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PATENTS
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The treatment of wastes from tomato processing plants.  December 2, 1953.
Enzymatic browning.  October 21, 1954.
Factors affecting the production of food yeast.  February 21, 1955.
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PUBLICATIONS AND PRESENTATIONS

Litchfield, J. H. and Z. J. Ordal. 1955. A study of the Stuart method for the evaluation of
germicides. Applied Microbiology, 3: 67-71.

Spotholz, C. H., J. H. Litchfield, and Z. J. Ordal. 1956. The effect of pH, temperature and
composition of the medium on growth characteristics of Rhodotorula gracilis, Applied
Microbiology, 3: 67-71.

Litchfield, J. H. and Z. J. Ordal. 1958. The oxidative metabolism of Rhodotorula gracilis,
Canadian Journal of Microbiology, 4: 205-213.

Litchfield, J. H. 1958. Recent developments in food products, Journal of the American
Dietetic Association, 35: 225-226.

Litchfield, J.H. 1959.  The Food Technologist: Past, Present and Future.  Joint Session,
Natural Confectioners Association and American Association of Candy Technologists. 

Mack, S. D., J. J. Albrecht, J. H. Litchfield and M. E. Parker. 1959. Studies in the cold
sterilization of liquid foods using mercury resonance radiation II apple juice, Food
Research, 24: 383-391.

Litchfield, J. H. and H. Nack. 1960. Applications of continuous brewing processing. I.
Modern Brewery Age, 62(23):40-41, 62.

Litchfield, J. H. and R. M. Roppel. 1961. The oxidative metabolism of Rhodotorula and
Cryptococcus species isolated from a marine environment. Developments in Industrial
Microbiology, 2: 283-290.

Margard, W. L., and J. H. Litchfield. 1961. Triple sugar iron-urea agar, a new differential
tube medium for confirming salmonellae in mouse fecal samples. Bacteriological
Proceedings, 128.

Margard, W. L., A. C. Peters, N. Dorko, J. H. Litchfield, R. S. Davidson, and S. Rheins.
1963. Salmonellosis in mice - diagnostic procedures, Laboratory Animal Care, 13(2),
part 2, 144-165.

Peters, A. C. and J. H. Litchfield. 1963. Germ-free animals - their applications in
biological research. Battelle Technical Review 12(5): 9-14.

Margard, W. L., and J. H. Litchfield. 1963. Occurrence of unusual Salmonellae in
laboratory mice. Journal of Bacteriology, 85: 1451-1452.
Burch, J. E., E. S. Lipinsky, and J. H. Litchfield. 1963. Technical and economic factors
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in the utilization of waste products. Food Technology, 17(10): 54-60.

Rosen, S., A. C. Peters, J. H. Litchfield, and J. Davis. 1963. Caries lesions on buccal
surface induced by a coarse particle diet. Journal of Dental Research, 42: 1248.

Litchfield, J. H., R. C. Overbeck, and R. S. Davidson, 1963. Factors affecting the
growth of morel mushroom mycelium in submerged culture. Journal of Agricultural
and Food Chemistry. 11: 158-162

Litchfield, J. H., V. G. Vely, and R. C. Overbeck. 1963. Nutrient content of morel
mushroom mycelium. Amino acid composition of the protein. Journal of Food Science, 28:
741-743.

Litchfield, J. H. 1964. Nutrient content of morel mushroom mycelium: B-vitamin
composition. Journal of Food Science, 29: 690-691.

Litchfield, J. H. 1964. The mass cultivation of Morchella species in submerged culture and
their potential uses as sources of protein. In: Global Impacts of Applied Microbiology.
M.P.Starr, ed., pp. 327-337. John Wiley & Sons, Inc., New York.

Criswell, L. G„ R. W. Schatz, J. H. Litchfield, V. G. Vely, G. F. Sachsel, J. C. Picken, Jr.,
and H. E. Biester. 1964. Studies on improved recovery of protein from rendering plant raw
materials and products. I. Liquid cyclone separation with carbon tetrachloride. Food
Technology 18(9): 243-247 (1489-1493).

