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When people think of Russian food they generally think either of
opulent luxury, signified above all by caviar, or of poverty and hunger -
of cabbage and potatoes and porridge. Both of these visions have a
basis in reality, but both of them are incomplete. The history of food
and drink in Russia includes hunger and it includes plenty, it includes
scarcity and, for some, at least, abundance. It includes dishes that
came out of the northern, forested regions and ones that incorporate
foods from the wider Russian Empire and later from the Soviet Union.
Cabbage and Caviar places Russian food and drink in the context of
Russian history, and shows off the incredible (and largely unknown)
variety of Russian food.
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Sommario/riassunto The use of ion-exchange membranes (IEMs) has accelerated over the
past two decades in a wide variety of industrial processes
(electrodialysis, electro-electrodialysis, electrolysis, dialysis, etc.) for
applications related to chemical, pharmaceutical and food industries,
energy production, water treatments, etc. Organic and mineral fouling
(or scaling) phenomena are two major factors limiting the efficiencies
of IEMs processes and performances (reduction of the IEMs selectivity
and stability, increase of their electrical resistance, deduction of the
energy efficiency of the process, etc.) leading to significant economic
losses. The current washing, cleaning and sterilization processes (anti-
fouling treatments) make it possible to recover some of the IEMs
performances, but frequently induce degradation on the membrane
material. Another essential point in the fouling studies is the choice of
the best and appropriate analysis and diagnostic technique to evaluate
this or that magnitude, or observe this or that object on the surface or
in the mass of the membrane. This book is focused on recent
advancements in techniques for diagnosing and characterizing the
fouling effects on membranes, in mechanisms governing this complex
phenomenon, and in the various innovative and economically viable
solutions for reducing fouling.
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