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Winner of the CBHL Award of Excellence California is one of the most ecologically rich and diverse regions of North America, and home to hundreds of species of mushrooms. In California Mushrooms,
mycologist experts Dennis Desjardin, Michael Wood, and Fred Stevens provide over 1100 species profiles, including comprehensive descriptions and spectacular photographs. Each profile includes
information on macro- and micromorphology, habitat, edibility, and comparisons with closely related species and potential look-alikes. Although the focus of the book is on mushrooms of California, over 90%
of the species treated occur elsewhere, making the book useful throughout western North America. This complete reference covers everything necessary for the mushroom hunter to accurately identify over
650 species.
Wine chemistry inspires and challenges with its complexity, and while this is intriguing, it can also be a barrier to further understanding. The topic is demystified in Understanding Wine Chemistry, which
explains the important chemistry of wine at the level of university education, and provides an accessible reference text for scientists and scientifically trained winemakers alike. Understanding Wine Chemistry:
Summarizes the compounds found in wine, their basic chemical properties and their contribution to wine stability and sensory properties Focuses on chemical and biochemical reaction mechanisms that are
critical to wine production processes such as fermentation, aging, physiochemical separations and additions Includes case studies showing how chemistry can be harnessed to enhance wine color, aroma,
flavor, balance, stability and quality. This descriptive text provides an overview of wine components and explains the key chemical reactions they undergo, such as those controlling the transformation of grape
components, those that arise during fermentation, and the evolution of wine flavor and color. The book aims to guide the reader, who perhaps only has a basic knowledge of chemistry, to rationally explain or
predict the outcomes of chemical reactions that contribute to the diversity observed among wines. This will help students, winemakers and other interested individuals to anticipate the effects of wine
treatments and processes, or interpret experimental results based on an understanding of the major chemical reactions that can occur in wine.
Wiley's landmark food chemistry textbook that provides an all-in-one reference book, revised and updated The revised second edition of The Chemistry of Food provides a comprehensive overview of
important compounds constituting of food and raw materials for food production. The authors highlight food’s structural features, chemical reactions, organoleptic properties, nutritional, and toxicological
importance. The updated second edition reflects the thousands of new scientific papers concerning food chemistry and related disciplines that have been published since 2012. Recent discoveries deal with
existing as well as new food constituents, their origin, reactivity, degradation, reactions with other compounds, organoleptic, biological, and other important properties. The second edition extends and
supplements the current knowledge and presents new facts about chemistry, legislation, nutrition, and food safety. The main chapters of the book explore the chemical structure of substances and
subchapters examine the properties or uses. This important resource: • Offers in a single volume an updated text dealing with food chemistry • Contains complete and fully up-to-date information on food
chemistry, from structural features to applications • Features several visual aids including reaction schemes, diagrams and tables, and nearly 2,000 chemical structures • Written by internationally recognized
authors on food chemistry Written for upper-level students, lecturers, researchers and the food industry, the revised second edition of The Chemistry of Food is a quick reference for almost anything foodrelated as pertains to its chemical properties and applications.

Contamination of food with extremely low levels of certain compounds can cause an unpleasant taste. This can result in the destruction of vast stocks of product, and very substantial financial
losses to food companies. The concentration of the alien compound in the food can be so low that very sophisticated equipment is needed to identify the components and to determine its
source. It is vital that every company involved in the production, distribution and sale of foodstuffs are fully aware of the ways in which contamination can accrue, how it can be avoided, and
what steps need to be taken in the event that a problem does arise. This book provides the background information needed to recognize how food can become tainted, to draw up guidelines
to prevent this contamination, and to plan the steps that should be taken in the event of an outbreak. The new edition has been extensively revised and updated and includes substantial new
material on the formation of off flavors due to microbiological and enzymic action, and on sensory evaluation of taints and off flavors A new chapter on off flavors in alcoholic beverages has
been added. Written primarily for industrial food technologists, this volume is also an essential reference source for workers in research and government institutions.
This book, written by experts, aims to provide a detailed overview of recent advances in oenology. Book chapters include the latest progress in the chemistry and biochemistry of winemaking,
stabilisation, and ageing, covering the impact of phenolic compounds and their transformation products on wine sensory characteristics, emerging non-thermal technologies, fermentation with
non-Saccharomyces yeasts, pathways involved in aroma compound synthesis, the effect of wood chips use on wine quality, the chemical changes occurring during Port wine ageing, sensory
mechanisms of astringency, physicochemical wine instabilities and defects, and the role of cork stoppers in wine bottle ageing. It is highly recommended to academic researchers, practitioners
in wine industries, as well as graduate and PhD students in oenology and food science.
