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requirements. The provision of a ‘de- 

cision tree’ for choice of analytical 
methods is helpful in systematizing 
the decision process. 

It is pointed out that, although the 
procedures available have undergone 

extensive collaborative trials, the pre- 
cision of the methods is not very high 
and that the procedures themselves 
are not robust and therefore person- 

nel require training and experience. 
The reason for this is the complex 

and diverse nature of dietary fibre. 
Specific preparatory steps for different 
materials may have to be accepted in 
the future development of methods. 

The aim of the book - to present 

the options for dietary fibre analysis 
to the analyst in an objective manner 
- has without doubt been achieved. 
Southgate has used his extensive 
knowledge and experience in the 

field to produce a useful overview of 
the different methods and collabora- 
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Oxygen, oxygen, oxygen - we can’t 
live with it and we can’t live without 
it. In the short-term it is absolutely 

necessary for life, but in the long-term 
it brings about our demise. In nor- 
mal aerobic metabolism, dioxygen is 
used as an electron dumping ground, 
being converted to nontoxic water. 
However, when oxygen is only par- 

tially reduced it can be dangerous. 
Such partially reduced oxygen spe- 
cies will non-enzymatically oxidize 
bystander molecules including pro- 
teins, lipids, carbohydrates and nu- 

cleic acids (DNA and RNA). Organ- 
isms always have a background rate 
of non-enzymatic oxidations occur- 
ring. Some of this oxidation is vital; 

but much of it is unwanted. Oxidat- 
ive stress, the subject of this book, oc- 
curs when the background rate of this 
non-enzymatic oxidation is elevated. 

It is now recognized by the research 
community that nearly all human 
health problems have an oxidative- 
stress component. Thus, oxidative 

stress is now a topic of intense in- 
vestigation. In this book, 40 scientists 
have combined their efforts to pre- 
pare 19 chapters that address differ- 

ent aspects of oxidative stress. The 
topics discussed can be divided into 
four different themes: the fundamen- 
tal free-radical and oxidant chemistry 
of oxidative stress; antioxidants; pol- 

lution and environmental factors that 
bring about oxidative stress; and free 
radicals and antioxidants in food. 

The opening chapter provides an 
excellent overview of oxidative stress. 

An introduction is given to the radical 
as well as to the non-radical oxidiz- 
ing species that are now considered 

important in oxidative stress. In addi- 
tion to the longtime-appreciated super- 
oxide and hydroxyl radicals, nitric 
oxide (NO), nitrogen dioxide (NO,) 

and peroxynitrite (O=NOO-) as well 
as other oxidants are introduced to 
the reader. The antioxidant and repair 
systems that are present in organisms 
to minimize the long-term damage 

of oxidative stress are then put into 
perspective. 

This opening chapter is followed 

by three chapters that address in de- 
tail the newest thinking on: nitric 
oxide and peroxynitrite; thiols and 
thiyl radicals; and alkoxyl radicals in 
lipid peroxidation. Each chapter pro- 
vides the reader with an excellent 

summary of what is known about 
these species in oxidative stress plus 
new insights into their importance. 

These chapters alone are worth the 
price. 

To lead off the section on antioxi- 
dants, Halliwell provides an overview 
of antioxidants and gives detailed 

criteria that need to be met before a 
substance should be considered to be 
a significant biological antioxidant. 

The chapters on plant polyphenols 
and carotenoids as dietary antioxi- 
dants provide a balanced overview 

of these potential biological antioxi- 
dants; the possible mechanisms of 
antioxidant action are described and 

the data for and against are discussed. 
Reasons for apparent conflicting 

tive studies. Dietary fibre Analysis is 
strongly recommended to analysts 

involved in dietary fibre analysis, but 
it should also be on the bookshelf 
in any food analysis laboratory, as a 
source of systematic information in a 
field that is still the subject of much 

discussion and controversy. 
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scientific data are provided for the 
reader. 

The chapters dealing with environ- 
mental factors cover the effects of 
the air pollutants ozone, nitrogen di- 

oxide, sulfur dioxide (sulfite) and 
soot. These chapters present and sum- 
marize evidence that ozone and 
nitrogen dioxide may actually an- 

tagonize each others actions rather 
than being synergistic in lung dam- 
age, whereas sulfite and soot may 
have an underestimated toxic poten- 

tial. Although somewhat out of place 
physically in the book, a brief but ef- 
fective chapter summarizes the effects 
of UV light on skin, concentrating on 

the evidence and significance of the 
activation of the hemeoxygenase 1 
gene by UV light. 

Oxidative stress from drugs is dis- 
cussed, with attention being given 

to the oxidative mechanisms for the 
side effects as well as the proposed 
mechanisms of action. Although in 

the limited space available the dis- 
cussion cannot be comprehensive, 
the specific topics discussed provide 
a good overview of oxidative stress 
produced by xenobiotic metabolism. 

