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BOOKS AND PAMPHLETS.

Die Bierbrauerei mit besonderer Beriichsichtigung der Dickmaiseh.

brauerei.—Leyer-Heiss.

Brauer-Ka]ender.——Herausgegeben vom Ver. St. Braumeister Bund.
BreW(_ery Architect’s and Engineer’s Hand-Book.—E. Schmidt.
Brewing and Malting Practically Considered.—Frank Thatcher.
Chemisches Laboratorium des Brauers.—W. Windisch.

Chemie der menschlichen Nahrungs- und Genussmittel.—J. Koenig,
Chemie und Physiologie des Malzes und Bieres.—Eugen Prior.
Chemistry of the Carbon Compounds.—Victor von Richter.
Commercial Organic Analysis.—Alfred H. Allen.

Compend of Mechanical Refrigeration.—J. E. Siebe).

. Convention of the United States Brewmasters’ Association, Balti-
more.—Address by R. Wahl. : '

Critical Dictionary of the English and German Languages.—Thieme-:

Preusser-Wesgely.

Diifctionary of Applied Chemistry.—J, B. Thorpe.
Effects of Beer on those wh k i it.—
Encyclopedia Brisnai | 0 make and drink it.—G. Thomann.
Gidrungsorganismen.—Albert Kloécker, -
Ganot’s Eléments de Physique.
Handbuch der ‘Bierbrauerei.—Ehrich-Habich.
Handbuch der landwirthschaftlichen Gewerbe.—C. J Lintner
Handbuch fiir den' amerik. Brauer und Mﬁlzer;—El'n..si' I-Iantkt.e
Handy Book for Brewers.—H. I, ‘Wright. ' '
Haswell’s Mechanics’ and Engineers’ Pocket-Book.
in?ugural Dissertation, Halle.—Hertzfeld. ) ’
‘ntemperance in the Light of Cosmic Laws.— I. Bo
International Medical Congress, Rome, 18;9?—516(‘11:'2;';;0%(;1:53&
Kent’s Mechaniecal Engineers’ Pocket-Book. ’ ) o
Kidder’s Architects’ and Builders’ Pocket-Book. .
Labora'tory Text-Book for Brewers.—Lawrence Briant
Landwirthschaftlich und gewerblich wichtige Stoffe —'J Koenig
Lehrbuch der Bierbrauerei.—Capl Lintner. T .
Lehrbuch der Bierbrauerei.—Carl Michel. :
Lehrbuch der Physik und Meteorologie.—Muellér-Pouillet
Lubrication and Lubricants.—L, Archbute and R, M Deelley
Malzbereitung und Bierfabrikation.—Julius }‘7}. Thau‘sing. ' .
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Manipulation of the Microscope.—Edward Bausch.

- Manual of Bacteriology.—George M. Sternberg.

Mechanische Technologie der Bierbrauerei.—Franz Fasbender.

Meddelclser fra Carlsberg Laboratoriet.

Microscope and its Revelations.—Wm. B. Carpenter.

Microscope in the Brewery.—Matthews and Lott.

Mida’s Compendium’ for the Liquor Interests.—William Mida.

Mikroorganismen der Giirungsindustrie.—Alfred Jorgensen.

Mikroskopische Betriebscontrolle.—Paul Lindner,

Offizieller Bericht der K. K. Centralcommission fiir die Weltaus-
stellung in Chicago.—Franz Schwackhéfer.

Organisk Kemi.—C. W. Blomstrand.

Practical Brewing.—E. R. Southby. )

Practical Studies in Fermentation.—Emil Christian IJansen.,

Principles and Practice of Brewing.—Walter J. Sykes.

Proceedings of the Fortieth Convention of the U. S. Brewers’ Assu.

Quantitative Analysis.—C. Remigius Fresenius.

- Second Annual Report of the State Commissioner of Excise of the
State of New York.—H. H. Lyman.

Soluble Ferments and Fermentation.—J. Reynolds Green.

Solution of the Temperance Problem proposed by the Govern-
ment of Switzerland.—G. Thomann. '

Standard- Dictionary of the English Language.

Srstem of High Licenses.—G. Thomanna. -

.Text-Book of the Science of Brewing.—Moritz and Morris.

Theory and Practice of Modern Brewing.—F. I'aulkner.

Transactions of the Michigan State Medical Society for 1894,

Trautwine’s Ingineers’ Pocket-Book.

Treatise on Hydraulics.—Mansfield Merriman.

United States Commissioner of Labor, Report for 1896.

