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pt. 1. Extractive metallurgy of nickel and cobalt -- pt. 2. Extractive
metallurgy of cobalt -- pt. 3. Extractive metallurgy of the platinum-
group metals -- pt. 4. Recycling nickel, cobalt and platinum-group
metals.
This book describes and explains the methods by which three related
ores and recyclables are made into high purity metals and chemicals,
for materials processing. It focuses on present day processes and
future developments rather than historical processes.    Nickel, cobalt
and platinum group metals are key elements for materials processing.
They occur together in one book because they (i) map together on the
periodic table (ii) occur together in many ores and (iii) are natural
partners for further materials processing and materials manufacturing.
They all are, for example, important
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Due to the indigenous knowledge of pre-Colombian indigenous tribes
and the new methods introduced by the immigrants arriving from
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Europe and other continents, a wide variety of fermented foods are
produced in Latin America. In this book, we have collected information
about the Latin American experience in the production of dairy, meat
and wine. Special focus has been given to fermented fruits and
vegetables as it is part of the genetic heritage of the South American
continent. Pre-Columbian knowledge on preparation of various
fermented food products is covered in the book.