Criswell, L. G., J. H. Litchfield, V. G. Vely, and G. F. Sachsel. 1964. Studies on
improved recovery of protein from rendering plant raw materials and products. II.
Acid and enzyme hydrolysis. Food Technology, 18(9): 247-251 (1493-1497).

Litchfield, I. H. 1964. Use stabilizer and acid to replace bacteria in making sour cream,
buttermilk. Food Processing, 25(5): 130-132.

Litchfield, J. H. 1964. Air disinfection and sterilization. Encyclopedia of Chemical
Process Equipment, W. J. Mead, ed., pp. 22-28, Reinhold Publishing Corp., New
York.

Litchfield, J. H., R. M. Schaffner, and K. Sandiford, 1964. Food processing
industry, Encyclopedia Britannica, 9, 551-553.

Foster, J. F. and J. H. Litchfield. 1964. A continuous culture apparatus for the
microbial utilization of hydrogen produced by the electrolysis of water in closed cycle
space systems. Biotechnology and Bioengineering, 6: 441-456.
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Litchfield, J. H. and R. C. Overbeck. 1965. Submerged culture growth of Morehella spp
in food processing waste substrates. Proceedings of the First International Congress on
Food Science and Technology, London, 1962, edited by J. M. Leitch, Vol. II. Biological
and Microbiological Aspects of Foods, 511-520. Gordon and Breach, New York.

Litchfield, J. H. and G. F. Sachsel. 1965. Technology and protein malnutrition. Cereal
Science Today, 10(8), 458, 460-462, 464, 472.

Connelly, J. J., V. G. Vely, W. H. Mink, G. F. Sachsel, and J. H. Litchfield. 1966.
Studies on improved recovery of protein from rendering plant raw materials and
products. III. Pilot plant studies on an enzyme hydrolysis process. Food Technology,
20(6): 125-130.

Litchfield, J. J. 1967.  Product and Process Development Planning for the Food
Industry.  In Poultry and Egg Further Processing Conference.  Ohio State University.
June 16, 1967.

Litchfield, J. H. 1967. Organizing and planning a food package R&D
program.  Food Technology, 21(1): 44-47.

Litchfield, J. H. 1967. Recent developments: Submerged culture of morel mushroom
mycelium. Food Technology, 21(2): 55-57.

Gauger, G. W., B. C. Spradlin, J. L. Easterday, D. T. Knuth, R. S. Davidson, and J. H.
Litchfield. 1967. Microbial deterioration of electronic components. I. Selected
components and materials of construction. Developments in Industrial Microbiology,
8: 372-394. American Institute of Biological Sciences, Washington, D.C.

Gauger, G. W., B. C. Spradlin, J. L. Easterday, D. T. Knuth, R. S. Davidson, and J. H.
Litchfield. 1967. Microbial deterioration of electronic components. II. Printed circuit
boards and polyurethane-wrapped capacitors, Developments in Industrial
Microbiology, 8: 395-416. American Institute of Biological Sciences, Washington,
D.C., pp. 372-394.

Litchfield, J. H. 1967. Morel mushroom mycelium as a food-flavoring material.
Biotechnology and Bioengineering, 9: 289-304.

Sachsel, G. F., J. H. Litchfield, W. H. Mink, V. G. Vely, and J. J. Connelly. 1967.
Development of a fish protein concentrate processing plant utilizing solvent extraction
procedures. Paper, 27th Annual Meeting, Institute of Food Technologists,
Minneapolis, Minn., May 17, 1967.

Litchfield, J. H. 1967. Nutrition in life support systems for space exploration, pp.
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1068-1074, In: Proceedings of the Seventh International Congress of Nutrition,
Hamburg, 1966, Vol. 4, Problems of World Nutrition, Pergamon Press, New York.

Foster, J. F., and J. H. Litchfield. 1967. Engineering requirements for culturing of
Hydrogenomonas bacteria. Transactions, Society of Automotive Engineers. 2639-2646.

Litchfield, J.H. 1968.  Food Industry Wastes and Technological Aspects of Disposal
Industrialization.  American Institute of Chemical Engineers 61st Annual Meeting. 

