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KEY=RAD - MATA BROOKLYNN
THE PROTEIN PROTOCOLS HANDBOOK
Springer The Protein Protocols Handbook, Second Edition aims to provide a cross-section of analytical techniques
commonly used for proteins and peptides, thus providing a benchtop manual and guide for those who are new to the
protein chemistry laboratory and for those more established workers who wish to use a technique for the ﬁrst time. All
chapters are written in the same format as that used in the Methods in Molecular BiologyTM series. Each chapter
opens with a description of the basic theory behind the method being described. The Materials section lists all the
chemicals, reagents, buﬀers, and other materials necessary for carrying out the protocol. Since the principal goal of
the book is to provide experimentalists with a full account of the practical steps necessary for carrying out each
protocol successfully, the Methods section contains detailed st- by-step descriptions of every protocol that should
result in the successful execution of each method. The Notes section complements the Methods material by indicating
how best to deal with any problem or diﬃculty that may arise when using a given technique, and how to go about
making the widest variety of modiﬁcations or alterations to the protocol. Since the ﬁrst edition of this book was
published in 1996 there have, of course, been signiﬁcant developments in the ﬁeld of protein chemistry.

CASPASES,PARACASPASES, AND METACASPASES
METHODS AND PROTOCOLS
Humana Press Caspases, Paracaspases, and Metacaspacses: Methods and Protocols is a collection of laboratory
protocols covering current methods that are employed to measure and detect activities of these proteases in diverse
biological systems, ranging from unicellular organisms to mammals. Broken into two parts, the ﬁrst part focuses on
methods to measure, detect, and inhibit activation and activity of a subset of or speciﬁc caspases in vitro and in
several model systems and organisms, primarily in the context of programmed cell death. The second part of the book
provides experimental protocols for puriﬁcation and in vitro and in vivo analysis of yeast, protozoan and plant
metacaspases, as well as of a human paracaspase MALT1. Written in the highly successful Methods in Molecular
Biology series format, the chapters include the kind of detailed description and implementation advice that is crucial
for getting optimal results in the laboratory. Authoritative and practical, Caspases, Paracaspases, and Metacaspacses:
Methods and Protocols seeks to aid scientists easy-to-follow techniques.

RNA-PROTEIN COMPLEXES AND INTERACTIONS
METHODS AND PROTOCOLS
Humana Press This detailed volume explores the continuing techniques of studying RNA-protein complexes and
interactions as research in these areas expand. After an introductory chapter, the book continues with ways to purify
RNA-protein complexes assembled in cells or in isolated cellular extracts, methods for measuring various biochemical
activities of RNA-interacting proteins or ribonucleoproteins, biochemical methods for measuring direct RNA-protein
contact, as well as various new or innovative methods pertinent to the subject. Written for the highly successful
Methods in Molecular Biology series, chapters contain brief introductions to their respective topics, lists of the
necessary materials and reagents, step-by-step, readily reproducible laboratory protocols, and tips on troubleshooting
and avoiding known pitfalls. Authoritative and up-to-date, RNA-Protein Complexes and Interactions: Methods and
Protocols provides a set of useful protocols, both basic and advanced, designed to inspire researchers working with
RNA and RNA-interacting proteins.

FUNCTIONAL PROTEOMICS
METHODS AND PROTOCOLS
Humana Press As the emerging ﬁeld of proteomics continues to expand at an extremely rapid rate, the relative
quantiﬁcation of proteins, targeted by their function, becomes its greatest challenge. Complex analytical strategies
have been designed that allow comparative analysis of large proteomes, as well as in depth detection of the core
proteome or the interaction network of a given protein of interest. In Functional Proteomics: Methods and Protocols,
expert researchers describe the latest protocols being developed to address the problems encountered in highthroughput proteomics projects, with emphasis on the factors governing the technical choices for given applications.
The case studies within the volume focus on the following three crucial aspects of the experimental design: 1) the
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strategy used for the selection, puriﬁcation and preparation of the sample to be analyzed by mass spectrometry, 2) the
type of mass spectrometer used and the type of data to be obtained from it, and 3) the method used for the
interpretation of the mass spectrometry data and the search engine used for the identiﬁcation of the proteins in the
diﬀerent types of sequence data banks available. As a part of the highly successful Methods in Molecular BiologyTM
series, the chapters compile step-by-step, readily reproducible laboratory protocols, lists of the necessary materials
and reagents, and tips on troubleshooting and avoiding known pitfalls. Comprehensive and cutting-edge, Functional
Proteomics: Methods and Protocols is an ideal resource for all scientists pursuing this developing ﬁeld and its
multitudinous data.

