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This book comprehensively reviews the anatomy, physiology, genetics and pathology of laboratory animals as well as the principles and
practices of using laboratory animals for biomedical research.It covers the design of buildings used for laboratory animals, quality control of
laboratory animals, and toxicology, and discusses various animal models used for human diseases. It also highlights aspects, such as
handling and restraint and administration of drugs, as well as breeding and feeding of laboratory animals, and provides guidelines for
developing meaningful experiments using laboratory animals.Further, the book discusses various alternatives to animal experiments for drug
and chemical testing, including their advantages over the current approaches. Lastly, it examines the potential effect of harmful pathogens on
the physiology of laboratory animals and discusses the state of art in in vivo imaging techniques.The book is a useful resource for research
scientists, laboratory animal veterinarians, and students of laboratory animal medicine.
This book provides readers with essential knowledge enabling the successful design of today's new energy efficient HVAC systems. The
author introduces important concepts such as Knowledge Categorization, Performance Based Design Standards, and Quantification of
Uncertainty in Energy Modeling for Buildings. Pivotal topics that all HVAC and architectural engineers must master in order to navigate the
green building renaissance are given focused attention, including the role of renewables, air quality, automatic controls, and thermal comfort.
Relevant ASHRAE standards, as well as sustainability scoring systems such as BREEAM, HQE, LEED and CASBEE are explained in depth.
Armed with the material contained in this practical reference, students and practitioners alike will become more effective and prepared for
engineering success.
Essentials of Water Systems Design in the Oil, Gas and Chemical Processing Industries provides valuable insight for decision makers by
outlining key technical considerations and requirements of four critical systems in industrial processing plants—water treatment systems, raw
water and plant water systems, cooling water distribution and return systems, and fire water distribution and storage facilities. The authors
identify the key technical issues and minimum requirements related to the process design and selection of various water supply systems used
in the oil, gas, and chemical processing industries. This book is an ideal, multidisciplinary work for mechanical engineers, environmental
scientists, and oil and gas process engineers.
Handbook of Vegetables and Vegetable Processing, Second Edition is the most comprehensive guide on vegetable technology for
processors, producers, and users of vegetables in food manufacturing.This complete handbook contains 42 chapters across two volumes,
contributed by field experts from across the world. It provides contemporary information that brings together current knowledge and practices
in the value-chain of vegetables from production through consumption. The book is unique in the sense that it includes coverage of
production and postharvest technologies, innovative processing technologies, packaging, and quality management. Handbook of Vegetables
and Vegetable Processing, Second Edition covers recent developments in the areas of vegetable breeding and production, postharvest
physiology and storage, packaging and shelf life extension, and traditional and novel processing technologies (high-pressure processing,
pulse-electric field, membrane separation, and ohmic heating). It also offers in-depth coverage of processing, packaging, and the nutritional
quality of vegetables as well as information on a broader spectrum of vegetable production and processing science and technology.
Coverage includes biology and classification, physiology, biochemistry, flavor and sensory properties, microbial safety and HACCP principles,
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nutrient and bioactive properties In-depth descriptions of key processes including, minimal processing, freezing, pasteurization and aseptic
processing, fermentation, drying, packaging, and application of new technologies Entire chapters devoted to important aspects of over 20
major commercial vegetables including avocado, table olives, and textured vegetable proteins This important book will appeal to anyone
studying or involved in food technology, food science, food packaging, applied nutrition, biosystems and agricultural engineering,
biotechnology, horticulture, food biochemistry, plant biology, and postharvest physiology.

