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PUBLICATIONS 

NORTHERN   REGION 
NORTHERN REGIONAL RESEARCH LABORATORY 

825 North University Street 

Peoria S, Illinois 

RESEARCH 

Agricultural residue pulps--Crotalaria pulps« By A. G. Ernst, H. M. Sutcliffe, 

and S. I. Aronovsky« TAFPI (Tech. Assoc, Pulp and Paper Indus.) 34(6): 247-251. 
1951. 

Improved straw pulp for corrugating paper. By H. M. Sutcliffe, S. I. Aronovsky, 

R. M. Wilkinson, W. D. Bumham, W. A. Phillips, and E. R. Clarpenter. TAPPI 
(Tech. Assoc. Pulp and Paper Indus.) 33(8): 353-357.  1950. 

Mechano-chemical process--rate of delignification. By S. I. Aronovsky and G. H. 

Nelson. TAFPI (Tech. Assoc. Pulp and Paper Indus.) 34(5): 216-222. 1951. 

Boxboard from wheat straw to replace wood veneer in wire-bound shipping con- 

tainers. By E. C. Lathrop, T. R. Naffziger, and E. R. Stivers. TAPPI (Tech. 

Assoc. Pulp and Paper Indus.) 34(4): 145-152.  1951. Fibre (i)ntainers 36(5): 

54, 59, 60, 62, 64, 66-68, 70-71. 1951. Chemurgic Digest 10(4): 7. April 

1951 (Abridgment) (With Package Research Laboratory, Rockaway, N. J. ) 

Hard board from agricultural residues. By R. V. Williamson and E. C. Lathrop. 
Mod. Plastics 28(8): 126, 128, 130, 187. April 1951. 

What about cotton stalk paper? By A. J. Ernst, H. M. Sutcliffe, and S. I. 
Aronovsky. Paper Indus. 33(1): 46-48. April 1951. 

Increased profits from cane sugar byproducts. By E. C. Lathrop, S. I. Aronovsky, 
and T. R. Naffziger. Sugar Jour. 14(1): 10, 12, 14, 25-33. June 1951. 

Synthesis and proof of structure of 5-acetylvanillin. By Herbert E. Smith, Charles 

R. Russell, and L. E. Schniepp. Amer. Chem. Soc. Jour. 73(2): 793-795.  1951. 

The partial hydrogénation of difurfural acetone and related compounds. By Kliem 

Alexander, L. S. Hafner, George  H. Smith, Jr., and L. E. Schniepp. Amer. Chem. 
Soc. Jour. 72(12): 5506-5507.  1950. 

1, 6-Dioxaspiro (4.4) nonanes from ganina-(2-furyl)-alkanols.  By Kliem Alexander, 
L. S. Hafner, and L. E. Schniepp. Amer. Chem. Soc. Jour. 73(6): 2725-2726. 1951. 

Tlie flavor problem of soybean oil. VI.  Flavor and oxidative stability of furfural— 
fractionated oil. By A. W. Schwab, Helen A. Moser, Patricia M. Cooney, and 
G. D. Evans. Amer. Oil Chem. Soc. Jour. 27(8): 314-417.  1950. 



Tîie flavor problem of soybean oil, VII. Effect of trace metals. By C. D. Evans, 

A. W. Schwab, H. A. Moser, J. E. Hawley, and E. H. Melvin. Amer. Oil Oiem. Soc. 
Jour. 28(2): 68-73. 1951. 

Tlie flavor problem of soybean oil. VIII. Linolenic acid. By H. J. Button, Catharine 

R. Lancaster, C. D. Evans, and J. C. Cowan. Amer. Oil Chem. Soc. Jour. 28(3): 
115-118. 1951. 

The flavor problem of soybean oil.  IX. Organoleptic identification and probability 

analysis. By C. D. Evans, E. B. Lancaster, H. J. Button, and Helen A. Moser. 
Amer. Oil Chem. Soc. Jour. 28(3): 118-121.  1951. 

Protective films for pilot-plant deodorizers. By R. E. Beal and E. B. Lancaster. 

Amer. Oil Chem. Soc. Jour. 28(1): 12-16.  1951. 

Tóbaccoseed oil in surface coatings. A comparison with soyabean and linseed oils. 

By M. N. JPao, C. E. McGrew, and A. J. Lewis. Paint Technol. [London ] 16(186) : 

241-244. June 1951. 

Sieve analysis of ground soybeans and soy flour. By Irma J. Bolam and F. R. Earle. 

Amer. Oil Chem. Soc. Jour. 28(5): 194-195.  1951. 

Omiparative composition of soybean and com phosphatides. By C. R. Scholfield, T. 

A. McCiiire, and H. J. Button. Amer. Oil Chem. Soc. Jour. 27(9): 352-355.  1950. 

Reactions of tertiary butyl hypochlorite with vegetable oils and their derivatives. 

rV. Conversion of alkyl oleates and methyl linoleate to derivatives of keto- 

stearic acids. By Howard M. Teeter, Lyle E. Gast, Dolores Raleigh, and Lyle C. 

Woods. Amer. Chem.  Soc. Jour. 73(5): 2302-2303.  1951. 

Countercurrent distribution studies on fat soluble plant pigments. By Otherine R. 

Lancaster, Earl B. Lancaster, and Herbert J. IDutton. Amer. Oil Chem. Soc. Jour. 
27(10): 386-390. 1950. 

Analysis of fat acid oxidation products by countercurrent distributi(»i methods. I. 

Model compounds. By K. T. Zilch and H. J. Button. Analyt. Oiem. 23(5): 775-778. 

1951. 

Analysis of fat acid oxidation products by countercurrent distribution methods.  II. 

Methyl oléate. By J. Fugger, K. T. Zilch, J. A. Cannon, and H. J. Button. Amer. 
Chem. Soc. Jour. 73(6): 2861-2864.  1951. 

Wet milling of grain sorghum. By R. L. Zipf, R. A. Anderson, and R. L. Slotter. 
Cereal Chem. 27(6): 463-476.  1950. 

Composition of the component parts of the sorghum kernel. By J. E. Hubbard, H. H. 

Hall, and F. R. Earle. Cereal Chem. 27(5): 415-420.  1950. 

Studies on a rapid test for the viability of com for industrial use. By Peggy D. 

Baird, M. M. MacMasters, and C. E. Rist. Oreal Chem. 27(6): 508-513.  1950. 

Stabilization of zein filaments by baking. By C Bradford Croston and Cyril D. 
Evans. Textile Res. Jour. 20(12): 857-858.  1950. 

Triesters of com starch, amylose and amylopectin. Properties. By I. A. Wolff, 
n u/ n\A^    o^ri n   r wlKoT-^.  TnHns. and Fnp\n.  Chem. 43(4): 911-914.  1951. 



Acetylation of starch. By Rolland Lohmar and C. E. Rist. Aner. Qiem. Soc. Jour. 72(9): 
4298-4299. 1950. 

Phosphorylation of starch. By Rolland Lohmar, John W. Sloan, and C. E. Rist. Amer. 

Chem. Soc. Jour. 72(12): 5717-5720.  1950. 

A simplified procedure for the characterization of starch fractions by viscosity and 

iodine sorption. By Ivan A. Wolff, Laetta J. Gundrum, and C. A. Rist. Amer. Chem. 

Soc. Jour. 72(11): 5188-5191.  1950. 

Surface area of starch and its role in water sorption. By N. N. Hellman and E. H. 

Melvin. Amer. Chem. Soc. Jour. 72(11): 5186-5188.  1950. 

Determination of moisture in starch by drying. By N. N. Hellman. Cereal Qiem. 28(1): 

79.  1951. 

Preparation of films from amylose. By I. A. Wolff, H. A. Davis, J. E. Cluskey, L. J. 

(iindrum, and C. E. Rist.  Indus, and Engin. Chem. 43(4): 915-919.  1951. 

Improved techniques in paper chromatography of carbohydrates. By Aliene Jeanes, C. S. 
Wise, and R. J. Dimler. Analyt. Chem. 23(3): 415-420.  1951. 

Some cyclic acetáis of D-glucose and its derivatives. By R. L. Mellies, C. L. 

Mehltretter, and C. E. Rist. Amer. Chem. Soc. Jour. 73(1): 294-296.  1951. 

A practical synthesis of D-glucuronic acid through the catalytic oxidation of 1,2- 

isopropylidene, D-glucose. By C. L. Mehltretter, B. H. Alexander, R. L. Mellies, and 

C. E. Rist. Amer. Chem. Soc. Jour. 73(6): 2424-2427.  1951. 

Cyanoethylation of alpha-amino acids. II. Dicyanoethyl and tricyanoethyl derivatives. 

By L. L. McKinney, E. H. Uhing, E. A. Setzkom, and J. C. Cowan. Amer. Chem. Soc. 

Jour. 73(4): 1641-1644.  1951. 

Methods and costs of producing alcohol from grain by the fungal amylase process on a 

conmercial scale. By Production and Marketing Administration and Bureau of Agricul- 

tural and Industrial Chemistry. U. S. Department of Agr. Tech. Bui. 1024. 38 pp. 1950. 

The acylation of com starch, amylose and amylopectin. By Ivan A. Wolff, David W. Olds, 

and G. E. Hilbert. Amer. Chem. Soc. Jour. 73(1): 346-349. 1951. 

Production of mold amylases in submerged culture.  II.  Factors affecting the production 

of alpha-amylase and maltase by certain Aspergilli.     By Henry M. Tsuchiya, Julian 
Gorman, and Harold J. Koepsell. Cereal Chem. 27(4): 322-330.  1950. 

Improved techniques for study of the hydrolysis of amylose by malt alpha-amylase. By 
R. J. Dimler, R. C. Bachmann, and H. A. Davis. Cereal Chem. 27(6): 488-495.  1950. 

Riboflavin by fermentation with Ashbya gossypii.    By V. F. Pfeifer, F. W. Tanner, Jr., 

Charles Vojnovich, and D. H. Traufler.  Indus, and Ehgin. Chem. 42(9): 1776-1781. 

1950. 

TTie effect of feeding crude polymyxin D on the intestinal bacteria of chickens. By H. 
J. Peppier, E. B. Oberg, R. G. Benedict, and L. A. Lindenfelser. Poultry Sei. 29(4): 

520-526. 1950. 



Taxonomy of yeasts. By Lynferd J. Wickerham. U. S. Dfept. Agr. Tech. Bui.  1029, 56 
pp.  1951. 

Isolation, cultivation, and conservation of simple slime molds. By Kenneth B. Raper. 
Quart. Rev. Biol. 26(2): 169-190.  1951. 

Gluconate oxidation hy Pseudomonas fluorescens.    By H. J. Koepsell. Jour. Biol. Chem. 
186(2); 743-751.  1950. 

Pigments of Pénicillium herquei.    By Frank H. Stodola, Kenneth B. Raper, and Dorothy 
I. Fennell. Nature [London] 167(4254): 773. May 12, 1951. 

A new streptomycin. By R. G. Benedict, F. H. Stodola, 0. L. Shotwell, A. M. Borud, 
and L. A. Lindenfelser. Science 112(2899): 77-78.  1950. 

Hydroxystreptomycin, a new antibiotic from Streptotnyces griseocameus.    By Frank H. 
Stodola, Odette L. Siotwell, Anne M. Borud, Robert G. Boiedict, and Arthur C. Riley, 
Jr. Amer. Chem. Soc. Jour. 73(5): 2290-2293.  1951. 

INFORMATIONAL 

Using residues to conserve resources. By S. I. Aronovsky, L. E. Schniepp, and Elbert 

C. Lathrop. U. S. Dept. Agr. Yearbook, 1950-1951. Pages 829-842. Separate 2283. 

Manufacture of cellulose pulps from straw.  By S. I. Aronovsky. AIC-280 (Processed.) 

1950. Paper Indus, and Paper World 32(6): 628, 650, 652, 654, 656, 657.  1950. 

Recent progress in soybean research at the Northern Regional Research Laboratory. By 

R. T. Milner. Soybean Digest 10(11): 28-29, 82.  1950. 

Fermented soy foods and sauce. By Lewis B. Lockwood and Allan K. Smith. U. S. Dept. 

Agr. Yearbook, 1950-1951. Pages 357-361. Separate 2213. 

A pilot plant for solvent extraction studies. AIC-195, Revised.  (Processed.)  1951. 

Hie  flavor problem of soybean oil. By Herbert J. Dutton and John C. Cbwan. U. S. 

Dept. Agr. Yearbook, 1950-1951. Pages 575-578.  Separate 2247. 

Varnishes and paints from soybeans.  By A. J. Lewis.  U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 569-574. Separate 2246. 

Polyamide resins from soybeans.  By John C. Cowan. U. S. Dept. Agr. Yearbook, 
1950-1951. Pages 566-568. Separate 2245. 

Uses of soybean protein in industry. By Allan K. Smith. U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 615-618. Separate 2254. 

Soybeans provide better glue for shotgun shells. Res. Achvt. Sheet 140(C).  (Pro- 

cessed. ) June 1951. 

Over-all look at industrial proteins.  By Allan K. Smith. U. S. Dept. Agr. Yearbook, 

1950-1951.  Pages 601-606.  Separate 2251. 

Alcohol from agricultural sources as a potential motor fuel. By G. E. Hilbert.  AIC- 

282.  (Processed.)  1950. 



Wet milling of cereal grains.    By Robert L.  Zipf.    U.  S.  Dept.  Agr.  Yearbook,   1950- 
1951.    Pages  142-147.     Separate 2181. 

Cereal grains as  food and feed.    By Kenneth R.  Majors.    U.   S.  Dept.  Agr.   Yearbook, 
1950-1951.    Pages 331-340.    Separate 2210. 

Industrial  uses for grain sorghum.    By John H.  Martin and M.  M.  MacMasters.     U.   S. 
Dept.  Agr.   Yearbook,   1950-1951.    Pages 349-352.    Separate 2212.     (With Bur.  Plant 
Industry,  Soils,   and Agr.  Ehgin.) 

Tlie industrial uses of corn protein.    By C.  Bradford Croston and Cyril D.  Evans. 
U.  S.  Dept.  Agr.  Yearbook,   1950-1951.    Pages 607-610.    Separate 2252. 

A new fiber from corn kernels.    By C.  Bradford Croston.    U.   S.  Dept.  Agr.  Yearbook 
1950-1951.    Pages 469-471.    Separate 2232. 

Acids of many uses  from com.    By C.  L.  Mehltretter.    U.  S.  Dept.  Agr.   Yearbook,   1950- 
1951.    Pages 780-784.    Separate 2278. 

Some industrial outlets for seed flax.    By Howard M.  Teeter.    U.  S.  Dept. Agr.  Year- 
book,   1950-1951.    Pages 579-583.    Separate 2248. 

A source of our daily energy.    By I.  A.  Wolff and M.  M.  MacMasters.    U.  S.  Dept.  Agr. 
Yearbook,   1950-1951.    Pages 123-124.     Separate 2177. 

Starch is a number of materials.    By M.  M.  MacMasters.     U.  S.  Dept.  Agr.  Yearbook, 
1950-1951.    Pages  125-128.     Separate 2178. 

The chemist looks at starch.    By R.  J.  Dimler.    U.   S.  Dept.  Agr.   Yearbook,   1950-1951. 
Pages 129-135.     Separate 2179.    Brewers Digest 26(11):49-51,   55.     1951. 

Chemicals from starch and sugar.     By E.  A.  Talley and I.  A.  Wolff.    U.  S.  Dept.  Agr. 
Yearbook,   1950-1951.     Pages  136-141.     Separate 2180. 

Mold agents in conversion of starch.    By H.  M.  Tsuchiya and R,  H.  Blom.  U.  S.  Dept. 
Agr.  Yearbook,   1950-1951.    Pages 140-158.    Separate 2182. 

Making use of the biological  approach.    By Richard W.  Jackson.    U.   S.  Dept.  Agr. 
Yearbook,   1950-1051.    Pages 35-40.    Separate 2166. 

Fermentation acids in industry.    By Frank H.  Stodola and Richard W.  Jackson.    U.  S. 
Dept.  Agr.   Yearbook,   1950-1951.    Pages 85-92.     Separate 2173. 

The drugs of microbial origin.    By Kenneth B.  Raper and Robert G.  Benedict.    U.   S. 
Dept.  Agr.   Yearbook,   1950-1951.    Pages 734-741.     Separate 2270. 

Production of riboflavin by fermentation.     By Fred W.   Tanner,   Jr. ,   and Virgil F. 
Pfeifer.    U.   S.  Dept.   Agr.   Yearbook,   1950-1951.    Pages 759-763.     Separate  2275. 

Ashbya gossypii -  its significance in nature and in the laboratory.    By Thomas G. 
Pridham and Kenneth B.  Raper.    Mycologia 42(5):   603-623.     1950. 

Isomerization and trans-esterification.    By J.  C.   Cowan.    Amer.  Oil Chem.   Soc.  Jour. 
27(11):   492-499.     1950. 



