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part 1. Quality management issues and the use of ISO 9001 in the
library environment -- part 2. Building your library's quality
management system according to the ISO 9001 standard.

This book, divided into two parts, provides an introduction to the

quality management issues and gives a general overview to the use of
ISO 9001 in the library environment. The second part presents the main
features of ISO 9001:2008 with practical comments and examples on
how to implement its clauses in libraries. Whether in the public or in

the private sector, libraries can be seen as service organisations: they
act in very dynamic environments where users are increasingly
demanding new types of services. Thus the adoption of a quality
management system helps each library in meeting the needs
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Measuring proximal stimuli involved in flavour perception / Andrew J.
Taylor, Joanne Hort -- The role of oral processing in flavour perception
/ Jon J. Prinz -- The cellular basis of flavour perception: taste and
aroma / Nancy E. Rawson, Xia Li -- Structural recognition between
odorants, olfactory-binding proteins, and olfactory receptors: first
events in colour coding / Jean-Claude Pernollet, Loic Briand -- Oral
chemesthesis: an integral component of flavour / Barry G. Green --
Flavour perception and the learning of food preferences / A. Blake --
Functional magnetic resonance imaging of human olfaction / H.
Wiesmann, B. Kettenmann, G. Kobal -- Flavour interactions at the
sensory level / Russell S.J. Keast, Pamela H. Dalton, Paul A.S. Breslin --
Psychological processes in flavour perception / John Prescott.
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Unlike other human senses, the exact mechanisms that lead to our
perception of flavor have not yet been elucidated. It is recognised that
the process involves a wide range of stimuli, which are thought likely to
interact in a complex way, but, since the chemical compounds and
physical structures that activate the flavor sensors change as the food
is eaten, measurements of the changes in stimuli with time are
essential to an understanding of the relationship between stimuli and
perception. It is clear that we need to consider the whole process - the
release of flavor chemicals in the mout



