Publications

Book reviews

Flavor Chemistry and Technology,
edited by Henry Heath and Gary
Reineccius {AVI Publishing Co.
Inc., 250 Post Rd. E., PO Box 831,
Westport, CT 06881, 1986, 442
pp., $62.50)

This relatively comprehensive vol-
ume on the subject of flavor
chemistry and technology can
serve as a reference book and text
for both undergraduate and grad-
uate students. The book deals with
the following topics: flavor and its
study, biogenesis of flavor in fruits
and vegetables, changes in food
flavor due to processing, off-fla-
vors in foods, flavors and flavoring
materials, flavoring materials of
natural origin, flavoring materials
made by processing, synthetic
flavoring materials, flavor poten-
tiators, flavorists and flavor crea-
tion, flavor production, applica-
tions of flavorings in food pro-
cessing, flavors and the law and
quality control. Each chapter has a
reference list at its conclusion that
provides further entry to the
literature. Chapters are well illus-
trated, and an adequate index is
provided. This would be a good
companion book for persons in-
volved in product development
where a knowledge of flavor tech-
nology is desirable.

E.G. Perkins

Rodd’s Chemistry of Carbon Com-
pounds, Supplements to the Sec-
ond Edition, Volume IV Hetero-
cyclic Compounds; Part B, Five-
membered Mono-Heterocyclic Com-
pounds: Alkaleids, Dyes, Pig-
ments; Part C, Five-membered

Heterocyclic Compounds with Two
Hetero Atoms in the Ring from
Groups V and VI of the Periodic
Table; Part D, Five-membered
Compounds with More Than Two
Hetero Atoms in the Ring, edited
by M.F. Ansell (Elsevier Press, 52
Vanderbilt Ave., New York, NY
10017, Part B, 1985, 318 pp.,
$98.25; Part C, 1986, 592 pp., $232;
Part D, 1986, 273 pp., $116).

The three volumes cited above are
from the new edition of the well-
known Rodd’s Chemistry of Carbon
Compounds series of monographs.
These books treat the chemical
reactions of the various organic
classes with great detail. The
wealth of detail and the numerous
literature citations will be invalu-
able to those seeking further infor-
mation concerning the heterocyclic
compounds of the types listed in the
titles of each volume. The system-
atic treatment of the individual
compounds and the detailed index-
ing allow relatively easy access to
the diverse material discussed in
these volumes.

E.G. Perkins

Department of Food Science

University of Illinois

Urbana, IL 61801

New books

Methods in Enzymology, Vol. 128,
Plasma Lipoproteins, Part A:
Preparation, Structure and Mol-
ecular Biology, edited by Jere P.
Segrest and John J. Albers,
Academic Press, 6277 Sea Har-
bor Dr., Orlando, FL 32887,
1986, 992 pp., $89.50.
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Biomass Conversion Technology,
Principles and Practice, Sym-
posium on Biomass Conversion
Technology 1984, edited by M.
Moo-Young, Pergamon Press
Inc.,, Maxwell House, Fairview
Park, Elmsford, NY 10523, 1986,
224 pp., $45.

Applications Software Survey for
Personal Computers 1985-1986,
Chemical Education Projects
Committee, American Institute
of Chemical Engineers, 345 E. 47
St., New York, NY 10017, 1986,
descriptions of 290 prograwms in
23 categories, $32 AIChE mem-
bers, $64 all others.

Treatment of Wastewaters from
Food Oil Processing Plants in
Municipal Facilities, Institute of
Shortening and Edible Oils Inc.,
1750 New York Ave. NW,
Washington, DC 200086, 1985, 18
pp., free.

Traité D’Entomologie Oleicole {Trea-
tise on the Entomology of Olive
Oil),edited by Y. Arambourg, Con-
seil Oleicole International {Inter-
national Olive Oil Council}, c/o
Juan Bravo, 10-2, Madrid 6, Spain,
1986, 360 pp., in French, 3,000
pesetas for orders from Spain, US
$25 for all other orders.

New name

The journal Fette Seifen Anstrich-
mittel of West Germany has been
renamed Fett Wissenschaft Tech-
nologie {Lipid Research Technol-
ogy). The new name is to appear
with the January 1987 issue.

$20

Order from AQCS
( P.0. Box 5037, Station A

Champaign, iL 61820

Available
from AOCS -

Handbook
of Soy Oil Processing
and Utilization

e’

JAOCS, Vol. 64, no. 1 (January 1987)



