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Book Review

Selective Detectors. Environmental, Industrial And Bio-
medical Applications. Edited by R. E. Sievers. Wiley-
Interscience, J. Wiley and Sons Inc. ISBN 0 471 01343 9.

This book is Volume 131 of a distinguished series of
monographs on analytical chemistry and its appli-
cations (Chemical Analysis, series editor J. D. Wine-
fordner). In reviewing the book for this journal, I was
conscious of needing to view it from two directions. The
first was to review the book as an analytical chemist
with a need to understand the design and principles of
detectors in order to make the correct choice of
approach and to gain optimum performance in analysis.
Second, to view the book strictly with regard to its
direct relevance and coverage of detectors for the
analysis of food constituents and contaminants. The
book is strong on the first point and weak on the
second. To be fair, from its title and declared scope 1
should not complain about a poor coverage of food
analysis.

It is important to note early on that the book does not
cover that most pre-eminent of all selective detectors—
the mass spectrometer coupled to a gas chromatograph
or liquid chromatography for the analysis of organic
substances. Organic mass spectrometry is covered in
earlier volumes of the series.

The book chapters are as follows: 1. Sulfur-selective
chemiluminescence; 2. Flameless sulfur chemilumi-
nescence; 3. Nitric oxide/ozone chemiluminescence;
4. Oxygen-sensitive flame ionization detection (FID);
5. Metals by ion mobility FID; 6. Gas chromatography-
atomic emission detection (GC-AED); 7. Element
analysis by chromatography-plasma mass spectro-
metry; 8. Peroxyoxalate chemiluminescence; 9. Remi-
niscences by James E. Lovelock.

The book is rich in technical specifications and design
details, with many schematics and cutaway diagrams of
detectors. These are reproduced to a high quality. The
index is comprehensive. Each chapter is well referenced
to the original literature. Chapters 6 and 7 will be of
particular interest to food chemists.

So who should buy this book?

e Reference libraries that have Volumes 1 through to
130!

e Analytical chemistry libraries.

e Readers of Food Chemistry who already use the
techniques covered, but perhaps not to best effect.

For the general reader of this journal, access to a text
via interlibrary loan will be adequate.

Laurence Castle
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Fish and Fishery Products: Composition, Nutritive
Properties and Stability. Edited by A. Ruiter. CAB,
1995. ISBN 0 85198 927 6. xi + 187 pp. £55.00

This book of 12 chapters written by authors from
Europe, USA and Canada provides an overview of the
chemistry, nutritive value, hygiene and preservation of
fish and fish products. Reference is made in the Preface
to the authoritative reference publications on fish (Der
Fisch, Rudolf and Clara Baader, 1922 onwards) and the
four volumes of Fish as Food (Georg Borgstrom,
1961-1965) which in some areas have become out of
date with the advance of scientific knowledge. The book
is intended to remedy the situation by providing up-to-
date information on fish and fish products which will be
of value to the research worker and food inspector
alike.

To achieve such an overview in only 387 pages
inevitably requires difficult decisions in the selection of
material. The editor and authors have gone a long way
to meeting this objective while at the same time pro-
ducing a general book on fish which is interesting to
read. Chapter 1 covers ‘World catches and catching
methods’. Aquaculture is included but I feel, too briefly.
As perhaps the major growth area throughout the
world, it deserves more than 31/2 pages. Chapter 2 is
about ‘Edible fish’ and here T would have preferred to
have foregone some at least of the line drawings,
attractive though they are (56 drawings in a 45-page
chapter), to have more text here and elsewhere in the
book. A minor point, but why entitle the chapter
‘Edible fish’ and not simply ‘Fish landed for human
consumption’?

Chapters 3, 4, 5 and 6 are concerned with the main
components of fish flessh—proteins, lipids vitamins and
inorganic matter. All are well referenced and provide a
rich source of information for further reading. Chapter 7
is concerned with the determination of quality of fish
during post mortem storage. It describes sensory and
non sensory methods of quality assessment of fish while
Chapter 8 deals with the microbiological safety of fish,
shellfish and their products. The latter chapter discusses
potential hazards, including those from Clostridium
botulinum, Listeria monocytogenes and Staphylococcus
aureus and those arising from algal toxins, paralytic
shellfish poisoning (PSP) and diarrhetic shellfish poison-
ing (DSP). On the whole a reassuring chapter but with
the message for greater vigilance especially with regard
to extended shelf-life products. Contaminants in fish,
including heavy metals, organo-halogen compounds (it
is of interest to see toxaphene highlighted), polycyclic
aromatic hydrocarbons (PAHs) and drug residues in



