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- Ooki NAKAYAMA and Yaichi YOSHINO :

Methpd of Méking Sweet Pastes Containing Pollen Grains.
Japanese Patent 11036 (1964)
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Method of Making Cheeses by Means of

B. Coagulans Japanese Patent 6387 (1965)
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Ooki NAKAYAMA : Method of Preserving Vegetables by Means of
Fermentation Process. Japanese Patent 25224 (1965)
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WAAEIES Microbispora NONOMURA and OHARA DE%HE

Priority ‘of the Generic Name Microbispora over Waksmania

and Thermopolyspora

" H. A. LECHEVALIER : Int. Bull. Bact. Nomen. Taxon. 15, 139 (1965)
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