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A PARTIAL BIBLIOGRAPEY RTWIATING TO AGAR

By Leonard S. Stoloff,
Former Chemist, Division of Commercizl Fisheries

The following bibliography on the subjects relating to zgar was completed
during a wartime assignment to search for new sources of agar-like gums from
domestic seaweeds. It is not complete, but covers the literature available in the
Washington, D, C., area at the time.
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