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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
Comand and its contractors for the period October 1977 through
September 1978. 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.
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US ARMY NATICK RESEARCH AND DEVELOPMENT COMMAND

OFFICE OF THE COM MANDER

Journal Articles

1. PENNEY, H. F. Accomplishments and current programs at
U.S. Army Natick Research and Development Command.
Activities Report of the R & D Associates,
30(2): 1-4 (1978).

Technical Papers

2. PENNEY, H. F. Welcome remarks. Research and Development

Associates for Military Food and Packaging Systems, Inc.,
US Army Natick Research and Development Command,
Natick, MA, 4 October 1977.

3. Accomplishments and current programs at US
Army Natick Research and Development Command. Research
and Development Associates for Military Food and Packaging
System, Inc., Chicago, IL, 11 April 1978.
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DEPUTY COMMANDER

Technical Papers

4. DIXON, B. D. The US Army Natick Research and Development
Command - making things better. Retired Officers Asso-
ciation, Coast Guard Support Center, Boston, HA,
19 January 1978.

5. Introduction of new equipment. US Army
Quartermaster Officer Advanced Class 77-3, US Army
Quartermaster School, Fort Lee, VA, 26 January 1978.

6. Introduction of new equipment. US Army
Quartermaster Officer Advanced Class 78-1, US Army
Quartermaster School, Fort Lee, VA, 8 May 1978.

7. The US Army Natick Research and Development
Command - making things better. West Point Association,
US Army Natick Research and Development Command,
Natick, MA, 30 May 1978.

8. _The US Army Natick Research and Development
Command - making things better. Rotary Club,
Framingham, MA 18 September 1978.

9. The US Army Natick Research and Development
Command - making things better. Labor Relations Council,
South Middlesex Chamber of Commerce, Framingham, MA,
20 September 1978.
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DOD JOINT TECHNICAL STAFF

Journal Articles

10. HELMUTH, R. A. Navy food service training study. Navy
Supply Corps Newsletter, 41(2): 10 (1978).

Other Publications

11. HEIDELBAUGH, N. D. Space food systems. In Encyclopedia of
Food Science. M. S. Peterson and A. H. Johnson (eds).
Avi Publishing Co., Westport, CT, 1978, pp. 700-702.
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OFFICE OF TECHNICAL DIRECTOR

Technical Papers

12. ANDERSON, E. E., and J. L. KENYON. Highlights of the DOD
Food RDT & Eng Program, US Army TECOM, Aberdeen Proving
Grounds, MD, 17 February 1978.

13. Updating the DOD Food R&D Program. Lake Erie
Section, Institute of Food Technologists, Cleveland, OH,

14 March 1978.

14. The Senate's 1978 dietary goals and you.
Hancock Church, Lexington, MA, 2 May 1978.

Other Publications

15. ANDERSON, E. E. United States: Part 1. Armed forces.
In Encyclopedia of Food Science. M. S. Peterson and
A. H. Johnson (eds.). Avi Publishing Company,
Westport, CT, 1978, pp. 973-976.
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ENGINEERING PROGRAMS MANAGEMENT OFFICE

Journal Articles

16. LEVELL, E. F. Specifications - guilty or not. Activities
Report of the R & D Associates, 30(2): 97-99 (1978).

Technical Papers

17. LEVELL, E. F. Specifications - guilty or not. R&D Associates
Meeting, Chicago, IL, 11 April 1978.

18. SHINKUS, D. F. NARADCOM's Value Engineering Program. DARCOM
VE Program Managers, DARCOM VEPH Conference, Indiannapolis,
IN, 11 May 1978.

19. TUMEINSKI, R. F. Quality Assurance Activities at NARADCOM.
Quality and Reliability Interns, US Army Management Engi-
neering Training Activity, Rock Island, IL, 7 September 1978.
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OPERATIONS RESEARCH AND SYF-'WS ANALYSIS OFFICE

Technical Reports

20. BYRNE, R. J. A proposed concept of a modern food service
system for Army combat forces in the 1990's. NATICK/
TR-78/025, May 1978.

21. HERZ, M. L., R. BOURASSA, H. KIREJCZYK, and M. A. JENDZEJEC.
Analysis of alternative patient tray delivery concepts.
NATICK/TR-78/013, September 1977.

