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EAUME DEGREES ANpCOlVIPARATIVE TABLE OF B . ' 
SPECIFICGRAVITY ACCORDING TO 

BOURGOUGNON. 
I S HEAVIER THAN WATER.FOR LIQU D "'.. 

-
\Io eg. B.Sp.Or.Deg.R. 

0 
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2 
3 
:4' 
5' 
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10 
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15 
16 
17 ' 
18 

Deg. B. 

10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 

~-

191.0b00 
201.0069 
'211.0140 
221.0212 
231.0285 
241.0358 
251.0433 
261.0509 
271.0586 
281.0665 
291.0744 
301.0825 
311.0906 
321.0989 
331.1074 
341.1159 
351.1246 

:361.1335 
371.1424 I 

Spa Gr. 

1.1516 
1.1608 
1.1702 
1.1798 
1.1895 
1.1994 
1.2095 
1.2197 
1.2301 
1.2407 
1.2514 
1.2624 
1.2735 
1.2849 
1.2964 
1.3081 
1.3201 
1.3323 
1.3447 

IGHTER THAN WFOR LIQUIDS L 

II 
Deg. B.Spa Gr. 

231.000 
240.993 
250.986 
260.980 
270.973 
280.967 
290.960 
30OJ)54 
31'0.948 
320.942 
330.936 
340~930 
350.924 

Spa Gr.
----'-­

0.918 
0.913 
0.907 
0.901 
()O.896 
0.890 
0.885 
0.880 
6:874 
0.869 
0.864 
0.859 
0.854' 

Sp. Gr.Deg. B.Spa Gr.Deg.13. 

1.3574 
1.3703 
1.3834 
1.3968 
1.4104 
1.4244 
1.4386 
1.4530 
1.4678 
1.4829 
1.4983 
1.5140 
1.5301 
1.5465 
1.5632 
1.5802 
1.5978 _ 
1.6157 
1.6340 

ATER 

I Sp., Gr.Deg. B. 
--'-­

0.849 
37 
36 

,O.S44 
38 0.839 
39 0.834 
40 0.830 
41 0.825 
42 0.820 
43 0.816 
44 0.811 , 
45 0.807 
46, 0.802 
47 0.798 
48 I 0,194 

57 1.6527 
58 1.6719 
59 1.6915 
60 
61' 

1.7115 
1;7321 

62 1. 7531 ' 
63 1.7748 
64 1.7968 
65 1.8194 
66 
67 

,. 1.8427 
1.8665 

68 1.8909 
69 1.9161 
70 1.9418 
71 1.9683 
72 1.9955 
73 2.0235 
74 . 2.0523

I ' 2.081975 

BI!JLIOORAPHY. 

Under this head' has been collected the titles of the original 
contributions to the science and practice of brewing, published 
in. the United States, with the names of the publications in which 
they appeared. In so far as this list may 'bei,ncomplete, the re­
spective files were not- accessible. The writers on topics concern­
ing brewing, and the publishers of the periodicals devoted to the 
brewing trade were invited to favor the editors with lists of 
articles written or published by them, and in most cases the re­
quest was fulfiI1ed~ith the greatest kindness, for which the edi­
tors take this oppottunity of thanking their" correspondents. An 
effort has been made ,. to give a complete list regardless of pre­
vailing divergences of opinion as to the correctness of various 
theories or the expediency of practical suggestions advanced l! 
the. different writers.' , 

Abbreviations: 
A. B. R., American Brewers' Review IBrm., Der Braumeister,
 
Am. Br., American Brewer, . . Ice & R., Ice and'Refrig-eration.
 
Am.Dh. R.,AmericanChemical Review Pro Bb., Der praktische Bierbrauet
 
Br. ]., Brewers' Journal. I W. Br., Western Brewer.
 
Br. & M., Brewer and Maltster. 

Roman numerals'indicate volume. 
Ara!Jic numerals indicate page. 

