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The Elements of Graphing Data, by 
W.S. Cleveland (Wadsworth Inc., 
7625 Empire Dr., Florence, KY 
41042-0668, 1985, 323 pp., $27.95 
cloth, $18.95 paperback). 

In this era of computers, data can 
be generated quickly in amounts 
too great for understanding. For 
instance, a supercomputer  can 
generate so much data that the 
only way to determine the rela- 
tionships of the data is to present 
them graphically. 

Most data from experiments or 
other methods of collection can be 
better understood when presented 
graphically. Graphing of data can 
be accomplished for the purpose of 
data analysis or as a means of 
communication to present data to 
others. This book presents graph- 
ing methods for both of these 
purposes. Understanding such meth- 
odology will result in clearer and 
more efficient graphical presenta- 
tion for both data analysis and 
presentation. 

Topics considered are principles 
of graph construction, graphical 
methods and graphical perception. 
Each chapter has many subsec- 
tions wherein the various types of 
graphs are discussed along with 
the various methods of perception 
of graphical data. An index of 
graphs used is given, as is a text 
index. There is also a list of 
references to the graphs and graph- 
ing methods that allows further 
reading. The book contains many 
examples of graphs of all types. 

There are now many computer 
programs available for the prepar- 
ation of graphs. These range from 
the very simple to the complex 
menu-driven that incorporate sta- 
tistics into the output. However, 
these programs presume that the 
user has a firm grasp of the 
principles of graphing, so that the 
proper graph is prepared from the 
desired data. A reading of this 
book will prepare a user and allow 
the preparation of clear and useful 
graphs. This small volume should 

be available to all who prepare 
graphs of data for either analysis 
or presentation. 

E.G. Perkins 
Department of Food Science 
University of Illinois 
Urbana, IL 61801 

New books 
Health Effects of Polyunsaturated 

Fatty Acids in Seafoods, edited 
by Artemis P. Simopoulos, Rob- 
ert R. Kifer and Roy E. Martin, 
Academic Press Inc., 6277 Sea 
Harbor Dr., Orlando, FL 32887, 
1986, 473 pp., $45. 

Recent Advances in Separation Tech- 
niques--III, Symposium Series, 
edited by Norman N. Li, Amer- 
ican Institute of Chemical En- 
gineers, 345 East 47 St., New 
York, NY 10017, 1986, 208 pp., 
$22 AIChE members, $44 non- 
members. 

PROCESS AID 
The Davison Chemical Division of 
W.R. Grace & Co. offers TriSyl 
silica, a product to selectively 
remove soaps, phospholipids and 
trace metals from vegetable oils. 
The powder, which has been ap- 
proved by the U.S. Food and Drug 
Administration, was developed by 
Grace Laboratories to replace bleach- 
ing earths in oil processing. Con- 
tact: Grace/Davison Chemical Di- 
vision, PO Box 2117, Baltimore, MD 
21203. 

EMULSIFIER 
Eastman Chemical Products Inc. 
introduces Myvatex Monoset food 
emulsifier, a peanut butter stabi- 
lizer. The beaded, nonhygroscopic 
product is prepared from hydro- 
genated vegetable oils and distilled 
monoglycerides. It can be blended 
with other ingredients or added 
alone to dry feeding systems.  
Contact: Eastman Chemical Prod- 
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ucts Inc., Foods Group, PO Box 
431, Kingsport, TN 37662. 

TITRATOR 
Baird & Tatlock's AF5 automatic 
t i t rator  has been redesigned to 
include automatic sample weigh- 
ing, computer interface and wider 
sample measurement parameters. 
Features include a sealed sample 
vessel, septum and sliding seal, 
microprocessor and printer. Pro- 
gram variables include delay titra- 
tion, adjustable end point time and 
t i t ra t ion rate control. Contact: 
Vector Marketing, PO Drawer 18, 
Valley Cottage, NY 10989. 
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SAFETY FILM 
Your Health Matters, a 14-minute 
video from Industr ial  Training 
Systems Corp., is designed to 
teach employees how to handle 
chemicals safely. The program 
stresses appropriate work prac- 
tices, proper protective equipment 
and how to locate information on 
potential hazards. Contact: Indus- 
trial Training Systems Corp., 20 
W. Stow Rd., Marlton, NJ 08053. 

HPLC DETECTOR 
The programmable UVIS-203 HPLC 
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detector, spanning wavelengths 
from 190 to 800 nm, is available 
from Linear Inst ruments  Corp. 
The ins t rument  is designed to 
store 1.25 hours of raw data.  
Features include external place- 
ment of flow cells, long-life deuter- 
ium lamp and t ungs t en  lamp. 
Contact: Linear Instruments Corp., 
500 Edison Way, PO Box 12610, 
Reno, NV 89510. 

