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Databaseresearchisa?eldofcomputersciencewheretheorymeetsapplications. Many concepts and methods, that were regarded as issues of
theoretical interest when initially proposed, are now included in implemented database systems and related products. Examples abound in
the ?elds of database design, query languages, query optimization, concurrency control, statistical databases, and many others. The papers
contained in this volume were presented at ICDT’99, the 7th - ternationalConferenceonDatabaseTheory,inJerusalem,Israel,January10–12,
1999. ICDT is an international forum for research on the principles of database systems. It is a biennial conference, and has a tradition of
being held in beau- ful European sites: Rome in 1986, Bruges in 1988, Paris in 1990, Berlin in 1992, Prague in 1995, and Delphi in 1997.
From 1992, ICDT has been merged with another series of conferences on theoretical aspects of database systems, The Symposium on
Mathematical Fundamentals of Database Systems (MFDBS), that was initiated in Dresden (1987), and continued in Visegrad (1989) and
Rostock (1991). ICDT aims to enhance the exchange of ideas and cooperation in database research both within uni?ed Europe, and between
Europe and the other continents. ICDT’99 was organized in cooperation with: ACM Special Interest Group on Management of Data (Sigmod)
IEEE Israel Chapter ILA — The Israel Association for Information Processing EDBT Foundation ICDT’99 was sponsored by: The Hebrew
University of Jerusalem Tel Aviv University Tandem Labs Israel, a Compaq Company This volume contains 26 technical papers selected
from 89 submissions.
Food Science and Technology: Trends and Future Prospects presents different aspects of food science i.e., food microbiology, food
chemistry, nutrition, process engineering that should be applied for selection, preservation, processing, packaging, and distribution of quality
food. The authors focus on the fundamental aspects of food and also highlight emerging technology and innovations that are changing the
food industry. The chapters are written by leading researchers, lecturers, and experts in food chemistry, food microbiology, biotechnology,
nutrition, and management. This book is valuable for researchers and students in food science and technology and it is also useful for food
industry professionals, food entrepreneurs, and farmers.
Become more culturally competent in an increasingly diverse world Recent years have seen dramatic changes to several institutions
worldwide. Our increasingly interconnected, digitized, and globalized world presents immense opportunities and unique challenges. Modern
businesses and schools interact with individuals and organizations from a diverse range of cultural and national backgrounds—increasing the
likelihood for miscommunication, errors in strategy, and unintended consequences in the process. This has also spilled into our daily lives
and the way we consume information today. Understanding how to navigate these and other pitfalls requires adaptability, nuanced crosscultural communication, and effective conflict resolution. Use Your Difference to Make a Difference provides readers with a skills-based,
actionable plan that transforms differences into agents of inclusiveness, connection, and mutual understanding. This innovative and timely
guide illustrates how to leverage differences to move beyond unconscious biases, manage a culturally-diverse workplace, create an
environment for more tolerant schooling environments, more trusted media, communicate across borders, find and retain diverse talent, and
bridge the gap between working locally and expanding globally. Expert guidance on a comprehensive range of topics—teamwork, leadership
styles, information sharing, delegation, supervision, giving and receiving feedback, coaching and motivation, recruiting, managing suppliers
and customers, and more—helps you manage the essential aspects of international relationships and cultural awareness. This valuable
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resource contains the indispensable knowledge required to: Develop self-awareness needed to be a cross-cultural communicator Develop
content, messaging techniques, marketing plans, and business strategies that translate across cultural borders Help your employees to better
understand and collaborate with clients and colleagues from different backgrounds Help teachers build safe environments for students to be
themselves Strengthen cross-cultural competencies in yourself, your team, and your entire organization Understand the cultural, economic,
and political factors surrounding our world Use Your Difference to Make a Difference is a must-have resource for any educator, parent,
leader, manager, or team member of an organization that interacts with co-workers and customers from diverse cultural backgrounds.
????????????? ????????????????? ?????????????????????? ??????????????????????????? ?????????????
??????????????????????????????????? ???????????????????????????????????? ?????????????? ????????????????????????????????
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Combating bacterial infections calls for a multidisciplinary approach and this is what is on offer here. Written by an experienced international
team of researchers from various fields ranging from biotechnology to traditional medicine, the book provides complete and comprehensive
coverage of topics relevant to new antibacterial drugs. This ready reference and handbook adopts a novel approach, focusing on combating
multi-drug resistance in bacteria by developing antibacterials with new target sites, using new advances in drug discovery as well as natural
products. Divided into three sections, the first describes the problem of drug resistance and the need for new drugs, while the second treats
recent trends and new classes of drugs, including relevant developments in transcriptomics and proteomics leading to new antimicrobial drug
discovery, and a new generation of antibiotics and non-antibiotics. The third section on natural products discusses the antibacterial action of
phytocompounds, plant extracts, essential oils and honey as well as the role of probiotics in bacterial infections. Invaluable to students of
medicine, pharmaceutical sciences, phytomedicine and microbiology and all those wanting to know about the possibilities and limitations of
new antibacterial drugs. Furthermore, its coverage of plants and other natural products makes this relevant to the pharmaceutical and herbal
industries.