The aim of this book is to describe chemical and biochemical aspects of winemaking that are currently being researched. The authors have selected the very best experts for each of the
areas. The first part of the book summarizes the most important aspects of winemaking technology and microbiology. The second most extensive part deals with the different groups of
compounds, how these are modified during the various steps of the production process, and how they affect the wine quality, sensorial aspects, and physiological activity, etc. The third section
describes undesirable alterations of wines, including those affecting quality and food safety. Finally, the treatment of data will be considered, an aspect which has not yet been tackled in any
other book on enology. In this chapter, the authors not only explain the tools available for analytical data processing, but also indicate the most appropriate treatment to apply, depending on
the information required, illustrating with examples throughout the chapter from enological literature.
Mites and ticks are everywhere and acarologists go after them – some explore their bewildering diversity, others try to understand their how and why. For the past 50 years, the International
Congress of Acarology has been the forum for worldwide communication on the knowledge of Acari, helping researchers and students to look beyond their disciplines. Many mites and ticks
are economic factors as they are pests of agricultural, veterinary and medical importance, and several species have become model organisms in modern biology. The 96 contributions to
Trends in Acarology – reflecting fields as molecular biology, biochemistry, physiology, microbiology, pathology, ecology, evolutionary biology, systematic biology, soil biology, plant protection,
pest control and epidemiology – have been reviewed and carefully edited. This volume contains a wealth of new information, that may stimulate research for many years to come.
This book is a printed edition of the Special Issue "Phenolic Compounds in Fruit Beverages" that was published in Beverages
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Proceedings of the Society are included in v. 1-59, 1879-1937.
SCIENCE IS A GREAT AREA TO TEACH, BECAUSE CHILDREN HAVE A NATURAL CURIOSITY ABOUT THE WORLD. THEY WANT TO KNOW WHY AND HOW THINGS WORK, WHAT THINGS ARE
MADE OF, AND WHERE THEY CAME FROM.
Due to changes in lifestyle, people spend more time indoors. This refers not only to the time spent at home and at office premises, but also in shopping malls, recreation centers and transport vehicles.
Concentrations of many pollutants are higher indoors than they are outdoors. Consequently, the indoor environment has a bigger impact on human health, well being and effectiveness. Indoor Environment
Engineering is a relatively new scientific discipline with an interdisciplinary character, using knowledge from chemistry, biology, medicine and engineering. Since the early 1990s, the number of studies in this
area has grown significantly from research on indoor air parameters, new emerging pollutants in indoor air, energy saving systems of heating, to studies on ventilation and air-conditioning in buildings. Even
though much progress has been made since then, a number of questions still remains open: How can indoor air quality be measured? What are reliable, time- and cost-efficient methods? How can indoor air
quality be improved, investing as little energy as possible? How to minimize secondary pollution caused by air supply systems? Which type of pollutants should research focus on? In what way are we
exposed to new pollutants (plasticizers, flame retardants, pesticides)? What is their impact on our health? Management of Indoor Air Quality is a collection of 14 peer reviewed papers in Indoor Environment
Engineering addressing the above issues. It includes research on HVAC impact on aerosol levels, new ventilation systems as well as air quality problems in new environments. The volume is intended for
scientists, engineers, post-graduate and graduate students interested in the area of indoor environment.
NSA is a comprehensive collection of international nuclear science and technology literature for the period 1948 through 1976, pre-dating the prestigious INIS database, which began in 1970. NSA existed as
a printed product (Volumes 1-33) initially, created by DOE's predecessor, the U.S. Atomic Energy Commission (AEC). NSA includes citations to scientific and technical reports from the AEC, the U.S. Energy
Research and Development Administration and its contractors, plus other agencies and international organizations, universities, and industrial and research organizations. References to books, conference
proceedings, papers, patents, dissertations, engineering drawings, and journal articles from worldwide sources are also included. Abstracts and full text are provided if available.

Coupled Processes Associated with Nuclear Waste Repositories covers the proceedings of the 1985 International Symposium on Coupled Processes Associated with Nuclear
Waste Repositories. The study of the behavior of geologic waste repositories is based on the coupled thermal, hydrologic, chemical, and mechanical processes that may occur in
these systems. The symposium is sponsored by the U.S. Nuclear Regulatory Commission and the U.S. Department of Energy, in collaboration with the Nuclear Energy Authority
in Paris and the Commission of the European Communities in Brussels. This book is organized into five parts encompassing 58 chapters. The introductory parts survey the
concerns and interests from American and European agencies that have responsibilities in nuclear waste isolation research. These parts also provide overviews of coupled
processes, with a particular emphasis on hydrology, geomechanics, and geochemistry. These topics are followed by summaries of major field projects on nuclear waste
repositories in the U.S.A., France, Sweden, Canada, Belgium, and Switzerland. The fourth part covers considerable research results from topical studies of particular coupled
processes. The concluding part provides the comments and discussion of various international researchers on the subject. This work will be of value to geology, hydrology,
chemistry, thermodynamics, and rock mechanics students and researchers.
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