Yates, D.M., Collings, G.W., Kinne, LL., Kircher, J.R., Litchfield, J.H., and Wilhelmy, 0.,
Jr. 1968. The commercial prospects for selected irradiated foods. TID-20458 Isotopes/
Industrial Technology. U.S. Department of Commerce Business and Defense Services
Administration, March 1968. Superintendent of Documents, U.S. Government Printing
Office, Washington D.C.

Litchfield, J. H. 1968. Annual Review of the Literature, 1968-1989.  Meat and poultry
processing wastes. Journal of the Water Pollution Control Federation, 40: 1142-1143.

Lipinsky, E. S., I. L. Kinne, and J. H. Litchfield. 1969. Technical-economic comparison
of microbial, animal, and plant proteins for food and feed uses. Developments in
Industrial Microbiology, 10: 112-124, American Institute of Biological Sciences,
Washington, D.C.

Kinne, I. L., J. H. Litchfield, and G. W. Collings. 1969. Technological developments in
food processing. AMA First Annual Agribusiness Conference, St. Louis, Missouri,
November 6.

Litchfield, J. H. 1970. Factors affecting the production of microbial food flavors by
submerged culture. Developments in Industrial Microbiology, 11: 341-349, American
Institute of Biological Sciences, Washington, D.C.

Lipinsky, E. S. and Litchfield, J. H. 1970. Algae, bacteria and yeasts as food or feed, CRC
Critical Reviews in Food Technology, 1: 581-618.

Litchfield, J. H. 1970. Biological utilization of food processing wastes, pp. 85-98 In:
Chemical for Better Environment and Profits, 32nd Annual Conference, The Chemurgic
Council, New York, NY.

Margard, W. L., A. C. Peters, R. N. Pesut, and J. H. Litchfield. 1971.
Chlortetracycline resistance in enteric microorganisms in chickens and swine.
Developments in Industrial Microbiology, 12: 376-392, American Institute of
Biological Sciences, Washington, D.C.
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Litchfield, J. H. 1971. Food industry wastes: technological aspects of disposal and
utilization. Chemical Engineering Progress Symposium Series, 67 (108), 164-172.

Litchfield, J. H. 1971. Converting food industry wastes into utilizable products.
Proceedings, Waste Management and Pollution Control, pp. 61 -66, Virginia
Polytechnic Institute and State University, Blacksburg, VA.

Litchfield, J. H. 1972. The mass cultivation of Hydrogenomonas eutropha in
submerged culture. Developments in Industrial Microbiology, 13: 317-331, American
Institute of Biological Sciences, Washington, D.C.

Litchfield, J.H. 1972. Food industry will face increasing numbers of quality standards
requirements, as scrutiny by consumer groups and regulatory agencies increases. The
Society for the Advancement of Food Service Research. Proceedings of the 27th

Conference.  

Lipinsky, E.S. and J.H. Litchfield.  1972.  Future Technology and Changes Affecting 
Disinfectant and Detergent-Sanitizer Markets. Chemical Specialities Manufactures
Association 58th Midyear Meeting. 

Lipinsky, E. S., Collings, G. W., and J. H. Litchfield. 1973. Rabbit production and
processing - a source of animal protein and venture opportunities. Food Product
Development, 7(3) 66,68,80.

Litchfield, J. H. 1973. Salmonella and the food industry - methods for isolation,
identification and enumeration. CRC Critical Reviews in Food Technology, 3: 15-
456.

Litchfield, J. H. and L. C. Clark. 1973. Bacterial activity in ground waters containing
petroleum products. American Petroleum Institute Publication No. 4211,
Washington, D.C.

Lipinsky, E. S. and J. H. Litchfield. 1974. Single cell protein in perspective. Food
Technology, 28(5): 16-22, 40.

Litchfield, J. H. 1974. The facts about food from unconventional sources, Chemical
Processing. (London) 29(9): 11-18.

Litchfield J. H. 1974. Present problems and future trends in food plant sanitation.
Proceedings of the Fourth International Congress of Food Science and Technology,
Madrid, 3: 363-370.

