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PREFACE

This bibliography is a list of technical publications and papers
by personnel of the US Army Natick Research and Development
Command and its contractors for the period July 1976 through
September 1977. The arrangement is by organizational elements.
In most instances where an article was prepared jointly by
personnel of more than one laboratory, the citation is listed
fully under the laboratory of the senior author with a "see"
reference under the laboratory of the junior authors.

Reprints of journal articles, in some cases, are available from
the individual authors. Copies of technical reports may be
obtained from (1) The Defense Documentation Center, Cameron
Station, Alexandria, Virginia 22314, or (2) the National Tech-
nical Information Service, Springfield, Virginia 22161. The
"AD" number should be cited when ordering copies of reports.
Those reports marked with an asterisk (*) are not available for
distribution outside the agencies of the US Government. Tech-
nical papers refer to presentations for which no printed copies
exist.

Technical Data Reference Branch
Technical Documentation Office
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US ARMY NATICK RESEARCH AND DEVELOPMENT COMMAND

OFFICE OF THE CO(MANDER

Journal Articles

1. LESTER, R. E., JR. Natick update. Activities Report,
29(2): 1-3 (1977).

2. WELBOURN, J., and R. E. LESTER, JR. Seminar and work-
shop on government and military specifications and
procurement. Introduction. Activities Report,
29(2): 114-116 (1977).

Technical Papers

3. LESTER, R. E., JR. US Army Natick Research and Devel-
opment Command update. Biltmore Hotel, New York, NY,
April 1977.

4. Remarks. Memorial Day Observance.
Natick, MA, May 1977.

5. Remarks. 25th Anniversary and Dedication
Ceremony, US Army Natick Research and Development
Comnd, Natick, MA, 31 May 1977.
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DEPUTY COMHANDER

Technical Papers

6. HEARN, J. L. The Hale Koa Hotel - AFRC, Fort DeRussy,
Hawaii. Annual Retiree Day, Fort Devens, HA,
19 August 1976.

7. The Hale Koa Hotel - AFRC, Fort DeRussy,
Hawaii. Annual Retiree Day, Fort Devens, HA,
20 August 1976.

8. What's Next? The Quartermaster School
Officers Basic Class Graduation, The Quartermaster

School, Fort Lee, VA, 16 December 1976.

9. The Hai* Koa Hotel - AF&C, Fort. DeRussy,
Hawaii. US Army Quartermaster Center & Fort Lee,
Fort Lee, VA, 16 December 1976.

10. Remarks. Personnel anagers Council
Heating, South Hiddlesex Area Chamber of Coemerce,
US Army Natick Research and Development Coimand,
Natick, A, 26 January 1977.

11. Remarks. 1977 NARADCGM Prayer Breakfast,

US Army Natick Research and Development Comand,
Natick, HA, 27 January 1977.

12. The Hale Koa Hotel - AFRC, Fort DeRussy,
Hawaii. New England Army Retiree Council Heating,
Fort Devens, A, 18 February 1977.

13. Remarks. Memorial Day Observance at
Wildwood Cemetery, Ashland, HA, 30 Hay 1977.
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DOD JOINT TECHNICAL STAFF

Technical Papers

14. HARKNESS, C. L. DOD Food Program in support of URIC
requirements. USMC Liaison Officers' Conference,
Quantico, VA, 15 February 1977.

15. KENYON, J. L. New developments. Food Science Depart-
ment Graduate Seminar, University of Florida,
Gainesville, FL, 6 October 1976.

Other Publications

16. BELEAU, M. H., D. VAN DIKE, N. D. HEIDELBAUGH, and
H. A. WILCOX. An engineering concept for extensive
aquaculture of kelp (Macrocystis pyrifera). First
International Congress on Engineering and Food,

American Society of Agricultural Engineers, Boston,
MA, 9-13 August 1976. Digest of Papers, p. 7 (1976).
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OFFICE OF TECHNICAL DIRECTOR

Journal Articles

NICHOLS, T. L., E. ROSS, and E. BARRON. See entry
no. 246.

17. ROSS, E. W. Maximum likelihood estimation of 12D
for inoculated packs. J. Food Sci, 42(5): 1264-
1268 (1977).

Technical Papers

18. ANDERSON, E. E. Latest developments in dehydrated
foods. Annual Meeting, Dehydrated and Convenience
Foods, Cameron Station, VA, 16-17 September 1976.