SPECTROPHOTOMETER 
Shimadzu Scientific Instruments' 
UV-265 double-beam sealed optics 
spectrophotometer now has 2.4 
Mbyte memory. The extended data 
storage and retrieval system in- 
cludes up to 75 spectra or over 200 
parameter and calibration sets per 
disk. The UV-265 comes with an 
IBM-PC/Apple II interface. Con- 
tact: Shimadzu Scientific Instru- 
ments Inc., 7102 Riverwood Dr., 
Columbia, MD 21046. 

HPLC GUIDE 
A 24-page troubleshooting guide 
for HPLC problems is being offered 
by Supelco Inc. It covers mobile 
phase, pump, injector and injector 
solvents, column protection, detec- 
tor and recorder problems. The 
guide contains a problem index and 
lists of problem-solving accessor- 
ies. Contact: Supelco Inc., Supelco 
Park, Bellefonte, PA 16823. 

SAFETY INSTRUMENTS 
Draeger's PAC instruments are 
designed to measure H2S and CO in 
parts per million (ppm) for up to two 
years in the workplace. The Como- 
Pac measures CO in the 0 to 200 
ppm range; the SulphiPac's range 
for H2S is 0 to 100 ppm. A preset 
alarm sounds when gas concentra- 
tions exceed set threshholds. Con- 
tact: National Draeger Inc., PO 
Box 120, Pittsburgh, PA 15230. 

INK-FREE LOG 
The Betalog 64 from Beta Products 
is designed to replace conventional 
multipen strip chart recorders. Its 
microprocessor-based operation uses 
an integral, thermal, inkless printer 
to record time, point number, alarm 
or return-to-normal event. The 
recorder offers four output ports for 
communicating data to other in- 

struments. Contact: Beta Prod- 
ucts Inc., 2029 McKenzie Dr. #150, 
PO Box 115004, Carrollton, TX 
75011-5004. 

H20 PURIFIER 
Hewlett-Packard's Model 661A is 
a water purifier for use in HPLC, 
atomic absorption and other trace- 
analysis techniques. The compact 
system uses reverse osmosis, ad- 
sorption, deionization, microfiltra- 
tion and photooxidation technolo- 
gies. A composite cartridge pre- 
vents airborne contamination; also, 
disposable deionization, adsorption 
and filtration cartridges are readily 
available. Contact: Inquiries Man- 
ager, Hewlett-Packard Co., !820 
Embarcadero Rd., Palo Alto, CA 
94303. 

SWITCH CONTROLLER 
The multiple switching intelligent 
controller (MUSIC) by Chrompack 
uses capillary gas chromatography 
to separate automatically complex 
mixtures with components having 
the same retention index. MUSIC 
can be instal led on most  gas 
chromatographs and is capable of 
preseparation for capillary GC, 
sample purification, and confirma- 
tion of qualitative and quantitative 
results. Contact: Chrompack, 1130 
Rt. 202, Raritan, NJ 08869. 

Dear Editor: 

I wish to bring to the attention of 
JAOCS readers the availability of 
an up-to-date introduction to lipid 
chemistry and the field of process- 
ing. I am not aware that the book 
was reviewed in JAOCS when it 
was published. At any rate, its 
availability can be mentioned again. 

The book is Lipids in Foods: 
Chemistry, Biochemistry and Tech- 
nology, by Frank D. Gunstone and 
Frank A. Norris, published in 1983 
by Pergamon Press and containing 
170 pages. 

This book really is the only 

current  one available in pr int  
giving a suitable introduction to 
both the chemistry and technology 
of fats, oils and other lipids. It is 
useful for university students in 
lipid chemistry courses as offered 
in food science curricula and for 
others in industry wanting a back- 
ground in lipid chemist ry  and 
technology. 

Topics covered are structure, 
separation and isolation, analysis, 
biosynthesis, physical properties, 
oxidation, reactions of the double 
bonds and reactions of the car- 
bm:yl group and synthesis of fat ty 
acids. Topics dealing with the 

technology of fats are catalytic 
hydrogenation, recovery of fats, 
refining, bleaching, deodorization, 
fractionation and winterization, 
interesterification, margarine and 
shortening manufacture, and fla- 
vor stability and antioxidants. I 
recommend this publication most 
highly as a general introductory 
reference and textbook in this area. 

E.G. Perkins 
Professor of Food Chemistry 
Department of Food Science 
University of Illinois 
Urbana, IL 61801 
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