22. , A. FREEMAN, G. ECCLESTCN, G. HERTWECK, S. BARITZ,

P. SHORT, W. 0. VENEKLASEN, and J. SOUDER. A systems
analysis of alternative food service concepts for new Army
hospitals. NATICK/TR-78/031, March 1978.

Technical Papers

23. BYRNE, R. J. Natick customer opinions: What did opinion

polls discover about sailors' desires about food services
on air craft carriers. Fleet Habitability and Personnel
Services Symposium, San Diego, CA, 3-7 April 1978.

24. New initiatives in food service systems analysis.
National Research Council, Advisory Board on Military
Personnel Supplies, Committee on Food Service Systems,
Mayport, FL, 19 June 1978.

25. HERTWECK, G. Analyzing food production equipment require-

ments. Food Service Systems 78, Los Angeles, CA,
18-20 April 1978.

26. Alternative food service concepts for new
Army hospital. National Research Council, Advisory Board
on Military Personnel Supplies, Co.mmittee on Food Service
Systems, Mayport, FL, 19 June 1978.

27. A new food service concept for the Marine Corps.
National Research Council, Advisory Board on Military
Personnel Supplies, Committee on Food Service Systems,
ayport, FL, 19 June 1978.

10

- -......-



OPERATIONS RESEARCH AND SYSTEMS ANALYSIS OFFICE

Technical Papers (continued)

28. HERTWECK, G. Natick Research and Development Comnand: An
overview. Academy of Health Sciences, Hospital Food
Service Branch, Health Care Administrative Division,
United States Army, Ft. Sam Houston, TX, 24-28 July 1978.

29. HERZ, M. A systems analysis of alternative food service
concepts for new hospitals. Academy of Health Sciences,
Hospital Food Service Branch, Health Care Administrative
Division, United States Army, Ft. Sam Houston, TX,
24-28 July 1978.

30. KIREJCZYK, H1. An evaluation of hospital field feeding
systems. Academy of Health Sciences, Hospital Food
Service Branch, Health Care Administrative Division,
United States Army, Ft. Sam Houston, TX, 24-28 July 1978.

31. RICHARDSON, R. P. Food service systems analysis afloat
program. National Research Council, Advisory Board on
Military Personnel Supplies, Committee on Food Service
Systems, Mayport, FL, 19 June 1978.

32. NARADCOM's view of the USS Saratoga test project.
Dedication Ceremony, New Food Service System on USS
Saratoga; Naval Air Force, US Atlantic Fleet, Mayport, FL,
13 September 1978.

Other Publications

33. BYRNE, R. J. Systems analysis - a food service application.
0_In Encyclopedia of Food Science. M. S. Peterson and A. H.
Johnson (eds). Avi Publishing Company, Westport, CT,
1978, pp. 725-731.
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TECHNICAL DOCUMENTATION OFFICE

Technical Reports

34. Bibliography of technical publications and papers: July
1976-September 1977. US Army Natick Research and
Development Command. NATICK/TR-78/O01, October 1977.
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AERO-MECHANICAL ENGINEERING LABORATORY

Technical Reports

35. JOHNSON, A. R. Comparative evaluation of concepts for
modular tentage. NATICK/TR-78/009, January 1978.(AD A055 347).

36. PAYNE, P. R. Development of an ultra high level airdrop
container concept. Payne, Inc., Contract No.
DAAK03-74-C-0197. NATICK/TR-77/030, September 1977
(AD A046 156).

37. SHOPALOVICH, P., and F. BARCA. Accordian shelter hardware
analysis. NATICK/TR-78/011, February 1978 (AD A053 592).

38. STEEVES, E. C. Effect of nonuniform yarn lengths on the
strength of pressurized fabric tubes. NATICK/TR-77/010,
May 1977.

Journal Articles

39. JOHNSON, A. Scaling and the pre-asymptotic behavoir of the
condition of high order finite element stiffness matrices.
Computers and Structures, 9(1): 97-100 (1978).

Technical Papers

40. FALABELLA, G., JR. Army airdrop R&D program. Aerial Delivery
Coordination Office, Ft. Bragg, NC, 6 September 1978.
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CLOTHING,EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Reports

41. BENSEL, C. K., L. P. BRYAN, and S. A. MELLIAN. The
psychomotor performance of women in cold weather
clothing. NATICK/TR-77/031, (CEMEL-181), October 1977.