Can you use your own discoveries? By W. L. Oieesman. Chem. and Engin. News 29(8)- 
642-643.  1951. e        v /. 

BIBLIOGRAPHICAL 

List of publications and patents of the Northern Regional Research Laboratory. July- 
December 1950. AIC-187, Supplement 6.  (Processed.) 1951. 

List of publications and patents of the Northern Regional Research Laboratory. January- 
June 1951.  AIC-318.  (Processed.) 1951. 

List of patents with abstracts granted to the Northern Regional Research Laboratory. 
January-December 1950. AIC-230.  Supplement 2.  (Processed.)  1951. 

List of publications of the Northern Regional Research Laboratory on vegetable oils and 
related subjects.  1950.  AIC-184, Supplement 3.  (Processed.)  1951. 

List of publications of the Northern Regional Laboratory on proteins and related sub- 
jects.  1950. AIC-228, Supplement 3.  (Processed.) 1951. 

Dextran - a selected bibliography.  By Aliene Jeanes. AIC-288.  (Processed.)  1950. 

Blood and blood plasma substitutes.  A selected bibliography, including literature and 
patent references. By W. L. Cheesman. AIC-289.  (Processed.)  1950. 

SOUTHERN   REGION 
SOUTHERN REGIONAL RESEARCH LABORATORY 

2100 Robert E. Lee Boulevard 
New Orleans 19, La. 

RESEARCH 

Pilot-plant fractionation of cottonseed.  III.  Process development of differential 

settling.  By J. J. Spadaro, R. M. Persell, C. G. Reuther, Jr., H. L. E. Vix, E. J. 
Laborde, J. W. Latham, R. L. Jaeger, E. F. Pollard, and E. A. (Sastrock.  Amer. Oil 
ttem. Soc. Jour. 27(9): 336-343.  1950. 

Reaction of formaldehyde with cotton. By Charles F. Goldthwait.  Textile Res. Jour. 
21(1): 55-62.  1951. 

Experiments on the reduction of the crystallinity of cotton cellulose.  By Leon Segal, 
Mary L. Nelson, and Carl M. Conrad.  Jour. Phys. Colloid Oiem. 55(3): 325-336.  1951. 

Report on starch in plants.  By Carroll L. Hoffpauir.  Assoc. Off. Agr. Chem. Jour. 
33(3): 810-815.  1950. 

Sesame Oil.  IV.  Determination of free and bound sesamol.  By Pierre Budowski, R. T. 
O'Connor, and E. T. Field. Amer. Oil Chem. Soc. Jour. 27(8): 307-310.  1950. 

(With Ministerio de Agricultura y Cria, Div. de Qùimica, El Valle, D. F., Venezuela.) 

Sesame oil. V. Uve  stability of sesame oil.  By Pierre Budowski, F. G. T. Menezes, and 
F. G. Dollear.  Amer. Oil Oiem. Soc. Jour. 27(10): 377-380.  1950.  (With Ministerio 
de Agricultura y Cria, Div. de (>iimica, El Valle, D. F. Venezuela, and Gov. of 
Madras, India.) 



Pilot-plant fractionation of cottonseed.  V. A preliminary cost study.  By R. M. 

Persell, H. L. E. Vix, C. G. Reuther, and E. F. Pollard. Aner. Oil Oiem. Soc. Jour. 
27(10): 383-386.  1950. 

California's new cotton shows big improvement.  By Charles F. Goldthwait and Herbert 
0. Smith. Textile World 100(9): 127, 310, 312, 314, 316. Sept. 1950. 

Characteristics of solvent-extracted and hydraulic-pressed okraseed oils. By S. A. 

Hussain and F. D. Dollear.  Amer. Oil Chem. Soc. Jour. 27(8): 295-300.  1950. 
(With State of Hyderabad, India.) 

Effect of fractionation and treatment on the acute oral toxicity and on the gossypol 

and gossypurpurin content of cottonseed pigment glands. By Edward Eagle, Catherine 

M. Hall, Leah E. Castillon, and Charlotte B. Miller.  Amer. Oil Chem. Soc. Jour. 

27(8): 300-303.  1950.  (With Swift and Co.) 

Intrinsic viscosity of cottonseed globulin solutions. By Jett C. Arthur, Jr., and 

Barbara H. Saik. Jour. Colloid Sei. 5(4): 326-330.  1950. 

Stabilization of neutral hypochlorite-oxidized cotton fiber. By Richard E. Reeves and 

Julius R. Jung, Jr. Textile Res. Jour. 21(1): 22-25.  1951. 

Preparation of water-soluble combination products of gossypol and their toxicity to 

aquarium fish.  By Leah E. Castillon and A. M. Altschul.  Soc. Expt. Biol. and Med. 

Proc. 74(3): 623-626.  1950. 

Preparation and utilization of cottonseed meal glue for plywood. By Joseph T. Hogan 

and Jett C. Arthur, Jr. Amer. Oil Chem. Soc. Jour. 28(1): 20-23.  1951. 

The tannin and related pigments in the red skins (testa) of peanut kernels. By Mack 

F. Stansbury, Elsie T. Field, and J. D. Gkithrie. Amer. Oil Chem. Soc. Jour. 27(8): 
317-321.  1950. 

Ion-exchange characteristics of chemically modified cotton fabrics.  By Carroll L. 

Hoffpauir and John D. Quthrie. Textile Res. Jour. 20(9): 617-620.  1950. 

The swelling of cotton in water: a microscopical study. By Anna T. Moore, Lorraine 

W. Scott, Ines V. de Gruy, and Mary L. Rollins. Textile Res. Jour. 20(9): 620-630. 
1950. 

Expansibility and specific volume of stabilized and unstabilized peanut butter.  By 

W. S. Singleton and A. F. Freeman.  Food Res. 15(4): 297-301.  1950. 

Determination of pectic substances in cotton.  Colorimetric reaction with carbazole. 
By S. M. Stark, Jr. Analyt. Chem. 22(9): 1158-1160.  1950. 

Determination of total gossypol pigments in cottonseed materials.  By W. A. Pons, Jr., 

C. L. Hoffpauir, and R. T. O'Connor.  Amer. Oil Chem.,Soc. Jour. 27(10): 390-393, 
1950. 

Modification of vegetable oils.  X. Effect of monoglycerides on the interfacial ten- 
sion of oil-water systems.  By Audrey T. Gros and R. 0. Feuge.  Amer. Oil Chem. 
Soc. Jour. 28(1): 1-4.  1951. 
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Tile Riffalo gourd, a potential oilseed crop of the southwestern drylands. By H. S. 

Shahani, F. G. Dollear, K. S. Markley, and J. R. Qüinby.  Aner. Oil Chem. Soc. Jour. 
28(3): 90-95.  1951.  (With Republic of India and Tex. Agr. Expt. Sta. ) 

Thermal properties of fats and oils.  VII. Hydrogenated and unhydrogenated peanut oils. 

By T. L. Ward and W. S. Singleton. Amer. Oil Oiem. Soc. Jour. 27(11): 423-426.  1950. 

Phase relations pertaining to the solvent winterization of cottonseed and peanut oils in 

acetone. By Evald L. Skau, W. N. Dopp, E. G. Burleigh, and L. F. Banowetz. Amer. 
Oil Chem.  Soc. Jour. 27(12): 556-564.  1950. 

Glycosidic methoxyl groups in methanolyzed cellulose. By Richard E. Reeves, Laurence W. 

Mazzeno, Jr., and Carroll L. Hoffpauir. Textile Res. Jour. 21(2)': 78-81.  1951. 

Density-composition data for cottonseed oil-solvent mixtures. By Frank C Magne, Edwin 

J. Hughes, and Evald L. Skau. Amer. Oil Chem.  Soc. Jour. 27(12): 552-555.  1950. 

TTie heterogeneous methanolysis of native and mercerized cotton cellulose.  By Richard E. 

Reeves, Laurence W. Mazzeno, Jr., and Carroll L. Hoffpauir.  Amer. Qiem. Soc. Jour. 
72(10): 4773-4777.  1950. 

Demonstration of the presence of a galacto-araban in raw cotton fiber. By John D. 

Gkithrie and Wilson A. Reeves. Textile Res. Jour. 20(12): 859-861.  1950. 

The storage of cottonseed.  IX. Behavior of cottonseed during storage under mill con- 

ditions. By Edith A. Jensen, M. G. Lambou, F. R. Andrews, R. Y. Mayne, M. L. Karon, 

M. E. Ouret, F. B. Wilcox, A. M. Altschul, Wales Newby, and Walter F. Bollens. Amer. 

Oil Chem. Soc. Jour. 28(6): 241-245.  1951.  (With Nati. Cottonseed Products Assoc., 

Cotton Products Co., and Swift and Co.) 

The relation of length to other physical properties of cotton fibers. By Ora W. Morlier, 

RoUin S. Orr, and James N. Grant. Textile Res. Jour. 21(1): 6-13.  1951. 

Conversion of the Saco-Lowell sliver tester to electrical recording. By Ralph A. Husca. 

Textile Res. Jour. 20(11): 780-786.  1950. 

Effect of weather on bleached and unbleached cotton duck.  By J. D. Dean, W. N. Berard, 

and R. K. Womer. Textile Res. Jour. 20(9): 643-649.  1950. 

Solvent extraction of cottonseed and peanut oils.  VII. Effect of drying flaked prime 

cottonseed on color of oil and meal properties. By J. J. Spadaro, E. J. McCourtney, 
and H. L. E. Vix.  Amer. Oil Qiem. Soc. Jour. 27(10): 394-396.  1950. 

Determination of total gossypol pigments in cottonseed oils.  By Walter A. Pons, Jr., 
Carroll L. Hoffpauir and Robert T. O'(i)nnor.  Amer. Oil Oiem. Soc. Jour. 28(1): 8-12. 

1951. 

The effect of pure gossypol on egg hatchability and weight.  By Burt W. Heywang, H. R. 
Bird, and A. M. Altschul. Poultry Sei. 29(6): 916-920.  1950.  (With Bureau Animal 

Indus.) 

Chemical composition of cotton. By Elizabeth R. McCall and Julian F. Jürgens.  Tex- 

tile Res. Jour. 21(1): 19-21.  1951. 



The  preparation of'water-and alkali-soluble cotton yarns. By J. David Reid, George C. 

Daul, and Robert M. Reinhardt. Textile Res. Jour. 20(9): 657-659.  1950. 

Inproved 5-mg rider for Ainsworth microchemical balances.  By Laurence E. Brown. 

Analyt. Chem. 23(2): 388.  1951. 

(japrammonium-glycoside complexes.  VI. The  D-mannosan complex. By Richard E. Reeves. 

Amer. Chem. Soc. Jour. 73(3): 957-959.  1951. 

Lipide content of rice bran.  By Julian F. Jürgens and Carroll L. Hoffpauir.  Amer. 

Oil Chem. Soc. Jour. 28(1): 23-24.  195L, 

(correlation studies of accelerated and natural weathering tests of protectively 

finished cotton duck. By P. J. Fynn, Catherine N. Daly, Constance M. Fleming, and 

J. D. Dean. Textile Res. Jour. 21(2): 116-123.  1951. 

Trace metals in cotton fiber.  By D. C. Heinzelman and R. T. O'Connor. Textile Res. 

Jour. 20(11): 805-807.  1950. 

The infrared spectra of saturated fatty acids with even number of carbon atoms from 

caproic, Cg (hexanoic), to stearic, Cj^g (octadecanoic), and of their methyl and 

ethyl esters. By Robert T. O'Cjonnor, Elsie T. Field, and W. Sidney Singleton. 

Amer. Oil Chem. Soc. Jour. 28(4): 154-160. 1951. 

Improved procedure for cleaning glassware used in determining the stability of fats 

and oils by the active oxygen method. By Sara P. Fore, R. N. Moore, and W. G. 

Bickford. Amer. Oil Chem. Soc. Jour. 28(2): 73-74.  1951. 

(jermination and free fatty acids in seed stock lots of cottonseed. By Carroll L. 

Hoffpauir, Sam E. Poe, L. V. Wiles, and Martha Hicks. Amer. Oil Chem. Soc. Jour. 

27(9): 347-348; Cotton Gin and Oil Mill Press 51(22): 30-31; Cotton Digest 28(7): 

28; Oil Mill Gazetteer 55(5): 13-14.  1950.  (With Ark. State Plant Board.) 

Nomograph-calculation of the degree of fiber during its preparation.  By Joseph T. 

Hogan. Amer. Dyestuff í^tr.  39(22): 725.  1950. 

Rice bran oil. VII. The "fines" fraction of rice bran. By Nelle J. Morris, C. E. 

Swift, and F. G. Dollear. Rice Jour. 53(9): 6-7, 10.  1950. 

Sesame oil.  VI. Determination of sesamin. By Pierre Budowski, R. T. O'Connor, and 

E. T. Field. Amer. Oil Chem. Soc. Jour. 28(2): 51-54.  1951.  (With Ministerio de 

Agricultura y Cria, Div. de (^imica, El Valle, D. F. Venezuela.) 

Sesame oil.  VII. Optical rotation and the minor components of sesame oil. By Pierre 
Budowski.  Amer. Oil Chem. Soc. Jour. 28(2): 54-55.  1951.  (With Ministerio de 
Agricultura y Cria, Div. de Quimica, El Valle, D. F. Venezuela.) 

A cold-solvent extractor. By Edmund M. Buras, Jr. Textile Res. Jour. 21(6): 433-434. 

1951. 

Solvent extraction of cottonseed and peanut oils. VIII. Effects of moisture on the 

preparation and flaking of cottonseed.  By C. G. Reuther, Jr., R. D. Westbrook, 

Wade Hoffman, H. L. E. Vix, and E. A. Gastrock. Amer. Oil Chem. Soc. Jour. 28(4): 
146-149.  1951. 



10 

Peanut protein fibers--pilot scale plant. By Jett C. Arthur, Jr. and Hugh G. Many. 
Amer. Dyestuff f^tr. 39(22): 719-722.  1950. 

The electrophoretic migration of cellulose in cupriethylenediamine solution. By 

Mabelle E. Adams, Mel vin L. Karon, and Richard E. Reeves.  Amer. Oiem. Soc. Jour. 

73(5): 2350-2351.  1951. 

An electronic recording analytical balance.  By Idas W. Lohmann.  Rev. Sei. Instruments 

21(12): 999-1002.  1950. 

Simple expressions for the circularity and fullness of fibers.  By Evald L. Skau. 

Textile Res. Jour. 21(1): 14-17.  1951. 

Stability of eleostearic acid during storage. By Ralph W. Planck, Frank C. Pack, and 

Dorothy C. Heinzelman. Amer. Tung Oil Assoc. Proc., 1950. Pages 37-47. 

On preconditicming cotton yam and tire cord before testing breaking strength and 

elongation-at-break. By Walter S. Lewis. Textile Res. Jour. 21(4): 256-258.  1951. 

The orifice test as a method for studying closing capacity of cotton fiber in the raw 
state. By Lorraine W. Scott, Daniel J. Barrett, and Mary L. Rollins. Textile Res. 

Jour. 21(3): 148-155.  1951. 

Precision picker knock-off developed at SPRL. By (jeorge A. Pettit. Textile World 

101(2): 153.  1951. 

The reaction between methanol and hydrogen chloride at 0^ C. By Richard E. Reeves, 

Carroll L. Hoffpauir, and Robert J. Demint. Textile Res. Jour. 21(2): 81-82.  1951. 

The  heterogeneous hydrolysia of methyl cellulose. By Richard E. Reeves and Laurence 

W. Mazzeno, Jr. Textile Res. Jour. 21(3): 168-169.  1951. 

Cottonseed and peanut meal glues: permanence of plywood glue joints as determined by 

interior and exterior accelerated cyclic service tests.  By Joseph T. Hogan and 

Jett C Arthur, Jr. Amer. Oil Chem. Soc. Jour. 28(6): 272-274.  1951. 

Pore-size distribution in a selected series of closely woven fabrics. By Edith Honold 

and Evald L. Skau. Textile Res. Jour. 21(6): 419-427.  1951. 

The  SRPL-type cotton opener. By Ralph A. Rusca and Ray C. Young. Textile Indus. 

115(5): 107-111.  1951. 

An experimental, gas-fired, infrared textile slasher.  By Ralph A. Rusca and George 

J. Kyame. Textile Res. Jour. 21(6): 445-450.  1951. 

Heat of crystallization of cellulose. By Kyle Ward, Jr. and Richard E. Reeves. Jour. 

Polymer Sei. 6(6): 778.  1951. 

Densities and gravities of cottonseed and peanut oil miscellas in English units. By 

Kenneth M. Decossas, Frederick A. Deckbar, Jr., and Joseph L. Hecker. AI0292. 

(Processed. ) 1950. 

Viscosities of cottonseed and peanut oil-hexane miscellas in English units.  By 
Kenneth M. Decossas, Frederick A. Deckbar, Jr., and Joseph L. Hecker. AIC-304. 