Litchfield, J. H. 1974. Meat Industry. In: Round Table, Current Experience of Waste
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Treatment in the Food Industry. Proceedings of the Fourth International Congress of
Food Science and Technology, Madrid, 3: 395-396.

National Water Quality Report, “Final Report on Cost of Implementation and
Capabilities of Available Technology to Comply with P.L. 92-500 for National
Commission on Water Quality,” Battelle Institute, July 3, 1975 

Volume 1, Categories 1-6
Litchfield Reports: Industry Category 5.  Fish Hatcheries and Farms

Industry Category 6a.  Meat Products Industry (Red Meat Segment)
Industry Category 6b.  Meat Products Industry (Poultry Processing

Segment)
Box 2:
National Water Quality Report, 1975

Volume 2, Categories 7-15
Litchfield Reports:  Industry Category 11.  Canned and Preserved Seafood
Industry Category 12.  Miscellaneous Food and Beverages

Box 3:
Litchfield, J. H. 1971. President’s Corner. S.I.M. Newsletter, 21 (1): 1-2.

Litchfield, J.H. 1971. President’s Corner. S.I.M. Newsletter, 21 (3): 1, 6.

Litchfield, J. H. 1976.  Microbial Cells for Food.  America Chemical Society
Centennial Meeting, New York Area. 

Litchfield, J. H. 1977. Single cell proteins. Food Technology, 31 (5): 175-179.

Litchfield, J. H. 1977. Use of hydrocarbon fractions for the production of SCP.
Biotechnology and Bioengineering Symposium, 7: 77-90, John Wiley & Sons, New
York.

Litchfield, J. H. 1977. Comparative technical and economic aspects of single-cell
protein processes. Advances in Applied Microbiology, 22: 267-305, Academic Press,
New York.

Litchfield, J.H. 1977. Round Table: Perspectives in Industrial Microbiology. 77th

Annual Meeting, American Society for Microbiology, New Orleans, LA, 12 May
1977. ASM News, Vol. 43, No.11 pp. 597-598, 1977.

Litchfield, J. H. 1978. Microbial cells on your menu, Chetn. Tech., 8: 218-223.

Litchfield, J. H. 1979. Production of single-cell protein for use in food or feed, pp.
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93-155. In: Microbial Technology, Second edition, Volume 1, H. J. Peppier and D.
Perlman, eds., Academic Press, New York.

Pierce, G. E., J. J. Grimm, E. E. Reiber, and J. H. Litchfield. 1979. Microbial
evaluation of activated carbon and silver-impregnated filters for use on potable
water systems. Developments in Industrial Microbiology, 20: 455-461. Society for
Industrial Microbiology, Arlington, VA.

Lipinsky, E.S., Pierce, G.E. and Litchfield, J.H. 1979. New approaches to the
manufacture of ethanol. In: Seminar; New Approaches to Ethanol Fermentation.
79th Annual Meeting, American Society for Microbiology, U.S.- Japan
Intersociety Microbiology Congress, Los Angeles, CA, 4-8 May 1979.

Litchfield, J. H. 1980. Microbial protein production. Bioscience, 30:387-396.

Pierce, G. E. and J. H. Litchfield. 1980. Resistance to and accumulation of DDT by
selected microorganisms isolated from highly DDT-stressed soils. Developments in
Industrial Microbiology, 21: 419-424. Society for Industrial Microbiology,
Arlington, VA.

Litchfield, J. H. 1980. Foods, non-conventional, In: Kirk-Othmer Encyclopedia of
Chemical Technology, Vol. 11, 3rd Ed., John Wiley & Sons, New York, pp. 184-
207.

Pierce, G. E., J. H. Litchfield and E. S. Lipinsky. 1981. Evaluation of the
feasibility of sequential fermentation of sugars for production of ethanol.
Developments in Industrial Microbiology, 22: 703-710.

Litchfield, J. H. 1983. Single-cell proteins. Science, 219: 740-746.

Litchfield, J. H., B. A. Young, and D. A. Scantland 1983. At the roots: symbiotic secrets
key to plant growth. Industrial Chemical News, 4 (5): 24-26.