Advances in Food Research
Lees' Process Safety Essentials is a single-volume digest presenting the critical, practical content from Lees' Loss Prevention for
day-to-day use and reference. It is portable, authoritative, affordable, and accessible — ideal for those on the move, students, and
individuals without access to the full three volumes of Lees'. This book provides a convenient summary of the main content of
Lees', primarily drawn from the hazard identification, assessment, and control content of volumes one and two. Users can access
Essentials for day-to-day reference on topics including plant location and layout; human factors and human error; fire, explosion
and toxic release; engineering for sustainable development; and much more. This handy volume is a valuable reference, both for
students or early-career professionals who may not need the full scope of Lees', and for more experienced professionals needing
quick, convenient access to information. Boils down the essence of Lees'—the process safety encyclopedia trusted worldwide for
over 30 years Provides safety professionals with the core information they need to understand the most common safety and loss
prevention challenges Covers the latest standards and presents information, including recent incidents such as Texas City and
Buncefield
Vols. 1-17 include Proceedings of the 10th-24th (1914-28) annual meeting of the society.
Design Essentials for Refrigerated Storage FacilitiesAmer Society of Heating
?ABOUT THE BOOK: The respected text delivers a comprehensive introduction to the principles and practice of refrigeration. Clear and
straightforward, it is designed for students (NVQ/vocational level) and professional HVAC engineers, including those on short or CPD
courses. Inexperienced readers are provided with a comprehensive introduction to the fundamentals of the technology. With its concise style
yet broad sweep the book covers most of the applications professionals will encounter, enabling them to understand, specify, commission,
use and maintain these systems. Many readers will appreciate the clarity with which the book covers the subject without swamping them with
detailed technical or product specific information. New material in this edition includes the latest developments in refrigerants and lubricants,
together with updated information on compressors, heat exchanges, liquid chillers, electronic expansion valves, controls and cold storage.
Topics also covered include efficiency, environmental impact, split systems, retail refrigeration (supermarket systems and cold rooms),
industrial systems, fans, air infiltration and noise. ?RECOMMENDATIONS: A textbook for all Engg. Branches, Competitive Examination, ICS,
and AMIE Examinations In S.I Units For Degree, Diploma and A.I.M.E. (India) Students and Practicing Civil Engineers. ?ABOUT THE
AUTHOR: Prof. D.K. Chavan Professor, Mechanical Engineering Department, Marathwada Mitra Mandal's College of Engineering
(M.M.C.O.E.) Pune - 52 & Prof. G.K. Pathak Sr. Faculty Member, Mechanical Engineering Department, Maharashtra Institute of Technology
M.I.T., Pune - 38 ?BOOK DETAILS: ISBN : 978-81-89401-52-8 Pages: 819 + 18 Price (Paperback) Rs. 440.00 Price(Hardbound)Rs.1320.00
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Edition: 1st, Year -2016 Size: L-24 B-15.7 H-3.0 ?PUBLISHED BY: STANDARD BOOK HOUSE Since 1960 Unit of Rajsons Publications Pvt
Ltd Regd Office: 4262/3A Ground Floor Ansari Road Daryaganj New Delhi-110002 +91 011 43551185/43551085/43751128/23250212 Retail
Office : 1705-A Nai Sarak Delhi-110006 011 23265506 www.standardbookhouse.in A venture of Rajsons Group of Companies
The 2017 2nd International Conference on Electromechanical Control Technology and Transportation (ICECTT 2017) was held on January
14–15, 2017 in Zhuhai, China. ICECTT 2017 brought together academics and industrial experts in the field of electromechanical control
technology and transportation to a common forum. The primary goal of the conference was to promote research and developmental activities
in electromechanical control technology and transportation. Another goal was to promote exchange of scientific information between
researchers, developers, engineers, students, and practitioners working all around the world. The conference will be held every year thus
making it an ideal platform for people to share views and experiences in electromechanical control technology and transportation and related
areas.