19. R&D aspects of the DOD Food Program.
Seminar at Industrial College of the Armed Forces,
Washington, DC, 28 February 1977.

20. USAF involvement in the DOD Food RDT &
Eng Program. 9th Annual USAF Engineering and
Services Conference, Omaha, NB, 14-16 September
1977.

21. EL-BISI, H. M. Management of DOD Food Program--update.
General Committee on DOD Food Program, US Army Natick
Research and Development Command, Natick, MA, 11-12
March 1976.

22. Overview of DOD Food Program. Joint Meeting,
NAS-NRC Advisory Board on Military Personnel & NAS-NRC
General Committee on DOD Food Program, US Army Natick
Research and Development Command, Natick, MA, 14-15
April 1977.

23. ROSS, E. W. Estimating 12D from one partial-spoilage
data point. First International Congress on Engi-
neering and Food, Boston, MA, August 1976.

24. _ _ aximum likelihood estimation of 12D for
inoculated packs. 22nd Army Conference on Design of
Experiments, Harry Diamond Laboratory, Delphi, MD,
October 1976.
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OFFICE OF TECHNICAL DIRECTOR

Technical Papers (continued)

25. ROSS, E. W. Stochastic analysis of parachute opening.
Seminar on Stochastic Process, Army Research Office,

Durham, NC, September 1976.

26. Food for statistical thought. Society
for Industrial and Applied Mathematics lecture,
Rhode Island College, Providence, RI, December 1976.

27. _ Statistical analysis of food-preservation

tests. Society for Industrial and Applied Mathematics
lecture, State University of New York, Stony Brook,
NY, March 1977.

28. Probability in food-testing. Natick High
School, Natick, MA, April 1977.
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OPERATIONS RESEARCH AND SYSTEMS ANALYSIS OFFICE

Technical Reports

29. BARITZ, S. G., R. L. BUSTEAD, H. J. KIREJCZYK, H. B.

KULINSKI, H. L. MEISELMAN, G. J. SILVERMAN, R. S.
SMITH, I. E. STEFANIW, and L. E. SYMINGTON. The
Camp Pendleton experiment in battalion level feeding.
7T-4-OR/SA, July 1976 (AD A028 346).

30. BRANDLER, P., H. H. DAVIS, W. WILKINSON, L. SYMINGTON,
D. D. SCHNACKENBERG, J. SIEBOLD, R. J. BYRNE, T. M.
HILL, H. MEISELMAN, J. E. CANHAM, and F. CONSOLAZIO.
An evaluation of an all commuted ration ashore/a la
carte system for the Navy. NATICK/TR-77/Oll,
January 1977 (AD A043 439).

31. KIREJCZYK, H. J., S. G. BARITZ, R. J. BYRNE, M. B.
KULINSKI, R. S. SMITH, and I. E. STEFANIW. A cost
and systems effectiveness analysis of consolidated
field feeding for Army AIM divisions. NATICK/TR-
77/003, October 1976 (AD A035 470).

32. KULINSKI, M., R. SHITH, and I. STEFANIW. A cost and
systems effectiveness analysis of the XH-75 and
SM-76 field feeding systems for Marine Corps
divisions. 7T-lO-OR/SA, July 1976 (AD A029 543).

33. LEITCH, D. P. Task analysis results for entry-level
Navy food service enlisted personnel. 7T-12-OR/SA,
September 1976.

34. NUSS, E. H., L. E. SYMINGTON, and T. T. MATTUS, JR.
The impact of a modified training course on
performance of US Coast Guard subsistence specialists.
7T-13, October 1976 (AD A032 793).

Journal Articles

35. BUSTEAD, R. L., and G. E. LIVINGSTON. Mass feeding
in remote areas. Activities Report, 29(1): 66-69
(1976).

36. SMITH, R. S., and J. STONEHAM. Hospital food service.
Activities Report, 29(1): 59-61(1976).
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OPERATIONS RESEARCH AND SYSTEMS ANALYSIS OFFICE

Technical Papers

37. DAVIS, M., and P. BRANDLER, A methodology for pre-

dicting customer selection in a food service envi-
ronment. Joint National Meeting, Operations Research
Society of America/The Institute of Management

Sciences, Niami, FL, 3-5 November 1976.

38 RICHARDSON, R. P. Towards a new U.S. military rations
system. Computerized Methods of Preference Maxi-

mization for Food Management and Diet Control,
University of Maryland, College Park, MD, 1 April
1977.

