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yogurt-forming microorganisms is mm- 

Number 10 of a Series imal or stops below 200C. If growth 
is rapid and acid coagulation is exten- 
sive, souring of yogurt results. Thus. 

Signal Averaging.., be refrigerated to prevent further sour- 
as soon as yogurt is formed it should 
ing of the product. All this is learned principies and rracuces by experience. 

In brief, to make yogurt the milk is 
brought to its boiling point to kill in- Applications Unlimited! 
born and other microorganisms present 
in the milk and allowed to cool down 

to a temperature slightly above the 
It seems as though new applications for signal averaging computers body temperature. This can be deter- 

are turning up weekly. Did you know that Fabri-Tek Signal Aver- mined by the touch of the little finger. 
agers have helped in: Dipping the elbow into the milk is un- 

necessary. It is then inoculated with 
1. Investigating the relaxation behavior of amides in high yogurt and mixed. Two tablespoonfuls 

resolution NMR spectra using direct saturation-recovery of yogurt per liter of milk should be 
methods. adequate as starter. Next, it is covered 

with a dish and wrapped in a woolen 
2. Detecting transient light-absorbing species formed in so- material to minimize heat loss until 

lutions by individual fine structure pulses from a linear yogurt consistency is obtained. This 
accelerator using stroboscopic pulse radiolysis techniques. will commonly take 5 to 10 hours de- 

pending upon the temperature of the 
3. Observing the visible absorption spectrum of a holmium room. It is advisable to use crockery 

oxide glass in 100 milliseconds with a rapid-scanning, or glass bowls for processing yogurt as 

single-beam spectrophotometer. metal containeis may get eroded by the 
acidity contained in the yogurt. 

4. Developing driven equilibrium techniques in NMR Fourier When equal parts of yogurt and ice- 
transform spectroscopy. cold water are mixed together and the 

mixture is homogenized by means of 
5. Acquiring data and improving its signal-to-noise ratio a fork or an electric mixer, it forms a 

with a plasma chromatograph. delicious and refreshing beverage 
known as tan in Armenian or iiyrdn 

6. Identifying the line radiation of a uranium arc with a in Turkish. Some salt may be added 
scanning optical spectrometer. to it. It goes well with any kind of 

steak, hamburger, or shish-kebab. Yo- 
7. - Analyzing lunar samples for the presence of organic com- gurt also can be emptied into a bag 

made of cheesecloth and hung over- 
pounds with a nuclear magnetic resonance spectrometer. night from a faucet over a sink to drain 

8. Increasing the sensitivity of measurements made with a the excess fluid. The part that remains 
flame photometer. in the bag has a pasty consistency and 

is known as lebneh in Arabic. In Leb- 

9. Measuring the termination rates of photochemically pro- anon it is eaten wi-th bread. The addi- 
tion of olive oil tsnd some spices makes 

duced organic free radicals in solution with EPR spectro- it more palatable. It is a Lebanese 

SCOPY. national food product and is sold in 

any grocery store. Incidentally, the 
These are only a few out of hundreds of applications. Do you have a yogurt and cucumber salad described 

signal! noise problem in which a Fabri-Tek Signal Averager may by Segal is known as iii jek by the 
help? If so, why not call or write for information and ask for a Armenians and the Turks. In my opin- 

demonstration in your laboratory, ion and in the opinion of many others 

this salad does not necessarily require 
IF/A BR II T E K INSTRUMENTS. INC. pepper as one of its ingredients. 

G. A. GARABEDIAN 
Department of Bacteriology and 

-Eu ,, Virology, American University of Beirut, Beirut, Lebanon 
5225 VERONA ROAD * MADISON, WIS. 53711 * PHONE: 608/271-3333 References 
Salea and Service: In Canada by Ahearn & Soper, Limited, 844 Cale- 
donia Road, Toronto 19, Ont. Tel. 1416) 789-4325-Telex 02-2757. i. w. C. Frazier, Food Microbiology (McGraw- 
Branches in Montreal, Vancouver, and Ottawa.. In Europe by Fabri- Hili. New York, 1958). 
Tek Instruments GmbH., 6000 Frankfurt 1, Eschersheimer Landstr. Z5' 2. R. 5. Breed er al., Bergej"s Manual of Deter- 
West Germany. Tel. 0611/55 18 83, nuinarive Bacteriology (Wiiliarns & Wilkins. 

Baltimore, Md., ed. 7, 1957). - 
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