W.0 Cruess

SUBJECT INDEX

CANNING :
;;;;—:—2, b, 11 1916 - 11 1917 - 2, 12, 13, 18 1918 - 10, 22, 26
;;;;._ 12, 29 1923 -1, 3, 7, 8, 21, 22 192 -~ 15 1925 - 3, 1,
;;j_éo, 22 1926 -2, 3 1927 -1, L 1928 -3, 8, 22, 2k, 27

1929 - 16, 37 1932 -5 1936 -1 1941 - 1L 19hh -1 1945 - 13
7 -3 1 -1,16 1o -k 1950 -9

DRYING AND DEHYDEATION:

1917 - 14, 15 1918 - L, 5, 18, 20 1919 - 1, 2, 5, 8, 14, 15, 23

1920 - 1, 2, 3, L, 7, 11, 12, 1k 1921 - 7, 10 1922 - 13 1923 - 2L
1929 - 4 1932 -1 1940-2 1941 - L, 5,8 19h2 -k, 5, 6, 7, 9,
11, 12, 14, 22 1943 -2, 3, L, 6, 7, 11 1944 - 3, 5, 12, 15, 20

19115 = 13 )-I-, 10 19L|»6 - 2: 10 19’49 - 32 1952 -1

ENZYMES ANT ENZYWE TECHNOLOGY:

1923 - 35 1926 - 13 1929 - 7, 8, 23, 2L, 31, Lk 1932 - L
1933 - b, 6 193h -12 1940 -8, 10 2941 - 10 1942 - 10, 20
43 -12 194k -2, b, 6, 7 1945 - 17 1947 - 13 1948 - 2}
L9 - 23, 26, 27, 29, 31 1951 - 10, 20

FOOD MICROBIOLOGY:

1915 - 15 1918 -1 1920 - ¢ 1923 - 2, 16, 18 1928 - L

1929 - 6, 22, 25, 43 1931 -3 1951 - 5

FREEZING PRESERVATION s

1921 -9 192k -5 1925 - 1929 - 10, 11, kO, L1, L2, L6, L7

3R -2, 4 1944 -13 1945 -5, 15 1946 - 1, 3, 6, 11, 12, 1k, 17




=2~
FREEZING PRESERVATION (continued):
1947 - b, 7, 8, 12 1948 - 6, 10, 13, 28  19L9 - 11, 12, 13, 1k, 30,

34, 35 1950 - 3, b, 7 1953 -8, 4 1955 -2

FRUIT AND VEGETABLE JUICES, BEVERAGES AND SYRUPS:
1913 - 6 191 -1, 3, 4, 5 1915 -5, 8, 9, 12 1916 -6, 9

1917 - 16 1918 - 7, 9, 16, 17 1919 - 3, 6, 11, 12, 17, 18, 19, 20

1920 - 13, 15, 18 1921 -2 1922 - 10, 15, 21, 22, 23, 2k, 25, 26
1923 - 4, 5, 10, 11, 23, 26, 28, 29 1925 - 21 1929 - 5, 3}
1930 -3 1933 -2, 3 1936 -2, L 1937 -1,2,5 1939 -4
1941 - 9,13 1942 - 15 194k - 17 1945 - 9, 18 1946 - 15, 18
1948 - 3, 26, 31, 32 1949 -5, 20 1950 -1, 2, 5, 8, 12 1951 - 7

1952 - 7

i HOME AND FARM FOOD PRESERVATION:

1916 - 10 1917 - 5, 6, 7, 23, 2k, 25, 30 1918 - 1k, 23, 2L, 25
j 1920 - 5, 10 1923 - 15 1924 -~ 10 1925 - 18 1928 - 19 1929 - 21

1932 - 7 19k2 -1, 8, 13, 17 1943 - 5 1945 - 7

JAUVS, JELLIES, PRESERVES AND CANDIED FRUIT FRODUCTS: |

i 915 -3, 6, 7 1906 -2,3, 7 1917 - 10, 11, 21, 22 1918 - 2, 13
: 1922 -2, 3, L, 7, 8 1923 - 9, 25, 27, 30 1925 - 17 1926 - 11

1927 - 5,20 1929 -26 1932 -2, 6 1934 -11 1935 -6 1937 - 7
u L -1,6 1902-18 148-2 k9 -7, 19

MEAT AND FISH PRODUCTS ¢

BI7 -29 1918-6 1947 - 10 1948 - 7, 19 1951 -4, 9, 12
1952 - |,




NUTRITIVE VALUE OF FOGDS:

NUT PROLUCTS AND NUT PROCESSING:

1928 - 1¢, 23 1929 - 33 19331
191 -2 19h2 - 23, 2L 1948 - 1k

1927 - 17 1928 - 25 1929 - 3, 32, L5
1947 -5, 16 1948 -5 1949 -1

OLIVE PRODUCTS AND OLIVE PROCESSING:

1922 - 5, 1L, 27, 28 1923 - 20

1936 - 6, 9, 13 1937 - 3, L, 15

OTHER :RODUCTS ANL PROCESSING:
APPLE

918 - 11 1945 . 13
DATE

1927 - 11 1959 3 1951 - 17
FIG

1951 - 13

1942 - 21 1943 -1 19 - 10, 11, 1

1948 - 21, 29 1949 - 2, 6, 21, 25, 36

1915 - 1916 - 13 1917 - L, 8, 9, 20, 26, 27, 28, 31
15, 19 1919 - L, 9, 13, 16, 21, 22

1936 - 3 1939 -9 1940 - 3
1931 - 1 19,0 - 17
1953 - 2, 6, 9, 18, 19, 20
1918 - 8,
1920 - 6, 8 1921 - 3, h, 8

10, 12, 19 1928 - 7, 11 1929 - 1, 12, 15, 27

1. 12, 13, 1, 1953 - 3, 5, 16, 17

1939 -1, 2, 6 1941 - 11, 12, 16
1945 - 12 1946 - 4
1951 - 18, 19 1952 - 3, 10,
1952 - 15 1953 % L 1954 - L, 7
1926 - 13 1938 - 1

1926 - 8 1925 _ g 1926 - 12 1927 -2, 7, 16

1924 - 4, 9, 1, 16, 17, 18, 20
1925 - 6, 11, 12, 16, 23 1926 - 7, 8, 9, 10, 1k, 16 1927 - 8, 9,

12930 -5 1935 - L

195 - 1




o

OTHER FRODUCTS AMD PROCESSING (continued)s:

FRUNZ

1926 - 15 1928 - 12, 18 1936 - 10 1941 - 15, 18 1948 — 15, 27
1951 - 13 1952 - 5

RAISIN

1923 - 13, 1L 1924 - 13 1925 - 10 1927 - 1y 1953 - 1, 7, 10, 11,
12, 13, 22 1954 -2, 8, 9

PICKLING:

1918 - 21 1928 - & 1929 - 29, 36 1933 - 7

UTILIZATICON OF FRUITS (GENERAL) ;

16 -1 1917 -1 1919 -7, 10 1920 - 16, 17 1921 - 1

1922 -1, 9, 16, 17, 18, 19, 20 1923 - 6, 19, 31, 33, 3L 192} - 2,
5 6, 7, 8, 11, 12, 19 1925 -5, 7, 8, 13, 19, 24 1926 - 1, L, 5,
6, 17 1927 - 3, 6, 13, 15, 18 1928 -1, 2, 5, 9, 10, 1, 15, 17,
20, 21, 26, 28 1929 -2, 9, 13, 14, 17, 18, 19, 20, 28, 35, 38, 39
1930 -1, 2, 4 1932 - 3 1933 -5, 8 1936 -12, 16 1938 - |
=222-3, 7,8 1940 -1, 5, 11, 12, 13, 14, 15, 16, 18 1941 - 17
L2 -2,3,16 1903 -3, 10 194k - 8, 9 1945 - 2, 6, 8
1946 - 7, 8, 9, 13, 19 1947 - 9, 11, 15 948 - 11, 17, 18, 20, 30
1949 - 10, 15, 16, 17 18, 2k, 28 1950 - 6, 13, 1L 1991 -1, 3, 8
252 -6 1953-15 195, -3, 5,6

3

1915 - 10, 13 1917 - 17, 19, 32, 33 1921 - 5 1922 ~ 30
192k -3 193, - 3




=5

WINE-MAKING:

2p0-1 D2-L2,3 1913-2,3,4,5 -2 1905-1
1916 - b, 5, 1 1917 -3 1918 - 3, 12 1925 -1, 2 1934 -1, 2,
b, 5, 6, 7, 8, 9,10 1935 -1,2,3, 5,7, 8 1936 - 5, 7, 8, 11,
W, 15 1937 - 6, 8, 9, 10, 11, 12, 13, 1L, 16 1938 - 2,3 1939 - 5
L0 -1, 6,7, 9 1941 -3 1942 - 19 943 -9 19l - 19

b5 -2, 16 1946 -5, 16 1947 -1, 2, 6, 11 1948 - L, 8, 9,
12, 22, 23, 25 1949 -~ 3, 8, 9 1950 - 10, 11 1951 - 2, ¢, 15
952 -8, 9 1955 -1

kit




1910

1912

1913

William V. Cruess

List of Publications

with W. C. Blasdale. Conditions affecting the electrolytic determination of
copper. Journal of American Chemical Society 32(10:1264, October.

The effect of sulfurous acid on fermentation organisms. Journal of Industrial
and Engineering Chemistry 4(8), August.

with E.T. Bioletti. Enological Investigations. U.C. Experiment Station Bulletin
230, August.

Abstracts of articles of a chemical nature appearing in “Progress Agricole et
Viticole,” and in “Revue de Viticulture.” Chemical Abstracts Journal of
American Chemical Society VI(15):2132-2133, August. VI(17):2481-2482,
September. VI(20):1469-1471, October.

with F.H. Wilson. A bacterial study of the bating process. Journal of American
Leather Chemists’ Association 180-195. May.

Sulfurous acid and pure yeast in wine making. California Journal of
Technology 1:51-55, May.

Why is cap-stemming difficult. Pacific Rural Press 34(10):298, March.
Abstracts of articles of a chemical nature appearing in “Progress Agricole et
Viticole,” and in “Revue de Viticulture.” Chemical Abstracts, Journal of
American Chemical Society VII(3):529, 532, 533, February. VII(4):673,
February. VII(6):1071-1073, March. VII(12):2083-2084, June.

Sulfurous acid and pure yeast in wine making. II. During fermentation.
California Journal of Technology 17(2):59-63, November.

Utilization of juice from waste oranges. California Cultivator 41(13):304-305,
323, September.

Making orange vinegar. California Cultivator 41(18):423, 428-430, October.

Utilization of waste oranges. U.C. Experiment Station Bulletin 244, March.

Sulfurous acid and pure yeast in wine making. IIl. Effect on the composition
of wine. California Journal of Technology 17(3):125-128, February.




10.

11.
12.
13.
14.

15.

1916

with C.J. Hintze. Manufacture of unfermented grape juice in California.
Journal of Industrial and Engineering Chemistry 6(4):302-303, April.

Causes of failure and methods of improvement of California grape juice.
University of California Journal of Agriculture 1(8):10-15, March.

Unfermented apple cider. Better Fruit 9(4):31-34, October.

The chemistry of the olive. California Journal of Agriculture 2(5):163,
February.