This reference work provides a comprehensive overview of bioactive compounds found in underutilized vegetables and legumes around the
globe. It describes their pharmacological, biological and health effects in detail, and provides a strategic framework for further research and
global development activities. Using a consistent structure and divided into 9 parts based on the plant source, the book reviews bioactive
compounds in various plant species. Each part opens with a leading article discussing the respective plant species. This book is a valuable
reference resource for plant biologists and biotechnologists, pharmacologists, pharmacists, food technologists, nutritionists and other health
professions working in academia and industry.
Bachelorarbeit aus dem Jahr 2016 im Fachbereich Informatik - Angewandte Informatik, Note: 1,3, Hochschule für angewandte
Wissenschaften Würzburg-Schweinfurt, Sprache: Deutsch, Abstract: Diese Bachelorarbeit beschäftigt sich mit der Frage, ob die Technik der
Nahinfrarotspektroskopie einen Mehrwert bzw. neue Funktionalitäten im Fitnessbereich bietet. Dabei wird die Fragestellung konkret mit der
Aufgabenstellung, nämlich das Analysieren der Protein- und Fettbestandteile von verschiedenen Nahrungsmitteln und das Entwickeln einer
Applikation beantwortet. Resultat für diese wissenschaftliche Arbeit ist ein Basiskonzept, welche als Grundlage für künftige Entwicklungen
dienen kann. Die Applikation, welche zum fernsteuern eines Nahinfrarotspektrometer dient, soll darüber hinaus für den einzelnen Athleten
nützliche Funktionalitäten wie: - Schnelle Protein-/Fettbestandteilanalyse, - Einfache Verzehrempfehlung, - Persistente Datenhaltung der
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personenbezogenen Daten, - Einfach zu bedienende Oberfläche besitzen.

300 pages of step-by-step tactics and templates for any country, 30 successful case studies, plus a guide for non British
entrepreneurs. Table of Contents 4+1 QUESTIONS TO ASK BEFORE JOINING KICKSTARTER - Kickstarter or
Indiegogo? - Build Your Own Platform - Do I Have a Product to Pre-sell? - Do I Have the Time to Market My Project? - Is
My Business Too Local? - True Story: Emilie and Her Tea Pot - Do I Need the Funds? 10 THINGS TO DO BEFORE
KICKSTARTER - The Most Important Action to Succeed - Find One Customer - Browse Your Email and Facebook Estimate the Cost - Prepare Your FAQ - Do (Not) Build a Community - True Story: Rain - A Fan Film about Storm Rearrange Your Website Specifically for Kickstarter - Set Up Your Company - You Are Almost There 13 HACKS FOR
MAKING A SUCCESSFUL VIDEO - Video Used to Be Our Most Important Marketing Weapon. What Has Changed? - Be
Personal, I'll tell you how - Pick the "Face" of the Project - True Story: Loka the world of fantasy chess - Split the Team
Between Mini Videos - Tell Your Story (Hint: Underdogs Sell) - True Story: the Zombies of Rebuild - Don't Explain the
Features of Your Product - Anticipate Their Questions - Add a Call to Action - Add Gamification - Add Secondary Videos Show Your Social Media - True Story: Veronica Mars - Don't Just Ask for Help, Give Them a Wish List - Use a Small
Pledge to Get their Emails - Which Video Sells the Most? - What's Happening behind the Scenes - Video Checklist
CREATING YOUR MEDIA LIST - Start Small, Sell Big - Why You Don't Need a Blog - 3 Tools for Creating Your Media
List - True Story: Minaal YOU HAVE A LIST OF BLOGGERS, NOW WHAT? - Outsource Your Research - What You Can
Outsource and What You Can't - Outsourcing for Non English Speakers MOVE YOUR MEDIA LIST TO THE NEXT
LEVEL - The Spray and Pray Tactic - The Buddy Call Tactic - Tips for Managing the First Contact - Dealing with Bloggers
after the Story is Confirmed - Dealing with Bloggers after Launch - How to Know if Anybody Read Your Email HOW TO
SET UP PLEDGES THAT SELL - Early Bird - Thank You Pledge - True Story: OwnPhones - The Backer Borne Pledge Limited Edition Pledge - Put the Backer in the Pledge - Stretch Goals - True Story: SCiO Your Sixth Sense 8 THINGS TO
DO AT THE BEGINNING OF YOUR CAMPAIGN - Best Duration for Your Campaign - Best Time of the Year to Start a
Campaign - True Story: Coolest Cooler - Best Day of the Week to Start a Campaign - Set Up Free Stats for Your
Campaign - Get Informed if a Blogger Talks About You - Beta Test Your Product Online - Checklist for Your Kickstarter
Page - Get the Best Consultants for Free 12 MARKETING HACKS FOR YOUR CAMPAIGN - Send Them One Sock True Story: Metal Gear Solid the Movie - Sharing Pics on Imgur - True Story: The Seed - One Thousand Tweets Tactic True Story: Prodigy - Get the Stars on Your Side - True Story: Star Trek Axanar and George Takei - Find Your Tribe True Story: Urban Heroes - Twitter Marketing for Crowdfunding - The Collateral Twitter Tactic - Promote Your Campaign
