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accurate conversion of scientific units to their Sl equivalent. developments in breakfast cereals have arisen in the inter-
The new edition, which has been significantly expanded, vening years. Nutritional knowledge has increased, compu-
revised and updated, provides accurate metric equivalentster control has advanced substantially, and environmental
and conversion factors for more of 10,000 scientific units management has become a critical part of the manufacturing
with detailed descriptions of over 2000. picture.

Beginning with a brief history of the metric system, The second edition dBreakfast Cereals and How They
including the organisation and a complete description of are Madehas been significantly updated and revised. Infor-
Sl units (Chapter 2), the book goes on to describe alternativemation on contemporary topics such as new developments
modern systems still in use (e.g. UK imperial, US, centi- in equipment and technology, the expansion of computer
metre—gram—second, foot—pound—second) as well ascontrol within the industry, advances in nutritional knowl-
ancient and obsolete systems (Chapter 3). Chapter 4 is aredge, and environmental issues in breakfast cereal manufac-
exhaustive set of conversion tables. Units, in alphabetical turing have been included. Sl units of measurements are
order, are fully described as name, symbol, physical quan-used throughout the book as well as those common in
tity, dimension, conversion factor, notes and definitions. North America. The book first introduces the principal
Fundamental mathematical and physical constants are alsaereal grains, and then an overview of the techniques used
provided (Chapter 5). Appendices contain a list of national in turning them into ready-to-eat products. Ready-to-cook
and international standardisation organisations, French—cereals are highlighted in another chapter. The major unit
English lexicon for units and physical quantities, Greek operations of most processes by which ready-to-eat break-
alphabet and Roman numerals, large numbers rules, numerfast cereals are produced and equipment used in these
ical representation of date and time, acceleration due toprocessing steps are reviewed over the next five chapters.
gravity at any latitude and elevation, international tempera- The remaining chapters cover packing, fortification, preser-
ture scales, and old and alchemical symbols. A detailed vation, nutrition, quality assurance, computer control, and
bibliography completes the book. environmental management. An enlarged list of manufac-

This pocket-sized and user-friendly guide covers the full turers of processing and packing equipment and an
gamut of science, technology, medicine and economics, expanded and updated list of additional references complete
dealing with British, US, conventional metric, historic and the book.

Sl units. It will therefore be useful for researches, scientists, The in-depth information presented Breakfast Cereals
engineers and technologists, economists, doctors, pharmaand How They are Made, 2nd edill be invaluable for
cists, and paten lawyers, as well as for teachers and studentgrofessionals in all branches of the cereal industry.
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provide a myriad of choices for meeting today’s recommen-
dations to increase the whole-grain, complex carbohydrate, The increased appreciation of the roles of carbohy-
and fibre components of the diet for people of all ages and drates in the biological and pharmaceutical sciences has
medical conditions, all income levels, and all levels of cook- resulted in a revival of interest in carbohydrate chem-
ing skill. A comprehensive view of the subject was first put istry. The involvement of oligosaccharides in many
together in the original edition oBreakfast Cereals and recognition phenomena, the growing demand for chiral
How They are Madé 1990. However, many new exciting  synthesis, and the role of conformation in carbohydrate