DNA COMPUTING
8TH INTERNATIONAL WORKSHOP ON DNA BASED COMPUTERS, DNA8, SAPPORO, JAPAN, JUNE 10-13, 2002,
REVISED PAPERS
Springer Science & Business Media This book constitutes the thoroughly refereed post-proceedings of the 8th
International Workshop on DNA Based Computers, DNA8, held in Sapporo, Japan, in June 2002. The 30 revised full
papers presented were carefully selected during two rounds of reviewing and improvement from an initial total of 68
submissions. The papers are organized in topical sections on self-assembly and autonomous molecular computation,
molecular evolution and application to biotechnology, applications to mathematical problems, nucleic acid sequence
design, and theory.

ADVANCES IN FOOD EMULSIONS AND FOAMS
PRACTICAL GAS CHROMATOGRAPHY
A COMPREHENSIVE REFERENCE
Springer Gas chromatography continues to be one of the most widely used analytical techniques, since its applications
today expand into ﬁelds such as biomarker research or metabolomics. This new practical textbook enables the reader
to make full use of gas chromatography. Essential fundamentals and their implications for the practical work at the
instrument are provided, as well as details on the instrumentation such as inlet systems, columns and detectors.
Specialized techniques from all aspects of GC are introduced ranging from sample preparation, solvent-free injection
techniques, and pyrolysis GC, to separation including fast GC and comprehensive GCxGC and ﬁnally detection, such as
GC-MS and element-speciﬁc detection. Various ﬁelds of application such as enantiomer, food, ﬂavor and fragrance
analysis, physicochemical measurements, forensic toxicology, and clinical analysis are discussed as well as cuttingedge application in metabolomics is covered.

ACTIVATED SLUDGE MODELLING - PROCESSES IN THEORY AND PRACTICE
International Water Assn The use of models in activated sludge design and operation is increasing, with a similar trend
seen in education. Starting with the original IAWPRC Activated Sludge Model no 1 (ASM1) and the subsequent ASM2
and ASM2D, the ﬁrst generation of activated sludge models have played an important role in practice. With the
development of the latest IWA Activated Sludge Model no 3 further progress has been made, and given the concurrent
development of new methods for characterization of biomass and wastewater, this is a ﬁeld of vigorous activity at
present. The ﬁfth Kollekolle Seminar brought together many of the world's leading experts on the activated sludge
process, who have been working with activated sludge models in practice and research. The aim, as with previous
seminars was to present the latest research ﬁndings, putting them into the proper perspective. From this high-quality
programme 22 papers have been selected and revised to provide the best collection of papers on the state of the art of
activated sludge modeling. Papers cover the following topics: modeling developments; wastewater and biomass
characterization and parameter identiﬁcation; modeling in practices.

HEAT-INDUCED CHANGES IN MILK
CATALOG [ELECTRONIC RESOURCE]; 1993/94
Hassell Street Press This work has been selected by scholars as being culturally important and is part of the knowledge
base of civilization as we know it. This work is in the public domain in the United States of America, and possibly other
nations. Within the United States, you may freely copy and distribute this work, as no entity (individual or corporate)
has a copyright on the body of the work. Scholars believe, and we concur, that this work is important enough to be
preserved, reproduced, and made generally available to the public. To ensure a quality reading experience, this work
has been proofread and republished using a format that seamlessly blends the original graphical elements with text in
an easy-to-read typeface. We appreciate your support of the preservation process, and thank you for being an
important part of keeping this knowledge alive and relevant.

HANDBOOK OF FOOD SCIENCE, TECHNOLOGY, AND ENGINEERING
CRC Press

FOOD EMULSIONS AND FOAMS
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Elsevier This text explains how properties of the system are aﬀected by such factors as the crystallisation of the fat,
the surface behaviour of the proteins, and presence of various small molecules and ions in the aqueous phase.