India is an agricultural-based economy and is the largest producer of fruits and vegetables in the world. Fruits & vegetables, being perishable
in nature require certain techniques of preservation for retaining the quality and extend the self-life of the production. The estimated annual
production of fruits and vegetables in the country is about 130 million tonnes. The cold storage & cold chain facilities are the prime
infrastructural component for such perishable commodities. Cold storage is a temperature – controlled supply chain network, with storage and
distribution activities carried out in a manner such that the temperature of a product is maintained in a specified range, needed to keep it fresh
and edible for a much longer period than in normal ambient conditions. A cold chain can be managed by a quality management system
generally called as warehouse management. India’s warehousing requirement is expected to grow at an annual average rate of 9%. The
Indian Government focus on incentivizing the manufacturing sector is the key to growth of warehousing. With the growth of the domestic
manufacturing and retail segments, the demand for efficient warehouse management service has improved. Investment in warehouse can
provide an opportunity of realizing returns in the range of 12%-20% per annum to investors willing to explore this sector. The current scenario
reveals that there is a tremendous scope for the development of cold chain facilities. The cold chain industry is recognized as a sunrise sector
in India and is expected to offer significant opportunities in the near future. Developing an integrated supply chain, including cold chain can
save up to 300 billion annually and at the same time reduce the wastage of perishable horticulture produce. This handbook is designed to
provide a thorough understanding and analysis of the cold chain industry and warehouse management. Also it contains addresses of plant &
machinery suppliers with their photographs. The major content of the book are controlled atmosphere storage, types of cold storage, thermal
insulation & refrigeration system, refrigeration, food storage guidelines for consumers, bananas cold storage, cold storage plant- automation,
absorption refrigerator, cold chain, growth of cold storage industry, cold chain and refrigeration, shipping containers, cold chain monitor,
warehouse, nabard warehousing scheme, rural godowns, solar powered cold storage, addresses of plant and machinery suppliers, sample
plant layouts and photographs of machinery with suppliers contact details. It will be a standard reference book for professionals,
entrepreneurs, food technologists, those studying and researching in this important area.
Newly expanded and updated, the 3rd Edition of THE ART OF FLORAL DESIGN introduces the full range of floral design techniques, from
basic to advanced, with vivid photographs, colorful illustrations, and easy-to-understand descriptions. The book balances theory with practice,
covering the history of design, artistic elements, floral anatomy, and nomenclature, as well as techniques, tools, and specialties. Much more
than a design book, THE ART OF FLORAL DESIGN, 3rd Edition prepares readers for 21st century careers with industry-specific discussions
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about distribution channels, marketing, advertising, finance, business practices, and labor issues. Instructors save time with the available
PowerPoint slides, interactive classroom activities, and a full-color image library. Important Notice: Media content referenced within the
product description or the product text may not be available in the ebook version.

Biopolymers for Food Design, Volume 20 in the Handbook of Bioengineering series, describes how biopolymers have made a
major impact in the food industry, from food design, to food control and safety. Biopolymers can be used in the development of
novel nutritional alternatives, to replace difficult to obtain food products, or for foods inaccessible or inappropriate for a particular
population (i.e. allergic to specific components). In addition, some polymers can be used as functional ingredients, and can also
represent efficient scaffolds for food ingredients with therapeutic values. This valuable reference is ideal for those looking for new
solutions for the food industry. Presents common biopolymers and their applications in food bioengineering, from food design, to
control and safety Identifies how the use of certain biopolymers can result in faster production time and reduced costs Includes
cutting-edge technologies used in research for food design and other food-related applications Discusses the use of biopolymers
in food packaging, shelf-life extension, and the creation of novel food products
The book post harvest technology assumes great attention during recent years since preservation of agricultural produce is a
basic necessity to sustain agricultural production. It helps to add value of produce, thus having great scope for employment
generation at the production catchments. In this book, the authors have attempted to consolidate different methods of post harvest
technology of fruits and vegetables focusing on recent advances. This book will benefit both practicing food technologist/post
harvest technologist who are searching for answers to critical technical questions of post harvest technology. Further, it will be
useful to agricultural engineers, food processors, food scientist, researchers and progressive farmers and tom those who are
working in relevant fields. it is intended to fill a gap in presently available post harvest technology literature
English abstracts from Kholodil'naia tekhnika.
