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This is the first full-length study of the Heptaplus , the commentary on
the creation narrative of Genesis 1 by the celebrated Italian philosopher
Giovanni Pico della Mirandola. It focuses on Pico's theory of allegory.
This theory was fundamentally dissimilar to mainstream medieval and
Renaissance approaches to biblical interpretation. Rather than use the
standard four senses of Scripture, Pico adopted an esoteric
hermeneutic stance characteristic of Neoplatonic and kabbalistic
exegesis, and developed an allegorical theory based on epistemology
and the idea of intellectual ascent. The exploration of this theme makes
it possible not only to interpret the Heptaplus in relation to Pico's other
works, but also to assess its role as a response to the contemporary
philosophical controversy surrounding the intellect.
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Fermented food can be produced with inexpensive ingredients and
simple techniques and makes a significant contribution to the human
diet, especially in rural households and village communities worldwide.
Progress in the biological and microbiological sciences involved in the
manufacture of these foods has led to commercialization and
heightened interest among scientists and food processors. Handbook
of Fermented Food and Beverage Technology, Second Edition is an up-
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to-date two-volume set exploring the history, microorganisms, quality
assurance, and manufacture of fermented food products derived from
both plant and animal sources.