39. Establishing institutional food cost levels
to meet needs of customer populations. Food Service
Systems - 1977, University of Massachusetts, Amherst,

A, 13-15 April 1977

Other Publications

40. SMITH, R, S, Systems analysis studies of combat

feeding. In Proc., Third International Meeting,
Food for the Armed Forces, 14-17 October 1975, US
Army Natick Research and Development Command,

Natick, MA, 76-42-OTD, pp. 306-310 (AD A022 648).
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TECHNICAL DOCUMENTATION OFFICE

Technical Reports

41. Bibliography of technical publications and papers:
July 1975-June 1976, US Army Natick Research and
Development Command. 7T-l-TR, July 1976
(AD A030 472).
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AERO-MECHANICAL ENGINEERING LABORATORY

Technical Reports

CROUT, P. D., M N. PILSWORTH, JR., and H. J. HOGE.
See entry no. 193.

42. DEBENEDICTIS, J. A., and C. J. MONEGO. Camouflage
study of general purpose small and general purpose
medium tents. Franklin Institute Research Labora-
tories, Contract No, DAAK03-74-C-0074. 76-7-AMEL,
December 1974 (AD A031 181).

43. MONEGO, C. J., G. SMITH, S. J. SHURTLEFF, R. MONTI,
J. F. MARONEY, and C. J. FRENNING. A cold temp-
erature evaluation of the bonding adhesives used
for MUST inflatable shelters. 76-26-AMEL, April
1975 (AD A030 635).

44. Designing structures from fabrics.
Industrial fabrics from structural stresses to
fabric, yarn and fiber strength. NATICK/TR-77/016,
April 1975 (AD A042 761).

45. MCCLAINE, L. A., and M. N. PILSWORTH, JR. A calori-
meter design fir rapidly estimating the level of
foodborne microorganisms. 76-55-AHEL, December
1975 (AD A029 998).

46. PEARSON, A. E., and K. C. WEI. Control of a gliding
parachute system in a non-uniform wind. Brown
University, Contract No. DAAG7-73-C-0172.

76-60-AMEL, May 1976 (AD A036 076).

47. REMINGTON, P. J., J. C. O'CALLAIAN, and R. MADDEN.
Finite-element analysis of scale-model frame-
supported tents. Bolt, Beranek, and Neman, Inc.,
Contract No. DAAKO3-74-C-0193. 76-21-AMEL,
March 1975 (AD A028 837).

Technical Papers

48. CHAKOIAN, G. Airdrop systems research & development.

Joint Meeting, American Society of Mechanical Engi-
neers and Providence Engineering Society, Quonset
Point Officer's Club, North Kingston, RI,
26 May 1977.
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Reports

49. BENSEL, C., A. 0. RAIISLEY, and W. B. BUSHNELL. Effect
of patterned camouflage on target acquisition.
NATICK/TR-77/017, (CEiEL-179), June 1977
(AD B020 819).*

50. CALABRESE, F. P., and R. D. WELLS. Batting type
filling materials for sleeping bags. 76-41-CEDEL,
(CEmEL-162), February 1976 (AD A032 336).

51. CHURCHILL, E., T. CHURCHILL, J. T. MCCONVILLE, and R. M.
WHITE. Anthropometry of women of the US Army - 1977.
Report No. 2 - The basic univariate statistics.
Webb Associates, Inc., DAAG17-76-C-0010. NATICK/TR-

77/024, (CE&HEL-173), June 1977.

52. DEVARAKONDA, V. A test unit for evaluating the mechan-

ical endurance of slide fasteners (zippers).
NATICK/TR-77/012, (CE&REL-178), May 1977
(AD A040 228).

53. FLOOD, J. H. Lightweight combat footwear. Uniroyal,
Inc., Contract No. DAAK03-74-C-0153. 76-54-CEHEL,
(CEM4EL-155), March 1976 (AD A032 213).

54. Liquid-injection-molded, lightweight,
insulated footwear. Uniroyal, Inc., DAAK03-74-C-
0027. 76-39-CEHEL, (CEMEL-153), December 1975.

55. JAVIER, V. S. High abrasion oil resistant rubber
compound for DMS combat footwear. 7T-9-CEMEL,
(CEMEL-167), June 1976 (AD A042 246).