42. CHURCHILL, T., E. CHURCHILL, J. T. MCCONVILLE, and R. M.
WHITE. Anthropometry of women of the US Army-1977.
Report No. 3 - Bivariate frequency tables. Webb
Associates, Inc., Contract No. DAAG17-76-C-0010.
NATlCK/TR-77/028, (CE&MEL-174), July 1977 (AD A046 692).

43. GARDELLA, J. W., and V. K. DEVARAKONDA. Laboratory evaluation of
narrow fabrics woven on shuttleless looms. NATICK/TR-78/030,
October 1978.

44. GAYNOR, J. C. Automated production of insulated footwear.
Uniroyal, Inc., Contract No. DAAGI7-76-0016.
NATICK/TR-78/004, (CEMEL-182), June 1977.

45. MCrONVILLE, J. T., E. CHURCHILL, T. CHURCHILL, and R. M.
WHITE. Anthropometry of women of the US Army-1977.
Report No. 5 - Comparative data for US Army men.
Webb Associates, Inc., Contract No. DAAG17-76-C-0010.
NATICK/TR-77/029, (CE&MEL-176), July 1977 (AD A048 591).

46. WHITE, R. M. A bibliography of US Army anthropology
(1947-1977). NATICK/TR-78/012, (CE&MEL-170), December 1977.

47. WILSON, A. Rubber, its history and applications.
NATICK/TR-78/019, (CEMEL-183), April 1978.

Journal Articles

48. GROJEAN, R. E., J. A. SOUSA, J. F. ROACH, E. F. WYNER, and
M. NAKASHIMA. Remote pollution probing by laser-induced
luminescence techniques. Optical Engineering, 17(2):
139-142 (1978).

49. WILSON, A. Fire resistance of phosphazene rubber
coated fabrics. Journal of Coated Fabrics, 7(3):
233-239 (1978).
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Papers

50. BARRON, E. R. Functional clothing, design and development
of body armor, fit. construction and development of
the load profile analyzer as a research tool for more
effective design of functional clothing. University of
Houston, Houston, TX, October 1977.

51. Creative designing - development of load
profile analyzer - design of body armor. Cornell
University, Dept. of Design and Environmental Analysis,
Ithaca, NY, 25-26 October 1977.

52. Creative design, development of body armor
and application of load profile analyzer; factors
influencing the comfort and acceptability of functional
clothing. University of Houston, Houston, TX, 17-18
April 1978.

53. Fit, comfort, sizing, construction of light-
weight soft body armor. Body Armor and Ammunition
Workshops Series, International Associations of Chiefs
of Police, Los Angeles, CA, 23-24 January 1978;
Atlanta, GA, 21 February 1978; Chicago, IL, 29 March
1978; Seattle, WA, 5-6 June 1978.

54. DESANTIS, G. New infantry helmet and vest program.
1977 Annual Meeting, Small Arms Systems Division,
Marine Corps Development & Education Command, Quantico,
VA, 26-27 October 1977.

55. FELDMAN, D. Review of Army flashblindness requirements.
Tri-Service Group on Flashblindness Protection, Kelly
Air Force Base, TX, 16 October 1977.

56. Laser protective spectacles. Defense
Personnel Supply Center, Philadelphia, PA, 17 November
1977.
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

Technical Papers (continued)

57. HANSEN, J. V. E. Need to educate DOD policy makers on
shortage of R&D 'capabilities/support in industry as
applied to DOD problems; need to anticipate and take
action to avoid EPA/OSHA crises in future as relates
to military items; SAUDI program; current uniform/
clothing item development; QC & DCAS efforts; potential
market for sewn and molded KEVLAR. Government Contrac-
tors Committee, American Apparel Manufacturers' Asso-
ciation (AAMA), Key Biscayne, FL, 2-3 March 1978.

58. HENRY, M. C., and R. LAIBLE. Logistics/personnel support/
chemical-biological defense/chemical agent offense.
Materials Technology Conference, Arlington, VA,
22 February 1978.

59. KANE, F. J. New Army liquid laundry supplies for use
in the automatic liquid supply dispensing systems,
which conserve energy by using less supplies and
natural resources. Soap and Detergent Association,
Boca Raton, FL, 25-29 January 1978.

60. Modification of NARADCOM pesticide specifica-
tions to conform with the regulations of the Environmental
Protection Agency (EPA) concerning proper labeling infor-
mation specifying applicable insects to be controlled, and
disposal of pesticide containers. Armed Forces Pest Con-
trol Board Technical Meeting, Defense General Supply Center,
Richmond, VA, 7-8 February 1978.

