
Breeding mohocls - Culture mocUr. 	DI S-6 

Tanaka, YoShiarp Food formula 	Wheat flour 	70 gins 
Brown (or raw) sugar 60 gms 
Agar.’agar 	 15 gr.-is 
Waor 	 1000 cc 

Synthetic Food 	 (From Pc2h1,  R. and U.B.D. 
ponniman, Am.Nat. 60: 357-
366. 1926)41 

Solution : 
Cane sugar . . . � .......... . . . ....... .. 500 gins 
KNaC 4O6 4H 20 	....................�. 	50 	’ 

	

(NI4)2 504 �I....orta.ea.......*.s...e� 	12 	I 

- 	-Mg304 7H20 . . . . . . . . . . . . . . . . 	....... . . . 	3 
� 

	

	CaC1, �...� ............. . .. 	1.5 
H0 -om.kc 3000 c--c’. of Solution 

Solution B is composed of: 
Agaragar ö�......��. ...................� 13gms1.. 
Ta’tar1-c acid (CAH6O6) 	.............. 	30 

H2P0 1 � � � � � . . � _. . -. . . . . . -. . . . S 	� � � � � � 	4 	- 
H20 t ms10 3000 cc. of 3o1utin. 	. 

To prepare solution B. acr is thorouh.y c1iso1vcç1 in 
water, to which the salts are added. To make tho, mediUm 
equal parts of solution A, -  and B mixed. IT a softer food 
is desirable the amount, of .ag.ar should be docroasocle  

G-raett, H.L, 	Browers Yeast. 	The fQl1qwing.woo the’  
most favorable -jrices 

from a tsorlas of letters sent out last M 
1. Standard Brans-.Inooporatocl, Dry Yeast Departratnt, 

595 Madison Avonuo,. N’w York, Now York. 
Pure Dc Brewer’s Yeast iowered - 

supplied t.o -uniitrsityios arid colleges or 30 .cont port pound, 
delivered, in quantitios from I to 99 pounds. 

� 2. Northwestern Yeast Cocroany, 1750 North Ashland Avenue, 
Chicgo, -Illinois. 

� Yeast :Fdam Tablet powder- to universityics for 20 cents 
per pound in quantities up to 10 pounds. 

. Vitamin Food Company, Inc., 122 Hudson Street, Now York, 
New York-.  

Vita�Food DriodBroWor’s Yeast 	No.. 2 Gro:enLp.bo1, 
a t’aiht dried brewers yeast wi th,- hop tsto, 1 pound. crns at 
3..90 per dozen (approximately 32�/2 cents per ound). Prices 

:FO.B-.. New York City 1n quantities of less than  100 pounds. 
The prices are roletivoly loweD on larger quanitios. 
(University of Illinois). .. 	 -. 

Muller, HJ. 	Seccung wi th yeast. 	In place of the usual 
rothod of 1low1r dros 

of ycst to fell into the hottlo from 	oi-ett or sorinkli 
crumbs of yeast, it savo tim-c -nd ô-æsurs ) -,qo-(, e oven distriu- 
tion if - ona.- makes up 	vory thin suspension of the yeast in 
water, an then s5rays this through a sinDlo ’torniser, such as 
is used for sprayThg  fixative on charcol drawings. In this 
way a great num, -).,- r of cultures may be soodod at once on masse. 