56. JUDGE, T. H., and H. B. KULINSKI. Evaluation of US
Air Force survival/armor vest in US Army OH-58
helicopter. 7T-3-CEMEL, (CE4EL-161), February 1976.

14
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Reports (continued)

57. LAUBACH, L. L., J. T. MCCONVILLE, E. CHURCHILL, and R. M.
WHITE. Anthropometry of women of the US Army-1977.
Report No. I - Methodology and survey plan. Webb
Associates, Inc., Contract No. DAAGl7-76-C-0010.
NATICK/TR-77/021, (CE&MEL-172), June 1977 (AD A043 715).

58. LOCKHART, J. M., and C. K. BENSEL. The effects of layers
of cold weather clothing and type of liner on the
psychomotor performance of men. NATICK/TR-77/018,
(CENEL-171), June 1977 (AD A043 835).

59. MCMANUS, L. R., P. E. DURAND, and W. D. CLAUS. Devel-
opment of new infantry helmet. 76-30-CEMEL,
(CEMEL-152), January 1976 (AD A026 065).

60. RAHSLEY, A. 0., B. A. NATSIOS, and A. HEROLA. Recoloring
formulations for special camouflage applications.
76-57-CEHEL, (CEHEL-158), January 1977 (AD A038 689).

61. WALDRON, E. T., J. A. SOUSA, A. J. SZLACHTUN, A. C.
DELASANTA, M. NAKASHIMA, and J. F. ROACH. Flame
test for medical unit, self-contained transportable
(inflatable shelter assembly). NATICK/TR-76/062,
June 1977 (AD A043 370)

62. WARWICKER, J. 0., and S. G. GRAHAM. Research on colorant

systems whose characteristics may be reversed: Part
II. Shirley Institute, Contract No. DAAK03-75-C-0043.

7T-2-CEHEL, (CEMEL-163), May 1976 (AD A041 306).

Journal Articles

63. LAIBLE, R. C., and F. J. MCGARRY. Toughening of high
temperature resistant epoxy resins. Polymer-Plast.
Technol. Ug., 7(l): 27-47 (1976).

64. ACNAIR, R. N., C. N. ARONS, and L. G. COFFIN. Sorptive
composite fabrics containing activated-carbon yarns.
Textile Res. J., 47(5): 324-327 (1977).

15
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Journal Articles (continued)

NICHOLS, T. L., E. ROSS, and E. BARRON. See entry no. 246.

Technical Papers

65. BARRON. E. The application of kevlar to military body

armor: Design, construction, & comfort parameters of

soft, lightweight inconspicuous armor for law enforce-
ment personnel. Triangle J Council of Government's
Justice Academy Lightweight Body Armor Workshop,
McKinnon Center, Raleigh, 11C, 14 July 1977.

The application of kevlar to military body
66. armor: Design, construction, & comfort parameters of

soft, lightweight inconspicuous armor for law enforce-
ment personnel. Third Lightweight Body Armor Medical
Technical Symposium, Colorado Springs, CO, 18 August
1977.

67. BENSEL, C. Human factors consideration in the use of

CW protective handwear. Topical Review of Chemical
Warfare Personal Protective Equipment Program - US Army

Natick Research and Development Comand, Natick, MA,
19-20 Hay 1977.

68. CLAUS, W. D., JR. Bloangineering considerations in the
design of protective headgear. American Society of
Mechanical Engineers, New York, NY, 5 December 1976.

69. HEALY, E., D. FELDMAN, and E. WALDRON. Effect of 10.6

micron radiation on combat clothing. DoD Conference
on Laser Effects, Wright-Patterson Air Force Base, OH,
16 Hay 1977.

70. JOHNSON, R. Cognitive strategies and cognitive style:

Behavioral implications. 85th Annual Convention,
American Psychological Association, San Francisco, CA.
26-30 August 1977.
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Papers (continued)

71. LAIBLE, R., and R. MACNAIR. Recent research related to chem-
ical protective clothing. The Technical Cooperation Pro-
gram, Chemical Systems Laboratory, Edgewood, MD,
17 January 1977.

72. MACNAIR, R. Progress on chemical protective materials.

Topical Review of Chemical Warfare Personal Protective
Equipment Program, US Army Natick Research and Devel-
opment Command, Natick, MA, 19-20 May 1977.

73. Activated carbon textiles. 13th Biannual

Conference on Carbon, Irvine, CA, 18-22 July 1977.