Home canning of fruits and vegetables:

1. Principles of food preservation. Pacific Rural Press 89(19):556.

2. Containers. Pacific Rural Press 89(21):605, May.

3. Sterilizing. Pacific Rural Press 89(22):629, May.

4, Asparagus. Pacific Rural Press 89(23):652, June.

5. Peas and beans. Pacific Rural Press 89(24):677, June.

Marmalade and jelly from citrus fruits. California Cultivator 44(25):700, June.
Notes on the cost of canning. California Cultivator 44(17):573, April.

Notes on unfermented lemon juice. California Cultivator 44(2):67-68, January.
with J.E. Quiroga. Orange jelly. California Cultivator 44(4):100-101, January.
Orange jelly. Pacific Rural Press 89(18):526, May.

Unfermented lemon juice. Pacific Rural Press 89(4):102, January.
Unfermented pomelo juice. California Cultivator 44(20):580, May.

with J.R. Zion and A.V. Sifredi. The utility of sulfurous acid and pure yeast in
cider vinegar manufacture. Journal of Industrial and Engineering Chemistry
7(4):324-325, April.

Home canning fruits and vegetables. Pacific Rural Press 90(4), July.

Home canning fruit juices. Pacific Rural Press 90(7):174, August.

Making orange vinegar. California Cultivator 45(3):51, July.

with F.T. Bioletti. Practical Application of Improved Methods of Fermentation
in California Wineries, 1913 and 1914. U.C. Experiment Station Circular 140,
October.

Role of micro-organisms in brewing. Brewers Journal 40(1):2, November.

Citrus fruit recipes. Orchard and Farm, p. 34, January.



10.

11.

12.

13.
14.

1917

Jellies and Marmalades. U.C. Experiment Station Circular 146, January.

with J.B. McNair. Jelly investigations. Journal of Industrial and Engineering
Chemistry 8(5):417, May.

with R.W. Bettoli. Simple and rapid method for the estimation of volatile acid
in wine. Proceedings of the International Congress of Viticulture, p. 263,
April.

Some results of the practical application of sulfurous acid and selected yeast in
the fermentation of California wines, 1913 and 1914. Proceedings of the
International Congress of Viticulture, p. 254, April.

Balling degree of fruit juices. Monthly Bulletin of the California State
Commission of Horticulture 286-290, August.

Candied and glacé fruits. Pacific Rural Press, July.

Canning and preserving of figs. Proceedings of the Fig Institute, Fresno,
California, 103-111, January.

Grape juice recipe. Pacific Rural Press, 340, September.

Home and Farm Canning of Fruits and Vegetables. U.C. Experiment Station
Circular 158, December.

New method of canning vegetables. Pacific Rural Press, 101, July.

with P.M. Stone. Preliminary observations on the ripening of pears. Monthly
Bulletin of the California State Commission of Horticulture, 425-429, December.

Saving more oil in the manufacturing process. Olive Journal 1:15.

Sweet wines of high alcohol content without fortification. Journal of
Industrial and Engineering Chemistry 8:1124-1126, December.

with S.K. Mitra. Avocado by-products. Annual Report of the California
Avocado Association, 1916, 12-20, March.

with F.T. Bioletti. Canning Without Sugar. U.C. Experiment Station, May.

Experiments on the formation of high amounts of alcohol without
fortification. American Wine Press, March.

New process of pickling olives. Pacific Rural Press, 74, January.
Preservation of vegetables without canning. California Cultivator, 534, May.
Preservation of vegetables without canning. Pacific Rural Press, 612, May.

with F.T. Bioletti. Preservation of Eggs. U.C. Experiment Station, June.



10.
11.
12.

13.

14.

15.
16.

17.

18.

19.
20.

21.
22.

23.

24.

25.
26.

with A.W. Christie. Utilization of olive pomace. Journal of Industrial and
Engineering Chemistry 9:45-47, January.

Utilization of olive pomace. Olive Journal 4:8-9, January.
Candied fruits. California Cultivator 49(13):341, September.
Candied fruits. U.C. Experiment Station.

with F.T. Bioletti. Canning Fruit in Glass Jars or Wax-top Cans. U.C. Experiment
Station, War Emergency Circular.

with F.T. Bioletti. Canning Fruits and Vegetables. U.C. Experiment Station, War
Emergency Circular.

Drying of Potatoes, Sweet Potatoes, Squash and Cabbage. U.C. Experiment
Station, August.

Drying of Tomatoes, Green Peas and Corn. U.C. Experiment Station.

with F.T. Bioletti. Fruit Juices. U.C. Experiment Station, War Emergency
Circular.

Fruit vinegar. Pacific Rural Press 94(11):272, September.

Home and Farm Canning (revision). U.C. Experiment Station Circular 158,32
pp., July.

with F.T. Bioletti. Home-made Vinegar. U.C. Experiment Station, November.

with Frederic T. Bioletti. Improvements in Methods of Pickling Olives. U.C.
Agricultural Experiment Station Bulletin 289, December.

Jellies and jelly stocks. California Cultivator 49(6):140, August.

with F.T. Bioletti. Jelly Stocks. U.C. Experiment Station, War Emergency
Circular.

Methods of Food Preservation.

[. Canning Fruits and Vegetables. U.C. Experiment Station, August.

II. Fruit Juices and Jellies. U.C. Experiment Station, August.

III. Drying Fruits and Vegetables. U.C. Experiment Station, August.

IV. Candying Fruit, Making Fruit Vinegar and Salting Vegetables. U.C.
Experiment Station, August.

Preservation of tomatoes in water glass. Preservation of tomatoes in water
glass. Pacific Rural Press 94(17):432, October.

Preserving vegetables. California Cultivator 49(3):58-59, July.

with J.R. Zion. Results of olive pickling experiments. Olive Journal 2(7):5, 8-9,
December.




27.

28.
29.
30.
31

32.
33.

1918

10.
11.

12.

13.
14.

15.

with J.R. Zion. Results of olive pickling investigations. Olive Journal 2(5),
October.

Salt curing of olives. Olive Journal 2(7):5, December.
Sterilization of Meat in Jars. U.C. Experiment Station Leaflet.
Tomato Paste. U.C. Experiment Station Leaflet.

Use of high temperatures, aerated liquids, and circulating liquids in olive
pickling. Olive Journal 2(6):3-4, November.

Vinegar from fruit cuttings. California Cultivator 49(14):365, October.

Vinegar From Waste Fruits. U.C. Experiment Station Bulletin 287, October.
(Revised 1921)

Botulinus poisoning. California Cultivator 50(20):625, May.

Candied fruits as a side line for confectioners. Western Confectioner 4(6):20,
March.

with F.T. Bioletti and H. Davi. Changes in the chemical composition of grapes
during ripening. U.C. Publications in Agricultural Sciences 3(6):102-130,
March.

with J.R. Zion. Drying tomatoes. California Cultivator 50(23):693, June.

Experiments upon drying fruit without sulfuring. Pacific Rural Press
95(21):669, May.

Farm curing of meats. California Cultivator 50(40):113, January.

Grape syrup investigations. Sun-Maid Herald 3(10):30, May.

with C.C. Scalione. Refining inferior olive oils. Olive Journal 2(8):5, January.
Syrup From Sweet Sorghum. U.C. Experiment Station Circular 198, June.
Canning without sugar. California Cultivator 51:29, July.

Don’t let surplus apple go to waste. Pacific Rural Press 96:614, December.

The fermentation organisms of California grapes. U.C. Publications in
Agricultural Sciences 4:1-68, December.

Fruit jelly stock. Better Fruit, 14-16, October.
Home and Farm Food Preservation. MacMillan, New York.

Home pickling of olives. California Cultivator 51, November.




16.
17.

18.

19.

20.

21.
22,

23.

24.
25.
26.

1919

10.

Home Preparation of Fruit Juices. U.C. Experiment Station Leaflet, July.

Home preparation of fruit syrups and preserves. California Cultivator 51:56,
July.

with R.E. Cruess. Methods of preparing dried fruits for the table. Pacific Rural
Press 96:44-45, July.

Methods of refining olive oil in California. Fig and Olive Journal 3:5-7,
October.

Santa Barbara community dryer and cannery. California Cultivator 51:75, 79,
101-103, July and August.

Some Pickling Recipes. U.C. Agricultural Experiment Station Leaflet, July.
Some Vegetable Canning Recipes. U.C. Experiment Station Leaflet, July.

Storage of Some Home Prepared Food Products. List of available food
preservation publications. U.C. Experiment Station Leaflet, July.

Storing home prepared food products. California Cultivator 51:29, July.
Sugar Saving Suggestions. U.C. Experiment Station Leaflet, August.

Time table for canning in the home. Pacific Rural Press 96:68, July.

The evaporation of vegetables. California State Commission of Horticulture
Monthly Bulletin 8:93-100, March.

Evaporators for Prune Drying. U.C. Experiment Station Circular 213, May.

with E.T. Bioletti. Grape Syrup Preliminary Report. U.C. Experiment Station
Bulletin 303, January.

Home-made olive oil. California Cultivator 52:10-11, January

Lessons for prune growers from the September rains. California State
Commission of Horticulture Monthly Bulletin 8:3-61, February.

New grape syrups. California Cultivator 52:838-839, June.

with F.T. Bioletti. Possible Uses for Wine Grape Vineyards. California Board of
State Viticultural Commissioners Bulletin 14, June.

Salvage of Rain-Damaged Prunes. U.C. Experiment Station Circular 212, April.

A study of the factors concerned in olive pickling. I. Standing solutions. Olive
Journal, 10-11, June.

What shall we do with the wine grapes? Western Canner and Packer 10:28-29,
February.



11. Will grape syrup save the wine grape growers? Pacific Bottler, 12-13, June.
12. Canning grape juice. The Canner 49:34, August.
13. Coloring of ripe olives in processing. Fig and Olive Journal 4:3, 4, August.

14. Discussion of Fruit Evaporation. California State Department of Agriculture
Monthly Bulletin 8:685-589, November-December.

15. Evaporators for fruits. California Cultivator 53:821, November.

16. The functions of lye in olive processing. Fig and Olive Journal 4:4-6, July.
17. Grape juice for breweries. Pacific Bottler 39:29, September.

18. Grape syrup and its possibilities. California Grape Grower 2:10, December.
19. Home-made grape syrups. Orchard and Farm 31:25, November.

20. with A.W. Christie. The latest on grape syrup. California Cultivator 53:360, 361,
365, September.

21. Properly sterilized ripe olives are not poisonous. Fig and Olive Journal 4:2, 3,
December.

22. A short process of pickling olives. Fig and Olive Journal 4:3-5, September.
23. Some types of air blast evaporators. Pacific Rural Press 98:102, July.
1920

1. with A.W. Christie. Dipping grapes for evaporation. California Grape Grower
1:4, 5, May.

2. with A\W. Christie and F.C. Flossefeder. Evaporation of Grapes. U.C. Experiment
Station Bulletin 322, June.

3. The evaporator at Davis. California Grape Grower 1:10, January.

4. Evaporators for fruits. Sun-Sweet Standard 3:28, January.

5. A few sugar-saving suggestions. California Cultivator 54:899-908, June.
6. Pickling and canning ripe olives. The Canner 50:56-58, 63, January.

7. with A\W. Christie. Revised specifications of University evaporator. Rural
World 23:3, 5, April.

8. Ripe olives, a safe food. U.C. Journal of Agriculture 6:15, 16, February.

9. Some plain facts about Bacillus botulinus. Fig and Olive Journal 4:7, 10, 11,
May.




10.
11.