(Processed.)  1951. 
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INFORMATIONAL 

Chemistry at work developing new uses for farm products.  By Harry P. Newton.  La. 
Engin. Soc. Proc. 36(5): 213-220. Oct. 1950. 

Problems of machine picking.  By Ralph A. Rasca and Charles A. Bennett.  U. S. Dept. 

Agr. Yearbook, 1950-1951. Pages 441-444.  Separate 2227.  (With Bur. Plant Indus., 
Soils, Agr. Eiigin. ) 

Better ways to handle the bale. By Charles L. Sens. U. S. Dept. Agr. Yearbook, 1950- 
1951. Pages 445-452. Separate 2228. 

Wiat cotton has; what it needs. By Walter M. Scott.  U. S. Dept. Agr. Yearbook, 1950- 
1951. Pages 387-393. Separate 2217. 

New fiber cutter extends potential uses for cotton.  Res. Achvt. Sheet 135(C).  (Pro- 
cessed. ) Nov. 1950. 

The utilization of American cotton. By Robert B. Evans.  U. S. Dept. Agr. Yearbook, 
1950-1951. Pages 377-386. Separate 2216. 

Introducing new cotton products. By James A. Kime.  11th Cotton Res. Congress Proc. 
1950. Pages 87-93. 

The scientist looks at cotton. By James H. Grant. U. S. Dept. Agr. Yearbook, 1950- 
1951. Pages 400-404.  Separate 2219. 

Cotton waste. By George H. Dockray, Barkley Meadows, and Leonard Smith.  Textile Res. 
Jour. 20(10): 684-718. 1950.  (With Nati. Cotton Council of Aner.) 

Research is aiding cotton mills. By C. H. Fisher, South. Textile News 6(43): 5. Oct. 
28, 1950. 

Dyeing cotton to test its fibers.  By Charles F. (Soldthwait. U. S. Dept. Agr. Year- 
book, 1950-1951. Pages 431-435.  Separate 2225. 

Chemically modified cotton. By J. David Reid and James D. Dean. U. S. Dept. Agr. 

Yearbook, 1950-1951. Pages 405-410.  Separate 2220. 

New cotton fibers by chemical modification. By J. David Reid.  Amer. Wool and Cotton 
I^tr. 65(19): 27, 29, 119-121. May 10, 1951. 

Trends in the consumption of fibers in the United States, 1892-1948. By Barkley 

Meadows. U. S. Dept. of Agr. Statis. Bui. 89.  79 pp. 1950.  (Supersedes ACE.93 
and 93, Revised.  (Processed.)) 

Fibers in a different light. By Inez V. de Gruy and Mary L. Rollins. U. S. Dept. Agr. 
Yearbook, 1950-1951. Pages 394-399.  Separate 2218. 

Backbone of the vegetable world.  By Kyle Ward, Jr. U. S. Dept. Agr. Yearbook, 1950- 
1951. Pages 793-797.  Separate 2279. 

Measuring the absorbency of cotton.  By Edmund M. Buras, Jr. U. S. Dept. Agr. Yearbook, 
1950-1951.  Pages 419-420.  Separate 2222. 



12 

Acetylation to make a new textile.  By Charles F. Goldthwait. U. S. Dept. Agr. Year- 
book, 1950-1951. Pages 421-426.  Separate 2223. 

New values in mercerizing cotton. By Charles F. Goldthwait. U. S. Dept. Agr. Year- 
book, 1950-1951. Pages 427-430.  Separate 2224. 

CMC£carboxyinethyl cellulose J makes cleaner cotton.  By Winston B. Strickland.  U. S. 
Dept. Agr. Yearbook, 1950-1951. Pages 453-454.  Separate 2229. 

Chemical treatment gives cotton high resistance to rot and heat.  Res. Achvt. Sheet 

136(C).  (Processed.) June 1951. 

How to keep dry under cotton.  By J. David Reid and Charles F. Goldthwait. U. S. Dept. 
Agr. Yearbook, 1950-1951. Pages 411-418. Separate 2221. 

Effect of light on cotton textiles.  By P. James Fynn and James D. Dean. U. S. Dept. 

Agr. Yearbook, 1950-1951. Pages 436-440. Separate 2226. 

Tests to help you know textiles.  By Ruby K. Womer. U. S. Dept. Agr. Yearbook, 1950- 

1951. Pages 457-465. Separate 2230. 

Research on storage of cottonseed.  By Eldith A. Jensen, M. G. Lambou, and A. M. Altschul. 

Cotton Gin and Oil Mill Press.  52(4): 17, 44-45.  Feb. 17, 1951. Oil Mill Gazet- 

teer 55(8): 55-59; Cotton Digest 23(20): 8-9, 18-19.  Feb. 1951.  (With Nati. Cotton- 

seed Prod. Assoc.) 

New Ideas on problems of storage Lof cottonseed J .  By Madeline G. Lambou, Marjorie Z. 

Condon, and Aaron M. Altschul. U. S. Dept. Agr. Yearbook, 1950-1951. Pages 551-557. 

Separate 2242. 

Research on fractionation of cottonseed meats. By Nestor B. Knoepfler, A. V. Graci, 

Jr., J. J. Spadaro, and E. A. Gastrock.  (i)tton Gin and Oil Mill Press 52(4): 16, 

39-42. February 17, 1951. Oil Mill Gazetteer 55(8): 66-71.  Feb. 1951.  (With 

Nati. Cottonseed Products Assoc.) 

Separating the fractions of cottonseed. By E. F. Pollard, H. L. E. Vix, and J. J. 
I^adaro.  U. S. Dept. Agr. Yearbook, 1950-1951.  Pages 561-565.  Separate 2244. 

Problems and progress in the solvent extraction of cottonseed.  By R. M. Persell, E. 

F. Pollard, and E. A. Gastrock. Cotton Gin and Oil Mill Press 51(26): 9-11, 24-25, 

30-32. Dec. 23, 1950. 

Removing the glands from cottonseed.  By Catharine Hall Pominski, Leah E. Castillon, 

and Joseph M. Dechary. U. S. Dept. Agr. Yearbook, 1950-1951.  Pages 558-560. 

Separate 2243. 

(Jetting protein from cotton seeds.  By Jett C. Arthur, Jr. and Melvin L. Karon. U. S. 

Dept. Agr. Yearbook, 1950-1951.  Pages 619-620.  Separate 2255. 

Chemical properties and nutritive value of cottonseed meal as related to conditions of 
processing. By Aaron M. Altschul.  Fifty-fifth Annual Convention Nati. Cottonseed 
Prod. Assoc. Proc. Pub. in special issue Cotton Gin and Oil Mill Press, May 1951. 

Pages 32-34, 36. 



13 

Peanut protein for industrial uses. By Jett C. Arthur, Jr. U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 611-614. Separate 2253. 

Utilization research on peanut meal and protein at the Southern Regional Research 

Laboratory. By Jett C. Arthur, Jr. Peanut Jour, and Nut World 30(8): 21-22, 53. 
June 7, 1951. 

Sweetpotatoes for food and feed. By P. R. Dawson. U, S. Dept. Agr. Yearbook, 1950- 

1951. Pages 204-210. Separate 2191. 

Production of sweetpotato starch. By F. H. Tliurber, E. A. Gastrock, and W. F. Guilbeau. 

U. S. Dept. Agr. Yearbook, 1950-1951. Pages 163-167.  Separate 2184. 

Sweetpotatoes: more than starch. By P. R. Dawson, L. H. Greathouse, and W. 0. Gordon. 

U. S. Dept. Agr. Yearbook, 1950-1951. Pages 195-203. Separate 2190. 

Research investigations on rice at the Southern Regional Research Laboratory. By A. 

M. Altschul. Rice Jour. 53(12): 25-29.  1950. 

Tlie chemical composition of rice. A literature review. By Elizabeth R. McCall, 

Carroll L. Hoffpauir, and Dorothy B. Skau. AIC-312.  (Processed.)  1951.  (With 

U. S. .Dept. Agr. Library.) 

The chemical and physiological properties of sesame oil. By Pierre Budowski and K. S. 

Markley. Chem. Rev. 48(1): 125-151. 1951. (With Ministerio de Agricultura y Cria, 

Div. de Quimica, Instituto Nati, de Agricultura, Maracay, Venezuela.) 

Vegetable oil crops as food, feed, and industrial raw materials.  By K. S. Markley. 
(x)tton Gin and Oil Mill Press  52(11): 18-21, 47-53. May 26, 1951. 

Oil processing through the ages. By K. S. Markley. U. S. Dept. Agr. Yearbook, 1950- 
1951. Pages 497-503. Separate 2235. 

Recovering oil and meal. By E. L. D'Aquin, E. A. Gastrock, and 0. L. Brekke. U. S. 

Dept. Agr. Yearbook, 1950-1951. Pages 504-512.  Separate 2236. 

Fractionating fats for new products.  By R. 0. Feuge. U. S. Dept. Agr. Yearbook, 1950- 

1951. Pages 513-519.  Separate 2237. 

Vegetable oils and fats for edible use.  By R. 0. Feuge. U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 520-528. Separate 2238. 

Tailor-made fats for industry. By R. 0. Feuge. U. S. Dept. Agr. Yearbook, 1950-1951. 
Pages 529-537. Separate 2239. 

Autoxidation of fats and oils.  By C. E. Swift and F. G. Dollear. U. S. Dept. Agr. 
Yearbook, 1950-1951.  Pages 544-550.  Separate 2241. 

Natural rubber from goldenrod jxjssible with new process.  Res. Achvt. Sheet 133(C). 
(Processed.)  August 1950. 
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BIBLIOGRAPHIES 

List of publications and patents of the Southern Regional Research Laboratory.    July- 
Dec.   1950.    AIC-188,  Supplement 6.   (Processed.)     1951. 

List of publications and patents of the Southern Region.    January-June 1951.    AIC-319. 
(Processed.)    1951. 

NAVAL STORES INVESTIGATIONS 
Naval  Stores  Station 

Olustee,   Florida 

RESEARCH 

Improved filtering process developed for gum naval stores processing. By Hugh B. 

Sumners, Jr., and E. P. Waite. Naval Stores Rev. 60(53): 12-13. March 31, 1951. 

AT-FA Jour. (Off. Jour. Amer. Turpentine Farmers Assoc.) 13(6): 16-17. March 1951. 

Peroxides from turpentine as catalysts for 5^ C. GR-S polymerization. By G. S. Fisher, 

L. A. (joldblatt, I. Kniel, and A. D. Snyder.  Indus, and Engin. Chem. 43(3): 671- 

674.  1951.  (With Office Rubber Reserve, Reconstruction Finance Corp.) 

INFORMATIONAL 

Research in the naval stores industry. By E. L. Patton and F. L. McKennon. Naval 

Stores Rev. Internatl. Yearbook, 1950. Pages 78-80. Aug. 31, 1950. 

Research modernizes the gum naval stores industry. By E. L. Patton.  Naval Stores 

Rev. 60(48): 13-14, 22-23. Feb. 24, 1951. 

Chemicals we get from turpentine. By Leo A. (Soldblatt. U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 815-821. Separate 2281. 

TTie industrial utilization of rosin.  By Ray V. Lawrence. U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 822-826. Separate 2282. 

Better grades of rosin by proper handling of chips. By N. C. McConnell. Naval Stores 

Rev. 60(44): 11. Jan. 27, 1951. AT-FA Jour. (Off. Jour. Amer. Turpentine Farmers 

Assoc.) 13(4): 8. Jan. 1951. 

SUGARCANE PRfflXJCTS INVESTIGATIONS 
2100 Robert E. Lee Boulevard 

New Orleans»   La. 
and 

Box   171 
Houma,    La. 

RESEARCH 

Effect of burning on the deterioration of sugarcane under Louisiana conditions. By R. 

T. Balch, C. B. Broeg, and J. I. Lauritzen. U. S. Dept. Agr. Tech. Bui. 1021.  22 
pp. 1950.  (With Bur. Plant Indus., Soils, and Agr. Engin.) 
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A study of the processing of sugarcane on a pilot plant scale. By W. F. Guilbeau, 

C. L. Black and L. F. Martin. (Condensed version.) Sugar Bui. 29(14): 214-219. 

April 15, 1951. 

Composition and clarification characteristics of juice from some of the newer varieties 

of C. P. canes. By R. T. Balch and E. K. Ventre.  Sugar Bui.  28(21): 325-327, 332- 

333.  1950. 

A method of juice clarification for the manufacture of sulfitation sugars, sirups, and 

fancy molasses. By Emil K. Ventre. Sugar Jour. 13(2): 20-21.  1950. 

A study of the stabilization of fats incorporated in candy. By Helen M. Robinson. 

FoodTechnol. 5(1): 20-24.  1951. 

Progress in candy research. Report No. 21. Utilization of agricultural products in 

confectionery in cooperation with the National Confectioners' Association from 

June 1, 1950 to Sept. 30, 1950.  (Processed.) National Confectioners' Association. 
1950. 

Progress in candy research. Report No. 22.  Report on utilization of agricultural 

products in confectionery in cooperation with the National Confectioners' Associ- 

ation from Oct. 1, 1950 to Jan. 31, 1951.  (Processed.) Nati. Confectioners' Assoc. 
1951. 

Progress in candy research. Report No. 23.  Report on utilization of agricultural 

products in confectionery in coop)eration with the National Confectioners' Associ- 

ation from Feb. 1, 1951 to May 31, 1951.  (Processed.) Nati. Confectioners' Assoc. 

1951. Confectioners Jour. 77(921): 46-4fi, 50, 52, 54, 58, 60.  1951. 

INFORMATIONAL 

The production and use of sugarcane. By L. F. Martin. U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 293-299. Separate 2205. 

Utilization of byproducts of Louisiana sugarcane. By L. F. Martin.  Sugar Jour. 13 
(12):  26-27, 46, 48, 50, 52. May 1951. 

Valuable byproduct Laconitic acidJ recovered in sugarcane processing. Res. Achvt. 
Sheet 137(C).  (Processed.) June 1951. 

Cooperative candy research. By L. F. Martin. Nati. Confectioners' Assoc. Bui. 25(5, 

6): 21-22. June-July 1950. Confectioners' Jour. 76 (908): 40-41.  Sept. 1950. 

TUNG OIL INVESTIGATIONS 
Bogalusa, La. 

RESEARCH 

The equilibrium moisture content of tung fruit and its components at different rela- 
tive humidities.  By Raiford L. Holmes, Robert S. McKinney, and J. C. Minor. Amer. 

Tung Oil Assoc. Proc.  Pages 24-36.  1950.  Amer. Oil Chem. Soc. Jour. 28(5): 218- 
220.  1951. 

217521 O - 52 - 3 
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INFORMATIONAL 

Research investigations of U. S. tung oil laboratories.  By Elobert S. McKinney.  Cotton 

Gin and Oil Mill Press.  52 (12): 16, 18, 36, 38, 40-42, 44. June 9, 1951. 

Southern tung trees provide a new oil industry. By R. S. McKinney.  South. Chem. 
10(3): 95-101. Nov. 1950. 

The domestic tung-oil industry.    By R.  S. McKinney and R.  L.  Holmes.    U.   S.  Dept.  Agr. 
Yearbook,   1950-1951.    Pages 584-591.    Separate 2249. 

FDOD FERMENTATION INVESTIGATIONS 
P.  0.   Box 5578 
Raleigh,  N.   C. 

RESEARCH 

Classification of yeasts from the fermentation of commercially brined cucumbers.  By 

John L. Etchells and Thomas A. Bell.  Farlowia 4(1): 87-112.  1950. 

Pectinesterase in the cucumber. By Tliomas A. Bell, John L. Etchells, and Ivan D. Jones. 

Arch. Biochem. and Biophys. 31(3): 431-441.  1951.  (With N. C. Agr. Expt. Sta. ) 

INFORMATIONAL 

Progress in pickle research.  By John L. Etchells and Ivan D. Jones.  Glass Packer 

30(4): 264-265, 298, 300, 302. April 1951; (5): 358-360, 372, 376, 378, 380. May 
1951.  (With N. C. Agr. Expt. Sta.) 

Advances in cucumber pickling. By John L. Etchells, Ivan D. Jones and Hiomas A. Bell. 

U. S. Dept. Agr. Yearbook, 1950-1951. Pages 229-236. Separate 2195.  (With N. C. 
Agr. Expt. Sta.) 

Pasteurization aids pickle industry.  Res. Achvt. Sheet 138(C).  (Processed.) June 

1951. 

FBUIT AND VEGETABLE PRODUCTS INVESTIGATIONS 
P. 0. Box 83 

Winter Haven^   Florida 

RESEARCH 

An index of pasteurization of citrus juices by a rapid method of testing for residual 
enzyme activity.  By Tlieo. J. Kew and M. K. Veldhuis. Fla. State Hort Soc. Proc. 

Pages 162-165. Oct.-Nov. 1950.  Also published under title "An Index of Pasteuri- 

zation of Citrus Juices" in Citrus Indus. 32(3): 12-13, 16-17.  March 1951. 