74. WILSON, A. Phosphazene rubber. Meeting of Elastomers
and Plastics Group - New England Section, American
Chemical Society, Waltham, A, 17 January 1977.

75. NARADCOM'S phosphazene rubber effort. Army,
Navy & Air Force Meeting on Utilization of Phosphazene
Polymers, Wright-Patterson Air Force Base, OH,
9 February 1977.

76. Rubber: Its history, properties and appli-
cations. Naval Reserve Unit, Massachusetts Institute
of Technology, Cambridge, MA, 19 September 1977.

Other Publications

77. MCMANUS, L. R., P. E. DURAND, W. D. CLAUS, JR., and J.
H. GREENDALE. Development of a new infantry helmet.
In Army Science Conference, 22-25 June 1976, Proc.,
r 421-435 (1976) (AD A026 065).

Patents

78. ANISIN, J. V. E. Non-destructive test method for assessing

textile material degradation. US Patent No. 3,987,665,
26 October 1976.

79. DURAND, P. I., L. R. MCHANUS, and W. D. CLAUS, JR. Helmet.
US Patent No. D242,088, 2 November 1976.
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FOOD ENGINEERING LABORATORY

Technical Reports

80. HOWKER, J. J., G. W. SHULTS, and E. WIERBICKI. Effects of
combined irradiation and thermal processing on canned
beef. NATICK/TR-7T/005, (FEL-60), June 1976 (AD A037 690).

81. f R. S. KAHAN, and E. WIERBICKI. Radurization of
frs poultry. NATICK/TR-77/006, (FEL-61), July 1976
(AD A038 009).

82. HARTIN, T. G., III, and R. BECKER. Result of the assay of
radiation sterilized beef for induced activity. 76-64-FEL,
(FEL-56), September 1976 (AD A030 785).

83. HASUOKA, Y., I. T. Nil, and E. H. POWERS. Quality evaluation
of herbs and spices in military food systems. 76-52-FEL,
(FEL-54), June 1976.

84. SALUNKNE, D. K., H. T. WU, and J. Y. DO. Long-term storage
studies on dehydrated ration items and food packets.
Utah State University, Contract No. DAAG17-73-C-0288.
NATICK/TR-77/004, June 1976 (AD A037 358).

85. SHULTS, G. W., J. S. COHEN, and E. WIERBICKI. Radiation-
inactivation of meat proteases as determined by a 14C-
labeled hemoglobin method. 76-33-FEL, (FEL-48),
November 1975.

86. SWIFT, J., and J. M. TUOHY. Evaluation of microwave tem-
pering of meat for use in central food preparation facili-
ties. 76-32-FEL, (FEL-49), June 1976 (AD A027 788).

87. TUOHY, J. M., G. C. WALKER, and L. C. HINNERGARDT. Pilot
plant production of frozen entree items for the Navy.
76-31-FEL. (FEL-59), September 1976 (AD A031 327).

88. WALKER, G. C., J. H. TUOHY, and C. G. KANTER. Egg products
for use in a cook-freeze system. 76-28-FEL, (FEL-57),
August 1976 (AD A031 023).

89. WALKER, G. C., and J. H. TUOHY. Evaluation of frozen meat
entrees. HATICK/TR-77/013, (FEL-64), June 1977
(AD A041 638).
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FOOD ENGINEERING LABORATORY

Journal Articles

go. ANDREWS, W. P., and E. A. NEBESKY. Packaging systems.
Activities Report, 29(2): 91-94 (1977).

91. COHEN, J. S., G. W. SHULTS, V. C. MASON, and E. WIERBICKI.
Variables affecting the acceptability of radappertized
ground beef products; effects of food grade phosphates,
NaCl, fat level, and grinding methods. J. Food Sci.,
42(2): 338-343 (1977).

92. DECAREAU, R. V. Consumers' research reports on microwave
ovens. Microwave Energy Appl. Newsl., 9(6): 3-4 (1976).

93. , J. K. PRIFTI, J. M. TUOMY, and D. E. WESTCOTT.
Microwave systems permit reconstitution without loss in
quality. Food Technol., 30(12): 36-38 (1976).

94. HAHN, R. R., and H. A. HOLLENDER. Ingredients, present
and future. Activities Report, 29(2): 61 (1977).

95° HOLLENDER, H. A. The development of military specifications.
Activities Report, 29(2): 128-130 (1977).