AUDITORY AND VESTIBULAR RESEARCH
METHODS AND PROTOCOLS
Humana Press Hearing is a sensory modality critical to both language and cognitive development. In its absence, and
without sensory input through another modality, such as the manual/visual modality of sign language, cognitive and
language development can be severely impaired in the earliest formative years of a child. In its endeavor to d- cover
the mechanisms underlying audition, the ?eld of auditory science has provided rich comparative physiological studies,
allowing insights into both the micromecha- cal and electrochemical world of this system. For many years, the
auditory/vestibular sciences have been in?uenced by the discoveries of electrical engineers and sensory physiologists,
who have provided insights into the functions of this dynamic system. The early discoveries in these ?elds, as well as
advancements in microprocessing and materials technologies, provided a means whereby hearing could be regained
partly through the use of a bionic device, known as a cochlear implant. Presently, this device and the auditory
brainstem implant are the only ones to prosthetically replace brain function. With the advent of molecular biology
tools, such as RT-PCR, the auditory and vestibular ?elds have made great strides in understanding the genetic basis for
various hearing and balance disorders over the past ?fteen to twenty years. These technologies permitted the
discovery of genes that control inner ear structure and function by ov- coming the hurdle of working with small
amounts of tissue, as found in the inner ear.

ANTIBODY TECHNIQUES
Academic Press The applicability of immunotechniques to a wide variety of research problems in many areas of biology
and chemistry has expanded dramatically over the last two decades ever since the introduction of monoclonal
antibodies and sophisticated immunosorbent techniques. Exquisitely speciﬁc antibody molecules provide means of
separation, quantitative and qualitative analysis, and localization useful to anyone doing biological or biochemical
research. This practical guide to immunotechniques is especially designed to be easily understood by people with little
practical experience using antibodies. It clearly presents detailed, easy-to-follow, step-by-step methods for the widely
used techniques that exploit the unique properties of antibodies and will help researchers use antibodies to their
maximum advantage. Detailed, easy-to-follow, step-by-step protocols Convenient, easy-to-use format Extensive
practical information Essential background information Helpful hints

FOOD PROCESS MODELLING
Woodhead Publishing The measurement, prediction, and control of food processes in the quest for greater consistency,
quality, and safety in the ﬁnal product has been a major trend in the food industry over the past decade. The shift to
modelling food processes as a way of identifying and understanding the key variables at work is a major outgrowth of
this trend.The editors and contributors explore the current trends in modelling, their strengths, and weaknesses, and
their applications across the supply chain in this book.

HANDBOOK OF FOOD SCIENCE, TECHNOLOGY, AND ENGINEERING - 4 VOLUME SET
CRC Press Advances in food science, technology, and engineering are occurring at such a rapid rate that obtaining
current, detailed information is challenging at best. While almost everyone engaged in these disciplines has
accumulated a vast variety of data over time, an organized, comprehensive resource containing this data would be
invaluable to have. The

DAIRY TECHNOLOGY
PRINCIPLES OF MILK PROPERTIES AND PROCESSES
CRC Press Describes the eﬃcient transformation of milk into a variety of products, focusing on the changes in raw
material, and intermediate and ﬁnal products, as well as the interactions between products and processing equipment.
The book details the procedures for ensuring processing eﬃciency and product quality.

TRANSGENIC WHEAT, BARLEY AND OATS
PRODUCTION AND CHARACTERIZATION PROTOCOLS
Humana Press Understanding the physical and genetic structure of cereal genomes and how deﬁned coding and noncoding regions interact with the environment to determine a phenotype are key to the future of plant breeding and
agriculture. The production and characteri- tion of transgenic plants is a powerful reverse genetic strategy increasingly
used in cereals research to ascribe function to deﬁned DNA sequences. However, the techniques and resources
required to conduct these investigations have, until recently, been diﬃcult to achieve or totally lacking in wheat,
barley and oat. This book brings together the l- est protocols for the transformation, regeneration and selection using
both biolistic and Agrobacterium tumefaciens appropriate for these three species. It includes two chapters describing
in vitro Agrobacterium co-cultivation, one leading to germ line transformation with no need for tissue culture-based
regeneration. In addition, it has several chapters dedicated to the manipulation of gene expression and
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characterisation of the recombinant locus and transgenic plants. Finally, it tackles the issues of GM risk assessment,
ﬁeld trials and substantial equivalence in terms of transcriptomics, proteomics and metabolomics. Although this book
is dedicated to the temperate small grain cereals wheat, barley and oats, many of the techniques described could be
readily adapted for other cereals or plants generally. We thank all the contributing authors for their timely and
informative chapters, the staﬀ of Humana Press, especially John Walker for their guidance, and Helen Jenkins for her
proof-reading, word processing and administrative support. v Contents Preface . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . v Contributors. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
. . . . . ix PART I.