12.

13.
14.
15.
16.

17.

18.

1921

10.

1922

Stemming and seeding wine grapes. Pacific Rural Press 99:479, February.
Types of evaporators. California Fruit News 61:1, February.

Types of Evaporators. California State Department of Agriculture Monthly
Bulletin 9:104-113, March.

Unfermented Fruit Juices. U.C. Experiment Station Circular 220, July.

with A.W. Christie. The University Farm evaporator. Agricola, April.

Uses of grape syrup. California Grape Grower 1:10, February.

What shall we do with the wine grapes? Pacific Rural Press 99:419, March.

What will be done with the wine grapes? American Fruit Grower 40:10,
February. -

Commercial Production of Grape Syrup. U.C. Agricultural Experiment Station
Bulletin 321, May.

Fruit products and their preparation. Canning Age 2:9-13, December.
Home made fruit beverages. California Countryman 7:6-8, November.
Home pickling of green olives. California Cultivator 57:651, December.
Making the olive palatable. American Food Journal 16:7-10, October.
Making vinegar at home. California Fruitman 1:13, 47, November.
Performation and corrosion of tin plate. The Canner 53:27-28, December.

Some Factors Affecting Dehydrater Efficiency. U.C. Experiment Station
Bulletin 337, November.

Some Factors Affecting the Quality of Ripe Olives Sterilized at High
Temperatures. U.C. Experiment Station Bulletin 333, October.

with E.L. Overholser and S.A. Bjarnason. Storage of perishable fruits at
freezing temperatures. California Fruit News 64(1724):3-5, July.

with AW. Christie. Dehydration of Fruits. U.C. Experiment Station Bulletin 330,
September.

The application of science to industry. The Canner 54:27-28, February.
Candied fruits. Pacific Rural Press 103:653, June.

Canned marmalade juice. California Citrograph 7:153, March.



10.
11.
12.
13.
14.

15.
16.
17.
18.
19.

20.
21.
22.
23.

24,
25.
26.

27.

Canning marmalade juice. California Cultivator 58:152, February.
Directions for processing ripe olives. The Canner 54, April.

The fruit products laboratory of the College of Agriculture. California Fruit
News 65, January.

Maraschino cherries. California Cultivator 58:683, June.

Marmalade Juice and Jelly Juice from Cull Citrus Fruits. U.C. Experiment
Station Circular 243:222-231, May.

New by-products from cull oranges and lemons. Fruitman 2:4-15, February.
New carbonated beverages successful. California Grape Grower 3:6-7, May.
Perforation and corrosion of tin plate. California Fruit News 65:3, June.
Safe methods of canning. California Cultivator 59:5, 11, July.

Some dehydration problems. Sunsweet Standard 5:12-15, April.

Suggestions for packing and shipment of unpickled olives. California
Fruitman 2:15, February.

Carbonated grape beverages. Associated Grower 4:22, October.

Fruit by-products. California Cultivator 59:387-394, October.

Fruit by-products. Placer County Fruit Growers Convention Proceedings 49-57.
Fruit Growers’ Conference. California Cultivator 59:19, 371, November.

with A.W. Christie. Laboratory Manual of Fruit and Vegetable
Products. McGraw-Hill, New York.

More profit per acre. Sunsweet Standard 6(6):18, 19, November.
New fruit beverages. California Cultivator 59(7):149, 156, August.
with J.H. Irish. New fruit drinks. Beverage Journal 58(7):35-39, August.

The preparation of fruit syrups for bottlers’ use. Beverage Journal 58(12):35-
39, December.

Preservation of grape juice. California Grape Grower 3(10):2-3, October.
Preservation of grape juice. California Cultivator 59(15):358, October.
Pure fruit drinks. Countryman 8(7):5, 6, November.

Ripe olives in California. Canning Age 3:5-9, 43, September and October.




28.
29.
30.

1923

10.

11.

12.

13.

14.

15

16.

17.

18.

Ripe olive returns to favor. California Cultivator, 223, September.
Safe methods of home canning. California Cultivator, 5, July.

Some factors in the fermentation of vinegar stock. The Canner 55(10):46-48,
September.

Advantages of canning prunes fresh. The Canner 56:27, June.
Bacterial spoilage of canned goods. The Canner 56:27-30, June.
with A.W. Christie. Canning of asparagus. Canning Age 4(4):12-17, April.

with J.H. Irish. Fruit beverage investigations. Beverage Journal 59(3):43-52,
March; 59:164-170, April.

with J.H. Irish. Fruit Beverage Investigations. U.C. Agricultural Experiment
Station Bulletin 359, April.

Fruit by-products. Oregon Grower 4(10):22-23, May.

Home canning of fruits and vegetables. California Cultivator 60(20):583, 591,
May.

Lye peeling of raw products for canning. The Canner 56(20):27-30, May.
New fruit confections. Western Confectioner 9(4):46, January.

Preparation of fruit syrups for bottlers’ use. Beverage News 10(5):17-20,
January.

Preparation of fruit syrups for bottlers’ use. National Bottlers’ Gazette 41:110,
112,114, 116, 118, January.

Preserving fruits and vegetables for exhibition. California Cultivator
60(19):553, May.

Raisin by-products now seriously considered. American Vinegar Industry and
Fruit Products Journal 2(7):14-16, April.

Raisin by-products. Associated Grower 5(4):12, 26, April.

. Save money canning without sugar. California Cultivator 60(19):551, 558, May.

Use of the microscope in the cannery. The Canner 56(13):27-29, March.

Vinegar analysis for canners. Western Canner and Packer 14(10):118,
February.

with E.H. Guthier. Bacterial Decomposition of Olives During Pickling. U.C.
Experiment Station Bulletin 368, July.




19.

20.
21.
22.

23.

24.
25.
26.
27.
28.
29.

30.
31.
32.

33.
34.
35.

36.

1924

By-products from Placer County cull fruits. Placer County Fruit Growers
Convention Proceedings 3:23, October.

California olive oil. Chemical and Metallurgical Engineer 29:223-235, August.
Canning of fruit blends. The Canner 57:27, July.
Canning of peaches in California. The Canner 57:23-25, September.

Clarifying fruit juices. Chemical and Metallurgical Engineer 29:351-353,
August.

Dehydration on increase. California Cultivator, 37-40, July.

Glassed jelly juices. Glass Container 2:6, 7, 34, 41, 43, October.

How to make real fruit drinks. American Fruit Grower 43:4, 17, September.
Marmalade juice and jelly juice. California Citrograph 43:412, 432, 443, October.
Modern miracle, fruit beverages without fruit. Orchard and Farm, 1, 2, August.

Preservation of grape juice without sulphurous acid. California Grape Grower
4:11, October.

Relation of jelly manufacture to canning. The Canner 57:27-30, July.
Use of fruit in confectionery. Manufacturing Confectioner 3:22-27, July.

with H. Aref. Observations on the composition of fruit beverages. Fruit
Products Journal 12(8):228-229, April.

Glimpses of Spanish agriculture. Pacific Rural Press 106:649, December.
Utilization of cannery by-products. Canning Age, 19-21, September.

with E.L. Overholser. A Study of the Darkening of Apple Tissue. U.C.
Experiment Station Technical Paper No. 7, pages 1-40, June.

Unfermented Fruit Juices. U.C. Experiment Station Circular 220 (first printing
1920), revised.

Bevande Analcooliche. Monferrato, Casa Editrice Fratelli.

Commercial Fruit and Vegetable Products. McGraw-Hill, New York.
(revised 1938, 1948).

Comparative effects of acetic acid and vinegar bacteria on ferment. Fruit
Products Journal and American Vinegar Industry 3:20, February.

Day with olive experts at Castel Ruggiero. Pacific Rural Press 107:544, April.
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1925

with E.L. Overholser. Freezing storage of quickly perishable fruits. Ice and
Refrigeration 66:236-239, March.

Fresh and canned fruit in Spanish diet. Pacific Rural Press 107:338, March.
Golden grapes of America culture. Pacific Rural Press 107:216, February.

Observations on citrus fruit preparation in Sicily. Orchard and Farm 3:10,
April; 8, May.

0Old Spain. California Countryman 10:8, March.

Olives as produced in Seville. Pacific rural Press 107:40, January.
Storing grapes. California Grape Grower 5:14, January.

Visit a modern English farm. Pacific Rural Press 107:580, April.

Agriculture of Southern Europe. Los Angeles Times, Farm and Tractor Section
6, October.

Experiences with raisins in Europe. Despite the advantage of cheaper labor,
Spain fears California competition in world markets. Associated Grower 6:16,
31, November.

Green olives in Seville. Canning Age 5:600-602, 630, July.

How the French can their products. Canning Age 5:891-895, November.

Oliva en California. Boletin mensual de olivculture, 457-459, September.

Olive Pickling in Mediterranean Countries. U.C. Experiment Station Circular
278, September.

Pickling olives for home use. Pacific Rural Press 108:588, December.

Plum and peach by-products. 4™ Placer County Fruit Growers Convention
Proceedings, 78-84, October.

Preparation and Refining of Olive Oil in Southern Europe. U.C. Experiment
Station Circular 279, October.

Almeria and its grapes. California Grape Grower 6:6-7, June.
Alermia grape industry of the Old World. Blue Anchor 2:6-9, 33, January.

with J.W. Parcell. Experiments of interest to canners. California Fruit News
71:5, June.

with E.L. Overholser. Freezing fresh fruits in cans. Canning Age 6:97-99,
February.
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1926

Getting the most from lemons. Chemical and Metallurgical Engineer 32:313-
316, February.

Green olive pickling experiments. Western Canner and Packer 17:8-9, June.
How to use fruit in candy. California Cultivator 64:238, 246, February.

Increasing the use of California fruits. California Cultivator 64:200-201,
February.

New fig products being developed. Fruit Products and American Vinegar
Industry 4:18-19, January.

New uses for raisins. Pacific Rural Press 109:223, February.

Olive products in California. Mid-Pacific Magazine 29:617-621, April.
Olive pruning in Southern Europe. Pacific Rural Press 109:38, January.
Use of grapes in the home. California Grape Grower 6:14, March.
Analysis of sugar for sulfurous acid. Canning Age, 705-707, August.

Application of science in the canning industry. The Canner 61:23-25,
December.

Floating of olives during pickling. The Canner 61:24-26, September.
Glacé fruits. Pacific Rural Press 59:362, October.

Home and Farm Food Preservation. Macmillan, New York (revised
edition).

The most important fruit in the world. Pacific Rural Press 60:330, September.
Observations on canning in Europe. The Canner 61:20-23, September.

Removal of sulfurous acid from grape syrup. Journal of Industrial and
Engineering Chemistry 17:849-851, August.

The role of acid in canning. Hilgardia 1:275-293, December.
Small scale curing of ripe olives. Pacific Rural Press 60:589, November.

with G.D. Turnbow. Suggestions for the use of fruit in ice cream. Western
Confectioner 11:44, 82, 83, August.

Developing new canned fruit products. The Canner 62(11):23-26, March.

New canned fruit products. Western Canner and Packer 18:10-18, May.




10.

11.

12.

13.

14.

15.

16.

17.

1927

New peach pitting machine. Canning Age, 124-126, February.
Pacific Coast Pear Meeting. Pacific Rural Press 61:7, January.

The Utilization of Surplus Plums. U.C. Agricultural Experiment Station Bulletin
400, February.