A method for estimating soluble solids in dried citrus pulp.  By Owen W. Bissett.  Fla. 
State Hort. Soc. Proc. Pages 174-179. Oct-Nov. 1950. Citrus Indus. 32(4): 12-13, 

16-17. April 1951. 
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Constitution of the juice lipids of the Florida Valencia orange (Citrus sinenais L. ). 
By Lyle J. Swift and M. K. Veldhuis.  Food Res. 16(2): 142-146.  1951. 

INFORMATIONAL 

Chemistry and technology of citrus.  By M. K. Veldhuis. U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 263-267. Separate 2201. Republished in Citrus Indus. 32(8): 7-9. 
Aug. 1951. 

Making use of tons of citrus waste. By Harry S. Owens, M. K. Veldhuis, and W. Dayton 

Maclay. U. S. Dept. Agr. Yearbook, 1950-1951. Pages 268-273. Separate 2202. 
(With West. Reg. Res. Lab.) 

Citrus cannery waste, its use and disposition. By Harry W. von Loesecke. AIC-290. 
(Processed.)  1950. 

EASTERN   REGION 
EASTERN REGIONAL RESEARCH LABORATORY 

Chestnut Hill Station 

Philadelphia 18, Pa. 

RESEARCH 

Reactions of fatty materials with oxygen.  VIII.  Cis-trans isomerization during anti- 

oxidation of methyl oléate. By H. B. Knight, C. Roland Eddy, and Daniel Swern. 

Amer. Oil Chem. Soc. Jour. 28(5): 188-192.  1951. 

Chemistry of epoxy compounds. XII. Cooxidation of aldehydes and oleic acid, methyl 

oléate or oleyl alcohol. By Daniel Swern and Thomas W. Findley. Amer. Chem. Soc. 
Jour. 72(9): 4315.  1950. 

Determination of long-chain hydroxamic acids.  By Edward T, Roe and Daniel Swern. 

Analyt. Chem. 22(9): 1160-1162.  1950. 

Infrared absorption spectra. Some long-chain fatty acids, esters, and alcohols. By 

0. D. Shreve, M. R. Heether, H. B. Knight, and Daniel Swern. Analyt. Chem. 22(12): 

1498-1501.  1950.  (With E. I. du Pont de Nemours and Co.) 

Determination of trans-octadecenoic acids, esters, and alcohols in mixtures.  Infrared 

spectrophotometric method. By 0. D. Shreve, M. R. Heether, H. B. Kni^t, and Daniel 

Swern. Analyt. Chem. 22(10): 1261-1264.  1950.  (With E. I. du Pont de Nemours and 
Co.) 

Infrared absorption spectra of some hydroperoxides, peroxides, and related compounds. 

By 0. D. Shreve, M. R. Heether, H. B. Knight, and Daniel Swern.  Analyt. Chem. 23(2): 
282-285. 1951.  (With E. I. du Pont de Nemours and Co.) 

Infrared absorption spectra of some epoxy compounds. By 0. D. Shreve, M. R. Heether, 

H. B. Knight, and Daniel Swem. Analyt. Chem. 23(2): 277-282.  1951.  (With E. I. 
EbPont de Nemours and Co.) 
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Isomers of conjugated fatty acids. I. Alkali-isomerized linoleic acid. By Peter L. 

Nichols, Jr., S. F. Herb, and R. W. Riemenschneider. Amer. Chem. Soc. Jour. 73(1): 
247-252. 1951. 

Isolation of natural arachidonic acid as its methyl ester. By S. F. Herb, R. W. 

Riemenschneider, and Jeanette Donardson. Amer. Oil Qiem. Soc. Jour. 28(2): 55-58. 
1951. 

Relationship between nickel content of soap and conversion to polymer in manufacture 

of synthetic rubber (GR-S). By B. A. Brice, C. Ricciuti, C. 0. Willits, M. L. Swain, 

and W. C. Ault. Amer. Oil Chem. Soc. Jour. 28(3): 85-87.  1951. 

Compatibility of derivatives of 9,10-dihydroxystearic acid and 9,10-dihydroxyoctadecanol 

with some conmercial polymers. By H. B. Knigjit, R. E. Koos, E. F. Jordan, Jr., and 

Daniel Swern. Amer. Oil Chem. Soc. Jour. 27(7): 281-284.  1950. 

Kinetics of alkali isomerization of linoleic, linolenic, and arachidonic acids. By 

Peter L. Nichols, Jr., R. W. Riemenschneider, and S. F. Herb. Amer. Oil Chem. Soc. 

Jour. 27(9): 329-336. 1950. 

X-Ray diffraction and melting point--composition studies on the 9,10-expoy- and di- 

hydroxystearic acids and 9,10-epoxyoctadecanols. By Lee P. Witnauer and Daniel 

Swem. Amer. Chem. Soc. Jour. 72 (8): 3364-3368.  1950. 

Refractive indices for the methyl esters of the C22-C2P saturated n-aliphatic acids. 

By Charles F. Krewson. Amer. Chem. Soc. Jour. 73(3): 1365.  1951. * 

Manufacture of concentrated milk and honey products. By G. P. Walton, Johnathan W. 

White, Jr., fe. H. Webb, C. F. Hufnagel, and A. H. Stevens. Food Technol. 5(5): 203- 

207.  1951.  (With Bur. Dairy Indus.) 

Milk proteins and lactose from dried skim milk. By Sam R. Hoover and Elsie L. Kokes. 
Indus, and Engin. Chem. 42(9): 1910-1912. 1950. 

Separation of gamma-casein. By N. J. Hipp, M. L. Groves, J. H. Custer, and T. L. 
McMeekin. Amer. Chem.  Soc. Jour. 72(11): 4928-4931.  1950. 

Alanine, glycine and proline contents of casein and its components. By William G. 

Gordon, William F. Senrmett, and Maurice Bender. Amer. Chem. Soc. Jour. 72(9): 4282. 

1950. 

Aldolase in bovine milk. By B. D. Polis and H. W. Shmukler. Jour. Dairy Sei. 33(9): 
619-622. 1950. 

Adsorption of bovine alkaline phosphatase on diatomaceous silica.  (18433.) By Charles 

A. Zittle and Edward S. Delia Monica.  Soc. Expt. Biol. and Med. Proc. 76(1): 193- 

196. 1951. 

Isolation of a crystalline albumin from milk. By B. David Polis, H. W. Shmukler^ and 

J. H. Custer. Jour. Biol. Chem. 187(1): 349-354.  1950. 

Water absorption of proteins.    VI.  Effect of guanidino groups in casein.     By Edward F. 
Mellon,  Alfred H.  Korn,  Elsie L.  Kokes,   and Sam R.  Hoover.    Amer.  Chem.  Soc.  Jour. 
73(4):   1870-1871.     1951. 
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Photoelectric light-scattering photometer for determining high-molecular weights. By 

B. A. Brice, M. Halwer, and R. Speiser. Optical Soc. Amer. Jour. 40(11): 768-778. 1950. 

Molecular weight of lactoglobulin, ovalbumin, lysozyme and serum albumin by light 

scattering. By M. Halwer, G. C. Nutting, and B. A. Brice. Amer. Chem. Soc. Jour. 

73(6): 2786-2790.  1951. 

Effect of pH on the denaturation of beta-lactoglobulin and its dodecyl sulfate de- 

rivatives. By M. L. Groves, N. J. Hipp, and T. L. McMeekin. Amer. Qiem. Soc. Jour. 

73(6): 2790-2793.  1951. 

Composition and densities of beta-lactoglobulin crystals in sucrose and serum albumin 

solutions. By T. L. McMeekin, M. L. Groves, and N. J. Hipp.  Amer. Chem. Soc. Jour. 

72(8): 3662-3666.  1950. Abstract also published in Fed. Amer. Socs. Expt. Biol. 

Proc. 9 (No. 1, pt. I): 203.  1950. 

Isolation of an electrophoretically homogeneous crystalline component of beta-lacto- 

globulin.  By B. David Polis, H. W. Schmukler, J. H. (iister, and T. L. McMeekin. 
Amer. Chem. Soc. Jour. 72(12): 4965-4968.  1950. 

Diesters of lactic acid.  Adipates of various lactates. By C. E. Rehberg and Marion B. 

Dixon. Amer. Oiem. Soc. Jour. 72(12): 5757-5759.  1950. 

Mixed esters of lactic and carbonic acids.  n-Alkyl carbonates of n-alkyl lactates. By 

C. E. Rehberg and Marion B. Dixon. Jour. Organic Chem.   15(5): 973-978.  1950. 

Mixed esters of lactic and carbonic acids.  n-Alkyl carbonates of various lactates. 

By C. E. Rehberg and Marion B. Dixon. Jour. Organic Chem. 15(6): 1246-1252.  1950. 

Diglycol bis(carbonates) of lactic esters. Lactic esters. Lactic acid derivatives as 

plasticizers. By C. E. Rehberg, Marion B. Dixon, T. J. Dietz, and C. H. Fisher. 
Indus, and Engin. Chem. 42(7): 1409-1411.  1950. 

Plasticizers from lactic acid.  n-Alkyl carbonates of various esters of lactic acid. 

By C. E. Rehberg, Marion B. Dixon, T. J. Dietz, and P. E. Meiss.  Indus, and Engin. 
Chem. 42(11): 2374-2375.  1950. 

Lactic acid derivatives.  4,4,6-Trimethyl-2-(l-hydroxyethyl)-5,6-dihydro-l,3, 4H-oxazine. 

By William P. Ratchford. Amer. Chem. Soc. Jour. 72(7): 3297-3298.  1950. 

Preparation and polymerization of cycloalkyl acrylates.  By C. E. Rehberg and W. A. 

Faucette.  Amer. Chem. Soc. Jour. 72(9): 4307.  1950. 

Acrylic esters of some substituted alkanols. By C. E. Rehberg, Marion B. Dixon, and 

W. A. Faucette. Aroer. Chem. Soc. Jour. 72(11): 5199-5200.  1950. 

N-hydroxyalkyl amides of lactic acid. Preparation and properties. By William P. 
Ratchford.  Indus, and Engin.  Chem. 12(8): 1565-1567.  1950. 

Butyl acrylate-acrylonitrile rubbers resistant to heat, oils, and low temperatures.  By 

T. J. Dietz and J. E. Hansen. AIC-302.  (Processed.)  1951. Rubber Age 68(6): 699- 
700, 706.  1951. 
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Biochemical oxidation of dairy wastes.  II. Comparative study of yeasts. By Nandor 

Porges, Janet B. Pepinsky, Nancy C. Hendler, and Sam R. Hoover.  Sewage and Indus. 

Waste 22(7): 888-892.  1950. 

Treatment of dairy waste by aeration.  I. Methods of study. By Nandor Porges and Sam 

R. Hoover. Proc. Fifth Indus. Waste Conf., Nov. 29-30, 1949. Purdue Univ. Engin. 

Ext. Dept., Ext. Ser. 72. Pages 130-136. July 1950. 

Treatment of dairy waste by aeration.  II. Continuous aeration studies.  By Sam R. 

Hoover and Nandor Porges. Proc. Fifth Indus. Waste Conf., Nov. 29-30, 1949.  Purdue 

Univ. Engin. Ext. Dept., Ext. Ser. 72. Pages 137-144. July 1950. 

Assimilation of dairy wastes by activated sludge. By Sam R. Hoover, Lenore Jasewicz, 

Janet B. Pepinsky, and Nandor Porges.  Sewage and Indus. Wastes 23(2): 167-173. 

1951. 

Feed yeast from dairy byproducts. By Nandor Porges, Janet B. Pepinsky, and Lenore 

Jasewicz. Dairy Sei. 34(6): 615-621.  1951. 

Observations on sloughing of potatoes. By R. T. Whittenberger and G. C. Nutting. Food 

Res. 15(4): 331-339.  1950. 

Composition of flour from the 1948 potato crop. By R. H. Treadway, C. 0. Willits, E. 

G. Heisler, L. R. Ross, and Madelyn F. Osbome.  AIC-277.  (Processed.)  1950. 

Acid hydrolysis of potatoes under pressure. By A. S. Hunter and E. A. Talley. Amer. 

Potato Jour. 27(12): 425-438.  1950. 

Lactic acid from potatoes.  By T. C. Cordon, R. H. Treadway, Margaret D. Walsh, and 

Madelyn F. «Osborne.  Indus, and Engin. Oiem. 42(9): 1833-1836.  1950. 

Extraction of lactic acid from water solution by amine-solvent mixtures.  By William 

P. Ratchford, Edward H. Harris, Jr., C. H. Fisher, and C. 0. Willits.  Indus, and 

Engin. Chem. 43(3): 778-781.  1951. 

Study of the tannin content of barks from the Florida scrub oaks. Quercus   laevis  and 
Q.  cinérea.    By J. S. Rogers, H. N. Calderwood, and C. H. Beebe.  Amer. Leather 

Chem.  Assoc. Jour. 45(11): 733-751.  1950.  (With Engin, and Indus. Expt. Sta., 
Gainesville, Fla.) 

Canaigre investigations.  VII.  Fermentation of extract liquors, and identity of the 

bacteria and products of their growth.  By T. C. Cordon.  Amer. Leather Chem. Assoc. 
Jour. 45(8): 485-502.  1950. 

Canaigre investigations. VIII. Preparation of tanning extracts by continuous counter- 

current extraction. By Robert M. Rieder, N. F. Roger, G. W. Macpherson Phillips, and 

Roderick Eskew.  Amer. Leather Chem. Assoc. Jour. 46(3): 188-197.  1951. 

Canaigre investigations. IX. Laboratory tannage of heavy leather. By C. W. Beebe, W. 

Stanton Kip, II, and J. S. Rogers. Amer. Leather Chem. Assoc. Jour. 46(3): 197-209. 
1951. 

Canaigre investigations.  Countercurrent stationary vat leaching of shredded canaigre 
roots.  By Robert M. Rieder, Victor A. Turkot, Roderick K. Eskew, and G. W. MaqDherson 
Phillips.  Amer. Leather Chem. Assoc. Jour. 46(4): 264-274.  1951. 
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Increasing potencies of enzymes produced by Aspergillus niger.    By E. A. Weaver and 

T. C. Cordon. Mycologia 43(1): 5-10.  1951. 

Recommended specifications for microchemical apparatus.  Micro-Kjeldahl nitrogen. By 

Com. for Standardization of Microchem. Apparatus, Div. Analyt. Qiem., Amer. Qiem. 

Soc.  Al Steyermark, Chairman, H. K. Alber, V. A. Aluise, E. W. D. Huffman, J. A. 

Kuck, J. J. Moran, and C. 0. Willits.  Analyt. Chera. 23(3): 523-528.  1951. 

Microdetermination of carbon and hydrogen.  By C. L. Ogg, C. 0. Willits, Constantine 

Ricciuti, and J. A. Connelly.  Analyt. Chem. 23(6): 911-914.  1951. 

Solvents for extracting nicotine from aqueous solutions.  By C. 0. Badgett.  Indus, and 

Engin. Chem. 42(12): 2530-2531.  1950. 

Recovery of nicotine from Nicotiana rustica by steam distillation. By J. B. Claffey, 

Roderick K. Eskew, and E. G. Beinhart.  AIC-284.  (Processed)  1950. 

Scrubbing nicotine from steam. By J. B. Claffey, E. 0. Strolle, G. W. Macpherson 

Phillips, and Roderick K. Eskew.  AIC-285.  (Processed.)  1950. 

Extraction of "essence" from tobacco stems.  By C. 0. Badgett and C. F. Woodward. 

AIC-298.  (Processed)  1951. 

Photodynamic action of méthylène blue on nicotine and its derivatives.  By Leopold 

Weil and Jeanne Maher. Arch. Biochem. 29(2): 241-259.  1950. 

Tests for synergism between nicotine and phthalonitrile and between nicotine and 2,3, 

4,5,6-pentachloroanisole.  By E. L. Mayer, E. R. Mdjovran, Florence B. Talley, and 

J. J. Willaman. Jour. Econ. Ent. 43(4): 533-537.  1950.  (With Bur. Ent. and Plant 
Quar.) 

The effect of some polyethyleneglycol derivatives on the toxicity of nicotine to insects. 
By Neely Turner, D. H. Saunders, and J. J. Willaman.  Conn. Agr. Expt. Sta. Bui., 

543.  1951.  (With Conn. Agr. Expt. Sta.) 

Acetylation of 3,2-nicotyrine. By Paul G. Haines and Abner Eisnes. Amer. Qiem. Soc. 

Jour. 72(10): 4618-4621.  1950. 

Factors affecting the rutin contents of dried buckwheat meals.  By J. Naghski, C. E. 

Krewson, W. L. Porter, and J. F. Couch.  Amer. Pharm. Assoc. Jour. 37(12): 696-698. 
1950. 

Inhibition by rutin of capillary injury by alpha-radiation.  By John Q. Griffith, Jr. 

and James F. Couch.  Blood, Jour. Hematology 6(6): 552-554.  1951.  (With J. Q. 
Griffith, Jr. Found.) 

