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Covers the marine life - the fishes, mollusca, invertebrates, reptiles - all species in the Red Sea

region, which includes the Arabian Gulf, Arabian Sea, Gulf of Oman, Gulf of Suez and Gulf of
Aquaba. Over ten percent of the fish life here is endemic making the region one of the most
fascinaating, and of course unique, in the world. And once again, this IKAN book contains over
1000 excellent colour photographs, most, but not all, by the author. And of course there are the

picture stories - thirteen of them, including a superb essay on marine animals as souvenirs. And

why is it called the Red Sea? - The book has the answer.

Debelius, Helmuit.
Red sea reef guide
aLeee.34 D3sSr

With its distinguished editor and array of international contributors, this book provides a review

of current understanding of significant aspects of food structure and methods for its control. It begins
with coverage of the fundamental structural elements present in foods and the forces which hold them

ding and together, discusses novel analytical techniques which can provide information on the morphology and
the

:';kn::ﬂ;",ﬁ:ﬁ of behavior of food materials, then examines how the principles of structural design can be employed to

Edited by . jullan MéCiements

improve performance and functionality of foods. The book concludes with a discussion of how this

knowledge can be implemented to improve properties of foods.

Understanding and controlling
the microstruture of complex foods.
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