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Physical Techniques for the Study of Food
Biopolymers
edited by S.B. Ross-Murphy, Blackie, 1994. f99.50 (x + 450 pages) |SBN 075140179X

The three classical texts on the physi-
cal aspects of biological macromol-
ecules - namely C. Tanford's Physical
Chemistry of Macromoleculesr (now
out of print), C.R. Cantor and P.R.
Schimmel's Biophysical Chemistry2
and K.E. van Holde's Physical
Biochemistry3 are now becoming
rather dated and there has been a
demand for a detailed book covering
specifically food macromolecules. lt
was therefore refreshing to see the
appearance of this new volume.

This book covers in detail what the
editor considers seven of the most
important groups of techniques rel-

evant to the study of food biopolymers
and refers to the others (perhaps not
to the depth I would have wished) in
his introductory chapter. So the fol-
lowing topics are considered in great
depth: chiroptical methods. X-ray
scattering and dif(raction, light scat-
tering, birefringent techniques, elec-
tron microscopy, rheological methods
and surface force measurements. I
found the chapter by W. Burchard on
light scattering particularly compre-
hensive and useful. The only weak-
ness of the book (apart from the price,
which is l ikely to exclude many
potential buyers) is that; as with any

edited book, it does not flow from
chapter to chapter as well as a single-
authored book might have done, but
this is largely compensated for by an
impressive list of contributors.

On the whole I regard this text as
essential for the bookshelves of any-
body working on food macromol-
ecules, whether in industry or at a
research inst i tu le or  univers i ty .

S.E. Harding
Depanment of Applied Biochemistry and food

Science, University of Nottingham, Sufion
Bonington, Loughborough, UK LEl2 sRD.
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Food Flavors, Ingredients and Composition
edited bv Ceorge Charalambous, Elsevier, 1993. Dfl. 575.00 (1087 pages) ISBN 0 444 89523 X

Recent Developments in Flavor and
Fragrance Chemistry
edited by Rudolf Hopp and Kenfi Mori, VCH, 1993. f65.00 (vii + 304 pages) ISBN 3 527 28535 0

Food Flavors, Ingredients and Compo-
sif ion contains B5 individual papers,
which were part of the presentations
given during the 7th International
F lavor  Conference he ld  in  1992,  in
Pythagorian, Sdmos, Creece. These
papers ref lect an international potpourri
of research programs and results on
subjects of extreme diversity. Indeed,
the t i t le accurately describes the con-
tents of this book, while the topics
ref lect the substantial al location of
resources that are currently being chan-
neled into food f lavor and ingredient
research. In this book, f lavor interac-
t ion, generation, performance and stab-
i l i ty issues are presented in a series of
papers, which are col lect ively dif f icult
to interpret as to their intended reader-
ship. They are for the most part not fun-
damental in nature, but rather offer
some of the more practical aspects of
appl ied research. Several papers on

dairy f lavor research are noteworthy.
Papers on improved analyt ical methods
for the detection of selected volat i le
and non-vo la t i le  components  a re  ien ,
but are well  presented. Numerous
results of research on ingredient inter-
actions and performance are included,
and again, appl ied research aspects for
ingredient stabi l i ty and performance
predominate. The text appears to rep-
resent a wide range of commercial ly
chal lenging issues, with some obvious
attempts to market new approaches or
products from a couple of the authors.

Food Flavors, lngredients and Compo-
sition was not intended to reoresent
recent developments in the various sub-
iect fields, but rather is a collective docu-
mentation of research, which presum-
ably represents the activities of food
scientists and applied f lavor chemists
worldwide. One cri t icism of this book
is its length relative to its useful infor-

mation. However, Food F!avors, ln-
gredients and Composition is rec-
ommended as a general reference in
the f ields of food science and f lavor
development.

Recent Developments in Flat,or and
Fragrance Chemistry comprises the pro-
ceedings fronr the 3rd lnternational
Haarmann and Re imer  Synrpos iunr  he ld
in 1992, in Kyoto, Japan. The 1 6 papers
in this book are divided into B papers
on 'Fragrance chemistry' ,  4 papers on
'Flavor chemistry'  and 4 papers on
'B iochemis t ry ' .  The 'Fragrance chem-
is t ry 'sec t ion  covers  such top ics  as :
enant iose lec t ive  syn thes is  o f  te rpeno ic ls ,
molecular model-guided synthesis of
f loral fragrance compounds, isolat ion
and olfactory propert ies of nerr r ia-
g rance chemica ls , 'B io -organ ic '  na tura l
product synthesis, structure el icidation
of components found in f lor,vers and
essential oi ls, and two reviews on high-
l ights from Haarmann and Reinrer 's
corporate research during the previous
120 years ,  inc lud ing  the  evo lu t ion  o f
perfumery conrposit ions. The papers
presented in the section enti t led 'Flavor

chemistry'  emphasize the formation of
f lavor compounds via the Mail lard
reaction. Recent progress made by
Haarmann and Reimer's research into
meat f lavors is discussed in some detai l .
Final ly, the papers presented in the
section enti t led'Biochemistry'  represent
the broadest range of subjects, includ-
ing thujane monoterpene biosynthesis,
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