Useful relations for countercurrent distribution computations. By Peter L. Nichols, 

Jr. Analyt. Chem. 22(7): 915-918.  1950. 

New crystallized fruit spread shows conmercial promise.  By Jonathan W. White, Jr. 
Food Indus. 22(7):1216, 1298.  1950. 

Microbiological oxidation of ethanol in volatile fruit concentrates.  By R. Kochalaty. 
Food Res. 15(5): 347-354.  1950. 
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Preparation of full-flavor  frozen grape juice concentrates.    By R.  K.  Eskew,  G.  W.  M. 
Phillips,  R. P. Homiller,   and N.  H.  Eisenhardt.    AIC-301.     (Processed.)     1951. 
Essentially the same article published under title "Superior Juice Concentrate--Yet 
Only a Single Pass."    In Food Indus.   22(12):   2067-2069.     1950. 

Measuring the  firmiess of red tart cherries.    By R.  T.  Whittenberger and R.  E.  Marshall. 
FoodTechnol. 4(8):311-312.   1950.     (With Mich.  Agr.  Expt.  Sta. ) 

Flavor suniner,   fall,   and winter varieties of apples baked in pies.    By Margaret H. 
Stirton and Qaude H! Hills.     Food Technol.  4(8):   327-329.     1950. 

Properties of a commercial   fungal pectase preparation.    By Eleanor J.  Catesnick, 
Qaude H. Hills,   and J. J.  Willaman.    Arch.  Biochem.   29(2):   432-440.     1950. 

Hie preparation and properties of allyl pectin.    By E.  C.  Dryden,  A.  N.  Wrigley,   and 
J. J.  Willaman.    Off.  Digest,   Fed.  Paint and Vamish Clubs.    Pages 779-781.    Oct. 
1950. 

Measuring the firmness of cooked apple tissues. By R. T. Whittenberger.  Food Technol. 

5(1): 17-20.  1951. 

Multiple-paper chromatogram.  By William L. Porter.  Analyt. Chem. 23(3): 412-413. 

1951. 

Production of leaf meals from vegetable wastes in rotary alfalfa driers. By Nicholas 

C. Aceto, Paul W. Edwards, Roderick K. Eskew, Clifford S. Redfield, Rita F. Hurley, 

and Albert Hoersch. AIC-286.  (Processed.) 1950. 

Preparation of chlorophyll derivatives for industrial and pharmaceutical use.  By 
Monroe E. Wall.  AIC-299.  (Processed.)  1951. 

Stability of carotene and vitamin A in dry mixtures. By Monroe E. Wall and Edward G. 

Kelley.  Indus, and Engin. Chem. 43(5): 1146-1150.  1951. 

Permanent glass color standards for extracted honey.  By B. A. Brice, A. Turner, Jr., 

J. W. White, Jr., F. L. Southerland, L. S. Fenn, and E. P. Bostwick. AIC-307. 

(Processed.)  1951. Canning Trade 73(47): 7-8.  June 11, 1951. Mod. Beekeeping 

35(6): 199-201, 211.  1951.  (With Fruit and Vegetable Branch, Production and 

Marketing Administration.) 

INFORMATIONAL 

Progress of (ïovernment research on animal fats.  By Waldo C. Ault, P. A. Wells, and 

A. J. Stirton.  Twenty-third Annual Convention, Assoc. Amer. Soap and Glycerine 

Prod. Proc. Jan. 1950. 

Vinyl laurate and other vinyl esters. By Daniel Swern and E. F. Jordan, Jr. Organic 
Synthesis (book) Vol. 30. Pages 106-109.  1950. 

Potential new uses for animal fats. By Waldo C. Ault. Amer. Meat Inst., TTiird Cbnf. 

on Res. Proc.  Pages 87-91.  1951. 

Animal fats and oils in industry. By Daniel Swern, Waldo C. Ault, and A. J. Stirton. 

U. S. Dept. Agr. Yearbook, 1950-1951. Pages 538-543.  Separate 2240. 
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Meat fats of better quality.    By Waldo C.  Ault,  Roy W.  Riemenschneider,   and Steward G. 
Morris.    U.  S.  Dept.  Agr.  Yearbook,   1950-1951.    Pages 671-676.    Separate 2261. 

Some goods  from wool grease.    By John T.   Scanlan.    U.  S.  Dept.  Agr.   Yearbook,   1950- 
1951.    Pages 863-868.    Separate 2286. 

Tobacco chemists in United States hold fourth annual meeting.    By Ernest G.  Beinhart. 
Rev.   Internatl.   des Tabacs (Paris)  25(214):   209-210.    Nov.   1950. 

Company experts gather.    Tobacco chemistry discussed at meeting of technicians from 
numerous labs.    By Ernest G. Beinhart.    Tobacco (New York) 131(14): 6-7.    Oct.   5, 
1950. 

Production and use of nicotine.    By Ernest G.  Beinhart.    U.  S.  Dept.  Agr.  Yearbook, 
1950-1951.    Pages 773-779.    Separate 2277. 

Food and feed from white potatoes. By Roderick K. Eskew and Paul W. Edwards. U. S. 
Dept.  Agr. Yearbook,   1950-1951.    Pages 177-183.    Separate 2186. 

Production of white-potato starch.    By R. H.  Treadway and W.  W.  Howerton.    U.  S.  Dept. 
Agr.  Yearbook,   1950-1951.    Pages 168-172.    Separate 2185. 

The chemicals we get  from potatoes.    By R. H.  Treadway and T.  C.  Cordon.    U.  S.  Dept. 
Agr.  Yearbook,   1950-1951.    Pages 190-194.     Separate 2189. 

Hold that flavor.    By Roderick K.  Eskew.    Jour.  Chem.   Ed.  28(6):   326-327.     1951. 

Many are the values of the apple.     By Claude H.  Hills and J.  J.   Willaman.    U.  S.   Dept. 
Agr.  Yearbook,   1950-1951.    Pages 256-261.     Separate 2200. 

Making use of vegetable residues.     By Edward G. Kelley.    U.  S.  Dept.  Agr.  Yearbook, 
1950-1951.    Pages 843-850.    Separate 2284. 

Rutin,   a new drug from buckwheat.    By James F.  Ciouch.    U.   S.  Dept.  Agr.  Yearbook, 
1950-1951.    Pages 742-745.    Separate 2271. 

Chemistry,  pharmacology,   and clinical  application of rutin.    By J.  F. Couch,  C.  F. 
Krewson,   and J.  Naghski.    AIC-291.     (Processed.)     1951. 

Properties and reactions of lactic acid--a review.    By C.  H.   Fisher and E.  M. 
Filachione.    AIC-279.     (Processed.)     1950. 

Lactic acid derivatives as plasticizers. Esters of polymeric lactic acid. By E. M. 
Filachione, E. J. Costello, T. J. Dietz, and C. H. Fisher. AIC-295. (Processed.) 
Feb.   1951. 

New synthetic rubber has high resistance to heat and oil. Res. Achvt. Sheet 139(C). 
(Processed.)    June 1951. 

Sources and values of honey. By George P. Walton. U. S. Dept. Agr. Yearbook, 1950- 
1951.    Pages 308-315.     Separate 2207. 

Crops from the maple trees.    By C.  0.  Willits.    U.  S.  Dept.  Agr.  Yearbook,   1950-1951. 
Pages 316-321.    Separate 2208. 
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The sugar we get from milk. By C. H. Fisher. U. S. Dept. Agr. Yearbook, 1950-1951. 
Pages 322-328. Separate 2209. 

Some fibers from the proteins.  By Thomas L. McMeekin, Robert F. Peterson, and Sam R. 

Hoover. U. S. Dept. of Agr. Yearbook, 1950-1951. Pages 466-468.  Separate 2231. 

Unique place of the milk proteins. By William G. Gordon. U. S. Dept. Agr. Yearbook, 
1950-1951. Pages 628-630. Separate 2257. 

Hydrolysis of acid amides and amino acid amides. By Charles A. Zittle. Pages 922- 

945 of book entitled "The Enzymes. Chemistry and Mechanism of Action," Vol. 1, 
Part 2, edited by James B. Summer and Karl Myrback.  1951. 

Advice on hides and skins. By Ira D. Clarke and Clifton D. Lowe. U. S. Dept. Agr. 
Yearbook, 1950-1951. Pages 697-702. Separate 2265. 

Leather made to fit your needs. By C. W. Beebe. U. S. Dept. Agr. Yearbook, 1950-1951. 
Pages 703-708. Separate 2266. 

Native sources of tanning materials. By Jerome S. Rogers. U. S. Dfept. Agr. Yearbook, 
1950-1951. Pages 709-715. Separate 2267. 

The engineer and his pilot plant. By Roderick K. Eskew. U. S. Dept. Agr. Yearbook, 
1950-1951. Pages 41-43. Separate 2167. 

The step from laboratory to industry. By R. Henry Morris, 3d.  U. S. Dept. Agr. Year- 
book, 1950-1951. Pages 44-48. Separate 2168. 

Organic microchemistry. By C. L. Ogg and C. 0. Willits. Analyt. Chem. 23(1): 47-51. 
1951. 

Tabulation of apparatus used for the micro-Dumas determination.  By Com. for Standard- 

ization of Microchem. Apparatus, Div. Analyt. Chem., Amer. Chem. Soc. Al Steyermark, 

Chairman, H. K. Alber, V. A. Aluise, E. W. D. Huffman, J. A. Kuck, J. J. Moran, and 

C. 0. Willits. Analyt. Chem. 23(3): 537-538. 1951. 

BIBLIOGRAPHICAL 

Publications and patents of the Eastern Regional Research Laboratory. July-December, 
1950. AIC.180,  Supplement 6.     (Processed.)     1951. 

Publications and patents of the Eastern Regional Research Laboratory.  January-June 
1951. AIC-320.  (Processed.)  1951. 

Bibliography on lactic acid and derivatives.  By C. H. Fisher, Marion B. Dixon, and 

E. M. Filachione.  AIC-294.  (Processed.)  1951. 

Selected references to the literature on rutin, vitamin P, flavonoids and related 

subjects. By James F. Couch. AIC-192, Supplement 1.  (Processed.)  1951. 

Guide to the literature on collagen.  By Rubin Borasky. AIC-278.  (Processed.) 1950. 
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Factors affecting storage stability of potato granules.    By Carl E. Hendel,  Horace K. 
Burr,   and Mildred M.  Boggs.    AIC-303.     (Processed.)     1951. 

WRRL "puffs" potatoes. By W. 0. Harrington and F. P. Griffiths.  Food Indus. 22(11): 

1872, 2005-2006. 1950. 

A rapid method for the determination of oil in potato chips. By Kenneth T. Williams 

and Elizabeth A. McCx)mb. Potato Œipper 10(9): 5-6. April 1951. 

Principles of the drying process with special reference to vegetable dehydration.  By 

W. B. Van Arsdel. AIC-300.  (Processed.)  1951. 

Tunnel-and-truck delydrators, as used for dehydrating vegetables.  By W. B. Van Arsdel. 

AIC-308.  (Processed)  1951. 

Convergence criteria in numerical solution of the diffusion equation. By W. B. Van 

Arsdel. AIC.287.  (Processed.)  1950. 

Nuclear magnetic resonance absorption in hygroscopic materials. By T. M. Shaw and R. 

H. Elsken.  Jour. Chem. Phys. 18(8): 1113-1114.  1950. 

Determination of water in some dehydrated foods.  By Benjamin Makower. Advances in 

Chem. Ser. , No. 3, Analyt. Methods in Food Indus., pub. by Amer. Qiem. Soc.  Pages 
37-54.  1950. 

Note on the determination of moisture in starches by the Karl Fischer reagent. By 

Elizabeth A. McComb. Assoc. Off. Agr. Chem. Jour.  33(4): 1021-1022.  1950. 

New moisture test gives faster results. By Earl F. Potter.  Food Indus. 23(1): 85, 

190.  1951. 

Measurement of color changes in foods.  By E. J. Eastmond.  Advances in Chem.  Ser., 
No. 3, Analyt. Methods in Food Indus., pub. by Amer. Chem. Soc. Pages 3-12.  1950. 

Observation of color changes in some processed and stored foods.  By E. John Eastmond, 

J. E. Peterson, and Ruth R. Stumpf.  Food Technol. 5(3): 121-128.  1951. 

A study of the use of ion-exchange resins for the removal of non-sugar reducing sub- 

stances in the analysis of fresh and dehydrated vegetables for reducing sugars. By 
Kenneth T. Williams, Arthur Bevenue, and Barbara Washauer.  Assoc. Off. Agr. C^em. 
Jour. 33(4): 986-994.  1950. 

Determination of acetyl in pectin. By E. L. Pippen, R. M. McCready, and H. S. Owens. 

Analyt. Chem. 22(11): 1457-1458.  1950. 

The specificity of pectinesterases from several sources with some notes on purification 

of orsinge pectinesterase.  By L. R. MacDonnell, Rosie Jang, Eugene F. Jansen, and Hans 
Lineweaver.  Arch. Biochem. 28(2): 260-273.  1950. 
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Derivatives of d-galacturonic acid-1-phosphate.  By E. L. Pippen and R. M. McCready. 

Jour. Organic Chem. 16(2): 262-268.  1951. 

Determination of lévulose in fruit.  A polarographic method.  By K. T. Williams, 

Elizabeth A. McComb, and E. F. Potter.  Analyt. Chem. 22(8): 1031-1033.  1950. 

Determination of starch and amylose in vegetables. By R. M. McCready, Jack (iiggolz, 

Vemon Silviera, and H. S. Owens.  Analyt. Chem. 22(9): 1156-1158.  1950. 

Scoring techniques for sulfited foods.  By Mildred M. Boggs and Alice Cx)llings Ward. 

FoodTechnol. 4(7): 282-284.  1950. 

Comparison of scoring results for two and four samples of corn per taste session.  By 

Alice Collings Ward and Mildred M. Boggs.  Food Technol. 5(6): 219-220.  1951. 

Application of balanced incomplete block design to scoring of ten dried egg  samples. 
By Helen L. Hanson, Leo Kline, and Hans Lineweaver.  Food Technol. 5(1): 9-13.  1951. 

Methods of measuring the tenderness and maturity of processed peas.  By Rachel U. 

Makower.  FoodTechnol. 4(10): 403-408.  1950. 

Modified flotation method speeds frozen pea maturity grading.  By Ruth G. Witebsky and 

Horace K. Burr.  Food Packer 32(6): 36-37.  1951. 

Dehydrofrozen peas.  By William F. Talburt and R. R. Legault.  Food Technol. 4(7): 

286-291.  1950. 

Antagonistic effect of serum on bacteriostatic action of lupulone.  By L. E. Sacks and 

E. M. Humphreys.  Soc. Expt. Biol. and Med. Proc. 76(2): 234-238.  1951. 

The  hydrogénation of lupulone and humulone.  By J. F. Orson.  Amer. Chem. Soc. Jour. 

73(4): 1850-1851. 1951. 

The synthesis and absorption spectra of some analogs of humulone. By Tod W. Campbell 

and Gal vin M. Coppinger. Amer. Chem. Soc. Jour. 73(4): 1849-1850.  1951. 

Use of ethylene in harvesting the Persian walnut (Jugions regia)  in California.  By 
D. G. Sorber and M. H. Kimball. U. S. Dept. Agr. Tech. Bui. 996, 80 pp.  1950. 

(With Univ. of Calif.) 

Preparation of fig powder.  By John E. Brekke and William F. Talburt.  AIC-283. 

(Processed.)  1950. 

Preparation of a frozen apple juice concentrate. By L. H. Walker, C. C. Nimmo, and 

D. C. Patterson.  FoodTechnol. 5(4): 148-151.  1951. 

Frozen apple-juice concentrate: application of laboratory data to prospective com- 
mercial operations.  By Vern F. Kaufman, C. C. Ninmo, and L. H. Walker.  AIC-293. 

(Processed.)  1950. 

Dehydrofrozen apples.  By William F. Talburt, L. H. Walker, and Myron J. Powers.  Food 

Technol. 4(12): 496-498.  1950. 

Histochemical tests for polyphenols in plant tissues.  By R. M. Reeve.  Stain Technol. 

26(2): 91-96.  1951. 
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The spectrophotometrie examination of some derivatives of pyrogallol and phloroglucinol. 

By Tad W. Campbell and Gal vin M. Coppinger.  Amer. Chem. Soc. Jour. 73(6): 2708-2712. 
1951. 

Resting cell fermentation of egg white by Streptococci.     By Arthur M. Kaplan, Mathilde 
Soloway, William W. Osborne, and Haskell Tubiash.  Food Technol. 4(12): 474-477. 
1950. 

The presence of Enterococci in spray-dried whole egg powder. By Mathilde Solowey and 

Alice J. Watson.  Food Res. 16(3): 187-191.  1951. 