through Twitter Search - How to Get Free (Real) Retweets - Promote Kickstarter Before Kickstarter - Kickstarter as a
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Marketing Tool - True Story: Ubuntu Edge - The Secret of Reddit 6 THINGS TO DO AFTER THE CAMPAIGN ENDS What Happen When the Campaign Ends? - Transform Kickstarter into Your Personal E-commerce - Convert Your
Backers into Long Term Customers - Managing Delays: Kill Two Birds with One Stone - A Couple of Administrative Tips Selling Through Kickstarter After Kickstarter - Or Sell Your Entire Company - True Story: Oculus Rift - True Story: Matter
and Medium KICKSTARTER UK FOR NON BRITISH - Apply for Non British People - Apply for Non British Companies How-to Open a UK Bank Account - Setting Up a UK Company TEMPLATES - Media Database - Blogger Sheet - First
Contact - Acquaintances and Coworkers - Friends and Family - Bloggers - Backers - Autoresponder - Virtual Assistant
Email USEFUL LINKS AND RESOURCES
This book is based on the lectures and contributions of the NATO Advanced Study Institute on “Nanoscience and
Nanotechnology in Security and Protection Against CBRN Threats” held in Sozopol, Bulgaria, September 2019. It gives a
broad overview on this topic as it combines articles addressing the preparation and characterization of different
nanoscaled materials (metals, oxides, glasses, polymers, carbon-based, etc.) in the form of nanowires, nanoparticles,
nanocomposites, nanodots, thin films, etc. and contributions on their applications in diverse security and safety related
fields. In addition, it presents an interdisciplinary approach drawing on the Nanoscience and Nanotechnology know-how
of authors from Physics, Chemistry, Engineering, Materials Science and Biology. A further plus-point of the book, which
represents the knowledge of experts from over 20 countries, is the combination of longer papers introducing the
background on a certain topic, and brief contributions highlighting specific applications in different security areas.
Written by an international panel of professional and academic peers, the book provides the engineer and technologist
working in research, development and operations in the food industry with critical and readily accessible information on
the art and science of infrared spectroscopy technology. The book should also serve as an essential reference source to
undergraduate and postgraduate students and researchers in universities and research institutions. Infrared (IR)
Spectroscopy deals with the infrared part of the electromagnetic spectrum. It measure the absorption of different IR
frequencies by a sample positioned in the path of an IR beam. Currently, infrared spectroscopy is one of the most
common spectroscopic techniques used in the food industry. With the rapid development in infrared spectroscopic
instrumentation software and hardware, the application of this technique has expanded into many areas of food research.
It has become a powerful, fast, and non-destructive tool for food quality analysis and control. Infrared Spectroscopy for
Food Quality Analysis and Control reflects this rapid technology development. The book is divided into two parts. Part I
addresses principles and instruments, including theory, data treatment techniques, and infrared spectroscopy
instruments. Part II covers the application of IRS in quality analysis and control for various foods including meat and meat
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products, fish and related products, and others. *Explores this rapidly developing, powerful and fast non-destructive tool
for food quality analysis and control *Presented in two Parts -- Principles and Instruments, including theory, data
treatment techniques, and instruments, and Application in Quality Analysis and Control for various foods making it
valuable for understanding and application *Fills a need for a comprehensive resource on this area that includes
coverage of NIR and MVA
Finally, an operations management book to get excited about. Operations Management: A Supply Chain Process
Approach exposes students to the exciting and ever-changing world of operations management through dynamic writing,
application, and cutting-edge examples that will keep students interested and instructors inspired! Author Dr. Joel Wisner
understands that today’s students will be entering a highly competitive global marketplace where two things are crucial:
a solid knowledge of operations management and an understanding of the importance for organizations to integrate their
operations and supply chain processes. With this in mind, Wisner not only provides a clear and comprehensive
introduction to operations management, but also gives attention to the important processes involved in linking firms’
operations in a supply chain environment.
