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NEUTRON IMPLANTED DELICIOUS SPONGE CAKES

L. da Vanicei1, K.N. Keraz-Clim2
1Institute for Advanced Cookery, Baltona, Hungary

2Institute of Atomic Energy
Recent suggestions [1, 2] on the possibility of preparation of delicious sponge cakes by neutron implantation have been tested in a new spiral neutron accelerator facility Las Pinas at Swierk. The hypothesis that the taste attains maximum for spin-down neutrons at 123 GeV and dose 1043 n/m3 after inversion of the neutron leakage matrix was tested and found acceptable at least for desserts and five o’clock procedures.

The cakes used in experiment contained standard two-weeks old rotting raisins. The spin-down neutrons used for doping were bred in MARIA water-filled vertical capillary tubes [3]. The neutron beam was tuned with natural dry mud to produce reasonably low flux density for doping. The usual 0.1 fs exposition time was applied. The cake surface was thoroughly examined with very low near-Bragg muon scattering and only the samples with heavily distorted skin were used in the implantation. The leakage matrix was inverted inadvertently using low convergence never-working superfluous matrix inversion code DD [4]. The taste was measured with SAND (seven axis neutron diffractometer) [5]. We found that the taste increases rapidly with neutron energy in the region 100 – 120 GeV and slightly decreases for energy above 125 GeV (Fig. 1).
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Fig.1. Dependence of taste on energy of the spin-down neutrons. Solid line is the worst fit.

Since the theory of raisin confinement [6] and recent JINR news [7] suggest that the superiority scheme can be safely discarded, we expect that the quality of collapsed cakes could be substantially improved by application of spin-up neutron beams with energy of only 2 (eV. Ignoring the formula
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we have turned the MARIA vertical capillaries upside-down. Some of our preliminary results (Table 1) are really very confusing.

Table 1. Dependence of taste on energy of the spin-up neutrons

	Neutron energy [(eV]
	Taste 

[mchokes/s]
	Expectation [mchokes/s]

	0.5
	128±40
	5

	2.1
	12400±150
	12

	7.3
	3±2
	87


Confirmation of the maximum-taste hypothesis leaves no doubt that most of the public will get stuffed with the remnant raisins and will not comply with the taste conservation and Ohm’s law. Let us note that the experiment can be performed in every kitchen. We know that our results do not serve the proper development of science. We regret that the English we use leaves much to be desired.

We are extremely grateful to FV False Cakes Commission for rejecting our numerous support applications.

We kindly ask the authors to write one-page reports since no punishment for breaking this regulation has been foreseen so far.
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