Litchfield, J. H., and M. F. Arthur. 1983.Growth of selected ectomycorrhizal fungi in
aerated liquid culture. Developments in Industrial Microbiology, 24: 289-303. Society for
Industrial Microbiology, Arlington, VA

Litchfield, J. H. 1983. Technical and economic prospects for industrial proteins in the
coming decades. In: International Symposium on Single Cell Proteins. Technique at
Documentation, Lavoisier, Paris, France, pp. 9-35.

Litchfield, J. H. 1983. Industrial Microbiology: Putting Microorganisms to Work.
Battelle Inputs to Planning Report No. 37. Battelle Memorial Institute, Columbus, OH,
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40 pp.

Litchfield, J.H. 1984. Overview of fermentation substrates. In: Seminar; Substrates for
Fermentation Processes. 84th Annual Meeting, American Society for Microbiology, St.
Louis, MO, 4-9 March 1984.

Attia, Y., J. H. Litchfield, and L. Vaaler. 1985. Applications of biotechnology in the
recovery of gold, pp. 111-120. In: Microbiological Effects on Metallurgical Processes, J.
A. Clum and L. A. Haas, eds. The Metallurgical Society, Inc., Warrendale, Pennsylvania.

Litchfield, JH. 1986. Bacterial Humans. Comprehensive Biotechnology, Vol 3, 468-481
Pergon Press, Oxford. 

Litchfield, J.H. 1986.  Microbial Biomass Proteins. Elsevier Applied Science. 

Litchfield, J.H. 1986. Introduction to high cell mass productivity processes. In: Seminar; 
High Cell Density Processes for Microbial Cell Production. 86th Annual Meeting,
American Society for Microbiology, Washington, DC, 23-28 March 1986.

Litchfield, J. H„ 1987. Microbiological and enzymatic treatments for utilizing
agricultural and food processing wastes. Food Biotechnology 1:29-5

Litchfield, J.H., 1988.  JL Etchell’s Memorial Lecture, Phitaas Sigma Lecture, North
Carolina State University, Raleigh, April, 21-22. 

Lee, S. L., M. Reporter, S. N. Hsu, J. L. Corbin, G. Luli, P. L. Burkhouse, and J. H.
Litchfield, 1988. The lipid composition and conversion of tryptamine to N-
acetyltryptamine in a Catharanthus roseus cell line without indole alkaloids. Journal of
Industrial Microbiology, 3:293- 297.

Litchfield, J. H., 1988. Contributions of Dr. Z. John Ordal to food microbiology.
Abstract 356, The Z. John Ordal Memorial Symposium on Benchmarks and
Challenges in Food Microbiology. 1988 Annual Meeting, Institute of Food
Technologist, New Orleans, LA, June 19-22.

Litchfield, J. H., 1988. The role of the independent research institute in food research.
40th Anniversary Symposium, Department of Food Science, University of Illinois,
Urbana, IL, October 21 .

Muralidhara, H.S. and Litchfield, J.H. 1988. Combined field separations processes for
bioproducts. In: Joint ASM/ American Chemical Society Seminar; Strategies for
Separation of Microbiological Products. 88th Annual Meeting, American Society for
Microbiology, Miami Beach, FL, 8-13 May 1988.
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Litchfield, J. H., 1989. Single-cell proteins. In: A Revolution in Biotechnology, pp. 71-81,
J. L. Marx, ed. Cambridge University Press, Cambridge, U. K.

Litchfield, J.H. 1989. Overview: Bioreactors for microbiological processes. In: Seminar;
Advances in Bioreactors for Microbiological Processes. 89th Annual Meeting, American
Society for Microbiology, New Orleans, LA, 14-18 May 1989.

Litchfield, J.H. 1990. Using Microorganisms to Treat Wastes. Battelle Technial Inputs to
Planning Report no. 75. 

Litchfield, J.H. 1990. Microbial production ofhydroxylated fatty acids. In: Seminar:
Advances in Microbiological Processes for Production of Chemicals. 90th General
Meeting, American Society for Microbiology, Anaheim, CA, 13-17 May 1990.