In the last few decades, near-infrared (NIR) spectroscopy has distinguished itself as one of the most rapidly advancing
spectroscopic techniques. Mainly known as an analytical tool useful for sample characterization and content
quantification, NIR spectroscopy is essential in various other fields, e.g. NIR imaging techniques in biophotonics, medical
applications or used for characterization of food products. Its contribution in basic science and physical chemistry should
be noted as well, e.g. in exploration of the nature of molecular vibrations or intermolecular interactions. One of the current
development trends involves the miniaturization and simplification of instrumentation, creating prospects for the spread of
NIR spectrometers at a consumer level in the form of smartphone attachments—a breakthrough not yet accomplished by
any other analytical technique. A growing diversity in the related methods and applications has led to a dispersion of
these contributions among disparate scientific communities. The aim of this Special Issue was to bring together the
communities that may perceive NIR spectroscopy from different perspectives. It resulted in 30 contributions presenting
the latest advances in the methodologies essential in near-infrared spectroscopy in a variety of applications.
This reference gives food science professionals a working understanding of near-infrared spectroscopy (NIRS) and its
role in maximizing food potential. It explains the technical aspects of NIRS, including: basic principles; characteristics of
the NIR spectra; instrumentation; sampling techniques; and chemometrics. The book details applications of NIRS in
agricultural and marine products, foodstuffs and processed foods, engineering and process monitoring, and food safety
and disease diagnosis.
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This book documents the state of the art in the field of ambient assisted living (AAL), highlighting the impressive potential
of novel methodologies and technologies to enhance well-being and promote active ageing. The coverage is wide
ranging, with sections on care models and algorithms, enabling technologies and assistive solutions, elderly people
monitoring, home rehabilitation, ICT solutions for AAL, living with chronic conditions, robotic assistance for the elderly,
sensing technologies for AAL, and smart housing. The book comprises a selection of the best papers presented at the
9th Italian Forum on Ambient Assisted Living (ForitAAL 2018), which was held in Lecce, Italy, in July 2018 and brought
together end users, technology teams, and policy makers to develop a consensus on how to improve provision for elderly
and impaired people. Readers will find that the expert contributions offer clear insights into the ways in which the most
recent exciting advances may be expected to assist in addressing the needs of the elderly and those with chronic
conditions.
Since their discovery more than a decade ago, carbon nanotubes (CNTs) have held scientists and engineers in captive fascination, seated on
the verge of enormous breakthroughs in areas such as medicine, electronics, and materials science, to name but a few. Taking a broad look
at CNTs and the tools used to study them, Carbon Nanotubes: Properties and Applications comprises the efforts of leading nanotube
researchers led by Michael O’Connell, protégé of the late father of nanotechnology, Richard Smalley. Each chapter is a self-contained
treatise on various aspects of CNT synthesis, characterization, modification, and applications. The book opens with a general introduction to
the basic characteristics and the history of CNTs, followed by discussions on synthesis methods and the growth of “peapod” structures.
Coverage then moves to electronic properties and band structures of single-wall nanotubes (SWNTs), magnetic properties, Raman
spectroscopy of electronic and chemical behavior, and electromechanical properties and applications in NEMS (nanoelectromechanical
systems). Turning to applications, the final sections of the book explore mechanical properties of SWNTs spun into fibers, sidewall
functionalization in composites, and using SWNTs as tips for scanning probe microscopes. Taking a fresh look at this burgeoning field,
Carbon Nanotubes: Properties and Applications points the way toward making CNTs commercially viable.
Infants and children are regularly fed with processed foods, yet despite their importance in human development, these foods are rarely
studied. This important book provides an exhaustive analysis of key technologies in the development of foods for babies and children, as well
as the regulation and marketing of these food products. Contributors cover different aspects of food science and technology in development
of baby foods, making this text an unique source of information on the subject. Food Science, Technology, and Nutrition for Babies and
Children includes relevant chapters on infant milk formulas, essential fatty acids in baby foods, baby food-based cereals and macro- and
micronutrients. This book also offers alternatives from the point of view of food technology for babies and children with special diet regimes
associated to metabolic or enzymatic diseases such as allergy to casein, phenylalanine (phenylketonuria or commonly known as PKU) and
gluten (celiac disease), or lactose intolerance. This book also addresses some nutritional aspects of babies and children in terms of the
childhood obesity, child’s appetite and parental feeding. With its comprehensive scope and up-to-date coverage of issues and trends in baby
and children’s foods, this is an outstanding book for food scientists and technologists, food industry professionals, researchers and
nutritionists working with babies and children.