FOOD PROTEINS
PROPERTIES AND CHARACTERIZATION
John Wiley & Sons Protein chemistry has entered a revolutionary era due to the introduction of genetic engineering for
modifying protein structure, as well as the application of advanced computer technology to the study of proteins. By
supplementing the traditional ways of studying protein behavior with these newer methods, food processors will be
able to resolve diﬃcult problems without using the costly trial-and-error-method so common in the past. This book
gives the reader a good foundation in the basics of modern protein chemistry and to show how applications of these
concepts to food proteins helps explain their roles in food processing.

ELECTROPHORETIC TECHNIQUES
THE MILK FAT GLOBULE
EMULSION SCIENCE AS APPLIED TO MILK PRODUCTS AND COMPARABLE FOODS
CHECKPOINT CONTROLS AND CANCER
VOLUME 2: ACTIVATION AND REGULATION PROTOCOLS
Springer Science & Business Media Intracellular checkpoint controls constitute a network of signal transd- tion
pathways that protect cells from external stresses and internal errors. Ext- nal stresses can be generated by the
continuous assault of DNA-damaging agents, such as environmental mutagens, ultraviolet (UV) light, ionizing
radiation, or the reactive oxygen species that can arise during normal cellular metabolism. In response to any of these
assaults on the integrity of the genome, the activation of the network of checkpoint control pathways can lead to
diverse cellular responses, such as cell cycle arrest, DNA repair, or elimination of the cell by cell death (apoptosis) if
the damage cannot be repaired. Moreover, internal errors can occur during the highly orchestrated replication of the
cellular genome and its distribution into daughter cells. Here, the temporal order of these cell cycle events must be
strictly enforced—for example, to ensure that DNA replication is c- plete and occurs only once before cell division, or to
monitor mitotic spindle assembly, and to prevent exit from mitosis until chromosome segregation has been completed.
Thus, well functioning checkpoint mechanisms are central to the maintenance of genomic integrity and the basic
viability of cells and, the- fore, are essential for proper development and survival. The importance of proper
functioning of checkpoints becomes plainly obvious under conditions in which this control network malfunctions and
fails. Depending on the severity and timing, failure of this machinery can lead to embryonic lethality, genetic diseases,
and cancer.

FOOD PROTEINS
Springer Science & Business Media

CAPILLARY ELECTROPHORESIS OF PROTEINS AND PEPTIDES
Springer Science & Business Media Throughout the more than 20 years that have followed the beginnings of capillary
electrophoresis (CE), its application to the analysis of proteins and peptides has continued to be reliable, versatile, and
productive. Over time, CE has matured to become a superb complement to HLPC, and in many cases has also evolved
as an automated and quantitative replacement for conventional slab gel electrophoresis methods such as SDS-PAGE
and isoelectric focusing. Within Capillary Electrophoresis of Proteins and Peptides, we have assembled contributions
from researchers who are applying state-of-the-art CE for protein and peptide analysis, including topics that we
believe are of great potential both in the present and for the future. In comparison to traditional separation methods,
CE represents a miniaturized analysis technique (especially in its microchip-based format) that is highly dependent
upon the basic fundamentals of eﬀective sample recovery and high sensitivity detection. With these issues in mind,
Chapters 1–4 describe recently developed approaches for both capillary coatings and analyte detection via laserinduced ﬂuorescence. Since the discipline of biotechnology has established itself as a primary platform for the
application of CE to the analysis of proteins and peptides, Chapters 5–7 demonstrate a variety of examples of the
speciﬁc techniques that have been applied for the development of biopharmaceuticals and their commercialization.
The methods covered here include also the analysis of oligosaccharides from glycoproteins.

DIFFERENCE GEL ELECTROPHORESIS (DIGE)
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METHODS AND PROTOCOLS
Humana Press Protein analysis is increasingly becoming a cornerstone in deciphering the molecular mechanisms of
life. Proteomics, the large-scale and high-sensitivity analysis of proteins, is already pivotal to the new life sciences
such as Systems Biology and Systems Medicine. Proteomics, however, relies heavily on the past and future advances
of protein puriﬁcation and analysis methods. DIGE, being able to quantify proteins in their intact form, is one of a few
methods that can facilitate this type of analysis and still provide the protein isoforms in an MS-compatible state for
further identiﬁcation and characterization with high analytical sensitivity. Diﬀerential Gel Electrophoresis: Methods
and Protocols introduces the concept of DIGE and its advantages in quantitative protein analysis. It provides detailed
protocols and important notes on the practical aspects of DIGE with both generic and speciﬁc applications in the
various areas of Quantitative Proteomics. Divided into four concise sections, this detailed volume opens with the
basics of DIGE, the technique and its practical details with a focus on the planning of a DIGE experiment and its data
analysis. The next section introduces various DIGE methods from those employed by scientists world-wide to more
novel methods, providing a glance at what is on the horizon in the DIGE world. The volume closes with an overview of
the wide range of DIGE applications from Clinical Proteomics to Animal, Plant, and Microbial Proteomics applications.
Written in the highly successful Methods in Molecular BiologyTM series format, chapters contain introductions to their
respective topics, lists of the necessary materials and reagents, step-by-step, readily reproducible laboratory
protocols, and notes on troubleshooting and avoiding known pitfalls. Authoritative and accessible, Diﬀerential Gel
Electrophoresis: Methods and Protocols can be used by novices with some background in biochemistry or molecular
biology as well as by experts in Proteomics who would like to deepen their understanding of DIGE and its employment
in many hyphenations and application areas. With its many protocols, applications, and methodological variants, it is
also a unique reference for all who seek fundamental details on the working principle of DIGE and ideas for possible
future uses of DIGE in novel analytical approaches.