What about over-production. California Countryman 12:1, 17, January.

Changes in composition of olives during curing. Fifth Annual Technical Olive
Conference Proceedings 5:79-82.

Comparative composition of olives and storage brines. Fifth Annual Technical
Olive Conference Proceedings 5:73-78.

with P.N. Mark. Experiments on the dehydration of olives. Fifth Annual
Technical Olive Conference Proceedings 5:28-31.

Green olive investigations of the 1925 season. Fifth Annual Technical Olive
Conference Proceedings 5:49-57.

with J.H. Irish. Home Preparation of Jelly and Marmalade. California
Agricultural Extension Service Circular 2, July; reprinted again in 1931 and
1933.

Investigations on fig products. Tenth Annual Fig Conference Proceedings, 22-
27.

with W.Y. Fong. Observations on the oxidase system of fruit. American
Vinegar Industry and Fruit Products Journal 6:13-16, November.

Processing large varieties of olives. Fifth Annual Technical Olive Conference
Proceedings 5:68-73.

with G.D. Turnbow. A promising specialty - prune ice cream. Sunsweet
Standard 10:15, September.

with P.N. Mark. Spiced olives. Fifth Technical Olive Conference Proceedings
5:42-45.

with A. O’Neill. Use of fruit in candy. California Cultivator 67:592-595,
November.

California Canners’ League Convention. The Canner 64:31-33, April.
with G.D. Turnbow. Figs in ice cream. Ice Cream Review 10:44, 45, April.

with A. O’Neill. Home Preparation of Fruit Candy. Agricultural Extension
Circular 10, March.

How cutting demonstrations help the fruit preserver. Canning Age, 507-510,
May.
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1928

Principles of manufacture of jelly and marmalade. Series of Articles, The
Canner 64: April-June.

with G.D. Turnbow. Use of surplus persimmons in ice cream. California
Cultivator 68:293-294, March.

Canning and preserving California figs. The Canner 65:15, 17, November.

with B.E. Lesley and S.A. Kaloyeres. Changes in olives during pickling process.
The Canner 65:17-19, September.

Effect of sodium bicarbonate added to bring used in the canning of olives. The
Canner 65:20, August.

Experiments on the effect of salt in lye solutions used in olive pickling. The
Canner 65:17-19, August.

Factors affecting the composition of dates. Journal of Plant Physiology 2:349-
355, July.

Growing, curing and canning California olives. The Canner 65:17, 20, July.

with G.D. Turnbow. Investigations on the Use of Fruits in Ice Cream and Ices.
U.C. Experiment Station Bulletin 434, September.

with J.W. Parcell. Investigations on the canning of Muscat raisins. Fruit
Products Journal 6:15-18, July.

with E. Harrold. Investigations on the utilization of cull avocados. Fruit
Products Journal 7:12-15, 20, October.

with L.J. Condit. Kadota Fig and Kadota Fig Products. U.C. Experiment Station
Bulletin 436, October.

Packing salted almonds: Improvements in the processing. The Canner 65:34,
December.

Persimmon ice cream. Western Confectioner 13:40, 80, 82, July.

Recent experiments on the storage of olives for ripe curing. The Canner 65:19,
20, November.

with A.H. Nouty. Studies on the preservation of fruit in sulfurous acid
solutions. Fruit Products Journal 6:18-20, July.

Avocado by-products. California Cultivator 70:608, May.

By-products from surplus grapes. California Journal of Development 18:10-13,
February.

Canning peaches. Food Facts 4:20-21, May.
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20.
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22.
23.
24.

25.
26.

Characteristic of micro-organisms, occurring in brines. Canning Age 9:375-
378, 386, April.

with J.H. Irish. Crushed peaches, a new canned peach product. Fruit Products
Journal 7:20-21, May.

with B.E. Lesley. Effect of acidity on the softening of dill pickles. Fruit
Products Journal 7:12, June.

Factor in canned olive color. Western Canner and Packer 2:16, 18, June.
California Packers Convention. Canning Age 9:387-392, April.

Fruit by-products possibilities. Blue Anchor 6:6-7, 20, 23, May.

with EM. Mrak. A health candy. Sunsweet Standard 11:4, May.

Outline of farm scale ripe olive pickling. California Cultivator 70:73, January.
Prune candy - a new confection. Sunsweet Standard 11:4, May.

Studies on fig products. Western Canner and Packer 19:28-30, January.
Suggestions for utilization of fruits. Food Facts 4:15-16, 24-25, February.
Utilization of surplus grapes. Pacific Rural Press, 414-416, March.
Composition of California tomatoes. Canner 67:17-20, October.

with J.H. Irish and P.H. Richert. Crushed peaches placed on the market.
Western Canner and Packer 20:12-13, October.

with E.M. Mrak. Glass packed prunes - a new home product. Canner 67:31-32,
August.

with A.W. Christie. Home Canning (revision). U.C. Experiment Station Circular
276, September.

A new canned peach product. California Countryman 15:6, 19, September.

with J.H. Irish. New uses for canning peaches. Pacific Rural Press, 156,
August,

No women allowed. Canning Age 67:921-924, November.
with G.A. Pitman. The place of grapes in the diet. Blue Anchor 5:7, November.

with L.G. Saywell. Refractometer tests for solids. Western Canner and Packer
20:12-13, November.

with E. Harrold. Sugared walnuts. California Countryman 15:9, 17, November.

Surplus fruits. What shall we do with them? Food Industries 1:30-33, October.
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1929
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11.

12.
13.

14.
15.

16.

17.

Teachers as cannery department heads. Canner 67:15-17, July.

with M.A. Joslyn. Retail distribution planned. Western Canner and Packer
21:32, May.

California ripe olives. Food Industries 1:170-175, January.

Crushed peaches and the peach orchard. California Cultivator 72:320-321,
March.

with G.L. Marsh. Detection and estimation of carbon bisulfide in fumigated
almonds. Fruit Products Journal 8:31, 34, February.

with J.H. Irish and P.H. Richert. Powdered fruit juices. Dried fruit juices now
practical. Pacific Rural Press 117:741, June.

Drinking our surplus California grapes. Pacific Rural Press 117:549, April.

with P.H. Richert. Effect of hydrogen ion concentration on the toxicity of
sodium benzoate to microorganisms. Journal of Bacteriology 17:363-371, May.

with W.Y. Fong. Effect of sulfurous acid on fruit oxidase. Fruit Products
Journal 8:21, June.

with W.Y. Fong. The effect of pH value on the inactivation temperature of
fruit oxidase. Plant Physiology 4:537-541.

Excess fruit. California Countryman 15:7-8, 22, April.

with M.A. Joslyn. Freezing storage of fruit and vegetables for retail
distribution. Fruit Products Journal 8:9, 13, March; 9-12, April.

with M.A. Joslyn. Frozen foods for retail sale. Western Canner and Packer,
Annual Statistical Number, 68-72, March.

Glass containers for ripe olives. The Canner 68:29-32, June.

with P.F. Nichols, J.H. Irish, P.H. Richert and G.A. Pitman. Possible methods of
utilizing surplus canning peaches. The Canner 68:17-19, April.

New developments in fruit products. California Cultivator 72:530-531, May.

New methods for determining the oil content of olives. Fruit Products Journal
8:2-23, January.

with L.G. Saywell and P.N. Mark. Study of tomato composition. Western Canner
and Packer 21:16-18, June.

Sugars used in the fruit products industries. Fruit Products Journal 8:16-19,
January.
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23.
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26.

27.
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31.
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with G.D. Turnbow. The use of fruits in ice cream. Western Confectioner 15:41-
43, January.

with M.A. Joslyn. The utilization of surplus persimmons. Blue Anchor 6:23, 38-
39, May.

Utilizing cull avocados. California Cultivator 72:605-621, May.

with M.A. Joslyn. Cold packing of fruits and vegetables. Mid-Pacific Magazine
38:55-58, July.

with M.A. Joslyn. Comparative investigation of certain film forming fungi.
Hilgardia 4:201-240, November.

with W.Y. Fong. Comparison of several indicators for fruit oxidase. American
Journal of Botany 16:799-802, December,

with E.M. Mrak. Darkening of peaches. The Canner 69:11-13, September.

with R.H. Tracy and P.H. Richert. Effect of acidity on the toxicity of sodium
benzoate. Glass Packer 1:362-365, September.

with R.N. Jeffrey. Effect of hydrogen-ion concentration in the dyeing of
cherries. Industrial and Engineering Chemistry 21:1268-1269, December.

Effect of small concentrations of acid and alkali on olive color. Technical Olive
Conference Proceedings 8:35-45, July.

Grape by-products. California Cultivator 73:299, 315, September.

with M.A. Joslyn. Home and Farm Preparation of Pickles. U.C. Extension
Service Circular 37, October. Revised May 1943.

with E.M. Mrak. How fruit products corrode metals. Food Industries 12:559-563,
September.

with G.A. Pitman. Hydrolysis of pictin by various microorganisms. Industrial
and Engineering Chemistry 21:1292-1295, December.

with R. Henry. Experimental work in processing shelled almonds. Food
Industries, 541-545, September.

with R.H. Tracy. Observations on the food values of carbonated beverages. The
Canner 69:33-35, August.

Recent development in grape drinks. Pacific Rural Press 118:315, September.

with E.M. Mrak. Utilization of Surplus Prunes. U.C. Agricultural Experiment
Station Bulletin 483, November.

with M.A. Joslyn. Home and Farm Preparation of Pickles. U.C. Agricultural
Extension Circular 37.
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1930

1931

with E.M. Mrak. How fruit products corrode metals. Food Industries 3(9):40-46,
September.

with M.A. Joslyn. Retail distribution planned. Western Canner and Packer
20(13):32.

with M.A. Joslyn. The utilization of surplus persimmons. California Cultivator
LXXII(10):285, 301.

with M.A. Joslyn. Frozen foods for retail sale. Western Canner and Packer.
Annual Statistical Review, 68, 70, 72, March.

with M.A. Joslyn. Freezing storage suggestions. Fruit Products Journal
8(11):12, July.

with M.A. Joslyn. Cold packing fruits and vegetables for retail distribution.
Mid Pacific Magazine XXXVIII(1):55-58.

with M.A. Joslyn. A comparative investigation of certain film forming fungi.
Hilgardia 4(9):201-240.

with E.M. Mrak. The darkening of peaches. The Canner 69(13):11-12,
September.

with R. Henry. Experimental work in the processing of shelled almonds. Food
Industries, September.

with M.A. Joslyn. Frozen food in paper bottles. Literary Digest, 21, May.
with M.A. Joslyn. Freezing storage of fruits and vegetables for retail

distribution in paraffined paper containers. Fruit Products Journal 8(7):9-12;
8(8):9-12.

with E.M. Mrak. How to increase prune sales. Western Canner and Packer
22(4):0-7, August,

Relation of grape products to the grape surplus. Fruit Products Journal,
August,

with D.S. Glen. Table syrup from grapes. Fruit Products Journal, August.

The use of raisins and other grape products in candy and ice cream. Fruit
Products Journal 9:366-368 and 383, September.

Pickling green olives. U.C. Experiment Station Bulletin 498.

with C.G. Pitman. Cloudy containers can be avoided in packing nut meats.
Glass Packer, October.




