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FOREWORD

The first draft of this circular was prepared by Dr. Faith Fenton of
Cornell University during the summer of 1949, when she spent 5 months
in Hawaii as nutrition consultant with the Foods and Nutrition Depart-
ment of the University of Hawaii Agricultural Experiment Station. Dr.
Fenton also assisted with the revision as the work progressed.

The general aspects of the circular under the categories of fruits,
vegetables, and meats, fish, and poultry are based on widely available
scientific and technological information and on Dr. Fenton'’s extensive
knowledge of the frozen food field.

Those portions of the circular referring specifically to island foods are
based on 2 years of experimental work in the Foods and Nutrition De-
partment of the Station. Much more work is needed before the best
methods for freezing local foods can be stated with certainty. The tech-
niques recommended here represent only the results to date but are
published at this time so that others may have the benefit of our exper-
ience. As progress is made in the freezing of local products, additional
information will be released.

The circular is designed especially for home freezing, but the basic
principles are applicable to commercial freezing, and small commercial
operators may find the publication a guide in obtaining high-quality
frozen products.

CArey D. MILLER

Head, Foods and Nutrition Department
University of Hawaii Agricultural Experiment Station
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