. 120, 122, 124-127. " 

Technological research in the North 
Atlantic area of the United States. 
Actua1ites Marines, vol. 5, no. 1 
(January-April). p. 26-31. 

Sohn, Bernard I., Joseph H. Carver, and 
George F. Mangan, Jr. 

Composition of commercially-impor
tant fish from New England waters. 
Part 1 - Proximate analyses of cod, 
haddock, Atlantic ocean perch, butter
fish, and - mackerel. U.S. Fish and 
Wildlife Service, Commercial Fisher
ies Review, vol. 23, no. 2 (February), 
p. 7-10. [Also as Separate No. 613.] 

Stansby, Maurice E. 
Role of fish in diets for control of blood 
cholesterol levels. U.S. Fish and Wild
life Service, Bureau of Commercial 
Fisheries, Technical Leaflet 32, 6 p. 

Thin-layer chromatography- -a new 
analytical technique with potential ap
plications to foods. Food Technology, 
vol. 15, no. 8 (August). p. 378. 



Stansby. M. E., and RosemarySchairer. 
Index of fishery technological publica
tions. 1918-55. U.S. Fish and Wildlife 
Service, Circular 96, 237 p. 

Tappel, A. L., W. Duane Brown, H. Zalkin, 
and V. p. Maier. 

Unsaturated lipid peroxidation cata
lyzed by hematin compounds and its 
inhibition by vitamin E. Journal of 
American Oil Chemists' Society, vol. 
38. no. 1 (January), p. 5 - 9. 

Tappel, A. L., and T. Richardson. 
Function of es sential fatty ac ids in 
mitochondria. Federation Proceedings, 
vol. 20, no. 1, p. 146. (Abstract of talk 
presented at annual meeting of Feder
ation of American Societies for Ex
perimental Biology, April 1961.) 

Thompson, Mary H. 
Proximate composition of Gulf of 
Mexico industrial fish. Part 10--Sum
mer studies. U.S. Fish and Wildlife 
Service, Bureau of Commercial Fish
eries Technological La b 0 rat 0 r y, 
Pascagoula, Miss., Laboratory Report 
to Industry, 5 p. 

Proximate composition of Sou t h 
Atlantic industrial fish. Part I, Survey 
(1959-1960). U.S. Fish and Wildlife 
Service, Bureau of Commercial Fish
eries Technological Laboratory, 
Pascagoula, Mis s., Laboratory Report 
to the Industry, 3 p. 

Thorsteinson, Fredrik V., Richard W. 
Nelson, and Dexter F. Lall. 

Experimental harvest of the Steller sea 
lion in Alaskan waters. U.S. Fish and 
Wildlife Service, Special Scientific 
Report--Fisheries No. 371, 15 p. 

Thurston, Claude E. 
Proximate composition and sodium and 
potassium contents of four species of 
commercial bottom fish. Journal of 
Food Science, vol. 26, no. 5 (September
October), p. 495-498. 

Proximate composition of nine spec ies 
of rockfish. Journal of Food Science, 
vol. 26, no. I (January-February), 
p. 38-42. 

Proximate composition of nine species 
of sole and flounder. Journal of Agri
cultural and Food Chemistry, vol. 9, 
no. 4 (July-August), p. 313-316. 

3 

U.S. Fish and Wildhfe Service. 
Interim Federal Specification, sardIne, 
canned. PP-S-005Ie(l]\;T-FW5), Febru. 
ary 24,1961,13 p. interim reVI810n of 
Federal Spec ificatlOn po .5.51 d, Aprl; 
11,1957. Prepared byJoseph H. Carver, 
ChtmitJt, Branch of Technology, Bureau 
of Commercial F18herles. [Copies 
available from General Service Ad. 
ministratIOn, WashiJlgton 25, D.C.: 

Interim Federal Specification, shrimp, 
frozen, raw, breaded. PP.S.00315b 
(Int.F&WS) (Revised), April 6, IQI)I, 
15 p. Interim Federal Spec Iflcatlon 
PP.S.00315a(Int.F&WS), April .!-1, 
1959, and Interim Federal Speclflcd. 
tion PP.S-00315, July 12, 1956. Pre
pared by John J. Powell, Ric-hard D. 
Tenney, and Joseph H. Carver, Ch"ml'('" 
Branch of Technology, Bureau ofe om
mercial Fisheries. [Copies avalLlble 
from General Services Adnl:nlstratlor., 
Washington 25, D.C.] 