1932

1933

Freezing storage investigations at the University of California. Fruit Products
Journal, December.

with P.H. Richert and J.H. Irish. The effect of hydrogen-ion concentration on
the toxicity of several preservatives to microorganisms. Hilgardia 6(10):295-
314, November.

with Thomas G. Eckart. Freezing storage of pineapple products. Fruit Products
Journal 10:364-366, August.

with J.R. Neil. Experiments on new dried fruit products. Fruit Products
Journal, June.

with V. de F. Henriques. Experiments on storage of cherries in “brine.” Fruit
Products Journal, April.

with G.L. Marsh. Experiments on utilization of surplus apricots. Fruit
Products Journal 11:334-335, July.

with EM. Mrak and P. Quinn. Observations on the browning of peaches. Fruit
Products Journal 12(2):37-40.

with J.W. Parcell. Observations on the relative heating capacity of steam and
of steam-air mixtures. Fruit Products Journal, May.

with G.L. Marsh. Pure fruit jelly juices. Fruit Products Journal 11:325-327,
July.

with Agnes O’Neill. The Home Preparation of Fruit Candy. California
Agricultural Extension Service Circular 10.

with L.G. Saywell. Composition of California tomatoes. Fruit Products Journal
12(6):177-179, February.

with H. Aref. Observations on the composition of fruit beverages. Fruit
Products Journal 12(8):228-229, April.

Corrosion of nickel and monel metal by sulfured grape juice. Industrial and
Engineering Chemistry 25(4):367-369, April.

with R. Samisch and H.M. Pancoast. Fruit enzyme investigations. Fruit
Products Journal 12(11):323-324, 344.

with W.C. Cole and M.A. Joslyn. Fruits in Ice Cream and Ices. UC Agricultural
Experiment Station Service Circular 331:1-32. (in 1943 wartime leaflet
temporarily replaced the circular)

with R.N. Jeffrey. Gasometric method of estimating oxidase activity. Plant
Physiology 8:327-331.




1934

10.

11.

12.

1935

with M.A. Joslyn. Home and Farm Preparation of Pickles. U.C. Agricultural
Experiment Service Circular 37, reprinted November 1933.

The work of the fruit products laboratory. Fruit Products Journal 13(1):12-13,
September.

with M.A. Joslyn. Crushing and fermenting white wine. California Wine
Review 2(12):12-13, 15, December.

The fermentation of white wine. Fruit Products Journal 13(8):230-232, 249.

with M.A. Joslyn. Home and Farm Preparation of Vinegar. U.C. Agricultural
Experiment Station Service Circular 332, January.

with M.A. Joslyn and L.G. Saywell. Laboratory Examination of Wines and
Other Fermented Fruit Products XIII-III. Avi Publishing Co., New York.

with M.A. Joslyn. A method to age wine. Pacific Rural Press, June 30, 1934, p
593; Fruit Products Journal 13(12):365-366, August.

with L. Quacci. Observation in spoiling of must by yeasts. Fruit Products
Journal 14(4):109.

with M.W. Turbovsky and associates. Observations on the use of tannin in wine
making. Fruit Products Journal 14(4):106.

Pasteurized wines of low alcohol content. Fruit Products Journal 14(1):7.

with M.A. Joslyn. Pure yeast cultures - their advantages and directions for
their use. Wine News, February 6-7.

with L.M. Montgomery. A study of cider fermentation. Fruit Products Journal
14(4):107-108, December.

Use of calcium sulfite for the storage of cherries. Fruit Products Journal
12(8):230.

with R. Samisch. Enzymatic darkening in apricots. American Society for
Horticultural Science 31:28-31.

with M.A. Joslyn. Bottling of California wine, a few observations. Wines and
Vines 16(10):4-5, October; 16(11):5-6, November.

The disease of wine - tourne. Fruit Products Journal 14(7):198-200, March.
with M.A. Joslyn. The hazards of rapid aging. Wine Review 3(4):20, April.

with E. Develter. An improved method of pickling olives. Fruit Products
Journal 14(11):346.




10.
11.
12.

13.

14.

15.

A method of storing experimental lots of fermented juices. Fruit Products
Journal 15(3):70, November.

Splitting of cherries in brine. Fruit Products Journal 14(9):271-272, May.

with G.L. Marsh and S. Mendels. Fruit “wines.” Fruit Products Journal
14(10:295-298, June.

Suggested scoring system for wines. Fruit Products Journal 14(9), May.

Canned crushed peaches. Fruit Products Journal 15(11):328, July.

with Lyman Cash. The canning of California grape juice. Fruit Products
Journal 15(12):357-358, 364, 373, August; The Canner 83(8):13-14.

with J.H. Fessler, E.M. Mrak and J.J. Hayes. Die einwirkung der naturweine auf
die zusammensetzung des urins und die alkalireserve des blutes. Zeitschrift
fur Untersuchung der Lebensmittel 72(5/6):461-463.

Early experiments in preservation of orange juice. Fruit Products Journal
15(6):104-165.

with Leonora Hohl. Effect of temperature, variety of juice and method in
increasing sugar content on maximum alcohol production by Saccharomyces
ellipsoideus. Food Research 1(5):405-411.

with D. Pomeroy. Greek olive investigations. Fruit Products Journal 16(1):11-
13, 22. Also 15" Annual Olive Conference Proceedings, 58-75.

Further data on the effect of SO, in preventing high volatile acidity in wines.
Fruit Products Journal 15(11):324-327, 345.

Wine in the diet. Fruit Products Journal 16(9):260-261, May.

with H.C. Douglas. An interesting spoilage of Sicilian olives. Fruit Products
Journal 15(11):334.

with E.M. Mrak. New outlets for prunes. The Canner 82(15):9-10, 14.
Progress in research. Wine Review, September.

Opportunities for chemurgic research in California. Fruit Products Journal
16(4):102-105, 118-119, 123.

Spoilage of Sicilian olives. 15® Annual Olive Conference, 90-92.

with L.A. Hohl. A study of several factors affecting alcohol formation by
Saccharomyces ellipsoideus. AAAS, June 1936. SAB Western Section.

with H.C. Douglas. Sweet wine spoilage. Wine Review 6(12), December.



16.

1937

10.

11.

12.

13.
14.

15.

16.

1938

The utilization of surplus fruits. Fruit Products Journal 15(9):264-266, 280,
May.

Apricot, peach and plum juices. Fruit Products Journal 16(8):231-233.

with Ralph Celmer. Carbonated fruit juices in cans. Fruit Products Journal
16(8):229, 251.

Collapse and shriveling of olives during storage in final brine and during
retorting. Fruit Products Journal 17(2):48.

The effect of cold on olives. Fruit Products Journal 17(2):40, 59.

Fruit juices in the United States. Unfermented Fruit Juice Conference, Berlin,
p 78-81, January.

with John Byrne and L.G. Saywell. The iron content of grapes and wine.
Industrial and Engineering Chemistry, Analytical Edition 9(2):83-85.

Maraschino cherries. Fruit Products Journal 16(9):263-266, 277, 279. (also a
mimeo).

with L.A. Hohl. A method of improving sweet wine. Fruit Products Journal
16(9):261-262.

Notes on the use of concrete in wineries. Wines and Vines 18(1):14-16, 23.

Observations of ‘36 season on volatile acid formation in Muscat fermentations.
Fruit Products Journal 16(7):198-200, 215-216, March.

Spanish sherries. Wine Review 5(1):14-16, 36-37, January; 5(2):12-15, 20,
February; 5(4):14-17, April.

with L.A. Hohl. Special methods of fermentation of sweet wines. Wines and
Vines 18(7):8.

Spoilage of bottled Sauterne. Wines and Vines 18(3):12-14, 24.

with L.A. Hohl. Syruped fermentation of sweet wines. Wine Review,
November.

Use of starters for green olive fermentations. Fruit Products Journal 17(1):12,
September.

with T. Scott and associates. A comparison of various treatments of cement and
steel wine-tank surfaces. Food Research 2(5):385-396.

Commercial fig products. Fruit Products Journal 17(11 and 12):337-339, 343,
368-369, 377; 18(2):739-742.




Non-bacterial spoiling of wine. Wines and Vines, January.
Report on fermentation studies. Wine Review, May.

The utilization of surplus plums. Fruit Products Journal 18(3):72-74, 89, 91,
November; 18(4):101-105, December.

with A. El Saifi and e. Develter. Changes in olive composition during
processing. Industrial and Engineering Chemistry 31(8):1012-1015, August.

with S. Kaloyereas and B.E. Lesley. Deux methodes nouvelles pour dosage de
I’huile dans les Olives. Feuilles d’Informations Oleicoles International es
IV(7):19-185.

with R. Gilliland. Lettuce kraut and juice. Fruit Products Journal 18(8):231-
232, 251.

New canned fruit juices. The Canner 89(12):10-13, August.

with L.A. Hohl. Observations on certain film-forming yeasts. Zentralblatt fir
Bakteriologie, II Abteil 101:65-79.

Olive production in Italy and Egypt. The Canner 89(1):12-13, 28; 89(2):18-28.

Research on the utilization of agricultural products in California. Chem. and
Ind. 58(33):773-778.

Utilization of surplus fruit. California Cultivator 86(22):596-597, November.

The value of carbonated beverages in the diet. Fruit Products Journal
19(4):100-104, 106, December.

Bordeaux Chateau wineries. Wine Review 8(5):14-18, May.

with E.M. Mrak. The dehydration of vegetables. Fruit Products Journal
20(4):100-103.

The dietary value of fruits and fruit products. Fruit Products Journal
19(8):230-233, 245, 247, 251, April.

Increased use of dried fruits. Sunsweet Standard 24(2):11-12.
with L.A. Hohl. Lettuce kraut - an investigation of changes occurring in
fermentation of lettuce. Proceedings of Institute of Food Technologists,

Chicago, Illinois, June.

with A.A. Hussein. A note on enzyme darkening of wine. Fruit Products
Journal 19(9):271-273, May.

Notes on cognac brandy. Fruit Products Journal 19(10):301-303, June.
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11.

12.

13.

14.

15.

16.

17.

18.

1941

with V.M. Smith and E. Balog. Notes on Peroxidase Test in Dehydrated Potatoes.
Mimeo.

Notes on the Cote d’Or. Wine Review 8(1):15-17, 26, January.

with A.A. Hussein. Properties of the oxidizing enzymes of certain vinifera
grapes. Food Research 5(6).

Research on the utilization of agricultural products in California. Fruit
Products Journal 19(5):132-137, January.

Some observations on fruit and vegetable products in several European
countries and Egypt. Fruit Products Journal 19(12):359-362; 20(1):14-16, 27.

Utilization of fruits in food products. IL In the candy industry. Fruit Products
Journal 19(6):164-166, 174, February.

Utilization of fruits in food products. III. In carbonated and canned beverages.
Fruit Products Journal 19(7):198-202, 203, 219, March.

Utilization of fruits in food products. IV. In ice cream and ices. Fruit Products
Journal 19(9):260-262, 281, May.

Utilization of fruits in food products. V. Canned and glass-packed specialties.
Fruit Products Journal 19(10):297-299, June.

with ].D. Ponting. Blanching of walnuts. Fruit Products Journal 19(10):292,
June.

Utilization of fruits in food products. VI. Use in cereal products. Fruit Products
Journal 19(11), July.

California dried fruits for jam (in England). British Food Manufacture
XVI(11):202.