HISTORICAL AND MISCELLANEOUS. 
Progress in brewing.-A. H. Bauer, Am. Br., 1882, xv, 6, 36~ 

.54, 272. 
The beer of the period.-J. E. Siebel, Am. Ch. R., 1883,iii~ 213~ 
Beer an antidote for cholera:-J. E. Siebel, Am. Ch, R., 1884, 

iv, 197. 
The' adulteration of beer.-Brm., 1887, i, 257. 

, Origin of the art of b'rewing.-John P. Arnold,' Brm., 1888, 
i, 332. ' 

Secret nostrums.-Brm" 1888;' i~ 365. 
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Deg. :a. 
---,-,

49 
50t 
51 
52 
.53 
54 

"55 
56 
57 
58 
59 
60 

, 
Spa Gr. 

0.789 
0.785 
0.781 
0.777 
0.773 
0.768 
0.764 
0.760 
0.757 
6'.753 
0'.749 
0.745 

-
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Hop culture in California.-Daniel Flint, A. B. R., 1900, xiv,
 
Beer in the nineteenth century.-John P. Arnold, Brm., 1889,
 I 45, 132 , 169, 206.­~ 

ii, 206.
 
Brewery apprentices 300 years ago.-John .P. Arnold, Brrn., 

1889, ii, 243·	 .
 
Glass or mug?-J. E. Siebel, W. Br., 1890, xv, 1522.
 

Beer in the glass, and glass in beer.~Jos. Krieger, Am. Br.,
 

1890, xxiii, 148. . . . ' .
 
The' history of bre"'ing.-John P. Arnold, Brm., 1891, IV, 19°,
 

246, 274, 361. . .
 
Secret nostrums.-A. Weingaertner, Brm., 1891, iv, 211.
 
The brewmastercalendar for 1892.-Jos. Krieger, Am. Br.,
 

1891, xxiv, 417. '
 
Emil Christian Hansen.-R.Wahl, A. B. R., 1892; vi, 71, 87.
 
History of beer.-Louis Pio,A. B. R., 1892, vi, 35, 52, 103, 123,
 

139, 155, 171, 187, 203, 219, 235, 251,267, 300, ,315, 331, 347, 363,
 

379, 411.	 . .
 
Beer and its place in dietetics...-J. E. Siebel, A. B. R.; 1893, VI,
 

819, 835.'	 . . ,

Fermentation, chemistry 100 years ago.-Jos. Krieger, Am. Br., 

1893, xxvi, 313.
 
Official finding of the beer jury.-A. B, R., 1893, vii, 329.
 

Census of the brewing and malting i~dustries.-C~ W. Wright,
 

A.' B. R., 1894, vii, 599· ' ,
 
Sketches from the far Northwest.e-P. Max Kuehnrich, A. B.
 

R., 1895, viii, 325, 344, 365, 374, 384, 405, 415, 425.
 
The relative parts of the brewer .and the scientific station in
 

controlling brewing operations.-L. Henius, A. B. R., 1896~x, ~04,
 

242·	 .' 
Beer as an aliment.-H.. Lemke, Am. Br., 1896, xxix, 136.
 
Modern brewingeconomy.-F. Wy~tt, Br.. J., 1897.
 
Position of the brewmaster in the United States.-Wm. J.
 

Seib, A. B.R., 1897, x, 106.
 
Pure beer question and' American beers.-M. Schwarz, A. B. R.,
 

1897, xi, 131. - -, , ,
 
Brief history of hop culture in the UnitedStates.----W. A. Law­

rence, A. B. R., 1897, xi, I.
 
Prejudices of brewers.-Jos, Krieger, Am. Br., 1899,· xxx.ii,
 

154, 221. .
 
The improvements in the brewing industry within the last 25
 

years....:-L. Michel, A. B. R." 1899, 'xiii, 107·
 

Influe~ce of science in modern beer b'rewing.-F. Wyatt, Br. J.,
 
1900, XXIV, 95, 143, 193, 243, 293, 343, 394.
 

POWER, REFRIGERATING AND COOLING. 