61. KIRKWOOD, B. Comfort and durability of Army fabrics.
Cornell University, Ithaca, NY, April 1978.

62. LASTNIK, A. L. NARADCOM's responsibilities and capabili-
ties with regard to protective clothing for firefighters.
FY78 Headquarters, TRADOC Conference, Virginia Beach,
VA, 3-7 October 1977.

63. LOPATIN, G. Melt spinning of hollow fibers. American
Institute of Chemical Engineers, Atlanta, GA,
1 March 1978.
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CLOTHING, EQUIPMENT AND MATERIALS ENGINEERING LABORATORY

TechnicalPaers (continued)

64. RAMSLEY, A. 0. NARADCOM camouflage program. DARCOM
Countermeasures/Counter-Countermeasures (CM/CCM)
Working Group, Harry Diamond Laboratories,
Washington, DC, 29 March 1978.

Other Publications

65. MACNAIR, R. N., and G. N. ARONS. Sorptive textile systems
containing activated carbon fibers. In Carbon Adsorption
Handbook. P. N. Cheremisinoff and F. Ellerbush (eds).
Ann Arbor Science Publishers, Ann Arbor, MI, 1978, pp.
819-859.

Patents

66. DEVARAKONDA, V., and J. L. KOVAR. Slide fastener endurance
tooter. US Patent No. 4,102,180, 25 July 1978.

67. GREENDALE, J. H. Adjustable helmet suspension system. US
Patent No. 4,056,852, 8 November 1977.

68. LAIBLE, R. C., and A. BRYNJOLFSSON. Packing for cryogenic
seal joint, US Patent No. 4,099,726, 11 July 1978.
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FOOD ENGINEERING LABORATORY

Technical Reports

69. BRYNJOLFSSON, A. Energy and food irradiation.
NATICK/TR-78/032, (FEL-79), August 1978.

70. The high dose and the low dose food irradiation
program in the United States. NATICK/TR-78/033, (FEL-78),
August 1978.

71. COHEN, J. S., and V. C. MASON. Radappertization (radiation
sterilization) of foods. Bibliography of technical publi-
cations and papers. NATICK/TR-77/009, (FEL-62), December
1976.

72. DARSCH, G., C. SHAW, and J. TUOMY. Storage study of
frozen entree items developed for Walter Reed Army
Medical Center. NATICK/TR-78/006, (FEL-73), April 1978.

73. HOET, P. J. Waste disposal unit; design, fabrication and
test. York Industries, Inc., Emigsville, PA, Contract
No. DAAK03-74-C-0106. NATICK/TR-78/005, (FEL-69),
February 1976 (AD A051 507).

74. HU, K. H., R. A. LAMPI, J. P. NIBI, and E. R. LORD. Survey
of energy utilization and conservation efforts at military
dining facilities. NATICK/TR-78/023, (FEL-75), April
1978.

75. JOSEPHSON, E. S., F. HEILIGMAN, C. K. WADSWORTH, J. J.
HOWKER, and E. WIERBICKI. Low dose food irradiation at
Natick. NATICK/TR-78/003, (FEL-65), June 1977
(AD A046 622).

76. KLOSE, A. A., W. E. TOWNSEND, and G. C. WALKER. Identifi-
cation of components or fractions associated with adverse
changes in freeze dried chicken and pork during storage.
R. B. Russell Agricultural Research Center, US Dept. of
Agriculture, Contract No. STSNL 75-113, NATICK/TR-78/007,
(FEL-70), June 1978.

77. LOVERIDGE, V. A., G. C. WALKER, and J. M. TUOMY. Effect
of freezing rate and method of rethermalization on the

organoleptic qualities of eleven meat entrees.
NATICK/TR-78/024, (FEL-76), June 1978.
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FOOD ENGINEERING LABORATORY

Technical eports (continued)

78. SHAW, C. P., and J. L. SECRIST. Edible coatings for

individual frozen meat portions. NATICK/TR-77/026,
(FEL-67), August 1977 (AD A044 003).

79. , and J. L. SECRIST. Textured plant proteins
used as extenders: types, processing, properties,
nutritional value, acceptability: An annotated biblio-
graphy. NATICK/TR-77/025, (FEL-74), April 1978.

