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contaln few 1arvae or’ develop slowly.-

. ‘The layer of food should be somewhat deeoer than 1/2 inch
and 1its surface seeded with pure live yeast (fresh or dried).
Addlng paper. and makiflg the surface appetlzing with fruit Jjulce
did not increase the- yield in our case. 200 flies per-vial end
1000 :per half pint bottle should be considered a good average. .
This means that a vial can be employed where formerly a bottle
was'reaulrdd, ‘and -a.battle cen teke the place of .a group of
bottles. NOt- on]y ‘the. number, "But the gize of flies is consid-
erably incréased; « "Then, fresh‘yeéét is e8811y avallable 1t cen
be emolojea sadvantageously.: By subbtltuting 15 grems fresh yeast
for 1.5 grams of-dry- yezst. in ou¥ formula.’

The oreceding fornulae enable us te,ereoere £00d of each
af -the three tynes by the use of- Jngnedientq which will not
sooll... A 1aboratery can- thus provide itself with a, year'ts
sugply ‘at‘cnce; - avoiding, furthen troubdle in..this connection,

We désire-teo.call special attention-to the convenience
offered by the méw type of medium here+described: The syrup-
ager for the preservation of' the P. Tlies, for the great
elesticity it 1ntroouces in Qurrent 1eb0fatory work

Parler, D R Food formula ' Lhe food used ‘in the
- Unilversity of Texas lab-,~
oratorv is maoe according to the following formula:
1 pound bananas (250 cc)’ .
20 grams agar-agar
125 oc Karo syrun (white)
- 15 grams drled brewer‘s yeast (sterlllzed)
625 cc ‘water:
15 grem-Moldex A (dlssolved 1n 95% loohol)
Total 'L liter of. food = .~
The weter and agar are heated until the aaer is comoletely
digsolved. When the bananas have been mashed thorough]y, they
are added q1ong with the other ingredients to the melted agar
and the food is poured immedietel , a glasg funnkl: with rubber
tube and spring stoncock being used for this purpose. Bottles
‘are vlugged w*th cotton stoppers, whereas the vials are covered
W1th cloth towels until cool, after which they are sprayed with
a'thick suspension of; fresh Fleischmann's yeast, punched,. paper-
ed, and stoppered in the usual fashion, (Qccordlng to sugges= -
tlons by Muller in DI8=3:' 52) Bottles sre. treated in”the same
-menner; when they are: cool, the stopvers are removed and paner
towellng is added in the pTace of ‘confetti, In both cases, by
using a glass, tube about 1/4" insidd diameter and a large rub-
ber bulb, a small hole is punched in the food at the side of
the container in order to releaso. gases formed in fermentation,

Spencer, W.P. Food fornula o

1 liter wate
25 grams chopned: aﬁaw
- 1000 grems mashed nipe or over-ripe banana.

It has been my experiencé thet thisg medium is distinctly:
auperior to corn-meal-molasses- -agar for many snecles of Drosovh-
ila, and equal to it for all species tested, which will grow on
corn-meal,