Ice storage or lager cellars ?-A. 'Schwarz, Am. Br., 1869, 'ii, 
169.
 

Ice machines.-A~ Schwarz, Am. Br., 1873, vi, 14.
 
Ice storage or lager cellars ?-A. Schwarz, AtTI. Br., 1876, 'ix,
 

151.	 .
 
Pictet's ice machine.c-A. Schwarz, Am. Br., 1878, xi, 8.
 
Vacuum ice ma~hines ..,-A. Kreusler, Am. Br., 1882, xv, 132.
 
Water for cooling purposes.-F. Gaugengigl, Am. Br., '1882,
 

XV, 283. .
 
Brine for ice ·machine~J. E. Siebel, Am. Ch. R., 1883, iii,
 

193· '
 
P revention of boiler explosions.-J. E. Siebel, Am. Ch. R.~
 

1887, vi, 67. . ,
 
... Manila rope trarismission.-H. A. Stoltenberg, Brm., 1888,
 

11, 5.
 
Baudelot cooler with direct' ammonia cooIing.-A. Ruemmeli
 

Brm., 1889, ii, 322. · . '
 
Feed-water heaters.-Brm., 1889, iii, 35.
 
G~lvanic action in breweries.-Wm. C. 'F. Boyer, Am. Br., 1893,
 

XXVI, 174.
 
T?e use ,of live steam for hrewery.s-eC. Rach, Am. Br., 1893,
 

XXVI,· 569.
 
..The compressor (ammonia j s-c}. E. Siebel, Ice & R., 1894,
 

vn, 302, 375. '. .
 
Heat..developed by ammonia absorption.-J. E. Siebel, Ice & R.
 

1894, vn, 383. '
 
Refrigerating machines.c-E, Friedmann, A. B. R., 1894, viii,
 

349, 359, 371, 379,389.
 
Fuel an.d. steam.:-R. Birkholz, Am. Br., 1895, xxviii, '209..,265.
 

..~he critical point (ammonia).-J. E. Siebel, Ice & R. 1895
 
Vl11, 32 , 92. .. , ,
 

Brewery re~rigeration.-J. E. Siebel, Ice &R., 1895, viii, 26I.
 

Theabsorptton system.-J. E. Siebel, ~ce & R., 1895, viii, 337­

ECOnOITIY In brewery plants.c-O: Luhr, A. B.. R.,. 1897,xi, 135.
 

http:trarismission.-H
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Accidents in handling ammonia...,...-Ice & R., 1897, xiii, IoQ.
 
Coal dust for fueL-G. Thevenot, A. B. R., 189?, x, 327...
 
Economy and efficiency in wort and water cooltng.-A. SIebert,
 

A. B. R., 1898, xii, 45.	 ..
 
Brine.-Phil. Dreesbach, A.B. R., 1898, xu, 287.
 
Ice and ice-making.-Americus, Ice & R., I8g8, xiv, 98;
 

A. B. R., 1898, xi, 327.. . ..
 
Compend of mechanical refrigeratton.-!. E. SIebel, 1899·
 
'I'he carbonic acid machine.-J. E. SIebel, Ice & R., 1899,
 

xvii,8S.	 . A B 
Liquid air in brewing operation.-M. Wallerstein, m. r., 

1899, xxxii, 612.
 
Liquid air in brewing operations.-O. Luhr, A. B. R., 1899,
 

xiii,· 127, 174· ... A B R 
'Liquid air in brewing operations.-M. WallersteIn, · . ., 

1899, xiii, 128. . .' .'
 
The carbonic anhydride refrigerattng machines.r-:J. G~osmann,
 

A. B.	 R~, ·1899, xiii, 175, 213· .
 
The .carbonic acid refrigerating machine.-A. Siebert,. A. B~ R.,
 

';':. 1899, xiii, 213, 257·, . .. A B R·
 
Us.es of modern refrigerating machines.r-O. Luhr, ( . . .,
 

1900, xiii, 40 7, 470 . .....
 
