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One of the Council's most important activities is its Technical Information Service. 
This consists of field engineers who visit manufacturing establishments, and a staff of 
trained researchers in Ottawa who use the technical literature available through the Coun­
cil's library. All inquiries are handled but the Service is particularly interested in helping 
small firms with no research or information facilities. Free advice is given on materials 
and processing, equipment, plant design and packaging and on such topics as wage in­
centives and inventory control. 

Direct financial assistance for research performed by Canadian industry was begun 
by the Council during 1962. Under this arrangement the Council makes grants supporting 
long-term applied research and development work proposed and carried out by industry. 
Aid is given on a shared-cost basis, with industry supplying at least half the funds for any 
one project. Companies of all sizes, representing a wide range of industrial activity, are 
eligible for assistance, and the companies retain all rights arising from the work. Operating 
in the last six months of 1962-63 (October to March, inclusive) the program resulted in 62 
new research projects involving 44 Canadian companies. With a dollar value for the six-
month period of $1,700,000, the work created more than 260 new research positions. 

Foundation Aspects.—University research in science and engineering has been 
supported by the Council since its inception in 1916. This aid has been of considerable 
help to the universities in building up the excellent graduate schools that now exist in 
Canada. Awards to individuals make up most of the university support program. In­
cluded are research grants to university staff used for employing assistants and purchasing 
equipment and supplies, postgraduate scholarships, and postdoctorate fellowships. Ap­
proximately 1,200 research grants and 720 scholarships and fellowships were awarded in the 
year ended Mar. 31, 1963 at a cost of $10,395,000. 

General promotion and encouragement of university research—the remainder of the 
program—includes publication of six Canadian journals of research; contributions to 
scientific organizations and functions, Canadian membership in international scientific 
unions, and the administrative costs of the program. Expenditures for these activities 
in 1962-63 were $1,103,000. An Annual Report on University Support describes the founda­
tion program in detail. 

In 1948 the Council instituted a program of postdoctorate fellowships, open to Cana­
dians and to the nationals of all other countries.. Originally these were tenable in the 
Council's own laboratories but the training and experience brought to the work by the 
young scientists proved so stimulating that the program has been gradually expanded. 
Fellowships are now tenable at Canadian universities (these are considered part of the 
university support program), in the laboratories of Atomic Energy of Canada Limited, 
and in the federal Departments of Agriculture, Forestry, Mines and Technical Surveys, 
and National Health and Welfare. More than 250 of these awards are being held at the 
present time (March 1963), mostly in chemistry, physics and biology. 

Applied Biology.—This Division's program covers practical problems related to the 
national economy and fundamental studies in microbiology, biochemistry and biophysics 
as a basis for future application in agriculture, medicine and industry. 

Apparatus and techniques for preparing, preserving and storing food make up a 
large part of the work, with particular attention in recent years to food freezing, cold 
storage and refrigerated transport. Recent studies have involved further tests on a 
process developed in the Division and now widely used in industry for the immersion 
freezing of poultry, quality loss in poultry meat during freezing and refrigerated storage, 
and an improved cooling system for frozen food trucks. The physical and chemical reac­
tions preventing coagulation in evaporated milk during sterilization were also investigated. 
Microorganisms related to the preparation and preservation of food are studied, particu­
larly those found in salted foods and in cheese, and those that grow at low temperatures-
A national culture collection of about 3,000 yeasts, bacteria and fungi is maintained. 


