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elegant studies on polyketide chain-assembly processes reviewed by Tom J.
Simpson and the fine detail with which the biosynthesis of 3-acetyl
deoxynivalenol is reviewed by Lolita O. Zamir; also, practical developments
in the analysis of mycotoxins and dinoflagellate toxins, and important
assessments of the significance of mycotoxins. A comparison of the
contributions on ‘The role of aflatoxin in human cancer’ by D. P. H. Hsieh
and ‘Role of mycotoxins in endemic liver and oesophageal cancer’ by S. J.
van Rensburg provides a valuable insight into the complexity of the
epidemiology of cancer and the uncertainties which still exist in our
understanding of the role that mycotoxins play.

It is apparent from this volume that mycotoxicology is very active in such
countries as Japan, North America, Canada and South Africa and we are
fortunate that the results of these studies have been made available to a
wider audience. It is a pity that the book lacks any indices except an author
index which could have been made redundant by adding page numbers to
the alphabetical list of contributors. However, this is a small criticism of a
book which should find a place on the shelves of all who are concerned about
the availability of safe, wholesome foods and animal feeds.

Maurice Moss

Physical Properties of Foods and Food Processing Systems. By M. J. Lewis.
VCH Ellis Horwood, Chichester, 1987. 465 pp. Price: DM175-00. ISBN
3-527-26218-0 (VCH Weinheim), 0-89573-399-4 (VCH Deerfield Beach, F1.).

This book provides an invaluable collation of the physical principles which
underpin the science and technology of the food industry. It covers a very
wide scope of material with the emphasis on the physical and mathematical
basis of phenomena. The topics covered include fluid hydrostatics and
dynamics, properties of liquids, solids and gases, thermal and electrical
properties, heat transfer mechanisms, surface properties, rheology and
viscometry.

Although intended as an introduction to the field, Dr Lewis has done an
admirable job in presenting a clear, concise description of the principles
involved and in giving many examples drawn from food processing. A
particularly useful feature is the inclusion at the end of each chapter of a
summary of the definitions and symbols appropriate to the material covered
in the chapter. It has been assumed that the reader has a basic understanding
of mathematics and physics and with this in mind there is perhaps an
unnecessary amount of space devoted to some aspects, particularly the first
chapter which covers units and dimensions.
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Providing up-to-date references is always a difficult task in such an
undertaking. Here the reader is presented with a well balanced guide to
appropriate, more detailed, works covering specific topics. However,
references for each chapter would perhaps have been preferable to the large
overall bibliography given to cover the whole book.

The book has been developed from university lectures and is primarily
suited to an undergraduate audience. However, it will undoubtedly prove to
be an invaluable source of reference for the research worker and
technologist.

M. Anderson