. Old-time cooling and modern refrigeration.-O. Kulewatz,
 

A B R., 1899, xii, 288.
 
'Refrigeration of beer and wort.-J. E. Siebel, Ice & R., 1899,
 

xvi, 447·	 h A B R'
Uses of modern refrigerating machines.e-O. Lu r, .. . ., 

1900, xiv, I, 42·
 

ANALYTICAL METHODS AND SCIENTIFIC STATION 
REPORTS. 

. Report of the First Sc~entific Station for Brewing in the U. s..
 
New York.-I881~'xiv, 67, 196, 262, 596. . '-'
 

Polarization' of light, polarization saccharometers.-F. Gaugen~
 
gigl and A. H. Bauer, Am. Br.," 1881, xiv, 151, 217·
 

Examination of malt.-A. H. Bauer, Am. Br.,.1882, x:' 393·
 
Analysis of barley.-M. Schwarz, Am. Br., 1883, XVI, 65, 99,
 

12~bout the solubility of diastase in ether.-M. Schwarz, AlTI. 
Br., I883~· xvi, 330 • 

trol ~ 

Kjeldahl's method of nitrogen determination in inorganic
 
bodies.-M. Schwarz, Am. Br., 1884, .xvii, 18.
 
.: Determination of starch in barley, according to the method of
 
Dr. Bungener and L. F(ies.-M. Schwarz, Am .. Br., 1884~ xvii,
 
133·
 

Nitrogen determination.-M. Schwarz, Am. Br., 1884, xvii, "375.
 
About the quantity of phosphor contained in the barley and a
 

few deductions suggested by It.-C. Robitschek, Am. Br., 1886,
 
xix, 312.
 

Determining the color of wort and beer.-M.. Schwarz, Pro Bh.,"
 
1886, 710.
 

Analysis of hops.-C. Robitschek, AITI. Br., 1887, xx, 33.
 
Analysis of malt.-J.T. C. ]ungk, Brm., 1888, i, 340.
 
Report of the. scientific station for brewing of Chicago.-R.
 

Wahl and M. Henius, Brrn., 1888, i, 427.
 
Gravimetric chart for beer Chalysis.-J. E. Siebel, W. Br., 1888,
 

xiii, 1888.
 
Report of the scientific station for brewing of Chicago.v-R.
 

vVahl and M. Henius, ·Brm., 1889, ii, 388.
 
Analysis and composition of glucoses.-J os. Krieger-Am., Br.,
 

ISgo, xxiii, 117.' '
 
'Gravimetric chart for beer ·analysis.-J. E. Siebel, W.· Br., 1891,
 

xvi, 1121, 1617. ~ .
 
Report of the laboratory and scientific station for .brewing of
 

Chicago.c-R. Wahl and M. Henius, Brm., 1890, iV,'II.
 
. Fourth annual report of the scientific station for brewing of
 

Chicago.-R. Wahl and M. Henius, Brrn., 1891, v, IS.
 
Estimating alcohol in beer.-]os. Krieger, Am. Br., 1891, xxiv,
 

117·
 
Fifth annual report of the scientific station for brewing of
 

Chicago.s-R. Wahl and M.- Henius.iA. B. R., 18g2, vi, 129, 141,
 
157, 173, 205.. .
 

The polarimeter .in .technical investigation in the brewery.­

Jos. Krieger, Am. .Br., 1892, xxv, .338.
 

Sixth annual report of the scientific station for brewing of
 
Chicago-c-R. Wahl and M. Henius, A. B. R., 1893, vii, 6S, 81.
 

Seventh annual report of the scientific station for brewinz of
 
Chicago.-R. Wahl and M. Henius, A. B. R.: 1894; viii, 72~ 87,
 
91, 101.
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Estimating carbonic acid; in 'beer by means of baryta water--«
 
Jos. Krieger, Am. Br., 1894, xxvii, 519·
 

Quantitative determination of starch.-Jos. Krieger, Am. Br.
 