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All living things contain carbon in some form, as it is the primary component of macromolecules including proteins, lipids, nucleic acids (RNA
and DNA), and carbohydrates. As a matter of fact, it is the backbone of all organic (chemistry) compounds forming different kinds of bonds.
Carbon: The Black, the Gray and the Transparent is not a complete scientific history of the material, but a book that describes key discoveries
about this old faithful element while encouraging broader perspectives and approaches to its research due to its vast applications. All
allotropes of carbon are described in this book, along with their properties, uses, and methods of procurement or manufacturing. Black carbon
is represented by coal, gray carbon is represented by graphite, and transparent carbon is represented by diamond.
This book presents a comprehensive study of the handling of fresh fruits in the developing world from harvesting to the shelf. With annual
losses ranging from 30-40% due to lack of knowledge on proper handling practices and value addition, this book's information on postharvest
handling and quality testing is crucial for reducing these losses and improving the quality and safety of fresh fruits in these areas. With its
added focus on marketing and organized retail aspects, Postharvest Quality Assurance of Fruits: Practical Approaches for Developing
Countries covers the entire range of fruit handling, from transportation and packaging to quality assessment and commercial preparation. In
presenting a fully comprehensive outline of the factors affecting postharvest quality and marketability of fruits, this work lays the foundation for
understanding the proper storage, transportation and packaging methods to prevent losses and increase quality. With its study of prevailing
marketing systems, supply chains and retail methods, the book presents the complete picture for the postharvest handling of fruits in the
developing world.
Numerous works on non-destructive testing of food quality have been reported in the literature. Techniques such as Near InfraRed (NIR)
spectroscopy, color and visual spectroscopy, electronic nose and tongue, computer vision (image analysis), ultrasound, x-ray, CT and
magnetic resonance imaging are some of the most applied for that purpose and are described in this book. Aspects such as theory/basics of
the techniques, practical applications (sampling, experimentation, data analysis) for evaluation of quality attributes of food and some recent
works reported in literature are presented and discussed. This book is particularly interesting for new researchers in food quality and serves
as an updated state-of-the-art report for those already familiar with the field.
"Not using in-situ methods to examine catalytic processes is like studying a life with access only to the prenatal and postmortem states." This
quote from the world renowned specialist in the field of in situ methods, Gabor A. Somorjai, clearly emphasizes the importance of these
techniques in understanding heterogeneous catalysis - a type of chemical reaction used nowadays for most chemically produced supplies
and fuels. Yet the fundamental mechanisms are often still not completely understood. Many of the leading scientists in the field have
contributed to this book which provides an overview of the most varied spectroscopic and related methods for studying catalytic structures
and their functions during a chemical reaction. While primarily written for users of these methods, this is also a valuable aid to interpreting the
phenomena observed. Indispensable for everyone working in the field.
The state of the art in the optical characterization of materials is advancing rapidly. New insights have been gained into the theoretical
foundations of this research and exciting developments have been made in practice, driven by new applications and innovative sensor
technologies that are constantly evolving. The great success of past conferences proves the necessity of a platform for presentation,
discussion and evaluation of the latest research results in this interdisciplinary field.

Given the inherent complexity of food products, most instrumental techniques employed for quality and authenticity evaluation
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(e.g., chromatographic methods) are time demanding, expensive, and involve a considerable amount of manual labor. Therefore,
there has been an increasing interest in simpler, faster, and reliable analytical methods for assessing food quality attributes.
Spectroscopic Methods in Food Analysis presents the basic concepts of spectroscopic methods, together with a discussion on the
most important applications in food analysis. The determination of product quality and authenticity and the detection of adulteration
are major issues in the food industry, causing concern among consumers and special attention among food manufacturers. As
such, this book explains why spectroscopic methods have been extensively employed to the analysis of food products as they
often require minimal or no sample preparation, provide rapid and on-line analysis, and have the potential to run multiple tests on a
single sample (i.e., non-destructive). This book consists of concepts related to food quality and authenticity, that are quite broad,
given the different demands of the manufacturer, the consumer, the surveillance and the legislative bodies that ultimately provide
healthy and safe products.