Preparation and storage of frozen cooked poultry and vegetables.  By Helen L. Hanson, 

H. Margaret Winegarden, Mary B. Horton, and Hans Lineweaver.  Food Technol. 4(11): 
430-434.  1950. 

The role of dietary fat in the quality of fresh and frozen storage turkeys. By A. A. 

Klose, E. P. Mecchi, H. L. Hanson, and Hans Lineweaver. Amer. Oil Qiem. Soc. Jour. 

28(4): 162-164.  1^51. 

Estimation of monocarbonyl comp)ounds in rancid foods. By M. F. Pool and A. A. Klose. 

Amer. Oil Chem. Soc. Jour. 28(5): 215-218.  1951. 

Oxygen-absorption apparatus for measuring induction periods of fats. By I. R. Hunter. 

Amer. Oil Chem. Soc. Jour. 28(4): 160-161.  1951. 

Frozen cooked rice. By Mildred M. Boggs, Catharine E. Sinnott, 0. R. Vasak, and E. B. 

Kester.  Food Technol. 5(6): 230-232.  1951. 

Development of free fatty acids during storage of brown (husked) rice.  By I. R. Hunter, 

D. F. Houston, and E. B. Kester.  Cereal Chem. 28(3): 232-239.  1951. 

Method of measurement of lipase activity in rice bran.  By D. F. Houston, R. L. Roberts, 
and E. B. Kester.  Rice Jour. 54(4): 29-30.  1951. 

Adaptation of the tenderometer for the quantitative determination of firmness of calcium- 

treated apple slices. By D. G. Guadagni.  Food Technol. 4(8): 319-321.  1950. 

Experimental falling film evaporator for preparation of juice and puree concentrates at 

low temperature. By L. H. Walker and D. C. Patterson. Indus, and Eiigin. Chem, 43(2): 
534-536.  1951. 

Progress in processing pear canning waste.  By A. H. Brown, W. D. Ramage, and H. S. 

Owens.  Food Packer 31(7): 30-31, 52-54. July 1950; (8): 50-52.  Aug. 1950.  The 

article in the Aug. 1950 issue of Food Packer published under title "Pomace and 
Molasses from Pear Waste--$2.50 a ton." 

Prevention of the growth of sucrose hydrates in sucrose sirups.  By Frank E. Young, 

Francis T. Jones, and Harold J. Lewis.  Food Res. 16(1): 20-29.  1951. 

Prevention of sucrose hydrate formation in cold processed frozen fruit spreads.  By J. 
E. Brekke and William F. Talburt.  Food Technol. 4(10): 383-386.  1950. 

Coinposition of red raspberries, including pectin characterization. By L. R. Leinbach, 
C. G. Seegmiller, and Jean S. Wilbur.  Food Technol. 5(2): 51-54.  1951. 
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A proposed modification of the A.O.A.C. method for carotene in alfalfa.  By C. R. 

Thompson and E. M. Bickoff.  Assoc. Off. Agr. Oiem. Jour. 34(1): 219-224.  1951. 

Formation of stereoisomers of beta-carotene in alfalfa.  By C. R. Tliompson,  E. M. 

Bickoff, and W. D. Maclay.  Indus, and Engin. Chem. 43(1): 126-129.  1951. 

Spectrophotometric determination of 6eia-carotene sterioisomers in alfalfa. By Fred 

Stitt, E. M. Bickoff, G. F. Bailey, C. R. Thompson, and S. Friedlander.  Assoc. Off. 
Agr. Chem. Jour. 34(2): 460-471.  1951. 

The  occurrence of vitamin 3^2 ^^  other growth factors in alfalfa.  By E. M. Bickoff, 
A. L. Livingston, and N. S. Snell. Arch. Biochem. 28(2): 242-252.  1950. 

Phenolic antioxidants in carotene. By E. M. Bickoff.  Amer. Oil Chem. Soc. Jour. 28(2): 
65-68.  1951. 

Lanthionine in subtilin.  By Gordon Alderton and H. L. Fevold.  Amer. Oiem. Soc. Jour. 
73(1): 463-464.  1951. 

Preparation and properties of some allylic peroxides. By Tod W. CampbelJ and Galvin 

M. Coppinger.  Amer. Chem. Soc. Jour. 73(4): 1788-1789.  1951. 

Kinetics of the reaction between potassium t-butylperoxide and organic halides.  By 

Galvin M. Coppinger and Tod W. Campbell.  Amer. Chem. Soc. Jour. 73(4): 1789-1791. 
1951. 

Microwave techniques for the measurement of the dielectric constant of fibers and 

films of high polymers.  By T. M. Shaw and J. J. Windle. Jour. Applied Phys. 21(10): 
956-961. 1950. 

Heat inactivation of polyphenolase in fruit purees.  By K. P. Dimick, J. D. Ponting, 
and B. Makower.  Food Technol. 5(6): 237-241.  1951. 

Flash heat. Now fluids can be sterilized and cooled in a split second. By A. H. 

Brown, M. E. Lazar, T. Wasserman, and W. D. Ramage.  Food Packer 32(1): 20-21,38,40, 
42,44. Jan. 1951; (2): 34-35,73-74. Feb. 1951. 

Effect of enzyme inactivation on quality retention in frozen Brussels sprouts.  By F. 

E. Lindquist, W. C. Dietrich, M. P. Masure, and Mildred M. Boggs.  Food Technol. 
5(5): 198-199.  1951. 

Measurement of nonenzymatic browning of dehydrated vegetables during storage.  By Carl 
E. Hendel, Glen F. Bailey, and Doris H. Taylor.  Food Technol. 4(9): 344-347.  1950. 

(Composition of sugar beet liquors.  Effect of processing.  By J. B. Stark, A. E. 
Gbodban, and H. S. Owens.  Indus, and Engin. Chem. 43(3): 603-605.  1951. 

Organic acids in sugar beet diffusion juices.  By J. B. Stark, A. E. (joodban, and H. 

S. Owens.  Amer. Soc. Sugar Beet Technol. Proc. Sixth General Meeting, 1950.  Pages 
578-583. 

Paper chromatography of organic acids.  By J. B. Stark, A. E. Gioodban, and H. S. Owens. 
Analyt. Oiem. 23(3): 413-415.  1951. 
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Report on sugars in plants.  By Kenneth T. Wilhams, Arthur Bevenue, and Earl F. Potter. 

Assoc. Off. Agr. Chem. Jour. 33(3): 816-818.  1950. 

A simple technique for the identification of raffinose and sucrose by enzymatic hydroly- 

sis on paper chromatograms and the subsequent separation of the hydrolyzed products 

by paper chromatography.  By Kenneth T. Williams and Arthur Bevenue.  Science 

113(2942): 582. May 18, 1951. 

Characterization of wheat gluten.  II. Amino acid composition.  By James W. Pence, Dale 

K. Mecham, Angeline H. Elder, James C. Lewis, Neva S. Snell, and Harold S. Olcott. 

Cereal Chem. 27(4): 335-341.  1950. 

Stabilization of solutions of wheat gluten in dilute acetic acid by brief heat treat- 

ment. By Harold S. Olcott. Cereal Chem. 27(6): 514-516.  1950. 

Some effects of soluble flour components on baking behavior.  By James W. Pence, 

Angeline H. Elder, and Dale K. Mecham. Cereal Chem. 28(2): 94-104.  1951. 

The Friedrick microkjeldahl method for nitrogen.  Effect of potassium sulfate concen- 

tration. By (jeraldine E. Secor, Marion C. Long, Mary D. Kilpatrick, and Lawrence M. 

White. Assoc. Off. Agr. Chem.  Jour. 33(3): 872-880.  1950. 

Role of glucose in the storage deterioration of whole egg powder.  I. Removal of glu- 

cose from whole egg melange by yeast fermentation before drying. By Leo Kline and 

T. T. Sonoda.  Food Technol. 5(3): 90-94.  1951. 

Role of glucose in the storage deterioration of whole egg powder.  II. A browning re- 

action involving glucose and cephalin in dried whole eggs.  By Leo Kline, Joan E. 

Gegg, and T. T. Sonoda.  Food Technol. 5(5): 181-187.  1951. 

Amino acid composition of egg protein. By J. C. Lewis, N. S. Snell, D. J. Hirschmann, 

and Heinz Fraenkel-Conrat.  Jour. Biol. Chem. 186(1): 23-35.  1950. 

The nucleic acid of avidin. By H. L. Fraenkel-Conrat, W. H. Ward, N. S. Snell, and 

E. D. Ducay. Amer. Chem. Soc. Jour. 72(8): 3826-3827.  1950. 

Comparison of the iron-binding activities of conalbumin and of hydroxylamidoproteins. 

By H. Fraenkel-Conrat. Arch. Biochem. 28(3): 452-463.  1950. 

The metal-binding activity of conalbumin.  By Heinz Fraenkel-Conrat fuid Robert E. 

Feeney. Arch. Biochem. 29(1): 101-113.  1950. 

The molecular weight of lysozyme after reduction and alkylation of the disulfide bond. 

By H. Fraenkel-Conrat, A. Mohammad, E. D. Ducay, and D. K. Mecham. Amer. Chem. Soc. 

Jour. 73(2): 625-627.  1951. 

Absence of growth-inhibiting activity in trypsin inhibitor from egg  white.  By A. A. 

Klose, Barbara Hill, and H. L. Fevold.  Arch. Biochem. 27(2): 364-367.  1950. 

Kjeldahl microdigestions in sealed tubes at 470^ C.  By Lawrence M. White and Marion 

C. Long. Analyt. Chem. 23(2): 363-365.  1951. 

Carius iodomelric microdeterminâtion of iodine in organic compounds.  By Lawrence M. 
White and Géraldine E. Secor.  Analyt. Chem. 22(8): 1047-1049.  1950. 
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Carius iodometric mierodetermination of bromine in organic compounds.  By Lawrence M. 

White and Mary D. Kilpatrick. Analyt. Chem. 22(8): 1049-1051.  1950. 

INFORMATIONAL 

Western RegicHial Research Laboratory.  AlC-237, Revised.  (Processed.)  1950. 

Three new principles of food processing. By G. E. Hilbert. AIC-281.  (Processed.) 
1950. 

The art of drying vegetables.    By James A.  Berry and F.  E.  Lindquist.     U.  S.  Dept.  Agr. 
Yearbook,   1950-1951.    Pages 221-226.    Separate 2194. 

Dehydrated mashed potatoes--a review.  By R. L. Olson and W. 0. Harrington. AIC-297. 
(Processed.)  1951. 

The processing of potatoes for food. By Francis P. Griffiths. U. S. Dfept. Agr. Year- 

book, 1950-1951.  Pages 184-187.  Separate 2187. 

The making of potato chips.  By R. C. Wright, Martha E. Davis, and Carl E. Hendel. 

U. S. Dept. Agr. Yearbook, 1950-1951. Pages 188-189.  Separate 2188.  (With Bur. of 
Plant Indus., Soils, and Agr. Engin.) 

[Vegetables JOur second largest food group.  By Francis P. Griffiths, Harold S. Olcott, 

and W. Lawrence Shaw.  U. S.Dept. Agr. Yearbook, 1950-1951.  Pages 213-216. 
Separate 2192. 

Problems in the application of antibiotics to food processing.  By H. S. Olcott. Nati. 

Canners Assoc. Inform. Letter No. 1325, page 102, Feb. 28, 1951. 

Nine principles for freezing vegetables.  By James A. Berry and F. E. Lindquist. U. S. 

Dept. Agr. Yearbook, 1950-1951. Pages 217-220.  Separate 2193. 

New methods of processing fruit crops.  By John E. Brekke.  (Processed.) 1951.  Pre- 

sented at meeting Idaho State Hort. Soc. Boise, Idaho, Feb. 9, 1951. 

Food and feed in a period of change. By W. D. Ramage.  U. S. Dept. Agr. Yearbook, 

1950-1951. Pages. 95-104.  Separate 2174. 

Production and food uses of fruit.  By R. R. Legault and Clyde L. Rasmussen. U. S. 

Dept. Agr. Yearbook, 1950-1951. Pages 247-250.  Separate 2198. 

*Making use of tons of citrus waste.     By Harry S.  Owens,   M.  K.   Veldhuis,   and W.  Dayton 
Maclay.    U.  S.  Dept.  Agr.  Yearbook,   1950-1951.     Pages 268-273.     Separate 2202. 
(With Fruit and Vegetable Products  Investigations,   Winter Haven,   Fla.) 

The oldest way to store fruit.  By William Rabak.  U. S. Dept. Agr. Yearbook, 1950-1951. 
Pages 275-276.  Separate 2203. 

Preservation of fruits by  freezing.     By William Rabak.     U.   S.  Dept.   Agr.   Yearbook, 
1950-1951.    Pages 277-280.    Separate 2204. 

Concentrates and meals of alfalfa.     By Gieorge H.   Brother,   C.  W.   Murray,   and Francis 
P.   Griffiths.  U.   S.  Dept,  Agr.   Yearbook,   1950-1951.     Pages 345-348.     Separate 2211. 

♦Pri^vi nn«l V   listed- 
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Research and the rice industry in California.  By W. L. Shaw, E. B. Rester, and 0. R. 

Vasak, Rice Jour. 53(12): 6, 8-12. Dec. 1950. 

News of rice, an ancient staple. By Ernest B. Rester and Jenkin W. Jones. U. S. 

Dept. Agr. Yearbook, 1950-1951. Pages 362-366. Separate 2214.  (With Bur. Plant 

Indus., Soils, and Agr. Engin.) 

Production of mushroom mycelium. By Harry Humfeld. U. S. Dept. Agr. Yearbook, 1950- 

1951. Pages 242-245.  Separate 2197. 

Wheat proteins, known and unknown. By Dale R. Mecham and George H* Brother. U. S. 

Dept. Agr. Yearbook, 1950-1951. Pages 621-627. Separate 2256. 

Quality in processed poultry. By Al vin A. Rlose, Helen L. Hanson, and Edmund H. 

McNally. U. S. Dept. Agr. Yearbook, 1950-1951. Pages 633-641. Separate 2258. 

(With Bur. Animal Indus. ) 

Improving frozen and dried egg. By Hans Lineweaver and Robert E. Feeney. U. S. 

Dept. Agr. Yearbook, 1950-1951. Pages 642-647. Separate 2259. 

The problem of bacteria in eggs.  By Mathilde Solowey.  U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 650-652. Separate 2260. 

Utilization of poultry wastes.  By Harold P. Lundgren, Hans Lineweaver, and Edmund 

H. McNally. U. S. Dept. Agr. Yearbook, 1950-1951. Pages 869-876.  Separate 2287. 

(With Bur. Animal Indus.) 

Feathers as a source of fibers. By Harold P. Lundgren. U. S. Dept. Agr. Yearbook, 

1950-1951. Pages 481-483. Separate 2233. 

The  future for domestic wool. By Harold P. Lundgren and Renneth J. Palmer. U. S. 

Dept. Agr. Yearbook, 1950-1951. Pages 489-494.  Separate 2234. 

Some of the minor oil crops. By Ernest B. Rester. U. S. Dept. Agr. Yearbook, 1950- 

1951.  Pages 592-598.  Separate 2250. 

Diversification of another kind. By W. B. Van Arsdel. U. S. Dept. Agr. Yearbook, 

1950-1951.  Pages 14-17.  Separate 2163. 

TTie tools the physicist uses. By C. H. Runsman. U. S. Dept. Agr. Yearbook, 1950- 

1951. Pages 25-34. Separate 2165. 

BIBLIOGRAPHICAL 

List of publications and patents with abstracts of the Western Regional Research 
Laboratory.  July 1-December 31, 1950.  AIC-218, Supplement 6.  (Processed.)  1951. 

List of publications and patents with abstracts of the Western Regional Research 
Laboratory.  January-June 1951.  AIC-321.  (Processed.)  1951. 

Annotated bibliography of subtilin: assay, microbiological production, purification 

and chemistry, biological activity, and related compounds. By J. C. Lewis. AIC- 

168, Reissued with Supplement. (Processed.)  1950. 
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ENZYME INVESTIGATIONS 
800 Buchanan Street 
Albany 6, Calif. 

RESEARCH 

Enzymically induced changes in the turbidity of starch solutions.  By Sigmund 

Schwirrmer. Jour. Biol. Chem. 188(2): 477-484.  1951. 

Kinetics of malt alpha-amylase action.  By Sigmund Schwimner. Jour. Biol. Chem. 
186(1): 181-193.  1950. 

On the "dextrinase" activity of crystalline amylase preparations.  By Sigmund 
Schwiinner. Cereal Chem. 28(1): 77-78.  1951. 

Amylase of Bacillus macérons.    By Walter S. Hale and L. C. Rawlins.  Cereal Chem. 
28(1): 49-58. 1951. 

