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What are taxonomies? -- Who are taxonomists? -- Creating terms --
Creating relationships -- Software for taxonomy creation and
management -- Taxonomies for human indexing -- Taxonomies for
automated indexing -- Taxonomy structures -- Taxonomy displays --
Taxonomy planning, design, and creation -- Taxonomy
implementation and evolution -- Taxonomy work and the profession.

The Accidental Taxonomist is the most comprehensive guide available
to the art and science of building information taxonomies. Heather
Hedden-one of today's leading writers, instructors, and consultants on
indexing and taxonomy topics-walks readers through the process,
displaying her trademark ability to present highly technical information
in straightforward, comprehensible English.
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Introduction to seafood processing by-products -- Trends in use of
seafood processing by-products in Europe -- Prospective utilization of
fishery by-products in Indonesia -- Development of functional
materials from seafood by-products by membrane separation
technology -- Processing and characterization of salt-fermented fish
(Jeotgal) using seafood by-products in Korea -- Isoelectric
Solubilization/Precipitation as a Means to Recover Protein and Lipids
from Seafood By-products -- Advances in processing of marine discard
& by-products -- Recovery of gelatin with improved functionality from
seafood processing waste -- Utilization of fish waste for the making
fish sauce -- Enzymes from fish processing waste materials and their
commercial applications -- Functional proteins and peptides from Fish
Skin -- Seafood processing by-products - collagen and gelatin --
Bycatch utilization in Asia -- Biological, Physical and Chemical
Properties of Fish Oil and Industrial Applications -- Use of Seafood
Processing By-products in Animal Feed Industry -- Potential use of
lactic acid bacteria in seafood products -- Chitin and its beneficial
activity as an immunomodulator in allergic reaction -- Chitosan
Nanoparticles: Preparation, Characterization and Applications -- Chitin,
Chitosan and Their Derivatives against Oxidative Stress, Inflammation
and Some Application -- Lipid bodies isolated microalgae residues as a
source for bio-ethanol production -- Bioactive metabolites and value
added products from marine macroalgae -- The application of fish
collagen to the dental and hard tissue regenerative medicine --
Applications of seafood by-products in the food industry and human
nutrition -- Anti-diabetic and obesity effect of materials from seafood
by-products -- Bioluminescence isolated from seafood by-products
and its applications -- Preparation of useful components from marine
algal processing by-products and their applications -- Functional
properties of ascidians by-products: nutritional and medicinal

value.

The seafood processing industry produces a large amount of by-
products that usually consist of bioactive materials such as proteins,
enzymes, fatty acids, and biopolymers. These by-products are often
underutilized or wasted, even though they have been shown to have
biotechnological, nutritional, pharmaceutical, and biomedical
applications. For example, by-products derived from crustaceans and
algae have been successfully applied in place of collagen and gelatin in
food, cosmetics, drug delivery, and tissue engineering. Divided into
four parts and consisting of twenty-seven chapters, this book
discusses seafood by-product development, isolation, and
characterization, and demonstrates the importance of seafood by-
products for the pharmaceutical, nutraceutical, and biomedical
industries. About the Editor Professor Se-Kwon Kim, Ph.D., is director
of the Marine Process Research Center (MBPRC) and a distinguished
professor in the graduate school of marine biotechnology at Pukyong
National University in the Republic of Korea. His major research
interests are the investigation and development of bioactive substances
derived from marine organisms, and their application in eastern
medicine, nutraceuticals, and cosmeceuticals via marine bioprocessing
and mass-production technologies.