POSTHARVEST HANDLING OF TROPICAL FRUITS
PROCEEDINGS OF AN INTERNATIONAL CONFERENCE, HELD AT CHIANG MAI, THAILAND, 19-23 JULY 1993
Overview of the problems: Tropical fruits: the social, political, and economic Issues; Quality assurance: a total
approach; An economic evaluation of postharvest tropical fruit research: some preliminary results; Regulations and
quarantine in international trade; Session summary; Marketing of tropical fruits: Prospects for marketing tropical fruits
in Asia; Trends and changes in the european market for tropical fruits and their impact on technological requirements;
Postharvest handling of avocado, mango, and lychee for export from south Africa; The market for tropical fruits in
Japan; Diagnosing the causes of outturn problems in imported tropical fruits; Harvesting, processing, and
transportation: When to harvest-maturity standards versus harvesting indices (abstract only); Fruit packing house
operations to improve returns; Fruit handling systems in developing countries; Impact and vibration damage to fruit
during handling and transportation; Minimal processing of tropical fruits; Session summary; Postharvest diseases and
disorders: Control of postharvest diseases of tropical fruits: challenges for the 21 st. century: Infection processes of
colletotrichum species in subtropical and tropical fruits; Preharvest fungicidal sprays for postharvest disease control in
fruits; A review of biological control of postharvest diseases of subtropical fruits; Sulfur dioxide fumigation in
postharvest handling of fresh longan and lychee for export; Session summary; Storage and ripening: Tropical fruit
physiology and storage potential; Biochemical and molecular approaches to fruit ripening and senescence; Calcium an
fruit storage potential; Postharvest water relations in horticultural crops: principles and problems; Modiﬁed and
controlled atmosphere storage of tropical fruits; New developments in modiﬁed atmosphere packaging and surface
coatings for fruits; Preharvest eﬀects on postharvest quality of subtropical and tropical fruits; Session summary;
Disinfestation of tropical fruits: Quarantine disinfestation of tropical fruits: non-chemical options; Heat disisfestation
of mangoes: eﬀect on fruit quality and disease control; Preharvest fruit ﬂy control: strategies for the tropics;
Disinfestation: eﬀect of non-chemical treatments on market quality of fruit; Proposed standardisation of protocols for
quarantine treatment of fruit; Session summary; Contributed poster papers: Overview issues: Postharvest studies on
some tropical and subtropical fruits in Pakistan; Potential of value-added fruit products in Papua New Guinea; The
economic potential of interventions to reduce postharvest losses of tropical fruits and nuts in Papua New Guinea;
Aspects of marketing tropical fruits in temperate climates; A multivariate factor analysis of consumer preference on
banana attributes; Maturity assessment: Determination of maturity indices for Sri Lankan embul bananas;
Development of maturity indices for longan; Maturation and harvesting criteria for avocado (abstract only);
Disinfestation and primary processing: Postharvest handling and quarantine of tropical fruit in the Jiangmen region of
Guangdon, China; Eﬀects of gamma irradiation and hot-water treatment on the shelf life and quality of Thai Mango cv.
rad; Eﬀect of irradiation and storage tempeature on the shelf life and quality of Thai licheee; Insect qurantine
treatments and fruit ripening; Microwaves as a quarantine treatment to disinfest commodities of pests; Eﬀect of pH
and sugar concentration on apple cider quality; Osmotic dehydration of membrane-coated pineapple; Anti-fruit-ﬂy
activity of extracts of black pepper and other edible plants; The potential use of insecticidal atmospheres for mango,
avocado, and papaya fruits; Preliminary investigation of microrganisms antagonistic to colletotrichum gloeosporioides
obtained from rambutan; Electron beam irradiation combined with hot-water immersion treatment for banana
preservation (abstract only); Fruit ﬂy problem and disinfestation research in Malaysia (abstract only); Storage and
ripening: Internal quality analysis of watermelons by and acoustic technique and its application in Japan; Feasibility