1894, xxvii, 580. ,:,
 

Determination of the coloring properties of color-malt, sugar-:
 
coloring, etc., and the quantities' to be used in order ~o obtain a
 
beer 'of desired shade.-E. Hantke, Am. Br., 1896, XXIX, 122.
 

Eighth annual report 'of the scientific station for brewing of'
 
Chicago.-R. Wahl and M. Henius, A. B. R.,1895,' ix, ..246, 279,
 

323, 358, 397· .
 
Existence of isomaltose and value of the physiological method
 

for the examination of beer wort.c--jos. Krieger, Am. Br., 1895,
 
xxviii, 599. ' ~, .
 

Ninth annual report of the scientific station, for brewing of'
 
Chicago..:.....-R. Wahl and M. Henius, A. B. R., 1896, x, 132, 167·
 

Examination of carbonic acid, and air 0,£; the brewery.v-}os.
 
Krieger, Am. Br., 1896, xxix, 216. "
 

Chemical investigations of hops.-E. Hantke, Am. Br., 1898,
 
xxxi, 582. '
 

Preparing and packing samples for examination.-G. Thevenot,
 
A.	 B. R., 1898, xii, 1. .' ,
 

Determination of glucose in .beer.-.-J os. Krieger, Am. Br., 1899',
 

xxxii, 47.
 
Chemical investigation of hops and extract -of hops.-E. Hantke,
 

Br. & M., 1899,' xviii, 97· '
 
Elementary notes on chemistry.-F. Wyatt, Br. J., 1899, xxiii,
 

253, 305, 355, 424.
 
f 

SACCHAR~~fETRY. 

The saccharometer and its application in the brewing indus­
try.-A. Schwarz,Am. Br., 1869, ii, 5.1· , ..
 

A new saccharometer.-M. Schwarz, Am. Br., 1884; xvu, 266.
 
Fa~lty saccharometers.-R. Wahl, Brm., 1887, i, 125,·
 
The question of 'a standard saccharometer.-William J. Seib,
 

Brrn., 1890, iii, 250.$ ...
 
Correct saccharometers.-M. Schwarz, Am. Br., 1890, XX111, 39·
 
To introduce a standard saccharometer·.~Jos.Krieger, Am. Br.,
 

1891, xxiv, 83, 113.
 r'" 

Conversion tables of Balling into, the new saccharometer, and
 
vice ve~sa.~Jos. Krieger, Am. Br., 1891, xxiv, 167.
 

Constru<::tion of. the new saccharometer.-]os..Krieger, Am. Br.,
 

1891, xxiv,: 211.
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A new saccharometerscale.c-ejcE, Siebel, W. Br., 1891" xvi, 625.
 
How to determine the real extract of worL-Jas. Krieger, Am.
 

Br., 1892, xxv, 59.
 
Balling's extract table not indispensable.-Jos. Krieger, Am.
 

Br., 1892', xxv, 381..
 
Determination of extract in the last run from the mash tub.­


Jos. Krieger, Am. Br., 1897, xxx, 220.
 
. The extractorneter in place of the saccharometer.~Jos. Krieger,
 

Am. Br., 1897, xxx, 689.
 

MATERIALS IN THE BREWERY. 
WATER. 

Water containing sulphate of-lime for brewing purposes.-A. H.
 
Bauer, Am. Br., 1882, xv, II, 34. .'
 

Improving impure waters by' aeration.-A. Weingaertner, Am.
 
Br., 1885, xviii, 253.
 

Drinking and brewing waters in Chicago.-R. Wahl and M.
 
Henius, Brm., 1890, iii, 331.
 

Purification of water by sedimentation.-A. Lasche, A. 'B. R.,
 
1893, vi, 679. -


Sterilization of water for brewing purposes.-Jos. Krieger, Am.
 
Br., 1894: xxvii, 42. .
 

Reflections on the fitness of some waters for brewing pur­

poses.e-F. Wyatt, Br. J., 1898, xxii, 559; 1899, xxiii, 49, 99, 149,
 
203. ~
 

Judging brewing waters.-C. Robitschek, Am. Br., 1899, xxxii,
 
614. 

