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Sommario/riassunto The term biodiversity has become a mainstream concept that can be
found in any newspaper at any given time. Concerns on biodiversity
protection are usually linked to species protection and extinction risks
for iconic species, such as whales, pandas and so on. However,
conserving biodiversity has much deeper implications than preserving a
few (although important) species. Biodiversity in ecosystems is tightly
linked to ecosystem functions such as biomass production, organic
matter decomposition, ecosystem resilience, and others. Many of these
ecological processes are also directly implied in services that the
humankind obtains from ecosystems. The first part of this book will
introduce different concepts and theories important to understand the
links between ecosystem function and ecosystem biodiversity. The
second part of the book provides a wide range of different studies
showcasing the evidence and practical implications of such
relationships.
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Sommario/riassunto While other packaging books focus on individual types of packaging,
this volume takes an applied engineering approach by matching
packaging types to specific food types. The material provides unique
insight into Modified/Controlled Atmosphere Packaging/Storage
(MAP/CAS) and Active Packaging (AP). Depending on the kind of food,
packaging material and the corresponding technique employed can
both vary considerably. In appreciation of consumer focus on shelf life
and safety, the book addresses a range of aseptic, smart, and modified
atmosphere packaging. With the increased expense of active
packaging, this resource will help product developers make cost-
effective decisions early in product development--


