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postgradua studens ard practising chemsts, both in
industy and acagmia.

‘Organic Chemistry isdivided into eleven main chaptes
which cove geneal chemétry, aliphatics alicyclics, cabo-
hydrates aromatcs, isoprenoids heter@yclics, amino
acids pepides ard protdns nuclec acids enzymes and
metalwlic processs, respetively. Ead chapte is divided
logically into subsectionscompkte with literature refer-
ences The chapte on carbohydates provides an excdlent
oveview of the strudure amd chemisty of mono-
sacchaides ard the strudure and properties of oligosac-
charices and polysacchades in more detal than would
normdly be expected in a genea textbok. In fact the
contert of bioorgantc chemistry and biochenistry based
information contahed within this bodk is significant,
making it an excelent all-encanpassiny text The volume
alsnincludes detailed appemices which contah information
on hazardos substanceand carcirogenic mateials, named
reactiors and conceps, and an extensie subjed index.

‘Organic Chemisry’ has been descrbed as a rare find
amoryg Englishlangua@ texts since it is also packed with
usefu detils conerning practica organc chemstry and
industrid processs e.g there are two sectbns devotal to
petrdeum chemistry. It cortains a wealth of up-to-chte
information and is highly recommeded as a value for
monegy text for all individuak involved with ary aspet of
organic chemisty in acadena and industry.
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Industrial Enzymes and their Applications; H. Uhlig, E.M.
Linsmaier-Bednar; John Wiley & Sons Inc., New York,
1998 454 pages ISBN 0-471-19660-6£80.00

Enzymes hawe always played a substantihrole in the
developnert of new producs ard hawe aided in the

furthering of certan prodwts. Types of industries that
utilise enzymes are always growing but sone of the main
ones are food proaessing beverag prodiction, animal
nutrition, leatter, textles and detrgents Defined as being
biologicd caalysts enzymes are primarily usel in indus-
triesto spee up reaction times and lower the cod of product
prodiction. This is due to the fact tha enzymes can be re-
usel as they are nat lost in the reaction, hene they are
financially highly econanical.

Industrid Enzyme and theirr Applications provides a
breakdowm of numeros enzyme& and their various
applications It groups enzyme into specifc categories
and which chemicd ager they can be substitutel for on
productio lines. The text unde review coves a wide
range of subjecs rangirg from generh enzyme charac-
teristics sud as pH ard temperéure stability and how they
effect adivity, to precise determnation of microbiological
origin.

The bodk also delvesinto sone of the mog importart and
widely utilised enzyme sud as proteaes este cleavage
fat hydrolysing enzymes, carbohydate hydrolysng
enzymes and immobilised enzymea. Containg within the
text are mary protocols which are aided with well presered
diagrams and orthod tables Thetext is primaiily aimed at
the professioal resarche but could also be utilised by
studens studyirg in relaed fields as a highly informative
aid.

Over all, thisbodk iswell presentedafair length (having
454 pages)thorouch ard a very readable text. A fine publi-
caion tha we are sure will be high utilised and shoutl not
go amissin ary reseatcher’s collection.
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