96. , and J. BROOKS. New products for the military
services. Activities Report, 29(1): 43-46 (1976).

97. KILLORAN, J. J. Applications of radiation in packaging.
Activities Report, 29(2): 104-107 (1977).

98. LAMPI, R. A., and J. H. HOLMAN. Natick food systems equip-
ment programs. Activities Report, 29(1): 54-58 (1976).

99. LAZAR, M. E., and D. E. WESTCOTT. Engineered foods forecast.
Activities Report, 29(2): 89-90 (1977).

100 LILIE, J., N. SHINOHARA, and M. G. SIMIC. The kinetics of
ligand detachment from labile cobalt (11)-amine complexes
In aqueous solutions. J. Amer. Chow. Soc., 98(21):
6516-6520 (1976).

19
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FOOD ENGINEERING LABORATORY

Journal Articles (continued)

101. LIVINGSTON, G., and R. LAMPI. Food service equipment fore-
cast. Activities Report, 29(2): 35-37 (1977).

102. NEBESKY, E. A., and M. KAREL. Packaging systems considera-
tions. Activities Report, 29(1): 31-36 (1976).

103. PRELL, P. A. Preparation of reports and manuscripts which
include sensory evaluation data. Food Technol., 30(11):
40-48 (1976).

104. SECRIST, J. Approaches to engineered reduced meat costs.
Activities Report, 29(2): 74-75 (1977).

105. SELLERS, R. H., and H. G. SIHIC. Pulse radiolysis study of
the reactions of some reduced metal ions with molecular
oxygen in aqueous solutions. J. Amer. Chem. Soc., 98(20):
6145-6150 (1976).

106. SHULTS, G. W., J. J. HOWKER, and E. WIERBICKI. Effect of
salt and sodium tripolyphosphate on texture, organic
volatile* and sensory characteristics of irradiated and
nouirradiated pork. J. Food Sci., 41(5): 1096-1101
(1976).

107. , J. S. COHEN, V. C. MASON, and E. WIERBICKI.
Effects of fat level and radappertization dose level on
the quality of pork rolls. J. Food Sc., 42(5): 1331-
1335 (1977).

108. , J. S. COHEN, V. C. MASON, and E. WIEREBICKI.
Flavor and textural changes in radappertized chicken as
affected by irradiation temperature, NaCi and phosphate
additions. J. Food Sci., 42(4): 885-889 (1977).

109. SNYDER, 0. P., JU., and H. HEISELMAN. Human factors in
food service operations. Activities Report, 29(2):
54-60 (1977).

110. TAUB, I. A., P. ANGELINI, and C. MERRITT, JR. Irradiated
food: validity of extrapolating wholesomeness data.
J. Food Sci., 41(4): 942-944 (1976).
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FOOD ENGINEERING LABORATORY

Journal Articles (continued)

111. TUOMY, J. H. Definition and measurement of meat texture
in military development and procurement. J. Texture
Studies, 7(1): 5-9 (1976).

112. WESTCOTT, D. E., and W. A. BRITTIN. Improving shelf-life
rations. Activities Report, 29(1): 47-53 (1976).

113. WIERBICKI, E., J. J. HOWKER, and G. W. SHULTS. Effect of
salt, phosphates and other curing ingredients on shrink-
age of lean pork meat and the quality of smoked processed
ham. J. Food Sci., 41(5): 1116-1121 (1976).

Technical Papers

114. CHENEY, Re P., M. G. SIMIC, M. Z. HOFFMAN, I. A. TAUB, and
K. D. AMMUS. The one-electron reduction of pentacyanonitro-
sylferrate (II) in aqueous solution. American Chemical
Society, New Orleans, LA, March 1977.

115. COHEN, J. S., and E. WIERBICKI. Thermal processing times and
thermodynamic properties of canned meat rolls. Summer
Meeting, American Society of Agricultural Engineers (ASAE),
Raleigh, NC, 26-29 June 1977.

116. DECAREAU, R. V. Micro energy source oven. Research and
Development Associates for Military Food and Packaging
System, Inc., US Army Natick Research and Development
Command, Natick, MA, November 1976.

117. Food service equipment technological trends.
25th Annual Food Technology Conference, University of
Missouri, Columbia, MO, 3-4 March 1977.

118. Microwaves and nutrition. National Microwave
Power Institute & California State College at Northridge,
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