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This volume focusses on oxidative modifications of lipid molecules and
the successive generation of singlet oxygen. The book also covers the
secondary adductions of these reactive species with proteins and
aminophospholipids. During lipid peroxidation, the initial event is the
formation of lipid hydroperoxide, which is followed by an oxidation
event that starts a chain-reaction. The formed lipid hydroperoxide
gradually decomposes into harmful aldehydes, which are the advanced
end-products of lipid peroxidation. The book consists of three
sections:   Part I, entitled Lipid peroxidation and small molecule
adducts focusses on the biochemical events that are involved in lipid
peroxidation and to the formation of small molecules like singlet
molecular oxygen. This part of the book also introduces the hexanoyl-
lysine adduct. Part II, entitled Pathophysiological consequences covers a
range of damaging physiological consequences of lipid peroxidation,
ranging from atherosclerosis to neurodegenerative disorders. Finally,
Part III, entitled Applications for diagnosis and development of
functional food looks into potential diagnostic uses of lipid
peroxidation, the possible beneficial effects that can be achieved and
new assays in food safely that have been developed.