It is increasingly recognized that the greatest risks of error in environmental analysis lie in the sample preparation rather than the
analysis stage. This book describes the precautions that must be taken from the sampling to the sample pretreatment via the
storage stage to assure good quality. Typical pitfalls - and recommendations for avoiding them - are discussed. Special emphasis
is given to the monitoring of trace contaminants in environmental matrices (e. g., water, sediment, plants, air). This book, based on
the experience of specialists, constitutes an invaluable guide to the quality assurance relevant to environmental chemists.
While products such as bananas, pineapples, kiwifruit and citrus have long been available to consumers in temperate zones, new
fruits such as lychee, longan, carambola, and mangosteen are now also entering the market. Confirmation of the health benefits of
tropical and subtropical fruit may also promote consumption further. Tropical and subtropical fruits are particularly vulnerable to
postharvest losses, and are also transported long distances for sale. Therefore maximising their quality postharvest is essential
and there have been many recent advances in this area. Many tropical fruits are processed further into purees, juices and other
value-added products, so quality optimization of processed products is also important. The books cover current state-of-the-art
and emerging post-harvest and processing technologies. Volume 1 contains chapters on particular production stages and issues,
whereas Volumes 2, 3 and 4 contain chapters focused on particular fruit. Chapters in Volume 3 of this important collection review
factors affecting the quality of different tropical and subtropical fruits, concentrating on postharvest biology and technology.
Important issues relevant to each specific product are discussed, such as postharvest physiology, preharvest factors affecting
postharvest quality, quality maintenance postharvest, pests and diseases and value-added processed products, among other
topics. Along with the other volumes in the collection, Volume 3 is an essential reference for professionals involved in the
postharvest handling and processing of tropical and subtropical fruits and for academics and researchers working in the area
Covers current state-of-the-art and emerging post-harvest and processing technologies Important issues relevant to each
particular fruit are discussed, such as postharvest physiology, preharvest factors affecting postharvest quality and pests and
diseases
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This is a multiauthored compilation that reviews six families: Nautilidae, Sepiidae, Sepiolidae, Sepiadariidae, Idiosepiidae and
Spirulidae, with 23 genera and the 201 species known to the date of the completion of the volume. It provides accounts for all
families and genera, as well as illustrated keys to all taxa. Information under each species account includes: valid modern
systematic name and original citation of the species (or subspecies); main synonyms; English, French and Spanish FAO names
for the species; illustrations of dorsal and ventral aspect of the whole animal (as necessary) and other distinguishing illustrations;
field characteristics; diagnostic features; geographic and vertical distribution, including GIS map; size; habitat; biology; interest to
fishery; local names when available; a remarks section (as necessary) and literature. The volume is fully indexed and also includes
sections on terminology and measurements, an extensive glossary, an introduction with an updated review of the existing
biological knowledge on cephalopods (including fisheries information and catch data for recent years) and a dedicated
bibliography.
For students and vibrational spectroscopists working in molecular spectroscopy labs and dealing daily with spectral interpretation
and data processing of organic spectra, polymers, and surfactants. This three-volume compendium contains detailed descriptions
and reviews of ultraviolet, visible, near-infrared, Raman, and dielectric measurement techniques, as well as interpretive
techniques, and information on all spectra, which are presented in terms of wavenumber and transmittance. Ultraviolet, visible, 4thovertone NIR, 3rd-overtone NIR, and NIR spectra are also presented in terms of nanometers and absorbance space; and
horizontal ATR spectra are presented in terms of wavenumber and absorbance space. The spectra found here are useful for
identification purposes as well as for instruction in the various interpretive and data-processing techniques discussed. Editor
Workman is employed at Kimberly-Clark Corporation. c. Book News Inc.
This book provides knowledge of the basic theory, spectral analysis methods, chemometrics, instrumentation, and applications of
near-infrared (NIR) spectroscopy—not as a handbook but rather as a sourcebook of NIR spectroscopy. Thus, some emphasis is
placed on the description of basic knowledge that is important in learning and using NIR spectroscopy. The book also deals with
applications for a variety of research fields that are very useful for a wide range of readers from graduate students to scientists and
engineers in both academia and industry. For readers who are novices in NIR spectroscopy, this book provides a good
introduction, and for those who already are familiar with the field it affords an excellent means of strengthening their knowledge
about NIR spectroscopy and keeping abreast of recent developments.
