CSIRO
- Food Research

| Quarterly |

VOLUME 41

1981

_ Division of Food Redearch
Commonwealth Scientific and Industrial Research Organization
Australia




CSIRO
FOOD RESEARCH QUARTERLY

Index to Volume 41, 1981

PAGE
ANDERSON, J., and Larnacu, W. K.—
A temperature indicator for
meatworks use - 72
Australian Defence Force Food
Specifications 19
Boarp, P. W.—
The Australian Defence Force Food
Specifications . 19
What are canned foods? 29
Burton, D. E.—
see FogerTy, A. C.
Canned foods 29
Conferences v
on refrigeration; N.Z. .. 18
Diseases, human .. 31
Division of Food Research
awards 27, 51, 88
committee membership .. 28
conferences 26, 87
grants . .. 85, 86
laboratories and equipment .. 26, 27
obituary 89
patents .. .. 52
research . 27, 52, 85, 86
staff 25, 86
visiting workers .. 28
visitors L 28, 88
work overseas . . . .. 87
workshops 27, 51, 87
Drying oils 80

Fogerty, A. C., and Burton, D. E.—
Analysis of drying oils used to reduce
the drying time of vine fruits
Food research and development in
South East Asia
Forp, A. L.—
Consumer assessment of
‘tenderstretched’ loin steak . .
Fungi, enumeration media for ..

GraHAM, D.—
see KEFFORD, J. F.
Grau, F. H— ‘
Microbial ecology and interactions in
chilled meat . .

Ham, chilled and frozen. .
Hocxking, A. D.—
Improved media for enumeration of
fungi from foods

Horranp, R. V., RoonEY, M. L and

SANTAN(,ELO, R.A.

New methods for measuring
permeabilities of packaging
films

Jonnson; A. R.—
see KEFFORD, J. F.

KeFrorp, J. F., GRagAM, D., and

Joxnson, AL R.—
Food research and development in
South East Asia

PAGE

80

53

12

44

47

53




LarnacH, W. K.—
see ANDERSON, J.

McBripg, R. L.,;and Ricuarpson, K. C.—
Acceptability of chilled and frozen
. ham
Meat
chilled, microbiology ..
tenderstretched
Meatworks — temperature
indicator
Morris, S. C.—
Postharvest storage and handling of
sweet potatoes .
Moulds, enumeration media for
Murrer, L. L—
Physico-chemical separation processes
for food wastes
Mycotoxins '

Packaging film — permeability ..
Pearce, R. J.— ‘
Protein functionality in fabricated

foods _
Peas — maturity : . . ..

Permeability of packaging films

PAGE

44

37
31

47

68

75
47

PAGE
PrrT, J. 1.—
Mycotoxins in human health . . 31
Protein functionality in fabricated
foods 68
Ricrarpson, K. C.—
see McBriDE, R. L.
Rooney, M. L.—
see HorLranp, R. V.
RuTtLEDGE, P. J.— _
Effect of harvesting procedures on
measurement of maturity in
peas 75
SANTANGELO, R. A.—
see HoLLaND, R. V.
South East Asia, food research and
development 53
Sweet potatoes 63
Temperature indicator for
meatworks . 72
Tenderstretched meat .. |
Waste, utilization of 37
Whey, utilization of 37