United States Department of Agriculture Publications.

United States Treasury Department Publications.

‘Wagner’s Jahresbericht der chemischen Technologie,

PERIODICALS.

- Allgemeine Brauer- und Hopfen Zeitung.
American Brewer.

American Brewers’ Review.

Annalen der Chemic und Physik.

Annales de Chimie.

Archiv fiir Hygiene.

Bayerisches Brauerjournal.

‘Berichte der deutschen chemischen Gesellschaft.
Botanische Zeitschrift.

Brewers’ Journal.

Brewing Trade Review.

Centralblatt fiir Bakteriologie und Parasitenkuande.
Chemiker-Zeitung.

Der Bayerische Klein- und Mittelbrauer.



http:andLubricants.~L

’

1212 PUBLICATIONS CONSULTED.

Der Bierbrauer.

Der Bohmische Bierbrauer.

Der Deutsche Bierbrauer.

Dingler’s Polytechnisches Journal.
Gambrinus.

Ice and Refrigeration..

‘Journal des Brasseurs.

Journal of the Chemical Society.

Journal of the Federated Institutes of Brewing.
Journal fiir praktische Chemie.
Landwirthschaftliche Jahrbiicher.

Medical Age.

Oestereichische Brauer- und Hopfenzeitung.
Petit Journal du Brasseur.

Revue Universelle de la Brasserie et de la Malterie.

Sitzungen der bayerischen Akademie.
Transactions of the Laboratory Club.

Weinbau und Weinhandel.

‘Western Brewer.

‘Wochenschrift fiir Brauerei.

Zeitschrift fiir angewandte Chemie.

Zeitschrift fiir Bierbrauerei und Malzfabrikation.
Zeitschrift fiir Biologie.

Zeitschrift fiir das gesammte Brauwesen.
Zeitschrift fiir Spiritusindustrie.

INDEX.

Numbers refer to pages.
Smaller words like “and,’ “i

n,” “of,”’ etc., are neglected in the

alphabetical arrangement of words.

ABBREVIATIONS,

Comp., composition.— Determ., determination.—I1s., illustrated.— Mach.,
machine.—Refrig., refrigerating.—T., table.

Abbe illuminating apparatus, 1020.
Aberration, spherical, 126.

Abnormal fexmentatlon symptoms, 750.
Absolute unit, 135.

Absorption, deﬁned 115.

— refrig. machines, 301.

Abzug beers, 788, 790.

Accelerated movement, 133.

~ Acceleration, 132,

Accidents, help in, 857.

Accumulators, electrical, 258.

— charging of, 259.

Acetate of lead, 405.

Acetates, 405.

Acetic acid, 404. .

— — bacteria (Ils.), 506, T. 512.
— — — description of, 518.

— — glacial, 405.
Achroodextrins, 411, 421, 423

— I and II, Lintner, 423.

— III, Prior, 423.

Acid, acetic, 404.

— in-barleycorn, 456.

— benzoic, as an antiseptie, 492.
— butyrie, 405.

carbonic, 390, 391.

fixed, in beer, determ., 978.
fluoride of ammonia, 893, 491.
— —: as antiseptic, 842.

— — composition of; 492.

— — germicidal action of, 491.
of hops, bitter, 478.

Frrrert

— generated in fermentation, 544, 545.

— hydrochlorie, 392.
— influence of, on yeast, 548.
— lactic, 405.
~in malt, 461, 627.

Abbe—Addition

Acid, muriatie, 392.

— nitric, 389.

— in oil, determ. of, 996.

— oleic, 406

— organic 404, 405,

— in barley and malt, amount of,
T 626, T.. 627, T. 628

—in malt spwuts, amount, T. 627.

palmitlc, 406.
phosphorie, 393.
— in beer, determ., 979.
salicylic, for washing ceilings, 492.
stearic, 406.
succinie, 405.
— fermentation product, 544.
sulphuric, 392.
sulphurous, 391.
tannic, -£05.
volatile, in beer, determ., 978.
—- generated in fermentation, 544.
waters in boilers, 224,
in wort fermented with different
yeast, T. 546. ’
Acidity of barley, 456, T. 626.

— of malt, air dried, T. 628.

— — green, 625.

— malting, developed in, 625.
Acre (land measure), 85.
Acrospire, malt, 588.
— — proper length of, 598.
Acute angle, 57.

— angled triangle, 57.
Adam beer, composition of, T. 829.
Addition, 2.

— of common fractions, 6.

— of decimal fractions, 10.

— of mixed numbers, 6.
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