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The Taming of the Shrew is a comedy by William Shakespeare, believed
to have been written between 1590 and 1594. It was published in
1623The play begins with a framing device, often referred to as the
Induction, in which a drunken tinker named Sly is tricked into thinking

he is a nobleman by a mischievous Lord. The Lord has a play performed
for Sly's amusement, set in Padua with a primary and sub-plot.The

main plot depicts the courtship of Petruchio, a gentleman of Verona,

and Katherina, the headstrong, obdurate shrew. Initially, Katherina is an
unwilling participant in the relationship, but Petruchio tempers her with
various psychological torments -- the "taming" -- until she is an

obedient bride. The sub-plot features a competition between the

suitors of Katherina's more tractable sister, Bianca.The play's apparent
misogynistic elements have become the subject of considerable
controversy, particularly among modern audiences and readers. It has
nevertheless been adapted numerous times for stage, screen, opera,
and musical theatre
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Highly profitable and an important range of products within the dairy
industry worldwide, the economic importance of fermented milks
continues to grow. Technological developments have led to a wider
range of products and increased popularity with consumers. In the
second book to feature in the SDT series Fermented Milks reviews the
properties and manufacturing methods associated with products such
as yoghurt, buttermilk, kefir, koumiss milk-based fermented beverages
and many other examples from around the globe, offering the reader:
A practically-oriented and