Interim Federal SpeClflcatlOn, spon~e: 
natural. C.S.0063Id(Ii\T-F&WS), May 
8, 1961, 10 p. ReVISion of C-S-00631c
(GSA.FSS), October 5, 1959. l'rep.lrf'ci 
by Joseph H. Carver and Richard D. 
Tenney, ChtmitJt .•. Branch of Technolo.:y, 
Bureau of Commercial Flsher:es. 
[Copies available from Gene ra I Se rv
ices Admmistration, \\'asi:lf'.)<ton .!-5, 
D.C,) 

Inspectors' instructlOns for Il.radln~ 
frozen cod fillets. Bureau of Commer
cial Fisheries, DIVISion of Ir.d\Jstrial 
Research. July (fIrst :ssue). "3! p. 
Prepared by Richard D. Tenney and 
John J. Ryan, Chtmillt!l, B ranc h of Tec h. 
nology, Bureau of Commercial 1-'IS:.
eries. 

Inspectors' instructions for gradlr.~ 
frozen ocean perch fillets. Bureau of 
Commercial Fisheries. DIVISion of 
Industrial Research, July (first Issue). 
31 p. Prepared by Richard D. Tenney. 
Chtmi!lt, Branch of Technolo~y, Bureau 
of Commercial FISheries. 

SpecificatIOn for frozen ocean.tH·r· 
fillets and PacIfiC ocear.-perch fillets. 
Bureau ofCommerClal Flsherlel Tech
nological Laboratory. Gloucelter, 
Mass., i\ASPO Fish Spec :flcatlon So. 1, 
May, 7 p. Prepared by Richard D. 
Tenney and JosephH. Carver, CIw.utl 



U.S. Fish and Wildlife Service - -Continued 
Branch of Technology, Bureau of Com
mercial Fisheries. Reproduced for The 
National Association of State Purchas
ing Officials by the Washington Office 
of the Council of State Governments, 
1025 Connecticut Avenue, N.W., Wash
ington 25, D.C. 

Specification for chilled and frozen cod 
or haddock fillets. Bureau of Com mer
cial Fisheries Technological Labora
tory, Gloucester, Mass., NASPO Fish 
Specification No.2, July, 7 p. Prepared 
by Richard D. Tenney and Joseph H. 
Carver, Chemists, Branch of Technology, 
Bureau of Commercial Fisheries. Re
produced for The National Association 
of State Purchasing Officials by the 
Washington Office of the Council of 

State Governments, 1025 Connectic"..lt 
Avenue, N.W., Washington 25, D.C. 

United States Standards for grades of 
frozen fried scallops. Bureau of Com
me rcial Fisherie s, Division of Indus
trial Research, January (first issue), 
6 p. Prepared by John J. Ryan and 
Joseph H. Carver, Chemists, Branch of 
Technology, Bureau of Commercial 
Fisheries. Also in Federal Register, 
vol. 26, no. 240, p. 11979-11981. 

Waters, Melvin E. 
Inhibition of mold on smoked mullet. 
U.S. Fish and Wildlife Service, Com
mercial Fisheries Review, vol. 23, 
no. 4 (April), p. 8-13. [Also as Separate 
No. 617.] 

MS #1226 

Created in 1849, the Department of the Interior-America's 
Department of Natural Resources-is concerned with the man
agelllent, conservatioll, and development of the Nation's water, 
fish, wildlife, minernl, forest, lind park and recreatiollal re
SOUlTes. It also hns mlljor responsibilities for Indian and 
Territorial affairs. 

As the Nation's principal conservation agency, the Depart
ment works to assure that nonrenewable resources are developed 
and nsed wisely, that park and reCl"eational resources are con
served for the fnture, and that renewable resout·ces make their 
full contribution to the progress, prosperity, and security of 
the rnited States-llow and in the future. 
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