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Scientists, specifically biochemists, and martini
connoisseurs have investigated the difference
between a martini shaken and a martini stirred.
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Made in Typelype School —
[he Department of Biochemistry at the University StPetersburg, Russia
of Western Ontario in Canada conducted a study
to determine if the preparation of a martini has
aninfluence on their antioxidant capacity; the
study found that the shaken gin martinis were
able to break down hydrogen peroxide and leave
only 0.0727% of the peroxide behind, versus the
stirred gin martini, which left behind 0.157%

of the peroxide. Thus a shaken martini has

more antioxidants than a stirred one.
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The study was done at the time because moderate
consumption of alcohol appears to reduce the risk
of cataracts, cardiovascular disease, and stroke.

TYPETYPE High-quality intensive
Schoot typography training courses.

SCHOOLIYPETYPERU | VKONTAKIE | LACEBOOK | INSTAGRAM



mailto: ikvoska@gmail.com
http://scripts.sil.org/cms/scripts/page.php?site_id=nrsi&id=OFL_web
http://school.typetype.ru/
http://school.typetype.ru/
http://school.typetype.ru/
http://school.typetype.ru/
https://vk.com/typetypeschool
https://www.facebook.com/TYPETYPESCHOOL
http://instagram.com/typetypeschool/