Changes in dietary value during food preservation. Fruit Products Journal
21(2):40-42.

with V.T. Scott and associates. A comparison of various treatments of cement
and steel wine-tank surfaces. Fruit Products Journal 21(1):9-12, 21, 25, 27,
September.

with E.M. Mrak. Dehydration of Vegetables. Report, U.C. 34 pages, August
(Mimeo)

with E.M. Mrak. The dehydration of vegetables. Special Subsistence Bulletin
Quartermaster Corps, U.S. Army, 1-67, January 29, 1942 (written 1941).

with J. Sugihara. Dried citrus fruits for marmalade. The Canner 94(4):11-12,
December.




10.

11.

12.
13.

14.

15.

16.

17.

18.

1942

Education of the food technologist from the academic viewpoint. 1041
Proceedings of the Institute of Food Technologists, 133-137.

with J. Sugihara and S.T. Tsu. Effect of blanching on dehydrated vegetables.
Fruit Products Journal 21(4):104-10, December.

Fruit juices. The Canner 93(7):15-16, July.

with J. Besone. Observations on the use of pectic enzymes in wine making.
Fruit Products Journal 20(12):365-367, August.

with J. Osborne and associates. Olive experiments 1940-41 season. Fruit
Products Journal 21(4):113-115.

Olive products. Industrial and Engineering Chemistry 33:300.

with George Chong. Orange-carrot juice, a new canned beverage. The Canner
93(26):11.

with J. Sugihara. Precooked dry rice, a new canned product. The Canner
93(22):11.

Prune products in relation to the surplus. Fruit Products Journal 20(11):340,
355, July.

Research on olive processing. The Canner 93(9):11-13, August; 93(10):16-19,
38, August.

with G.L. Marsh. Utilization of California Fruits. U.C. Agricultural Experiment
Station Circular 349, October.

with S. Leonard, J. Ponting and A. Lane. Prune juice experiments. Fruit
Products Journal 20(7):196-198; 20(8):233-234, 251, 253.

with A.W. Christie. Home Canning. U.C. Agricultural Experiment Station
Circular 276 (revised August 1942).

with M.A. Joslyn and G. Mackinney. Adapting fruit and vegetable products to
war needs. U.C. Press, 38 pages, July.

Debittering of apricot kernels. Fruit Products Journal 21(12):365.

Dehydration of foods in war time. The Vortex I11(10):327-329, 330-333,
December.

with H.F. Friar. Dehydration of olives. Fruit Products Journal 22(4), December.

with E. Balog and P. Van Holten. Dehydration of sauerkraut. The Canner
95(24):13, 14, November.

with EMM. Mrak. The dehydration of vegetables. Fruit Products Journal
21(7):201-204, March.




10.

11

12.

13.

14.

15.

16.

17.

18.
19.

20.

21.

22.

23.
24,

1943

with B. Sampson. Drying of Vegetables and Fruits in the Home. Extension
Service Leaflet, 4 p., June.

with J. Sugihara. Effect of blanching on the dehydration rates of vegetables.
Fruit Products Journal 21(5):139-141, January.

with A.A. Hussein and E.M. Mrak. The effect of pretreatment and subsequent
drying on the activity of grape oxidase. Hilgardia 14(6):349-358, February.

with H.J. Friar and C. Sumner. Experiments on concentrated food bars. Fruit
Products Journal 21(12):359-360, 379, 380, August.

Experiments on drying unsulfured apricots and peaches. Fruit Products
Journal 21(5):135, 157, January.

with G. Chong. Forced draft drier for home use. Pacific Rural Press
143(12):379.

with J. La Moglia. Fruit bar for army K ration. Fruit Products Journal 22(1),
September.

Fruit concentrates and their use. Fruit Products Journal 21(6):165-170, 187,
190.

Fruit. Sugar savers in candy manufacture. Manufacturing Confectioner
22(5):18-21, May.

with G. Chong. The home drying of vegetables. California Cultivator 89(9):219,
230, May.

Prune jam for Britain. Pacific Rural Press 143(7):239, April.

Research in enology. (Nicholas Appert Medal Acceptance Address).
Proceedings of the Institute of Food Technologists, 152-161.

with M.A. Joslyn. Significance of enzyme reaction to dehydration of
vegetables. Proceedings of the Institute of Food Technologists 1942, 99-110.

with R.V. Vaughn and R. Gililland. Storage experiments with pickled olives.
Fruit Products Journal 22(2):40-41, 61.

with E.M. Mrak. What is known today about dehydrating vegetables. Food
Industries 14(1):57-61, January; 14(2):41-43, 96, February; 14(3):48-50, 96,
March; 14(4):57-59, 98, April; 14(5):43-45, 98, May.

What should we eat to keep fit? Pacific Rural Press 143(3):82.
The nutritive value of dried fruits and vegetables. Fruit Products Journal 22(3-

6):69-72; 111-114; 136-137; 171-174, 181, November, December, January and
February.




10.

11.

12.

1944

with Rita Whelton. Comments on storage of olives. Fruit Products Journal
83(1):10-11.

Dehydration of fruits and vegetables. Journal of Industrial and Engineering
Chemistry 35(1):53-61, January.

with H.F. Frair and E. Balog. Dehydration of precooked beans. The Canner
97(2):12-15, June.

with Mackinney. Dehydration of Vegetables. California Agricultural
Experiment Station Bulletin 680.

with Hilda Faust and Vera Greaves. Drying of Vegetables and Fruits in the
Home. Home Demonstration Leaflet 21, March.

Investigations in vegetable dehydration. American Society of Horticultural
Science 24:487-493.

with H. Frair and E. Balog. Notes on cabbage dehydration. Fruit Products
Journal 23(4), December.

Note on shipping fruits to the tropics. Fruit Products Journal 22(11), July.
Note on Spanish sherry experiments. Wine Review, September.

with C. Marx. Oil from wine grape seeds. Proceedings of the Institute of Food
Technologists, 196-201.

Prune dehydration experiments. Fruit Products Journal 22(11):324-325, 330,
July.

The role of microorganisms and enzymes in wine making. IN: Advances in
Enzymology I11:349-386, Interscience Publishing Company, New York.

Acid canning of vegetables. California Cultivator XCI(14):365-366.

with M. Smith and E. Balog. Notes on Peroxidase Test in Dehydrated Potatoes.
Mimeo.

with Hazel F. Frair and Marion S. Lew. Combined report presents important
observations on potato dehydration. Western Canner and Packer 36(8):46-49,
June and July.

with Mildred Smith. Decrease in enzyme reactions in dried vegetables during
storage. Fruit Products Journal 24(1):17, 27.

with B. Cytron and E. Balog. Effect of syrup treatment on compressing
dehydrated carrots and cabbage. Fruit Products Journal 23(11):338-340, July.

with Mildred Smith and E.G. Balog. Enzyme reactions in dehydrated potatoes.
Fruit Products Journal 23(5):135, 155, January.



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

1945

Enzymes in dehydrated vegetables. Science 100(2590):148, August.

Experiments on garlic and onion extracts. Fruit Products Journal 23(10):305,
313.

Fruit tablets a confection. The Canner 99(7):22, July.

Further Data on Bulk Olives. 23™ Technical Report of the California Olive
Association, 3-5, October.

Home Pickling of Ripe Olives. Mimeo.

with Hazel Friar, E.G. Balog and Phyllis Van Holten. A new method of sulfuring
fruit for drying. Fruit Products Journal 24(4):103, 121.

A note on frozen pack fruit syrups and concentrates. Fruit Products Journal
24(2):36, 61, October; The Canner 99(19):14-15, October.

Note on Olive Plants and Problems, 1044. 23" Technical Report of the
California Olive Association, 12-20, October.

with E. Balog. Observations on dehydrators. Fruit Products Journal 23(11):329-
332.

Opening remarks. Proceedings of the 1944 Institute of Food Technologists
Conference.

Recent developments in fruit juices. American Fruit Grower 67(11):11-12,
November.

Taking stock and looking forward. 1944 Proceedings of the Institute of Food
Technologists Conference.

Wine and the fruit products laboratory. Wines and Vines 25(12):39, 42,
December.

with B. Cytron and E. Balog. Effect of syrup treatment on compressing of
dehydrated carrots and cabbage. Fruit Products Journal 23(11):338-339.

with Hazel F. Friar and Phyllis Van Holten. Dried syrup treated fruit. Fruit
Products Journal 24(8):241-242, 247.

with L.A. Hohl, M.A. Jiminez, S. Nichols-Roy, R. Torres and M. Zorilla.
Experiments with guavas. The Canner 100(21):22, 24, 30, 40; Fruit Products
Journal 24(9):263-266.

The food technology division. Fruit Products Journal 24(9):275-277.

Fourth dehydration conference at the University of California. Fruit Products
Journal 24(7):195-198, 217.




10.
11.

12.

13.

14.

15.

16.

17.

18.

1946

with L.A. Hohl and A. Glazewski. Freezing of fruit juices. Quick Frozen Foods
8(1):60-61, 80; 9(2):58-59, 76.

Fruit and vegetable products research at the University of California.
Quartermaster Review 24(4):114-117.

with R.H. Vaughn. Home Pickling of Olives. U.C. Agricultural Experiment
Station Leaflet 57. (updated 1948, University of California Leaflet 138; updated
1964, UC Agricultural Extension Service Publication HXT-29)

New products and processes. Food Processors Conference Proceedings, 40-43,
February.

with A.]J. Glazewski. A note on frozen apple juice. Fruit Products Journal 25(1),
September.

Note on syrup processed fruit. The Canner 101(12):22, August.

Notes on apple products in the Yakima Area. Fruit Products Journal 24(10):292-
295, June.

with W.V. Halverson. Olive processing experiments. 24" Annual Olive
Technical Conference 24:18-22, August.

pH value and its role in food preservation. The Canner 100(16):24-27; Food
Processors Conference, 29-33.

with L.A. Hohl. Production of dessert wines by syruped fermentation. Wine
Review 13(5):10-12, 32.

Refrigeration a phase of Food Technology. Refrigeration Engineer 50(4):326-
330, October.

with Irene Brajnikoff. The Spanish sherry process. Wines and Vines 26(6):23,
30-31.

with J. Sugihara. A study of the oxidase of garlic. Fruit Products Journal
24(10):297-298.

Syrups from grapes and raisins. Fruit Products Journal 25(1):19-22.

Blanching and cooling for frozen pack. Fruit Products Journal 25(5):134-135,
January.

with E. Balog. Dried fruit cold storage tests. Western Canner and Packer
38(9):58.

with 1. Glazewski and H. Seagrave-Smith. Experiments on frozen citrus juices
and syrups. Fruit Products Journal 26(1):8-10, 25, September.




4. Experiments on lye treatments in ripe olive pickling. Fruit Products Journal
26(3):68-71, November.

5. Farm Scale Wine Making. Mimeo.

6. with L.G.A. Glazewski. Frozen pack fruit nectars. Frosted Food Field 3(1):1, 12,
13.

7. with H. Friar and T. Shearing. Fruit candies with pectin. Candy Industry,
April 27 and May 11.

8. Jellied fruit candies. Fruit Products Journal 25(6):166-167, February.
9. New fruit products. Pacific Rural Press 151(5):187, March.

10. with E.G. Balog. A note on compressed dehydrated vegetables. Fruit Products
Journal 26(2):38, 54, October.

11. Notes by W.V. Cruess on Remarks of Dr. G.F. Siemers, Hoffmann-LaRoche, Inc.,
at Frozen Food Technology Conference, April 20.

