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Spectrophotometer

217 nm

Instrument mode
Calibration mode
Measurement mode
Slit width (nm)

Slit Height
Wavelength (nm)
Flame

Sample Introduction
Delay time

Time constant

Atomic Absorption

Absorbance
Concentration
Integration
10

Normal
217.0
Air-acetyline
Manual

6

0.05

Measurement time (sec) 2.0

Replicates

3

BlackGround correction ON
135
2.0

Air fiow(L/min)

Acetylene Flow(L/min)

0.05 +

0.04 +

0.03 +

0.02 +

0.01 +

0 — =

0 0.3 0.5

0.8 1

concentation (ppm)
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Spectrophotometer

324.8 nm

Atomic Absorption

Instrument mode Absorbance
Calibration mode Concentration
Measurement mode  Integration
Slit width (nm) 0.5
Slit Height Normal
Wavelength (nm) 324.8
Flame Air-acetylme
Sample Introduction  Manual
Delay time 6
Time constant 0.05
Measurement time (sec) 2.0
Replicates 3
BlackGround correction  off
Air flow(L/min) 135
Acetylene Flow(L/min) ~ 2.0
0.08 -
0.06 4
0.04 4
0.02 4

0 0.1

0.3
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Absorption Spectrophotometer
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Thix table gives the values of



m Kjeldahl

9 5
40 40
100
4 4
100
0.1 0.2
95 150
1 1 15
50
40
50 4 100
2-3 200
= (A-B) xCxl.4
V
A =
B = 1
C:=



2. Bergey * Manual of Systematic

Bacteriology Bacillus spp. Seenappa and Kempton
(1981)
2.1
2-3 1
1 95%
(safranin)l 1000
2.2 TSA + 5%
! ! 5
23 , 0 5%
24-48 31
(Sulfanilic acid)
(alpha-naphthylamine) 5
2.4 phenol red broth base 0
5 0.1
2.5 Simmons
Citrate Agar 37° 24-48

Koser Citrate Medium
0,5% 37 24-48



%

2.6

2.1

2.8

2.9

24-48

24-48

24-48

' 24-48

MR-VP

5
Voges Proskauer
10%
VP

(anaerobic agar)

Nutrient Broth

MR-VP

1 TSA
(anaerobic jar)
anaerobe
1% 37

Nutrient- agar
15

5 31

MR-VP 37

5
31

1%



280
405
569
627
691
128
158

Hedonic 7-Point Scale
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