MEMS sensors and actuators are enabling components for smartphones, AR/VR, and wearable electronics. MEMS packaging is
recognized as one of the most critical activities to design and manufacture reliable MEMS. A unique challenge to MEMS
packaging is how to protect moving MEMS devices during manufacturing and operation. With the introduction of wafer level
capping and encapsulation processes, this barrier is removed successfully. In addition, MEMS devices should be integrated with
their electronic chips with the smallest footprint possible. As a result, 3D packaging is applied to connect the devices vertically for
the most effective integration. Such 3D packaging also paves the way for further heterogenous integration of MEMS devices,
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electronics, and other functional devices. This book consists of chapters written by leaders developing products in a MEMS
industrial setting and faculty members conducting research in an academic setting. After an introduction chapter, the practical
issues are covered: through-silicon vias (TSVs), vertical interconnects, wafer level packaging, motion sensor-to-CMOS bonding,
and use of printed circuit board technology to fabricate MEMS. These chapters are written by leaders developing MEMS products.
Then, fundamental issues are discussed, topics including encapsulation of MEMS, heterogenous integration, microfluidics, solder
bonding, localized sealing, microsprings, and reliability. Contents: Introduction to MEMS Packaging (Y C Lee, Ramesh Ramadoss
and Nils Hoivik)Silex's TSV Technology: Overview of Processes and MEMS Applications (Tomas Bauer and Thorbjörn
Ebefors)Vertical Interconnects for High-end MEMS (Maaike M Visser Taklo and Sigurd Moe)Using Wafer-Level Packaging to
Improve Sensor Manufacturability and Cost (Paul Pickering, Collin Twanow and Dean Spicer)Nasiri Fabrication Process for LowCost Motion Sensors in the Consumer Market (Steven Nasiri, Ramesh Ramadoss and Sandra Winkler)PCB Based MEMS and
Microfluidics (Ramesh Ramadoss, Antonio Luque and Carmen Aracil)Single Wafer Encapsulation of MEMS Resonators (Janna
Rodriguez and Thomas Kenny)Heterogeneous Integration and Wafer-Level Packaging of MEMS (Masayoshi Esashi and Shuji
Tanaka)Packaging of Membrane-Based Polymer Microfluidic Systems (Yu-Chuan Su)Wafer-Level Solder Bonding by Using
Localized Induction Heating (Hsueh-An Yang, Chiung-Wen Lin and Weileun Fang)Localized Sealing Schemes for MEMS
Packaging (Y T Cheng, Y C Su and Liwei Lin)Microsprings for High-Density Flip-Chip Packaging (Eugene M Chow and
Christopher L Chua)MEMS Reliability (Chien-Ming Huang, Arvind Sai SarathiVasan, Yunhan Huang, Ravi Doraiswami, Michael
Osterman and Michael Pecht) Readership: Researchers and graduate students participating in research, R&D, and manufacturing
of MEMS products; professionals associated with the integration for systems represented by smartphones, AR/VR, and wearable
electronics. Keywords: MEMS;Packaging;Microelectromechanical Systems;Reliability;Microstructures;Sensors;ActuatorsReview:
Key Features: The book covers engineering topics critical to product development as well as research topics critical to integration
for future MEMS-enabled systemsIt is a major resource for those participating in MEMS and for every professional associated with
the integration for systems represented by smartphones, AR/VR and wearable electronics

From the Chairman of the Institute for Global Futures, a forecast of game-changing trendsÑand how to manage and
profit from them to better your life
Provides a complete and up-to-date introduction to the technique, taking account of developments in instrumentation for
remote and non-invasive measurements and significant advances in calibration and mathematics. The clear explanation
of practical and theoretical aspects of the techniques and mathematical treatments available will be essential reading for
those working in the food industry and for anyone approaching NIR for the first time.
The most comprehensive resource available on the many applications of portable spectrometers, including material not
found in any other published work Portable Spectroscopy and Spectrometry: Volume Two is an authoritative and up-toPage 10/13
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date compendium of the diverse applications for portable spectrometers across numerous disciplines. Whereas Volume
One focuses on the specific technologies of the portable spectrometers themselves, Volume Two explores the use of
portable instruments in wide range of fields, including pharmaceutical development, clinical research, food analysis,
forensic science, geology, astrobiology, cultural heritage and archaeology. Volume Two features contributions by a
multidisciplinary team of experts with hands-on experience using portable instruments in their respective areas of
expertise. Organized both by instrumentation type and by scientific or technical discipline, 21 detailed chapters cover
various applications of portable ion mobility spectrometry (IMS), infrared and near-infrared (NIR) spectroscopy, Raman
and x-ray fluorescence (XRF) spectroscopy, smartphone spectroscopy, and many others. Filling a significant gap in
literature on the subject, the second volume of Portable Spectroscopy and Spectrometry: Features a significant amount
of content published for the first time, or not available in existing literature Brings together work by authors with assorted
backgrounds and fields of study Discusses the central role of applications in portable instrument development Covers the
algorithms, calibrations, and libraries that are of critical importance to successful applications of portable instruments
Includes chapters on portable spectroscopy applications in areas such as the military, agriculture and feed, hazardous
materials (HazMat), art conservation, and environmental science Portable Spectroscopy and Spectrometry: Volume Two
is an indispensable resource for developers of portable instruments in universities, research institutes, instrument
companies, civilian and government purchasers, trainers, operators of portable instruments, and educators and students
in portable spectroscopy courses.