12. with H. Seagrave-Smith. Observations on freezing of apples. Fruit Products
Journal 26(2):36-37, 59, October.

13. Processing for peaches. Fruit Products Journal 25(11):334-337, July.

14. with I.G.A. Glazewski. Progress report - Frozen pack fruit nectars. Frosted Food
Field, July.

15. with S. Leonard, J. Ponting and A. Lane. Prune juice experiments. Fruit
Products Journal 25(12):363-367, 377. (Originally published in the March and
April 1941 issues of Fruit products Journal.)

16. Spanish flor sherries. Wine Review 14(3):15-17, 20, 22, 25, March.

17. Studies of frozen food samples bought in open market. Food Freezing 1(7):243-
246, 268, May and June.

18. with L.G.A. Glazewski. Vegetable juices present opportunities. Quick Frozen
Foods 9(2):67-69, September.

19. with H. Friar and T. Shearing. What’s boiling? Candy Industry, April 27 and
May 11.

1947

1. Principles and Practice of Wine Making, 2™ Edition, xii, 476 pages, Avi
Publishing Company, New York, March.

2. California flor type sherry. Wine Review 15(5):22, May.

3. Canning asparagus in California. British Food Manufacturer 22(10):449-455,
October.




4. Experiments on frozen meat packs. Good Packaging 8(8):29-31, 46-47, August.

5. with M. Armstrong. Experiments with anti-oxidants for walnuts. Fruit
Products Journal 26(11):327-328, 344, July.

6. with L.A. Hohl. Flor Sherry Investigations. Station manuscript, December.

7. with H. Seagrave-Smith. Frozen citrus juice. Quick Frozen Foods 9(1):51-55,
107, May.

8. with H. Seagrave-Smith and 1.G.A. Glazewski. Frozen concentrate makes fresh
lemonade. Quick Frozen Foods 9(9):86-87, April.

9. with Hazel F. Friar and Henry Seagrave-Smith. Fruit granules and powders.
Fruit Products Journal 26(8):228-229, 249,

10. Meat packaging and pretreating observations. Quick Frozen Foods 10(3):126-
127, October.

11. with John Kilbuck. Pectic enzymes in wine making. Wines and Vines
28(8):23-24, August.

12. Pre-treatment and wrapping of frozen pack meats studied for effects on
storage qualities. California Agriculture 1(7):2, June.

13. The role of enzymes in olive processing. Fruit Products Journal 27(2):44-45,
October.

14. with Stanley Nichols-Roy. Some observations on barreled fruits. Fruits
Products Journal 26(10):292-293, 315, June.

15. Summaries of papers presented at Food Technology Conference. U.C., February
20-22.

16. with J.H. Kilbuck and E . Hahl. Utilization of almond hulls. Chemurgic Digest
6(13):197, 199, 200-201, July; Fruit Products Journal 26(12):363-365, 373, 381,
August.

1848
1. with W.R. Scheffer. Canned peach sauce. The Canner 106(26):12-13, 26, June.

2. Coating of candied fruits with pectin glacé. Fruit Products Journal 28(2):39, 59,
October.

3. Comparison of canned and frozen tomato juice. The Canner 107(8):16.
4. The darkening of white wines. Fruit Products Journal 28(1):4-5, September.

5. with J. Brekke and H.S. Smith. Experiments on almond products. Fruit Products
Journal 28(1):10-16, 20. Mimeographed report, April.




10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.
21.

22.

23.

24,

with A. Afifi and [.G.A. Glazewski. Experiments on frozen fruits. Frozen Food
Industry and Locker Plant Journal 4(1):6-11, January.

with A.A. Rasheed. Experiments on frozen meats. Frozen Food Industry and
Locker Plant Journal 4(4):6-7, 20-21, 24-25, April.

Fermentation of wines at lower temperatures. Wines and Vines 29(9):19-21,
September.

Flor Sherry Investigations. U.C. Experiment Station Bulletin 710, October.

Freezing preservation of fruit juices. Food Manufacture XXIII(9):405-407,
September.

with H.F. Friar, G. Miller and W. Rivera. Fruit Candy Formulas. Mimeographed
Report, April.

with C.R. Havighorst. How California wines are made. Food Industries 20(4):85-
93.

Improved method of packing frozen peas. Quick Frozen Foods 11(1):69-70,
August; Fruit Products Journal 27(11):344, August.

with H. Seagrave-Smith. An interesting dietary experiment with walnuts.
Fruit Products Journal 27(9):282, 297, June.

Investigations on prunes (prune utilization). Fruit Products Journal 27(8):230-
236, April-May. Mimeographed report, Prune Marketing Agreement, March.

with H. Seagrave-Smith and W.R. Scheffer. Julienne style canned cling
peaches and pears. Fruit Products Journal 28(1):17, September.

with W. Rivera. Kippered Beans. Mimeographed.

Kippered canned beans. The Canner 107(2):9, 12, July; Fruit Products Journal
28(1):20, September.

with A.A. Rasheed. Latest experiments reported on frozen meats. Frozen Food
Industry and Locker Plant Journal 4(4):6-7, 20-21, 24-25, April.

Notes on food processors conference. Fruit Products Journal 27(7):195-202, 219.

Observations on olives and olive research. Fruit products Journal 27(8):253-
256, 269, April-May.

with M. Ibarra. Observations on removal of excess color from wine. Wine
Review 15(6):14-15.

with I. Brajnikoff. Observations on Spanish sherry process. Food Research
13(2):128-135, March-April.

with J. Sugihara. The oxidase of the olive. Archives of Biochemistry 16(1):39-
46.




25.

20.
27.
28.
29.

30.
31
32

1949

10.

11.

with I.G.A. Glazewski. Pasteurization of wine by electricity. Wines and Vines
29(6):31-32.

Prune cola, a new beverage. California Farmer, 93, July.
Prune products. California Agriculture 2(11):12, November.
Research on frozen foods. Food Freezing, February.

Retaining color in canned ripe olives. Western Canner and Packer 40(10):48,
54, September.

Role of new food products. Western Canner and Packer 40(13):43, December.
Technical report on fruit-cola beverages. Western Bottler 12(8):14.

Tomato juice. Food Manufacture XXIII(4):158-163, April.

Almond meats and hulls. (New and improved uses for larger-sized meats and
for hulls subjects of investigations). California Agriculture 3(12):6, 12,
December.

Analysis of Lye Solutions. 28" Annual Technical Report of the California Olive
Association, 88-92, June 29-30.

with L.M. Cash. Analytical procedures examined. Wines and Vines 30(10):17-
19, October.

Canned fruit purees. Western Canner and Packer, February.

Carbonated fruit juices in series of “Food Products of Tomorrow.” Western
Canner and Packer 41(9):63, August.

with W. Rivera. Comparison of Various Alkaline Solutions in the Processing of
Ripe Olives. 28™ Annual Technical Report of the California Olive Association,
47-56.

with R. Jang. Experiments on the candying of fruit. Fruit Products Journal
28(8):229-231, 248, April.

with Abdul Wahhab and Wm. Witzke. Experiments with ester forming yeasts.
Fruit Products Journal 28(7):198-200, 202, 219, March.

Flor sherry. Fruit Products Journal 29(4):103, 121, December.

The food technologist in relation to advanced engineering in food processing
equipment. Food Technology 3(12):379-380, December.

Freezing juices adds pleasure to locker use. Locker Operator 10(10):12-13, 36,
May.




12.
13.

14.

15.
16.
17.

18.

19.
20.

21.
22.

23.

24.

25.

26.

27.

28.
29.

30.

Frozen apple juice. Western Canner and Packer 41(8):59-60, July.

with Wm. Rivera. Frozen pack prune concentrate. Fruit Products Journal
28(10):295, 313, June.

with W. Rivera. Frozen prune concentrate. Quick Frozen Foods XI(11):102,
June.

Fruit breakfast cereals. Western Canner and Packer 41(10):63, September.
Fruit candies. Western Canner and Packer, December,

Fruit granules and powders with dextrose. Western Canner and Packer, May.
with Hazel F. Friar, Roland Jang, Dorothy Lawrence, Gordon Miller and Betty
Cytron. Investigations on fruit products. Fruit Products Journal 28(11):324-
329, 347, 350; 28(12):363-364, 372, 377; 29(1):15-17; 29(2):46-48, 59, 61; 29(3):77-
81; 29(4:108-110.

Jelly juices. Western Canner and Packer 41(4:57, April.

with F. Nussenbaum. Juice from fresh prunes. The Canner 108(23):13, June;
California Farmer, 539, June.

New olive products. Western Canner and Packer 41(12):59, November.

Notes on food plant sanitation. Fruit Products Journal 28(10):304-305, 307, 315,
June.

with James Sugihara. Observations on the oxidase of asparagus. Food
Technology 3(11):370-372, November.

with George Chong. Obtaining juice from waste pear peels and cores. The
Canner 109(18):14-15, October; Fruit Products Journal 29(3):70, 72, 91, 93,
November.

with Wm. Rivera. Olive specialties. Fruit Products Journal 28(8):243-244, 252,
April,

with H.D. Rosoff. The oxidase of cauliflower. Food Research 14(4:283-297, July-
August.

with El Tabey Shehata. The oxidase of the apricot. Plant Physiology 24(2):307-
316.

Peach and other sauces. Western Canner and Packer, June.

with J.H. Kilbuck and F. Nussenbaum. Petic enzymes. Investigations on their
use in making wines. Wines and Vines 30(8):23-25, August.

with Anna Gibson. Preparation of frozen pack apple concentrate. Frosted Food
Field 9(5):9, November.




31. with H. Rosoff. Regeneration of peroxidase enzyme in storage. Quick Frozen
Foods XII(4):52, November.

32. Shoe-string dried apples. Western Canner and Packer, January.

33. The student and future military considerations. Food Technology 3(4):111,
April.

34. with Florence Pen Ho. Studies of frozen food samples bought in open market.
Quick Frozen Foods XI(9):70-74, April.

35. Sugar improves frozen peas. Fruit Products Journal 29(1):7, 29, September.

36. Value of Monosodium Glutamate as a Flavor Aid to Ripe Olives. 28" Annual
Technical Report of the California Olive Association, 19-23, June.

1950

1. with W. Rivera, G. Chong and Anna Gibson. Juice from fresh prunes. The
Canner 110(1):22-24, 68, January.

2. with Anna Gibson, G. Chong and W. Rivera. New type prune juice. California
Farmer, January.

3. Frozen prune juice concentrate perfected. Frosted Food Field 10(1):2, January.

4. Frozen lemon juice syrup and concentrate. Western Canner and Packer
42(2):47, February.

5. Making better prune juices. Western Canner and Packer, March.
6. Lettuce sauerkraut and other products. Western Canner and Packer, April.

7. with Anna Gibson. Frozen prune and apple concentrates. Western Canner and
Packer 42(5):57, May.

8. with W. Rivera. Further observations on fresh prune juice and concentrate,
The Canner 110(23):14-15, June.

9. with Anna Gibson. Julienne canned cling peaches. The Canner 110(25):16-17,
June.

10. Minor constituents of vinous fermentation. American Society of Enologists
Proceedings, 28-36, July.

11. with R. O’Neal. Comparative effects of casein, gelatin and bentonite fining.
American Society of Enologists Proceedings, 69-72, July.

12. Punch syrups. Western Canner and Packer 41(10:16, September.

13. Two new smoked food products. Western Canner and Packer 41(12):56,
November.




14.