80. R. G. YOUNG, G. A. DARSCH, and J. L. SECRIST.

Meal, combat, individual, two-year storage study.
NATICK/TR-78/026, (FEL-77), June 1978.

81. SWIFT, J., S. F. CONCA, and J. M. TUOMY. Efficiency and
cost factors in re-thermalizing frozen foods in typical
dining hall equipment. NATICK/TR-78/014, (FEL-72),
January 1978.

82. WALLEN, S. E., J. M. TUOMY, and G. C. WALKER. References

on compression of freeze-dried foods. NATICK/TR-78/016,
(FEL-71), August 1978.

83. WALLNER, S. J., and A. R. RAHMAN. Studies on the devel-

opment of dehydrated salad vegetables. NATICK/TR-78/028,
(FEL-80), August 1978.

84. YOUNG, R., C. SHAW, J. DARSCH, J. TUOMY, and G. WALKER.

Meat and fish entree item production guides prepared
for Walter Reed Army Medical Center. NATICK/TR-77/005,
(FEL-77-004), April 1977 (AD A044 761).

Journal Articles

85. DECAREAU, R. V., and D. P. SMITH. Energy management
and process control of food service equipment -
sumary. Activities Report, 30(1): 120-121 (1978).
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FOOD ENGINEERING LABORATORY

Journal Articles (continued)

86. DECAREAU, R. V. Food service equipment: Technological trends.
J. Food Protection, 41(6): 459-463 (1978).

87. Introductory remarks and review of NARADCOM
Food Systems Equipment Division studies. Activities
Report, 30(1): 91-96 (1978).

88. Microbes and microwaves. Microwave Energy
Applications Newsletter, 9(4): 6-7 (1978).

89. DRAKE, S. R., R. A. KLUTER, and L. C. HINNERGARDT.
Textured soy protein improves quality of freeze-dried
beef patties. Food Technol., 31(11): 24, 28, 30,
36 (1977).

90. HARRIS, N. E., J. A. RUBINO, and J. W. MCNUTT. Sweetness
of fructose in a dry beverage base. Food Processing
Industry, 47(555): 28-29 (1978).

91. KELCH, W. J., and J. S. LEE. Modeling techniques for
estimating fecal coliforms in estuaries. J. Water Pollution
Control Fed., 50(5): 862-868 (1978).

92. ____, B. M. COLES, G. E. REYNOLDS, and D. E. BAILEY.
Suspected infectious necrotic hepatitis (Black Disease)
in Oregon cattle. J. Amer. Veterinary Med. Assn.,
171(5): 431-432 (1977).

93. , and S. M. RABAUT. Traumatic rupture of the bile
duct in a dog. Veterinary Medicine/Small Animal
Clinician, 73(6): 732-734 (1978).

94. LAMPI, R. A. Flexible packaging for thermoprocessed
foods. Advances in Food Research, 23: 305-428 (1977).

95. NEBESKY, E. A. Military retort pouch needs. Activities
Report, 30(1): 26-27 (1978).

96. RAHMAN, A. (Contributer). Microwave/freeze dried compressed
foods. Food Process., 39(7): 44-46 (1978).
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FOOD ENGINEERING LABORATORY

Journal Articles (continued)

97. RAHMAN, A., and B. LISTER. Foods of the future - summary
of session III. Activities Report, 30(1): 88-90 (1978).

98. SCHULZ, G. L. Retort pouch update. Activities Report,
30(1): 28-30 (1978).

99. SHULTS, G. W., J. S. COHEN, J. J. HOWKER, and E. WIERBICKI.
Effects of sodium nitrate and sodium nitrite additions
and irradiation processing variables on the color and
acceptability of corned beef briskets. J. Food Sci.,
42(6): 1506-1509 (1977).

100. SMITH, L. W., JR. The resistance to insect penetration
of military packaging materials. Activities Report,
30(1) : 33-35 (1978).

Technical Papers

101. BRYNJOLFSSON, A., and A. KAPRIELIAN. Biological dosimeter -

Bacillus subtilis. Internaticnal Symposium on Food
Preservation by Irradiation, IAEA, Wageningen, Netherlands,
21-25 November 1977.

102. , Energy and food irradiation. International

Symposium on Food Preservation by Irradiation, IAEA,
Wageningen, Netherlands, 21-25 November 1977.

103. The high dose and the low dose food irradiation
programs in the United States. International Symposium
on Food Preservation by Irradiation, IAEA, Wageningen,
Netherlands, 21-25 November 1977.