This book comprises select proceedings of the First International Conference on Geomatics in Civil Engineering (ICGCE
2018). This book presents latest research on applications of geomatics engineering in different domains of civil
engineering, like structural engineering, geotechnical engineering, hydraulic and water resources engineering,
environmental engineering and transportation engineering. It also covers miscellaneous applications of geomatics in a
wide range of technical and societal problems making use of geospatial information, engineering principles, and relational
data structures involving measurement sciences. The book proves to be very useful for the scientific and engineering
community working in the field of geomatics and geospatial technology.
This book reviews the application of nanosensors in food and agriculture. Nanotechnology has the potential to become
transformative technology that will impact almost all sectors. Tools like nanosensors, which detect specific molecular
interactions, can be used for on-site, in-situ and online measurements of various parameters in clinical diagnostics,
environmental and food monitoring, and quality control. Due to their unprecedented performance and sensitivity,
nanobiosensors are gaining importance in precision farming. The book examines the use of nanobiosensors in the
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monitoring of food additives, toxins and mycotoxins, microbial contamination, food allergens, nutritional constituents,
pesticides, environmental parameters, plant diseases and genetically modified organisms. It also discusses the role of
biosensors in increasing crop productivity in sustainable agriculture, and nanosensor-based smart delivery systems to
optimize the use of natural resources such as water, nutrients and agrochemicals in precision farming.
Chemical Analysis of Food: Techniques and Applications reviews new technology and challenges in food analysis from
multiple perspectives: a review of novel technologies being used in food analysis, an in-depth analysis of several specific
approaches, and an examination of the most innovative applications and future trends. This book won a 2012 PROSE
Award Honorable Mention in Chemistry and Physics from the Association of American Publishers. The book is structured
in two parts: the first describes the role of the latest developments in analytical and bio-analytical techniques and the
second reviews the most innovative applications and issues in food analysis. Each chapter is written by experts on the
subject and is extensively referenced in order to serve as an effective resource for more detailed information. The
techniques discussed range from the non-invasive and non-destructive, such as infrared spectroscopy and ultrasound, to
emerging areas such as nanotechnology, biosensors and electronic noses and tongues. Important tools for problemsolving in chemical and biological analysis are discussed in detail. Winner of a PROSE Award 2012, Book: Honorable
Mention in Physical Sciences and Mathematics - Chemistry and Physics from the American Association of Publishers
Provides researchers with a single source for up-to-date information in food analysis Single go-to reference for emerging
techniques and technologies Over 20 renowned international contributors Broad coverage of many important techniques
makes this reference useful for a range of food scientists
Active botanical ingredients are a prime requirement for herbal formulations and discovering a drug is all about
integration of science disciplines. In recent decades there has been a growing interest in treating wounds and diseases
using traditional remedies based on local herbs, combined with chemical advances. Although this has led to the
development of new bioactive ingredients from plants, there has been little success in terms of clinical trials and postmarketing studies to comply with FDA guidelines. Plants have been used as a source of medicine throughout history and
continue to serve as the basis for many pharmaceuticals used today. However, despite the modern pharmaceutical
industry being founded on botanical medicine, synthetic approaches to drug discovery have now become standard.
Science-driven translational discovery and botanical development has created a new reality, leading to enormous
changes in strategies, technologies and the disciplines involved, which have been embraced by the pharmaceutical and
biotech industries. This book gathers scientific expertise and traditional knowledge to promote the discovery and
development of new formulations and drugs based on active ingredients and to provide guidance on taking these to
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clinical trials. It discusses major topics, such as how the phytochemical composition of many plants has changed over
time due to factors like cultivation, which can have both positive and negative effects on the levels of bioactive
compounds. It also explores the importance of plants as a valuable source of therapeutic compounds as a result of their
vast biosynthetic capacity, and classifies them according to their intended use, safety and regulatory status. Further, the
book offers insights into the regulatory aspects of botanical products, which is an important issue when considering
standardization and quality assessment, and also examines the commercial aspects of plant-derived medications and
their proven role in the treatment of chronic diseases such as heart disease, high blood pressure, pain, asthma, and
other associated conditions. Given its scope, this book is a valuable tool for botanists, natural product chemists,
pharmacologists and microbiologists involved in the study of phytochemicals for drug discovery.
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