HOPS. 

, Hops-s-A. 'Schwarz, .Arn. Br., 186g, ii, 266.
 
Use of hops for unusual purposes.-A. Schwarz, Pro Bb.,
 

1882, 505.
 
Prices of hops in Europe.-Jos.Knorr, A. B.R.,I895, ix, 207·
 
The sulphuring of hops.-J os. Krieger, Ani. Br., 1896, xxix, 606.
 
Hop extracts.-F.Wyatt, Br. ]., 1898, xxiii, 2.
 

lVIALTS AND CEREALS. 

(For Barley Malt, see Malting,')
 
Wheat and wheat flour in the brewery.-A. Schwarz, Am. Br.,
 

1869, ii, 26-

Rice as' a brewing material.-A.H. Bauer, Am. Br., 1882,
 

xv, 91.
 
Corn products' of the trade.~R. Wahl and' M. Henius, .' Brm.,
 

1888, i, 338.
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Corn products of the trade.-]os. Krieger" Brm., 1888, i,· 397· 
Indian corti (maize) in the manufacture of b'eer.-R. Wahl, 

A. 'B. R., 1893, vii, 233,,249, 26S, 281.	 ,
 
Pure corn starch for brewirig.-M. Henius, A. B. R., 1897,
 

xi,40 3.	 . '
Malt flour instead of malt grist as a mashing material.-

Jos. Krieger, Am. Br., 1897, xxx, 36. .
 
Corn for brewing purposes.-Jos. Krieger, Am. Br., 1898,
 

xxxi, 673.	 " . 'fi'
 
Is the use of rice. and corn in the manufacture of Deer Just! -', 

able ?-C. Rach, Am. Br., 19Q?, xxxiii, 235· 

SUGARS. 

Examination of the tradeglucoses.-A. H. Bauer, Am. Br.,
 

1882, xv, 464, 517· . , .
 
Glucose containing iron.-M. Schwarz, Am. Br., 1883,.XVl, 229·
 
Employment of starch sugar in the brewery and t~~ modern
 

starch sugar factories.-M.-Schwarz, Am. Br., 1884, XV11, 34?? 368.
 
Different sugars in the brewery.-C. Haefner, Brm., ,1889,..111,84.
 
Brewers' extract.-A. Weingaertner, A. B. R., 1893r Vl1, 217,
 

383, 438, 523.	 . '
 
Brewers' extract; a new glucose.-Jos. Krieger, Am. Br., 1894,
 

xxvii, 7·	 . ' A
Require~ properties of glucose forbreWlng.-~os~, Krieger, ' m. 

~Br., 1894, xxvii, 413. . .
 
Use of turbid glucose in the brewery.-Jas. Krieger, Am. Br.;'
 

1896, xxix, 502.
 
FIN1NGS 'ANi) CHIPS. 

Animal gelatins, lichen and Irish moss in the bre,,·ery.-:A~ 
Schwarz, Am. Br., 186g, ii, 125· I
 

Chips.:..-A. Schwarz, Am. Br., 1879, xii, 339· '
 
The spiral clarifying chips~--:.M. Schwarz, Am. Br., 1883,
 

xvi 41. , ­
\Vahl's isinglass.-A. Schwarz; Am. Br., 1884, xvii, 337·
 
Isinglass and fining.-M. Schwarz, Pro Bb.: 1886, 737.
 
Corrugated chips.-R. Wahl and M. Henlus, Brm., 1889, iii,
 

, 60,:160. ' 
VARNISH, PITCH, ETC. 

Bisulphite of' lime-e-A. Schwarz, Am, Br., 186g, ii, ~.58.
 
Bicarbonate of soda.-A. Schwarz, Am. Br., 1869, 11, 231.
 

