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Developments in Food Science. 33 Food Flavours. Part B. The Flavour of
Beverages. Edited by I. D. Morton and A. J. MacLeod. Elsevier Science
Publishers, Amsterdam. 1987. x + 379 pp. $98-00. ISBN 0-444-42599-3.

This volume of the Food Flavours series concentrates on commodities and
has chapters on ‘The Flavour of Coffee’ (Clarke), ‘Tea Aroma’ (Bokuchava
and Skobeleva), ‘The Flavour of Cider’ (Durr), ‘The Flavour of Beer’
(Meilgaard and Peppard), ‘The Flavour of Wines, Vermouth and Fortified
Wines’ (Montedoro and Bertuccioli), ‘The Flavour of Distilled Beverages’
(ter Heide) and ‘The Flavour of Non-Alcoholic Fruit Beverages’ (Shaw).

The trouble with the subject of flavour is that it covers such an enormous
range of molecules and every conceivable aromatic quality. Hence it is
difficult to get the feel of structure—activity patterns with any meaningful
predictability value. Nevertheless, the editors have bravely faced this task
and produced a valuable text with a wealth of data. The lay-out is clear and
attractive in the usual Elsevier style and a feature of the book is the use of
valuable summary tables plus citations in each chapter. Bibliography
lengths vary but always underpin the useful compilations of data. The
bibliography for the distilled beverages chapter is prodigious.

Anyone wishing to search quickly and accurately for information on the
flavour of the above commodities cannot afford to be without this book.

Gordon Birch

Oats: Chemistry and Technology. American Association of Cereal Chemists
Inc., St. Paul, Minnesota, USA. 1986. 433 pp. $79-:00. ISBN 0-913250-30-9.

This book is a well produced, comprehensive collection of reviews on
different aspects of oats. It is suitable for all industrial processors, chemists
and students, who are concerned with cereals.
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