The last section comprises chapters 

that deal with the problems produced 
by free radicals in food and during 
food treatment. An excellent sum- 

mary of the use of added antioxidants 
in food as well as in food packaging 
is provided. An interesting chapter on 
the free radicals produced in food 
products by ionizing radiation is in- 

cluded. It is focused on the detection 
and dosimetry aspects of food irradi- 
ation, but it is interesting to note that 

food irradiation actually produces far 
fewer changes in food than does 
cooking. 

This new addition to the literature 
on free radicals and oxidative stress 
will be of interest to a broad range of 

scientists because the topics addressed 
have overlap with many disciplines: 
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free-radical chemistry, lipid chem- 
istry, food science, xenobiotic metab- 

olism, nutrition and free-radical bi- 
ology, to name a few. Many of the 

chapters do emphasize the authors’ 
own work, but they are well refer- 

enced; moreover, those topics that 
have been considered are timely. The 

The topics covered in this book are 
generally timely. There is a good mix 

of modern analytical chemistry tech- 
niques applied to fruit metabolism 

and the biochemistry of different 

components. The various subjects re- 
late many of the common items of 
interest both to food scientists and 

to plant scientists involved in post- 
harvest research. For example, dis- 

cussions of the effects of external en- 

vironmental conditions (e.g. anaerobic) 
on the aromatic and sensory proper- 
ties of fruit volatile biogenesis clearly 

describe the current state of analytical 

knowledge of this subject area. Even 
included is a step-by-step, laboratory- 
manual-style procedure for the ex- 

traction, purification and PCR ampli- 
fication of DNA from chestnut, which 

should be applicable to other fruit. 

The editors’ careful selection of 
knowledgeable authors versed in the 
subject matter is apparent, as the 

reader becomes aware of the many 

wise words contained in the text of 
the various chapters. The four-page 

introductory remarks are quite de- 
tailed for a book this small, but the 

mixture of topics is extremely un- 
usual. Topics are generally written in 

the style of a research article; how- 
ever, some different formats, which 

detract from the overall uniformity, 
have been used. 

The book covers some important 
subjects that have not been widely 

Advances in Food Colloids provides a 

discussion of some of the areas of re- 
search that the study of food colloids 

is moving into. Because some of these 
areas are difficult to conceptualize, as 

well as difficult to find information 
on, this book is welcome. The authors 

have not attempted to be comprehen- 
sive: as they point out, it is virtually 

impossible to define the boundaries 
of the field of food colloids. 

Instead, the authors have consid- 
ered the subject from ‘one particular 

subject index is complete and quite ln summary, this 276-page book 
useful. will be of benefit to newcomers as well 

Of particular convenience is a as to experienced scientists in the field 

combined list of abbreviations that of free radicals and oxidative stress. 
are used in all chapters, which is 

given at the beginning. The font used Carry R. Buettner 
is clear but small and the page size The University of Iowa, EMRB 68, 

facilitates reading. Iowa City, /A 52242-1107, USA. 
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published. For instance, the commer- 

cial importance and analytical meth- 
odology of the bitter components in 

citrus juices, which have received 
much less attention than the volumes 

of research concerning volatile fla- 

vors, have been thoroughly reviewed 
here. Also, there is a chapter on the 
analytical techniques for the isolation 

and characterization of volatile and 
non-volatile flavor glycoside esters 

from various fruit (notably grapes and 

citrus fruit), which have only recently 
become available. Some of these 
compounds may have future signifi- 

cance for those who recognize the 
important contributions that certain 

food components may play in health 

and nutrition. Outside of the Far East, 
it is difficult to find compiled in one 

source a complete analytical dis- 
cussion of tannin astringency in the 

economically important persimmon. 
This book also contains relevant 

discussions of the quality and proper- 

ties of fresh and dried apricots, en- 

zyme systems of peach phenolics and 
compositional studies of almonds, all 

fruit for which literature citations are 

not numerous. This benefits the cas- 
ual reader scanning the literature as 

well as the more intense student of 
specific subject matter. The quite de- 

tailed chapter on photoacoustical 

measurements is right on target with 
current worldwide interest in non- 
destructive computer-based machine 

methods for the grading and quality 
evaluation of many fruit. In fact, ap- 

plications of some techniques are 
being commercially practiced for 

measuring both internal quality and 
external blemishes of several fruit 

types. 
In summary, this book is a research 

text that is recommended to the inter- 

ested scientist for personal possession 
and as an important addition to a 

good university, industrial or govern- 
ment library. 
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standpoint’, and they metaphorically had written on things other than those 
refer to their vantage point as a ‘snap- on which they did, if for no other rea- 

shot’. Although I believe they have son than because they write so well. 

done an excellent job, my own snap- First, however, I want to comment 
shot would have been different. This on the quality of what they did write; 

I want to discuss, because I found they have a real ability to take difficult 
myself sometimes wishing the authors ideas and make them understandable. 
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