.Boiler ,compounds.~G.1"hevenot,A,' B.R., 1.89S·, viii, 54~·
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Brewers' varnishes and their uses.--.-Wm. Zeiss A B R' 1898
 

xi,. 369.	 ' · ".,., 
Baile: 'co.mpounds.~Ph.Dreesbach,A. B. R., 1898, xii, 3, 43.
 
~ysttc oll.-E. Hantke, Br. and M., 1898, xvii, 86.
 
Pltch~-G. Thevenot, A. B. R., '1899, xii, 326.
 
Wood varnishes.-G. Thevenot, A. 'B. R., 1899, xii, 245.
 
Wood alcohol varnish~-A. B. R., 1900, xiii, 287.
 

MICRO-ORGANISMS.
 

Mycoderma species.-A. Lasche, Brm., 1891, iv, 200.
 
. Mycoderma.-A. Lasche, Brrn., 1891; iv, 293. '
 

Saccharomyces Jorgensenii.e-A, Lasche, Brm., 1891, v, 242.
 
Systematic classification. of yeast fungi.-Jos. Krieger, An1. Br.,
 

r891, XXIV,.~. .
 

Asper~illus Oryzre-(Japanese ferment) .-}c,.E. Siebel, W. Br.,
 
1891, XVI, 624, .1128.,
 

Two red species of mycoderma.-A. Lasche, Brm., 1892, v, 278.
 
Ascopore formation is not a criterion for characterizing sac­

cha..rom~cet<:s.-A. Lasche, A. B. R.,·'18g3, vi, 713. .•
 
Contribution, toward the systematic classification of fission
 

fungi.-]os.Krieger, Am. Br., 1893, xxvi, 201.'
 

, YEAST AND FERJ\tIENTATION. 

. The process of fermentation and the results of recent investiga­
nons on, yeasts.-A. Schwarz, Am. Br., 1869, Ii, 195. .
 

Substances checking fermentation.-A. H. Bauer, An1. n-, 1882,
 
xv, 5.
 

Diffe.rences between top' and bottom fermentation and the yeasts
 
producing them.-M. Schwarz, Am. Br., 1885-, xviii, 217.
 

The action of naphtholhydrate on brewery yeast.-M. Schwarz,
 
Am. Br., 1886, xix, 5.
 

'New contributions to the knowledge of yeast-e-M. Schwarz,
 
Am. Br., 1886, xix, 187.
 

Numb.er of yeast cells in beer.-R. Wahl,' Brm.,· 1889, ii, 307.
 

Inf~chon of American beers with wild yeast.-A. Lasche, Brrn.,
 
1891, IV, 206.	 .
 

Infection of American beers with-wild yeast.-]os. Krieger, Am.
 
Br., ISgI, xxiv, 3, 39, 299. " .
 
. The American brewery yeast.e-A, Lasche, Brrn., 1891, v,'lSo.
 

Infe-ction of American beers by wild r~~~~.-Jos. Krieger, Am.
 
Br., 1892, XXV, 7. ',~ .
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Influence- of. certain temperatures upon different yeast .forms.c-
', A. Lasche, A. B. R., 1892, vi, 237, 269· ' , 

Is the sugar decolnposed during .fermentation inside or- outside 
of the yeast cell ?-Jos. Krieger, Am. Br., 1892, xxv, 308. 

Modern methods of fermentation.-F. Wyatt- and' L. Saarbach, 
A.B.	 R., 1893, vi, 818, 836; 1894, vii,S·'
 

The fermentation produced by. the "Takamine" protess..-..:.Jos.
 
I{rieger, Am.	 Br., 1894,xxvii, 645. , . ' 

Glucose as a normal constituent of brewer's' yeast.--;-Jos. .Krieger, 

Am. Br., 1895, xxviii, 87. " 
The fermentative action 'of yeast due ·to chemicalprocess~.;-Jos. 

Krieger, Am., Br., 1895, xxviii, 131.. 
The final degree of attenuation of Saaz and Frohberg :yeasts at 

forced fermentation.-Jos. Krieger, Am. Br., 1895, xxviii, 304· 
Modern theories of fermentation, with notes on the morphology 
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