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do so many polymer scientists feel the need to quote so
extensively from their own research publications with
only, in some cases, token reference to other work? Such
presentation suggests that many of the models studied
are so specialised that they can not shed light on other
systems, including real foods. This is obviously not cor-
rect and it is one of the roles of food scientists working
in this complex field to ensure that their more funda-
mental colleagues do not lose sight of the real world.

The quality of the science is of uniformly high stan-
dard for ‘Conference Papers’ and the editors are to be
congratulated for ensuring the numerous contributions
have been presented so well. I was particularly impres-
sed with their ability to put together a reasonably com-
prehensive index from such a large range of diverse
articles.

In conclusion this is a very useful addition to the
literature on food macromolecules and colloids which
will be read, or rather dipped into, by researchers in the
field for both pleasure and enlightenment in the coming
years, assuming they can afford to purchase it.

D. A. Ledward

Enzymatic Browning and its Prevention. Eds by C. Y.
Lee & J. R. Whittaker. ACS Symp. Ser. 600, 1995. xii +
338 pp.

This book was developed from a symposium sponsored
by the American Chemical Society in August 1994, and
is devoted to enzymic browning and its prevention.
There are 24 chapters, which are divided into four
sections, a preface, and indices of authors, affiliations
and subjects. Scientists from many of the major centres
worldwide have contributed chapters dealing with
various aspects of polyphenol oxidase (PPO)-induced
browning.

The first section, entitled ‘ Perspectives’ comprises four
chapters. The first gives a concise (six page) summary of
the chemistry of enzymic browning, focusing on recent
advances. Chapters 2-4 deal with a review of methods
of preventing browning, the biochemistry of browning
in fruits and methods for control, and prevention of
browning in grape and wine systems, focusing on the
use of glutathione. The second section of the book,
called ‘Structure, function and molecular biology of
polyphenol oxidase’ comprises five chapters. The first is
a review of the molecular and active site structure of
tyrosinase. The second chapter details procedures for
the differentiation of fungal tyrosinases and laccases. The

following three chapters are concerned with the phylo-
genetic distribution biochemsitry and biology of PPO.

‘Chemistry of browning’ is the topic of section three,
which has seven chapters. Two deal with browning in
grape systems and one with browning in water con-
volvulus. The section also covers the formation of
chlorogenic acid o-quinones in (—)-epicatechin-contain-
ing model systems and possible means of exploiting
tyrosinase activity in both aqueous and non-aqueous
media (including synthetic chemistry, polymer modifi-
cation, bioremediation and biosensors). One chapter
describes how difference spectra spectrophotometry can
be used to rapidly and precisely determine PPO activity
and polyphenol concentration. The final chapter in the
chemistry section is concerned with the antioxidant
properties of the products formed when PPO acts on
catechin.

The last section of the book deals with ‘Enzymatic
browning and its prevention’ and is divided into eight
chapters. Each deals with the action of specific inhibi-
tors or processing conditions on browning in various
foods or on PPO activity in model systems. Topics dis-
cussed regarding apples are the inhibition of apple-slice
browning by 4-hexylresorcinol, prevention of PPO
activity in Japanese apples by heat, ascqrbic acid and
reduced oxygen, and the effect of cyclodextrins on
polyphenol oxidation catalysed by apple PPO. One
chapter deals with browning in pre-peeled potatoes and
mushrooms, while another contribution covers the use
of sulphite substitutes for preventing browning in foods
such as pineapple and shrimp. Finally, three chapters
are concerned with the inhibition or inactivation of PPO
in model systems. These include a consideration of the
mechanisms by which some reducing compounds inac-
tivate PPOs, the inhibition patterns of PPO extracted
from burdock and the effects of maltol and kojic acid on
browning.

The editors state that the objectives of the book are to
provide a broad but detailed treatment of the cur-
rent knowledge of PPO, including structure and func-
tion, molecular biology, biosynthesis and regulation,
chemistry of formation of brown products and preven-
tion of browning in fruits and vegetables. As such, the
book is a success. It is highly recommended to all those
researching in the field of enzymic browning, especially
inhibition of the reaction.

The book benefits from careful editing and the pre-
sentation is of the usual high standard of proceedings of
ACS symposia.

J. M. Ames