An integrated approach to restaurant design, incorporating front- and back-of-the-house operations Restaurant design plays a
critical role in attracting and retaining customers. At the same time, design must facilitate food preparation and service. Successful
Restaurant Design shows how to incorporate your understanding of the restaurant's front- and back-of-the-house operations into a
design that meets the needs of the restaurant's owners, staff, and clientele. Moreover, it shows how an understanding of the
restaurant's concept, market, and menu enables you to create a design that not only facilitates a seamless operation but also
enhances the dining experience. This Third Edition has been thoroughly revised and updated with coverage of all the latest
technological advances in restaurant operations. Specifically, the Third Edition offers: All new case solutions of restaurant design
were completed within five years prior to this edition's publication. The examples illustrate a variety of architectural, decorative, and
operational solutions for many restaurant types and styles of service. All in-depth interviews with restaurant design experts are
new to this edition. To gain insights into how various members of the design team think, the authors interviewed a mix of
designers, architects, restaurateurs, and kitchen designers. New information on sustainable restaurant design throughout the book
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for both front and back of the house. New insights throughout the book about how new technologies and new generations of diners
are impacting both front- and back-of-the-house design. The book closes with the authors' forecast of how restaurants will change
and evolve over the next decade, with tips on how designers and architects can best accommodate those changes in their
designs.
Vegetables are an important article of commerce both in developed and developing economies. Many studies point to importance
of vegetables in our diet. Handbook of Vegetables and Vegetable Processing serves as a reference handbook on vegetables and
vegetable processing containing the latest developments and advances in this fast growing field. The book can be considered as a
companion to Y. H. Hui’s popular Handbook of Fruits and Fruit Processing (2006). Handbook of Vegetables and Vegetable
Processing is contemporary in scope, with in-depth coverage of new interdisciplinary developments and practices in the field of
vegetables emphasizing processing, preservation, packaging, and nutrition and food safety. Coverage includes chapters on the
biology, horticultural biochemistry, microbiology, nutrient and bioactive properties of vegetables and their significant
commercialization by the food industry worldwide. Full chapters are devoted to major vegetables describing aspects ranging from
chemistry to processing and preservation. World-renowned editors and authors have contributed to this essential handbook on
vegetables and their production, technology, storage, processing, packaging, safety and commercial product development. Special
Features: Coverage includes biology and classification, physiology, biochemistry, flavor and sensory properties, microbial safety
and HACCP principles, nutrient and bioactive properties In-depth descriptions of key processes including, minimal processing,
freezing, pasteurization and aseptic processing, fermentation, drying, packaging, and application of new technologies Entire
chapters devoted to important aspects of over 20 major commercial vegetables including avocado, table olives and textured
vegetable proteins Unparalleled expertise on important topics from more than 50 respected authors
MODERN FOOD SERVICE PURCHASING is designed specifically to provide culinary arts professionals with current, in-depth
coverage of the essential concepts of purchasing, storeroom operations, and financial stewardship. This comprehensive resource
brings together under one cover the four fundamentals of contemporary food service purchasing: Market and distribution systems.
Storeroom operations. Cost controls. Product information. Delivering a chef-focused overview of financial management and the
formulas used to control a successful business, Modern Food Service Purchasing explains in detail how to set up a successful
storeroom operation while providing chefs and buyers with a comprehensive reference that will deliver value for years to come.
Extensive color photography, useful charts and forms, and a comprehensive glossary of key terms round out the coverage.
Important Notice: Media content referenced within the product description or the product text may not be available in the ebook
version.
This book provides engineers in the food refrigeration industry with a comprehensive design guide that addresses the various
issues surrounding the design of refrigerated storage facilities. The design guide covers those areas where ASHRAE is uniquely
qualified, and includes a thorough treatment of the current, established trends in refrigerated facility design.Chapter topics include
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storage facility specifications, structure design, and management. This guide is the result of ASHRAE Research Project 1214.
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