15.

1951

10.

11
12.

13.

14.

15.
16.

17.

Large markets seen for new fruit products. Western Fruit Grower 4(11):14-15,
November.

with Anna Gibson. Date by-product experiments. The Canner 111(22):20-24,
December.

with J. Brekke. Recovery and properties of avocado oil. The Canner 112(4):14,
16, 18, January.

with R. O’Neal. Comparative effects of casein, gelatin and bentonite fining.
Wines and Vines 32(1):17-18, January.

with Anna Gibson and J. Brekke. Avocado Products Experiments. Part I. The
Canner 112(2):11-12, 18. Part II. The Canner 112(3):14, 16, 20.

Kippered fresh and frozen meats. Western Canner and Packer 43(2):79,
February.

A note on sodium benzoate and chloramine T. The Canner 112(5):29.

with R. O’Neal and L. Meis. Observations on the fining of wines with casein.
Food Technology 5(2):64-68, February.

with W. Rivera. Fresh juice of Italian variety prunes. The Canner 112(13):11.

The dried fruit industry and frozen food production in California. Journal of
the Science of Food and Agriculture (England) 1951(2):149-156.

with B. Wohlgemuth. Preparing kippered meats for canning or freezing. The
Canner 112(26):11-12, June.

with W. Rivera. Enzymes in the clarification of musts. Wines and Vines
32(6):30.

Figs in other forms. Western Canner and Packer 43(8):53-54.

with Cho-Teng Yu. A study of several factors in the salting and smoking of
fish. The Canner 113(6):August 11, Part I; 113(7):August 18, Part II.

with W. Rivera. Solving the surplus prune problem. American Fruit Grower
71(9).

New products from California cling canning peaches. Food Technology
5(9):369-372.

with R. O’Neal. Wines and Vines 32(12):26-28, December.
West Coast’s newest food research center. The Canner, December.

with R.J. Maass. Special date products. Western Canner and Packer, December.




18. with H. Redsun, J. Krueger and W. Rivera. Further studies on retention of
color in ripe olives. California Olive Association, 28-28, June.

19. with H. Redsun. Composition of waters used in olive processing. California
Olive Association, June.

20. with R O’Neal, G. Chong and D. Uchimoto. The effect of pectic enzymes in wine
making. American Society of Enologists Proceedings, August.

21. with Florence Pen. Homemade Fruit Candies. U.C. Agricultural Extension
Service Circular 175, June.

1952
1. Dried mashed potatoes. Western Canner and Packer, January.

2. Production snags. (You can unravel your own.) Presented at Oregon State
College Canners’ Short Course, February 5.

3. Factors affecting the stability of color of canned ripe olives. Food Technology
6(3):110-113.

4. with Cho-Teng Yu. Estudio de los Diversos Factores que Intervienene en el
Salado y Ahumado de Pescado. Industria Conservera 152 and 153, January and
February.

5. Other uses for prunes. Western Canner and Packer 44(6):177-183, May.

6. Recent research at University of California on fruit and vegetable products.
British Food Manufacturer 27(6):239-241, June.

7. California bids for grape juice market. American Fruit Grower 72(9):13, 19,
September.

8. Notes on clarification. Wines and Vines 33(9):20-21, September.
9. A few reminiscences. Wines and Vines 33(12), December.

10. Observations on Shriveling of Ripe Olives. California Olive Association
Technical Report, 78, June.

11. with K. Levy. Observations on yeasts in olive brines. California Olive
Association Technical Report, 62, June.

12. Color Retention Studies with Ripe Olives. 31% Annual Technical Report of the
California Olive Association, 88-91, June.

13. with D. Uchimoto. Effect of temperature on certain products of vinous
fermentation. Food Research 17(4):361-366, July-August.

14. Popular priced carbonated wines. Wines and Vines 33(8):13-14, August.




15. with D. Musco. Date products investigations. Proceedings of the Date Growers
Institute, Desert Magazine, April.

1953

1. with R. Binder. Cottage cheese with raisins. The Milk Dealer 43(3):43,
December.

2. Experiments find new outlets for walnuts. Western Canner and Packer
45(10):54, September.

3. with S.A. Kaloyereas. Improvements in the rapid refractometric method of
determining the oil content of olives. Journal American Oil Chemists Society
XXX(8):339-341, August.

4. Date Products Experiments. Report of 30® Annual Date Growers Institute, 9,
April.

5. Smoked olives. The Canner 117(8):11-12, 38, August.

6. Smoke process may develop new outlets for California nut crop. Food Packer
34(9):26-36, September.

7. with K. Yanase. Raisin ice cream toppings. Ice Cream Review, April.

8. with Wm. J. Perry. Observations on sugar penetration in frozen fruits. Quick
Frozen Foods, June.

9. Kippered walnuts and almonds. California Farmer 198(15):645, June.

10. with R. Binder and D. Musco. Canned raisin sandwich filler. The Canner
116(22):20-21, June.

11. with D. Musco and R. Binder. Canning of raisin pie filling. The Canner
116(18):11-14, 50, 52, May.

12. with D. Musco. Investigations show adaptability of raisins. Western Canner
and Packer 45(6):159-164, May.

13. with R. Binder and T.A. Nickerson. Raisin ice cream. Ice Cream Review
36(9):62-63, 76-78, 80, April.

14. Frozen prune juice concentrate. Quick Frozen Foods XV(8):208, 210, March.

15. with D. Musco. Fruited breakfast cereals. American Miller and Processor
81(12):14-15, 18, 21, 65, December.

16. with E. Berger and W.]. Perry. Further Observations on Retention of Color in
Ripe Olives. 32" Annual Report, California Olive Association, 73-79, September.

17. Smoked Olives and Smoked Chopped Olives. 32™ Annual Technical Report,
California Olive Association, 24-26, September.




18.
19.
20.
21

1954

1955

Kippered walnuts. Diamond Walnut News 35(6):18, September.
Smoked nuts. American Fruit Grower 73(8):12, August.
Smoked walnuts and almonds. California Fruit News 128(3391):4, July.

Raisins in pudding mixes. Western Canner and Packer 45(8):51, July.

with D. Musco. Food rancidity. Studies on deterioration of walnut meats.
Agricultural and Food Chemistry 2(10):520-524, May.

with R. Binder and D. Musco. Scientists find new outlets for raisins. The
Fresno Bee, January 31.

New outlets for West Coast fruits. American Fruit Grower 74(1):28A, 28B,
January.

A new sieved canned product (from dates). The Canner, 9, 30, 31, June.

with S.A. Emodi and K. Ramazanoglu. Fruit powder experiments. Western
Canner and Packer, 32-33, July.

Production and processing problems. Western Canner and Packer 46(6):61-67,
May.

Canned sieved dates. 31* Annual Date Growers Institute 31:13-15, November.

with R. Binder. Develop new formulas for several types of raisin candies.
Candy Industry, November 2 and 16.

with D. Musco, K. Yanase and L.J. Lee. Results of University of California

studies on quality of syrups made from low-grade raisins. Food Packer,
November.

Notes on the bacteria of wine. Wines and Vines 36:27-29, January.

New frozen fruit products. Frosted Food Field XX(3):106-115, March.




William V. Cruess

List of Additional Publications Not Listed in Cruess Bound Copies in library

1920

with E.L. Overholser and S.A. Bjarnason. Storage of Perishable Fruits at Freezing Temperatures. U.C.
Agricultura] Experiment Station Bulletin 324.

1921

Evaporation of fruits and vegetables. American Journal of Public Health, 7 pages, January.

1925

Process of glacéing fruit. United States Patent 1,532,476. April 7, 1925, 1 page.

New ways of using fruit. California Journal of Development, 11, 24.

1926

with G.D. Turnbow. A promising specialty — “Prune” ice cream. Western Confectioner, 50, August.

1927
Methods of canning figs in California. The Canner, 23-25.

Recent investigations on fig products. Fruit Products Journal, 10-12, April.

1929

with W.Y. Fong. The effect of sulphur dioxide on the oxidase of fruits. Fruit Products Journal, one page,
June.

193

with H.B. Farley. Bottled grape juice of fresh grape flavor, 12-13, no month or year shown.

1930
Carbonated fruit beverages. The Beverage News, 15-17 (to be concluded next month), February 15.

Grape products summary. The Blue Anchor, 14, 32-35, March




with M. Fotidar. The vitality of yeast affects the keeping quality of fruit juice ferments. Experiments
conducted over a period of twenty years show means of retaining the vitality of yeast under
various conditions.

1931

with J.H. Irish. Role of acidity in the preservation of fruit specialties by sodium benzoate. Fruit Products
Journal, February.

with L. Gale. Composition of dried California prunes of the French (Prune d’Agen) variety. Fruit
Products Journal, June.

Utilization of surplus canned peaches and pears. Canning Age, 457-464, July.
with J.H. Irish. Raisin bread to the fore. Bakers Weekly, 45-46, August.

Freezing storage investigations at the University of California. Fruit Products Journal, December.

1932

with John H. Irish. Fruit Juices and Fruit Juice Beverages. U.C. Agricultural Experiment Station Circular
313. (John H. Irish, main author, and W.V. Cruess revised circular).

Preparation of Fruit Juices in the Home. U.C. Agricultural Experiment Station Circular 65, May.

with P.F. Nichols. Sulfur dioxide as dried fruit preservative. Industrial and Engineering Chemistry
24:649, June.

1933

with G.L. Marsh. Frozen pack ripe olives. Fruit Products Journal 12(6):176, February.

with P.F. Nichol. Possible ways of extending markets for raisins. March 25.

with J.H. Irish. Use of fruits in breakfast cereals. Fruit Products Journal 12(10:302-303.

1934

with A. Shallah. Canning of apricot juice. Fruit Products Journal 13(7):205.

1937

with W.B. Thomas and R. Celmer. A note on canning and bottling of vegetable juices. Fruit Products
Journal 16(11):324.

with Ralph F. Celmer. Experiments on the canning of apple juice. Fruit Products Journal 16(12):356-359,
379, August.

with Fred Yerman. Notes on celery juice. Fruit Products Journal 17(1):9, September.



1938
Enzymes of fruits and vegetables. Fruit Products Journal 17(5):133-137, 153, January.

The vitamins. Fruit Products Journal 17(10:294-296, June.

1941

Blended juices and syrups. Fruit products Journal 20(6):164-165, 187-188, February.

1942

with G.L. Marsh. Experiments with asparagus butts. Preliminary Report. Fruit Products Journal
21(11):333-336, 344.

1943

Brining and “maraschino-ing” cherries. The Canner, 12-13, 26, 28; The Canner, 27-30, 40, July 1945

1944

with E.G. Balog, H.F. Friar and Marion Law. Effect of sulfiting on temperature. Western Canner and
Packer 36(1):17.

Purpose of the dehydration conference. Dehydration Conference for Grapes and Cut Fruits, Modesto,
California, February.

New methods of canning asparagus. The Canner, May.

1945

New uses for dried fruit. Dehydration Conference for Grapes and Cut Fruits, Modesto, California, May.

1955
Other outlets for raisins. 15 pages, mimeo.

Utilization of fruits in food products. The Babcock-Hart Award Address. Food Technology 9(9):419-426.

1959

Acknowledgement. 6™ Annual Forty Niner Service Award Presentation to Dr. W.V. Cruess, February,
Chicago, Illinois.