studies into NIR technique for meassurement of internal quality of some tropical fruits; Distribution of mineral in
Alphonso mango during ripening; Eﬀect of calcium on physicochemical changes in Alphonso mango during ripening and
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storage; A low-cost cool chamber: an innovative technology for developing countries; Eﬀect of low temperatures on
storage life and quality of carambola (Averrhoa carambola L.)cv. B17; Incidence of chilling injury in Salacca zalacca;
Internal carbon dioxide and ethylene of avocado fruit (Persea americana Mill.) measured by equilibrium technique;
Eﬀects of plantation and postharvest management factors on shelf life of ' Williams' banana; Optimisation of
indigenous ripening systems for bananas in the Philippines; Fundamental studies on respiration rates and storage
properties of some tropical fruits grown on Okinawa; Reducing decay and extending shelf life of bell-peppers and
mangoes by modiﬁed atmosphere packaging; Modiﬁed atmosphere storage of bananas at chilling temperatures;
Storage of fresh pineapples; The eﬀect of sucrose ester coating on ambient temperature storage of several fruits;
Eﬀects of diﬀerent precooling methods and times on the storage quality of carambola variety B10; Eﬀect of maturity,
damage, and humidity on the ripening of plantain and cooking banana; Modiﬁed atmosphere packaging by perforated
polymeric ﬁlm and its eﬀect on physical properties of mango fruit; Productivity and postharvest behaviour of black
sapote in the Israeli Negev desert (abstract only); Storage and ripening of Kenyan mangoes (Abstracts only); The
storage of sapodilla (Manilkara achras L.) at 10, 15, and 20 o. C (abstract only); Factors inﬂuencing the ripening of
'chanee' and 'monthong' durians (abstract only); Eﬀects of ethylene application on fruit postharvest characteristics of
cucumis metuliferus Mey. (abstract only); Postharvest diseases and disorders: Mango postharvest disease control:
eﬀect of rain at harvest, fungicide treatments, and fruit brushing on fruit appearance; Sour rot diesease on citrus
fruits: importance and control; Hot-water control of anthracnose on mango varietis arumanis, golek and manalagi;
Eﬃcacy of propiconazole against fungi causing postharvest disease on eksotika papaya; Freckle disease of banana;
Phytophthora fruit rot of durian (Durio zibethinus L.); Postharvest fruit rot o banana caused by colletotrichum musae
(Berg. & Curt.)Arx. and its control; Application of candida guilliermondii in commercial citrus waxes for biocontrol of
penicillium on grapefruit; Phomopsis fruit rot of mango and its control; Management of 'jelly-seed' in mango
(Mangifera indica L.) cv.Tommy Atkins (abstract only); Session summaries-contributed poster papers: Workshop
reports: Controlled atmospheres/modiﬁed atmospheres; Postharvest physiology; Disinfestation; Diseases; Biocontrol of
diseases; Molecular biology; Trade and marketing; Education and training; Research network on tropical fruit trees in
Asia.

WASTEWATER TECHNOLOGY CENTRE
OPERATED BY ROCKCLIFFE RESEARCH MANAGEMENT, INC
MICROCHIP CAPILLARY ELECTROPHORESIS
METHODS AND PROTOCOLS
Springer Science & Business Media Leading chemists and engineers concisely explain the principles behind microchip
capillary electrophoresis and demonstrate its use in a variety of biochemical applications, ranging from the analysis of
DNA, proteins, and peptides to single cell analysis and measuring the impact of surface modiﬁcation on ﬂow in
microﬂuidic channels. Since surface chemistry must be carefully considered for optimal operation at this scale, the
authors also discuss methods of both adsorbed and covalent surface modiﬁcation for its control. Fabrication methods
for producing microchips with glass, poly(dimethylsiloxane), and other polymers are also provided so that even novices
can produce simple devices for standard separations. Microchip Capillary Electrophoresis: Methods and Protocols
provides a practical starting point for either initiating research in the ﬁeld of microchip capillary electrophoresis or
understanding the full range of what can be done with existing systems.
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