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YOGURT - TURK BASILi — BiR YANILSAMA MI?

Atilla Ozgiir!

1 Assist. Prof., Ankara University, Faculty of Veterinary Medicine, Dept. of History of Veterinary Medicine and Deontology,
Ankara, ozgur@veterinary.ankara.edu.tr

Makale, yogurt ile ilgili bakteriyolojik incelemeler ve “Tiirk Basili” hakkindadir. istanbul Hifzisihha
Kurumu Muddiri ve Tip Fakiiltesi Bakteriyoloji Profesori Dr. Refik ile Bakteriyolojihane hekimlerinden
Dr. Sadi tarafindan yazilmistir. Kitapgik halinde 1924 Ekim ayinda istanbul Hifzisshha Kurumu
tarafindan yayimlanmistr.

Calismada, yogurtun yapimi ayrintih olarak anlatilmistir. Yogurtun mikroskobik muayenesinde
gorilen; basiller, diplokoklar ve mayalar hakkinda bilgiler verilmistir.

Basiller basligi altinda Ug tlr basilden s6z edilmistir. Basillerin kiiltir kosullari; ekim yapabilmek igin
kullanilacak besi yerleri anlatiimistir.

Diplokok bashgi altinda yogurdun mikroskobik incelenmesinde gortlen diplokoklarin kilttir kosullari,
kiltdr icin kullanilacak besi yerleri ve besi yerlerinin nitelikleri hakkinda bilgi verilmistir.

Mikroskobik muayenede gorilen iki farkli tir mayanin varligindan sozedilmistir. Bu mayalarin
ozellikleri, sekerler izerindeki etkileri, 1si1 direncleri belirtilmistir.

Son olarak; “Netice” bashgl altinda basiller veya diplokoklarla yapilan yogurtlar karsilastiriimistir.
Mayalarin yogurtta olusturdugu etkiler anlatilmistir.

Yogurt; Tiirk Basili; Bakteriyoloji

YOGHURT — TURKISH BACILLUS — IS THIS AN ILLUSION?

This article (or paper) is about the bacteriological research of yoghurt and “Turkish Bacillus”. It
was written by the director of istanbul Hifzisihha Institution PhD Refik who is also the professor
of the faculty of medicine department of bacteriology and PhD Sadi, the doctor in department of
bacteriology. It was publised as a booklet by istanbul Hifzisihha Institution at October 1924.

Manufacturing of yoghurt was explained in detailed in the article. Information was given about
bacillus, dyplococcus and yeast which were observed during the microscopic inspection of yoghurt.

Three species was discussed at the Bacillus topic and culture conditions of bacillus and culture media
used for cultivation was explained.

Culture conditions of dyplococcus which observed during microscopic inspection of yoghurt and
culture media used for cultivation was told at the dyplococcus topic.

Two species of yeast was mentioned that seen in microscopic inspection. Characteristics, effects on
charbohydrates and termal resistance of these yeasts was determined.

At the end of the article, yoghurts produced by the bacillus or dyplococcus was compared in the
“conclusion” part and effects of yeasts in the yoghurt was explained.

Yoghurt; Turkish Bacillus; Bacteriology
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