Probable maximum specific activity of macerans amylase. By Sigmund Schwirrmer and 

A. K. Balls.  Fed. Amer. Socs. Expt. Biol. Proc. lO(No. 1, pt. 1): 245.  1951. 

Mode of inhibition of chymotrypsin by diisopropyl fluorophosphate.  II. An intro- 

duction of isopropyl and elimination of fluorine as hydrogen fluoride.  By 

Eugene F. Jansen, M-D-Fellows Nutting, Rosie Jang, and A. K. Balls. Jour. Biol. 

Chem. 185(1): 209-220.  1950, Abstract previously published in Fed. Amer. Socs. 
Expt. Biol. Proc. 8(No. 1, pt. 1): 210.  1949. 

A crystalline, active oxidaticm product of alpha-chymotrypsin. By Eugene F. Jansen, 

A. Laurence Curl, and A. K. Balls. Jour. Biol. Chem. 189(2): 671-682.  1951. 
Abstract previously published in Fed. Amer. Socs. Expt. Biol. Proc. 9 (No. 1, pt. 
I): 186-187.  1950. 

The effect of high pressures on pepsin and chymotrypsinogen.  By Laurence A. Curl 

and Eugene F. Jansen. Jour. Biol. Chem. 185(2): 713-723.  1950. 

Reaction of alpha-chymotrypsin with analogues of diisopropyl fluorophosphate (DEP). 

By Eugene F. Jansen, A. Laurence Curl, and A. K. Balls.  Jour. Biol. Œem. 190(2): 

557-561.  1951.  Abstract published in Fed. Amer. Socs. Expt. Biol. Proc. 10(No. 
1, pt. I): 303.  1951. 

Phosphate uptake by pea meal extracts. (Abs.) By Bernard Axelrod, Robert S. 
Bandurski, and Paul Saltman.  Fed. Amer. Socs. Expt. Biol. Proc. 10(No. 1, pt. 1): 
158-159.  1951.  (With Calif. Inst. Technol.) 

The fate of phosphatase, invertase, and peroxidase in autolyzing leaves.  By Bernard 
Axelrod and Andre T. Jagendorf.  Plant Physiol. 26(2): 406-410.  1951.  (With 
Calif. Inst. Technol.) 

Plant lipases in emulsions of water in oil.  By W. (jordon Rose.  Amer. Oil (3iem. Soc. 
Jour. 28(2): 47-51.  1951. 

Bitter principles of citrus.  II. Relation of nomilin and obacunone.  By Oliver H. 
Emerson. Amer. Chem. Soc. Jour. 73(6): 2621-2623.  1951. 
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INFORMATIONAL 

Hie nature and preparation of enzymes.    By A.  Laurence Curl  and Sigmund Schwinmer. 
U.  S.  Dept.  Agr.  Yearbook,   1950-1951.    Pages 69-75.    Separate 2170. 

Enzymes in foods and in feeds.    By Eugene F.  Jansen and Arnold K.  Balls.    U.  S. 
Dept.  Agr.  Yearbook,   1950-1951.    Pages 76-81.    Separate 2171. 

TTie malt amylases.    A review of recent literature.    By Sigmund Schwimmer.    Brewers 
Digest 26(3):   29T-32T,  40T;   (4):   43T-45T,  48T.    March and April 1951. 

PHARMACOLOGY INVESTIGATIONS 
800  Buchanan  Street 

Albany  6,   Calif. 

RESEARCH 

Toxicological studies of compounds investigated for use as inhibitors of biological 

processes.  I. Toxicity of vinyl propionate.  By Anthony M. Ambrose.  Arch. Indus. 
Hyg. and Occup. Med. 2(5): 582-590.  1950. 

Toxicological studies of compounds investigated for use as inhibitors of biological 

processes. II. Toxicity of ethylene chlorohydrin. By Anthony M. Ambrose.' Arch. 
Indus. Hyg. and Occup. Med. 2(5): 591-597.  1950. 

Toxicologie studies of compounds investigated for use as inhibitors of biologic 

processes. Ill, Toxicity of propylene glycol dipropionate.  By Anthony M. Ambrose. 

Arch. Indus. Hyg. and Occup. Med. 3(1): 48-51.  1951. 

Toxicologie studies of compounds investigated for use as inhibitors of biologic 

processes.  IV. Toxicity of l,3-dimethyl-4-6-bis (chloromethyl) benzene.  Arch. 
Indus. Hyg. and Occup. Med. 3(1): 52-56.  1951. 

Studies on the chronic oral toxicity of cottonseed meal and cottonseed pigment 

glands.  By Anthony M. Ambrose and Dorothy J. Bobbins. Jour. Nutr. 43(3): 357-370. 
1951. 

Comparative studies on the toxicity of a new streptomycin and streptomycin sulfate. 

By Anthony M. Ambrose.  Soc. Expt. Biol. and Med. Proc. 76(3): 466.  1951. 

Protection by flavonoids against histamine shock.  By Bobert H. Wilson, Albert N. 

Booth, and Floyd DeEds.  Soc. Ejqpt. Biol. and Med. Proc. 76(3): 540-542.  1951. 

Acute and chronic toxicity of potassium acid saccharate.  By Anthony M. Ambrose. 
Amer. Pharm. Assoc. Jour. Sei. Ed. 40(6): 277-279.  1951. 

Comparative toxicity of pyrethrins and allethrin.  (Abs.) By Anthony M. Ambrose and 

Dorothy J. Bobbins.  Fed. Amer. Socs. Expt. Biol. Proc.lO(No. 1, pt. 1): 276. 
1951. 

INFORMATIONAL 

Hazards and potential drugs.  By Floyd DeEds, Bobert H. Wilson, and Anthony M. 
Ambrose. U. S. Dept. Agr. Yearbook, 1950-1951. Pages 721-726.  Separate 2268. 
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Mechanism of rutin action.    By Floyd DeEds.    U.  S.  Dept.  Agr.  Yearbook,   1950-1951. 
Pages 746-750.    Separate 2272. 

FRUIT AND VEGETABLE PRODUCTS INVESTIGATIONS 
263 Chester Avenue 
Pasadena   5,   Calif. 

RESEARCH 

Factors influencing quality of tomato paste.  I.  Chemical composition of California 

cotrmercial tomato paste.  By J. C. Underwood.  Food Res. 15(5): 366-372.  1950. 

Factors influencing the quality of tomato paste. II. Pectin changes during pro- 

cessing. By R. J. McColloch, B. W. Nielsen, and E. A. Beavens. Food Technol. 
4(9): 339-343. 1950. 

A new frozen avocado product.  By R. J. McColloch, B. W. Nielsen, and E. A. Beavens. 
AlC-305.  (Processed.) 1951. 

Nitrogenous constituents of citrus-fruit juices. By L. B. Rockland, J. C. Underwood, 

and E. A. Beavens. Calif. Citrog. 35(11): 490-492.  1950. 

Separation and identification of 2,4-dinitrophenylhydrazones of aldehydes and ketones, 

and 3,5-dinitrobenzoates of alcohols by filter-paper chromatography.  By Randall 

G. Rice, George J. Keller, and Justus G. Kirchner. Analyt. Chem. 23(1): 194-195. 
1951. 

Separation and identification of some terpenes by a new Chromatographie technique. 

By J. G. Kirchner, John M. Miller, and G. J. Keller.  Analyt. Oiem. 23(3): 420-425. 
1951. 

New type of Chromatographie column. By John M. Miller and J. G. Kirchner.  Analyt. 

Chem. 23(3): 428-430. 1951. 

INFORMATIONAL 

What makes flavor in fruit.    By Justus G. Kirchner.    U.  S.  Dept.  Agr.  Yearbook, 
1950-1951.    Pages 251-255.    Separate 2199. 

BIBLIOGRAPHICAL 

List of publications with abstracts of the Fruit and Vegetable Chemistry Laboratory. 
Pasadena,  Calif.    Jan.   1940-June 1951.    AlC-313 (Processed.)     1951. 

FRUIT AND VEGETABLE PRODUCTS INVESTIGíATIO^íS 
Washington  Irrigation  Experiment  Station 

Prosser,   Wash. 

RESEARCH 

Tomato canning studies in the Northwest.  By A. M. Neubert and G. H. Carter.  West. 
Canner and Packer 41(12): 15-16, 18. Nov. 1950. 
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Elefine pear-canning waste for use as syrup base. By A. M. Neubert, D. W. Graham, 
0. E. Olson, and C. L. Beardsley. Food Indus. 22(9): 1545-1546. 1950. (With 
Apple Growers Assoc.) 

Which maturity index method best for raw sweet corn?    By G.  H.  Carter, 0.  E. Olsen, 
and Jack L.  Henry.     Food Packer 31(9):   44-46,51.     1950. 

INFORMATIONAL 

Floating peas to clean them.    By A. M. Neubert.    U.  S. Dept.  Agr. Yearbook,   1950- 
1951.    Pages 237-241.    Separate 2196. 

NATURAL RUBBER_ EXTRACTION AND PROCESSING INVESTIGATIONS 
P.   0.   Box 98,   Alisal  Branch 

Salinas,   Calif. 

RESEARCH 

Deresination as a means of improving the quality of guayule rubber.  I. Shrub 

deresination.  By Balph L. Chubb, Eleanor C. Taylor, and Irvin C. Feustel.  India 

Rubber World 123(5): 557-562,569.  1951.  (With Bur. Plant Indus., Soils, and 
Agr. Engin. ) 

Fixtures aid in sharpening dies used to cut rubber tensile test specimens.  By Rolla 

H. Taylor.  India Ribber World 123(4): 441,449.  1951. 

INFORMATIONAL 

Opportunities to grow our own rubber. By Irvin C. Feustel and Frederick E. Clark. 

U. S. Dept. Agr. Yearbook, 1950-1951. Pages 367-374. Separate 2215. 

WASHINGTON   AREA 
ALLERGEN INVESTIGATIONS 

Bureau of Agricultural and Industrial Chemistry 

U. S. Department of Agriculture 

Washington 25, D. C. 

RESEARCH 

Identification of castor bean allergen in green coffee. By E. J. Coulson, Joseph R. 

Spies, and Henry Stevens. Jour. Allergy 21(6): 554-558.  1950. 

Passive sensitization of human skin by sera of guinea pigs anaphylactically sensitized 
to ovalbumin.  By William B. Sherman and E. J. Coulson.  Soc. Expt. Biol. and Med. 
Proc. 77(2): 245-247.  1951.  (With Roosevelt Hospital, New York, N. Y. ) 

The serological relationship of bovine whey albumin to serum albumin.  By E. J. 
Coulson and Henry Stevens. Jour. Biol. Chem. 187(1): 355-363.  1950. 

Determination of tryptophan with p-dimethylaminobenzaldehyde using photo-chemical 
development of color.  By Joseph R. Spies and Dorris C. Chambers.  Analyt. Chem. 
22(9): 1209-1210. 1950. 
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Determination of tryptophan with p-dimethylaminobenzaldehyde.    ' Elimination of 
interference by chloride and bisulfite   ions.   By Joseph R.  Spies.     Analyt.  Chem. 
22(11):   1447-1449.    1950. 

INFORMATIONAL 

Allergens in agricultural products.    By Henry Stevens.     Yearbook of Agr.,   1950-1951. 
Pages 82-83.    Separate 2172.    U.  S.  Dept.  Agr. 

Oilseed allergens.    By Joseph R.  Spies.    Pages 271-276 of book entitled "The Treat- 
ment of Asthma,"  by Harold A.  Abramson.     1951. 

BIOLOGICALLY ACTIVE CHEMICAL COMPOUNDS INVESTIGATICWS 
Room  114,   North Laboratory 

Agricultural  Research Center 
Beltsville,   Md. 

RESEARCH 

Tomatidine, a steroid secondary amine. By Thomas D. Fontaine, J. S. Ard, and 

Roberta M. Ma.  Amer. Oiem. Soc. Jour. 73(2): 878-879.  1951. 

Identification of the sugars in crystalline tomatine.  By Roberta M. -Ma and Thomas 
D. Fontaine. Arch. Biochem. 27(2): 461-462.  1950. 

Infrared-transmitting solvents. Triethylamine addition as a means of increasing 

applicability. By J. S. Ard and Thomas D. Fontaine.  Analyt. Chem.   23(1): 133-137. 
1951. 

A new procedure for fractionation of mixtures by solvent distribution.  By Marian 

W. Kies and Paul L. Davis. Jour. Biol. Chem. 189(2): 637-650.  1951. 

INFORMATIONAL 

Antibiotics that come from plants.    By P.   S.  Schaffer,   William E.  Scott,   and Thomas 
D.   Fontaine.    U.  S.  Dept.  Agr.  Yearbook,   1950-1951.    Pages 727-733.    Separate 
2269. 

GENERAL 
Bureau   of Agricultural   and   Industrial   Chemistry 

U.   S.   Department  of Agriculture 
Washington   25,   D.   C. 

INFORMATIONAL 

Report of the Chief of the Bureau of Agricultural  and Industrial Chemistry,   1950 
(for the  fiscal  year ended June 30,   1950.)     Ill pp. 

The chemist seeks one of three goals.    By Harry W.   von Loesecke.    U.  S.  Dept.  Agr. 
Yearbook,   1950-1951.    Pages 21-24.    Separate 2164. 

New and better uses  for our crops.    By H.  T.  Herrick.    U.   S.  Dept.  Agr.  Yearbook, 
1950-1951.    Pages 6-9.     Separate 2161. 
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Basic methods of processing foods.    By John R. Matchett.    U.  S.  Dept.  Agr.  Yearbook, 
1950-1951.    Pages 111-114.    Separate 2175. 

Developments in handling sugar beets.  By Myron Stout, S. W. McBirney, and Charles 

A. Fort. U. S. Dept. Agr. Yearbook, 1950-1951. Pages 300-307.  Separate 2206. 
(With Bur. Plant Indus., Soils, and Agr. Engin.) 

Research reporting, evaluation and utilization.  By George W. Irving, Jr. Pages 150- 

158 of book "Scientific Research: Its Administration and Organization," pub. by 
American University Press, Washington, D. C.  1950. 

United States Department of Agriculture,  Regional Research Laboratories.    By David 
J.  Price.    Pages 330-335 of book,   "Laboratory Design:  National Research Council 
Report on Design,  Construction and Equipment of Laboratories,"  edited by H.  S. 
Coleman.     1951. 

Third  annual  review of analytical  chemistry.     Food.     By John R.  Matchett.     Analyt. 
Chem.  23(2):   221-227.    1951. 

Friedel-Crafts reactions.    By Philip H.  Groggins and Samuel B.  Detwiler,  Jr.     Indus, 
and Engin.  Chem.  42(9):   1690-1693. 1950. 

Glossary [of technical words used in 1950-1951 Yearbook of Agriculture.^    By H.  P. 
Holman and Catharine F.  (îeorge.     (With Office of Information)    Pages ß9l-9l9. 
Separate 2289. 

BIBLIOGRAPHICAL 

Lists of publications and patents of the Bureau of Agricultural and Industrial 
Chemistry,  Agricultural Research Administration,  U.   S.  Department of Agriculture 
(Issued during fiscal year ended June 30,   1950.)    By T.  D. Jarrell,    U.  S.  Dept. 
Agr.   Inform.  Bui.   37.     33pp.     1951. 

RESEARCH  AND  MARKETING  ACT CONTRACT  PUBLICATIONS 

*Methods and costs of producing alcohol from grain by the fungal amylase process on 

a commercial scale.  By Production and Marketing Administration and Bureau of Agri- 

cultural and Industrial Chemistry. U. S. Dept. Agr. Tech. Bui. 1024.  38 pp. 1950. 
(ITie investigation described in this bulletin was conducted by the Grain 

Processing (Dorp., \fuscatine, Iowa, under contract between the Corporation and the 

Production and Marketing Administration. However, because the Northern Regional 

Research Laboratory developed the fungal amylase process personnel of that laboratory 
served as consultants to the contractor during the course of the work.) 

Flavor reversion of soybean oil.  V.  Isolation and identification of reversion com- 
pounds in hydrogenated soybean oil.  By A. I. Schepartz and B. F. Daubert, Uni- 

versity of Pittsburgh, Pittsburgh, Pa.  Amer. Oil Chem. Soc. Jour. 27(10): 367-373. 
1950.  (Contract supervised by Northern Regional Research Laboratory.) 

*Previously listed. 
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Flavor reversion of soybean oil.  VI.  Isolation and identification of reversion 

compounds in unhardened soybean oil.  By R. J. Stapf and B. F. Daiibert, University 

of Pittsburgh, Pittsburgh, Pa.  Amer. Oil. Chem. Soc. Jour. 27(10): 374-377.  1950. 
(Contract supervised by Northern Regional Research Laboratory.) 

Experimental human salmonellosis.  I. Pathogenicity of strains of Salmonella 
meleagrides  and Salmonella anatum  obtained from spray-dried whole egg. By Norman 

B. McQillough and C. Wesley Eisele, University of Chicago, Department of Medicine, 

Chicago, 111. Jour. Infect. Dis. 88(3): 278-289.  1951.  (Contract supervised by 
Western Regional Research Laboratory.) 