Litchfield, J.H. 1984-1990. Abstracts, American Society for Microbiology Seminars.
Fry, I. J., C. G. Traunero, D. T. Palmer, T. J. Zupancic, R. E. Wyza, J. H. Litchfield, L.  
Chakraventy. O. Delgado, and O. H. Touvinen. 1991. “Molecular genetic and
toxicological analysis of pyritic sulfur-oxidizing bacteria.” Seventh Annual Coal
Preparation, Utilization and Environmental Control Contractors Conference
Proceedings. July 15-18, 1991, pp. 361-367. U.S. Department of Energy, Pittsburgh
Energy Technology Center, Pittsburgh, PA.

Litchfield, J. H. 1991. Food supplements from microbial protein, pp. 65-109, In:
Biotechnology and Food Ingredients, I. Goldberg and R. Williams, eds., Van Nostrand
Reinhold, NY.

Fry, I., O. Delgado, D. Palmer, R. E. Wyza, T. J. Zupancic, J. H. Litchfield and O. H.
Touvinen. 1991. “Toxicity of antibiotics, metal ions and dibenzothiophene metabolites in
Thiobacillus ferroxidans.” Abstract Q-20,” 91st Annual Meeting, American Society for
Microbiology, May 5-9, 1991, Dallas, TX. 

Litchfield, J. H., 1992. Single-cell proteins. Encyclopedia of Microbiology, Vol. 4,
pp. 11-22, Academic Press, San Diego, CA.

Litchfield, J.H. 1992. Functional Foods-Nutraceuticals. Conference Proceedings, IFT.

Litchfield, J. H., 1994. Book review: "Pioneers in Food Science. Vol. 1. Samuel Cate
Prescott, M.I.T. Dean and Pioneer Food Technologist." Food Technology, 48(1): 148.

Litchfield, J. H., 1994. Foods, nonconventional. Kirk-Othmer Encyclopedia of
Chemical Technology, 4th Ed., Vol. 11, pp 871-897. John Wiley & Sons, New York.

Litchfield, J. H., 1994. Iso 9000: Worldwide quality systems standards.
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Abstracts, Food Hydrocolloids '94 International Conference. Columbus, OH,
Sept. 6-10. The Ohio State University, Columbus, OH.

Litchfield, J. H., 1996. Microbiological production of lactic acid. Advances in
Applied Microbiology, 42:45-95, Academic Press, San Diego, CA.

Litchfield, J. H., 1997. Overview: the regulatory situation - the world. Vitafoods
International Conference, Copenhagen, Denmark. 11-13 March.

Litchfield, J. H. 2000. Lactic acid, microbially produced. Encyclopedia of
Microbiology. 2nd edition, Vol. 3, pp. 9-17. Academic Press, San Diego, CA.

Litchfield, J. H. 2000. Cryogenics, food at low temperatures; present status and
future trends. Abstract 58-1, p. 123 Book of Abstracts, 2000 IFT Annual Meeting,
Dallas, Texas, June 11-14. Institute of Food Technologists, Chicago, IL.

Litchfield, J.H. 2001. Letter to editor. Food Technology 55 (4), 124.

Litchfield, J.H. 2009, Lactic acid, microbial produced. Encyclopedia of Microbiology.
M. Schaechter, ed. pp 362-372. Elsevier, Oxford, U.K.

Litchfield, J.H. 2010. Large scale production of microorganisms for food and industrial
chemical products. SIM News 60 (3): 88-94.

Litchfield, J.H. 2010. Is the food you eat safe? The Torch Lighter 4 (9): 8-9 The Torch
Club of Central Ohio, Columbus Ohio, May 2010.

Litchfield, J.H. 2011.  Letter to the editor–Antibiotic Resistence, Chemical
Engineering News, August 1, 2011.

Vasquez-Orejarena, E., Simons, C.T., Litchfield, J.H., and Alvarez, V.B. 2018.
Functional properties of a high protein beverage stabilized with oat beta glucan.
Journal of Food Science Vol .83, No.5 doi. 10.l 111/1750.3841.14119