104. Mathematical models for microbial kill by
radiation. International Symposium on Food Preservation
by Irradiation, LAU, Wageningen, Netherlands, 21-25
November 1977.
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

105. BRYNJOLFSSON, A., C. P. WANG, and E. MASSOUD. Correction factors
in gamma-ray dosimetry. IAEA International and National
Standardization of Radiation Dosimetry, Atlanta, GA,
5-9 December 1977.

106. , R. JARRETT, and C. P. WANG. Wall effects in
gaina-ray dosimetry. IAEA International and National
Standardization of Radiation Dosimetry, Atlanta, GA,
5-9 December 1977.

107. Radiation sources in food processing. The FAO/
IAEA Interregional Training Course on Food Irradiation,
Casaccia, Rome, Italy, 5 June 1978.

108. Cost analysis of food irradiation plants. The
FAO/IAEA Interregional Training Course on Food Irradiation,
Casaccia, Rome, Italy, 7 June 1978.

109. Agency requirements in food irradiation. The
FAO/IAEA Interregional Training Course on Food Irradiation,
Casaccia, Rome, Italy, 9 June 1978.

110. International status of the food irradiation
program. Serbian Academy of Sciences and Arts, Novi Sad,
Yugoslavia, 13 June 1978.

111. Basic effects of irradiation on biological
systems. Chemical Society of Yugoslavia, Belgrade,
Yugoslavia, 15 June 1978.

112. DECAREAU, R. V. New developments in packaging for microwave
directed foods. 38th Annual Meeting, Institute of Food
Technologists, Dallas, TX, 4-7 June 1978.

113. Packaging and utensils for domestic microwave
ovens - State of the art: Aluminum. Microwave Power
Symposium, Ottawa, Canada, 29 June 1978.

114. DRIVER, M. G., A. R. RARMAN, and D. E. WESTCOTT.
Polysaccharides as texture stabilizing additives for
dehydrated vegetables. American Chemical Society,
Chicago, IL, 28 August-2 September 1977.
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

115. HU, K. H. R&D efforts at NARADCOM concerning energy
conservation in military food service operations. 1977
Annual Conference, Society for the Advancement of
Food Service Research, New Orleans, LA, 30 September 1977.

116. The emergence of food service industry.
Chinese Institute of Engineers, Taiwan, Republic of
China, July 1978.

117. _ Retort pouch. Chinese Institute of Engineers,
Taiwan, Republic of China, July 1978.

118. KAMAREI, A. R., M. KAREL, and E. WIERBICKI. The role of
ionizing radiation in color changes of radappertized
beef. 38th Annual Meeting, Institute of Food
Technologists, Dallas, TX, 5-7 June 1978.

119. LAMPI, R. A. Advances in food research and development
for military needs. Multi-Unit Architects, Engineers
and Construction Officers (MAECO), Chicago, IL,
18-19 May 1978.

120. NEBESKY, E. A., and J. W. SZCZEBLOWSKI. The Army's devel-
opment of tray-pack foods. American Defense Preparedness
Association Meeting, Ft. Huachuca, AZ, 12-14 October 1977.

121. RADAN, A. R. Foods of the future. Research and Development
Associates for Military Food and Packaging Systems, Inc.,
US Army Natick Research and Development Command,
Natick, MA, 5 October 1977.

122. _ Dehydration of foods. Department of Food
Technology, University of Mosul, Iraq, 17 October 1977.

123. Preservation of fresh produce. Department of
Food Technology, Unftersity of Ylosul, Iraq, 18 October
1977.

124. Freeze drying and compression. Department of

Engineering, University of Mosul, Iraq, 19 October 1977.
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FOOD ENGINEERING LABORATORY

Technical Papers (continued)

125. RAHMAN, A. R. New advances in food preservation. Department
of Food Technology, University of Mosul, Iraq, 20 October
1977.

126. Hydroponic agriculture. Department of Horti-
culture, University of Mosul, Iraq, 22 October 1977.

127. Food preservation techniques. Department of
Food Technology, UnlVersity of Bagdad, Iraq, 25 October
1977.

128. Dense foods. Department of Food Technology,
University of Basra, Iraq, 28 October 1977.

129. Advances in food preservation. Department
of Botany, University of Kuwait, Kuwait, 2 November

1977.

130. Hydroponic agriculture. University of Kuwait,
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