Experimental human salmonellosis.  II. Inmiunity studies following experimental 

illness with Salmonella nieleagridis  and Salmonella anatum.    By Normal B. McCjullough 
and C. Wesley Eisele, University of Chicago, Department of Medicine, Chicago, 111. 

Jour. Itimunol. 66(5): 595-608.  1951.  (Contract supervised by Western Regional 
Research Laboratory.) 

Cotton powder for infrared transmission measurements.  By Florence H. Forziati, 

Walter K. Stone, John W. Rowen, and William D. Appel, National Bureau of Standards, 

Washington, D. C, Nati. Bur. Standards, Jour. Res. 45(2): 109-113.  1950. Res. 

Paper 2116.  (Contract supervised by Southern Regional Research Laboratory.) 

Effect of changes in crystalline structure on the infrared absorption spectrum of 

cellulose.  By Florence H. Forziati and John W. Rowen, National Bureau of 

Standards, Washington, D. C. Nati. Bur. Standards Jour. Res. 46(1): 38-42.  1951. 

Res. Paper 2172.  ((x>ntract supervised by Southern Regional Research Laboratory.) 

Spectrophotometric determination of carboxyl in cellulose.  By Florence H. Forzrati, 

John W. Rowen, and Earle K. Plyler, National Bureau of Standards, Washington, D. C. 

Nat'l. Bur. Standards Jour. Res. 46(4): 1951. Res. Paper 2197.  (Contract super- 
vised by Southern Regional Research Laboratory.) 

What happens to cotton in multiple drawing? By Howard Loveless, North Carolina State 

College, School of Textiles, Raleigh , N. C.  Textile World 100(8): 110-111. Aug. 

1950.  (Contract supervised by Southern Regional Flesearch Laboratory.) 

Survey of tricot knitting literature. I-IV. By W. E. Shinn, C. Boyce Sink, and Mary 

E. Parker, North Carolina State College, School of Textiles, Raleigh, N. C. 

Knitter 14(5): 48, 50-51. May 1950; (6): 26, 28. June 1950; (7): 36, 39-40. 

July 1950; (8): 40, 42, 44, 47. Aug. 1950.  ((:>)ntract supervised by Southern 
Regional Research Laboratory.) 

Cotton yarn sizing materials, preparation and practices.  A review of the literature. 

I. Sizing materials.  II. Size preparation.  III. Sizing practices.  By W. E. 

Shinn, C. Boyce Sink, and Mary E. Parker, North Carolina State College, School of 

Textiles, Raleigh, N. C. Textile Bui. 77(1): 81-83. Jan. 1951; (2): 57-58, 60. 

Feb. 1951; (4): 85-86, 90-91.  Apr. 1951.  (Contract supervised by Southern 
Regional Research Laboratory.) 
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UNITED STATES PATENTS 

Qjpies of the patent specifi cations may be purchased from the 
U.S. Patent Offi ce, Department of Conmerce, 
Washington 25, D. C, for 25 cents each 

Stamps are not accepted. 

ASSIGNED TO UNITED STATES OF AMERICA AS 

REPRESENTED BY THE SECRETARY OF AGRICULTURE 

Line-operated vacuum tube voltmeter.  Edmund M. Buras, Jr. and J. David Reid. U. S. 

Patent No. 2,513,281; July 4, 1950. 

Preparation of gluten phosphates. Harold S. Olcott and Ali Mohanmad. U. S. Patent 
No. 2,513,351; July 4. 1950. 

Oxidative method of producing 7-hydroxyphenothiazone-3.  David F. Houston.  U. S. 
Patent No. 2,516,120; July 25, 1950. 

Method of and apparatus for preparation and distribution of sizing materials. 

George J. Kyame. U. S. Patent No. 2,516,884; Aug. 1, 1950. 

Copolymers of unsaturated ethers.  Daniel Swern. U. S. Patent No. 2,516,928; Aug. 
1, 1950. 

Process of utilizing detergents to solubilize keratin materials. Chase B. Jones 

and Dale K. Mecham. U. S. Patent No. 2,517,572; Aug. 8, 1950. 

Modification of wool with beta-propiolactone. Harrison W. Jones and Harold P. 
Lundgren. U. S, Patent No. 2,517,573; Aug. 8. 1950. 

Mildew resistant paiiit. Arthur J. Lewis. U. S. Patent No, 2,517,580; Aug. 8, 1950. 

N-(.2-cyanoethyl)-2-pyrrolidone-5-carboxylic acid and methods for its preparation. 
Leonard L. McKinney, Eugene H. Uhing, and John C. Cowan. U. S. Patent No. 
2,517,585; Aug. 8,1950. 

Coating of foods with pectinate films. Harry S. Owens and Thomas H. Schultz. U. S. 
Patent No. 2,517,595; Aug. 8, 1950. 

Preparation of acyloxy carboxylic acids from esters of hydroxy carboxylic acids. 

Martin L. Fein and Charles H. Fisher.  U. S. Patent No. 2,518,456; Aug. 15, 1950. 

Polygalacturonide alkylamides.  John F. Carson. U, S. Patent No. 2,520,123; Aug. 
29, 1950. 

Method of purifying rutin.  James F. Couch, Joseph Naghski, and William L. Porter. 
U. S. Patent No. 2,520,127; Aug. 29, 1950. 
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Methyl esters of subtilin. John F. Carson and James C. Lewis. U. S. Patent No. 

2,520,908; Sept. 5, 1950. 

Phenolic molding resins. Thomas F. aark. U. S. Patent No. 2,520,913;  Sept. 5, 
1950. 

Production of improved cellulosic materials. Richard E. Reeves. U. S. Patent No. 

2,520,963; Sept. 5, 1950. 

Fibers from zein. Cyril D. Evans, Chester W. Ofelt, and Allan K. Smith.  U. S. 

Patent No. 2,521,704; Sept. 12, 1950. 

Process for the production of artificial bristles and the like from proteins.  TTiomas 

L. McMeekin, Tliomas S. Reid, Robert C. Warner, and Richard W. Jackson. U. S. Patent 

No. 2,521,738; Sept. 12, 1950. 

Gluten phosphates and method for preparing them.  Robert E. Ferrel and Harold S. 

Olcott. U. S. Patent No. 2,522,504; Sept. 19, 1950. 

Apparatus for blanching deep beds of vegetables.  George T. Hemmeter.  U. S. Patent 

No. 2,522,513; Sept. 19, 1950. 

Isolation of pectinic acids.  Harry S. Owens and Harry Lotzkar.  U. S. Patent No. 

2,522,534; Sept. 19, 1950. 

Isolation of usnic acid. John B. Stark and Edmund D. Walter. U. S. Patent No. 

2,522,547; Sept. 19, 1950. 

Preparation of diglycerides.  Ernest B. Rester. U. S. Patent No. 2,523,309;  Sept. 

26. 1950. 

Process for the uninterrupted recirculation of unrefined alcoholic fatty oil solvent. 

Arthur C. Beckel, John C. Cowan, and Paul A. Belter. U. S. Patent No. 2,524,037; 

Oct. 3, 1950. 

Curing prolamine fibers with aldehyde in liquid organic medium.  Clarence B. Croston, 

Cyril D. Evans, Leonard L. McKinney, and John C. Cowan. U. S. Patent No. 

2,524,042; Oct. 3, 1950. 

Process of producing subtilin. Joseph J. Stubbs, Robert E. Feeney, El Cerrito, John 

A. Garibaldi, and Irvin C. Feustel. U. S. Patent No. 2,524,089; Oct. 3, 1950. 

Fungicidal nicotinum salt compositions. Leopold Weil, Charles F. Woodward, Frank L. 

Howard, and Harry L. Kell. U. S. Patent No. 2,524,094; Oct. 3, 1950. 

Process for solubilizing allyl starch. Robert M. Hamilton and Elias Yanovsky.  U. S. 

Patent No. 2,524,792; Oct. 10, 1950. 

Polyhydric alcohol esters of acyloxycarboxylic acids.  Edward M. Filachione, Martin L. 

Fein, and Charles H. Fisher. U. S. Patent No. 2,525,786; Oct. 17, 1950. 

Acylated protein and method for making same.  By William G. Gordon, Richard W. Jackson, 

and Alfred E. Brown. U. S. Patent No. 2,525,792; Oct. 17, 1950. 
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Process for making casein fibers for felting.  Robert F. Peterson and Richard W. 

Jackson. U. S. Patent No. 2,525,825; Oct. 17, 1950. 

Salts of phosvitin from egg  yolk and method for producing the same.  Dale K. Mecham. 
U. S. Patent No. 2,526,680; Oct. 24, 1950. 

Wet milling of grain sorghum.  Richard L. Slotter and Roy A. Anderson. U. S. Patent 

No. 2,527,585. Oct. 31, 1950. 

Esters of oleic acid with unsaturated alcohols.  Daniel Swem and Géraldine B. Dickel. 

U. S. Patent No. 2,527,597; Oct. 31, 1950. 

Process of separating carotene fractions and tocopherol-sterol fractions from green 

plant materials.  Ntonroe E. Wall. U. S. Patent No. 2,527,602; Oct. 31, 1950. 

Process for the manufacture of peanut protein.  Jett C. Arthur, Jr. U. S. Patent 
No. 2,529,477; Nov. 14, 1950. 

Vacuum distillation.  Francis J. Castle and Robert E. Real. U. S. Patent No. 
2,530,376; Nov. 21. 1950. 

Stabilization of viscous dispersions of cottonseed proteins.  Jett C. Arthur, Jr. 

U. S. Patent No. 2,531,383; Nov. 28, 1950. 

Method of preparing calcium firmed frozen apple slices.  Claude H. Hills.  U. S. 

Patent No. 2,531,431; Nov. 28, 1950. 

Hydrogenated furfuralacetofuran. Kliem Alexander. U. S. Patent No. 2,532,279; 
Dec. 5, 1950. 

Organochlorosilanes and process for their production. Leo A. Goldblatt and Dorothy 

M. Oldroyd. U. S. Patent No. 2,533,240; Dec. 12, 1950. 

Process of isolating quercitrin.  Floyd DeEds and Albert N. Booth. U. S. Patent No. 
2,534,250; Dec. 19, 1950. 

Hydroxy polyesters.  Edward M. Filachione, Martin L. Fein, and Charles H. Fisher. 

U. S. Patent No. 2,534,255; Dec. 19, 1950. 

Method of firming fruit and vegetable slices.  Claude H. Hills.  U. S. Patent No. 
2,534,263; Dec. 19, 1950. 

Method of refining rutin.  Charles F. Krewson, Joseph Naghski, and William L. Porter. 

U. S. Patent No. 2,534,275; Dec. 19, 1950. 

Nicotine compounds containing univalent copper.  Qaude R. Smith.  U. S. Patent No. 
2,534,835; Dec. 19, 1950. 

Rotary blancher or cooker.  George T. Hemneter.  U. S. Patent No. 2,537,053; Jan. 9, 
1951. 

Stabilization of brown rice.  Ernest B. Kester. U. S. Patent No. 2,538,007; Jan. 16, 
1951. 
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Beta-cyanoethyl derivatives of amino acids and process for preparing them.  Leonard 

L. McKinney. John C. Cowan, and Eugene H. Whing. U. S. Patent No. 2,538,024; 

Jan.- 16, 1951. 

3,3-Dithiolisobutyric acid. Eugene F. Jansen. U. S. Patent No. 2,539,428; Jan. 30, 

1951. 

Process for the purification of certain water-soluble hydroxycarboxylic acids. 

William P. Ratchford and Charles H. Fisher. U. S. Patent No. 2,539,472; Jan. 30, 

1951. 

Preparation of N,N-diethyllactamide.  William P. Ratchford and Charles H. Fisher. 

U. S. Patent No. 2,539,473; Jan. 30, 1951. 

Unsaturated esters of 10-hendecenoic acid.  Daniel Swern and Edmund F. Jordan, Jr. 

U. S. Patent No. 2,541,126; Feb. 13, 1951. 

Fungicidal nicotinium salt compositions.  Leopold Weil, Charles F. Woodward,  Frank 

L. Howard, and Harry L. Keil. U. S. Patent No. 2,541,138; Feb. 13, 1951. 

Unsaturated ether-esters of polyhydric alcohols.  Morris Zief and Elias Yanovsky. 

U. S. Patent No. 2,541.142; Feb. 13, 1951. 

Fermentor for submerged cultures.  Harry Humfeld, Ernst Aeschlimann, and John Ro Hoffman. 

U. S. Patent No. 2,542,031; Feb. 20, 1951. 

Polyvalent metal pectinate films and process of producing same.  Harry S. Owens and 

Thomas H. Schultz. U. S. Patent No. 2,542,052; Feb. 20, 1951. 

Ether-esters of dihydroxystearic acid.  Daniel Swern.  U. S. Patent No. 2,542,062; 

Feb. 20, 1951. 

Sucrose polyhydrate glazing of fruit.  Frank E. Young and Francis T. Jones. U. S. 

Patent No. 2,542,068; Feb. 20, 1951. 

Methods of solubilizing keratin. Charles H. Binkley. U. S. Patent No. 2,542,984; 

Feb. 27, 1951. 

Recovery of proteins from plant leaves and stems.  Joseph Naghski, Jonathan W. White, 

Jr., and Samuel R. Hoover. U. S. Patent No. 2,543,049; Feb. 27, 1951. 

Carbonic acid derivatives of tetrahydrofurfuryl lactate.  Chessie E. Rehberg. U. S. 

Patent No. 2,543,060; Feb. 27, 1951. 

Recovery of carotene concentrate.  Jonathan W. White, Jr., Joseph Naghski, and 

Leopold Weil. U. S. Patent No. 2,543,083; Feb. 27, 1951. 

Method of purifying nitin. Charles F. Krewson. U. S. Patent No. 2,543,783; March 6, 

1951. 

Photochemical oxidation of nicotine.  Leopold Weil. U. S. Patent No. 2,543,817; 

March 6, 1951. 

Phenolic molding resis.  Thomas F. Qark. U. S. Patent No. 2,545,446; March 20, 1951. 
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Fabrics of a long chain amino-ethoxy cellulose and the method of making the same. 

J. David Reid and George C. Daul. U. S. Patent No. 2,545.492; March 20, 1951. 

Extraction of citrus peel. Robert P. Graham and Allan D. Shepherd. U. S. Patent 

No. 2,548.895; April 17. 1951. 

Process of isolating betaine from guayule extract.  Hiomas F. Banigan. Jr., James 

W. Meeks, and Ralph W. Planck. U. S. Patent No. 2,549,763; i^ril 24, 1951. 

Separation and fractionation of sugars.  Edna M. Montgomery and Francis B. Weakley. 

U. S. Patent No. 2,549,840; April 24, 1951. 

Process of producing maple sirup concentrate.  Charles 0. Willits and William L. 

Porter. U. S. Patent No. 2,549,877; April 24, 1951. 

Coating compositions.  Lee B. Falkenburg, Arthur J. Lewis, and John C. Cowan. U. S. 

Patent No. 2.550,682; May 1, 1951. 

Coating compositions from soybean oils.  Arthur J. Lewis, Helen A. Moser, and John 

C. Cowan. U. S. Patent No. 2,550,703; May 1, 1951. 

Method for obtaining pectinic acids of low methyl ester content in concentrated form. 

William D. Maclay, Allan D. Shepherd, Rolland M. McCready, and Robert P. Graham. 

U. S. Patent No. 2,550,705;  May 1, 1951. 

Esters of hydracrylic acid and imino ethers. Martin L. Fein and Charles H. Fisher. 

U. S. Patent No. 2,553,564; May 22, 1951. 

Subtilin-pectin derivative.  Harry S. Owens and William D. Maclay.  U. S. Patent No. 

2,555,364; June 5, 1951. 

Process for the preparation of chlorin E. Monroe E. Wall. U. S. Patent No. 2,555,383; 

June 5, 1951. 

Enzyme production. Julian Corman. U. S. Patent No. 2,557,078; June 19, 1951. 

Halogenated unsaturated higher fatty acids and derivatives. Howard M. Teeter and 

John C. Cowan. U. S. Patent No. 2,557,159; June 19, 1951. 

Drying of fruit or vegetable materials.  Sumner I. Strashun. U. S. Patent No. 

2,557,155; June 19, 1951. 

DEDICATED TO THE PEOPLE OF THE UNITED STATES 

Process for manufacture of penaldic acids and their derivatives.  Samuel A. Morell 

and Richard W. von Korff. U. S. Patent No. 2,516,900; Aug. 1, 1950. 

Process for manufacture of penaldic acids and their derivatives.  Samuel A. Morell 

and Richard W. von Korff. U. S. Patent No. 2,517,588; Aug. 8, 1950. 

COMMERCIAL RIGHTS GRANTED TO THE INVENTOR 

Device for automatic regulation of fluid pressure.  William P. Ratchford and Martha 

L. Fein. U. S. Patent No. 2,536,089; Jan. 2, 1951. 

U. S. GOVERNMENT PRINTING OFFICE . O—1952 


