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This richly drawn ethnography of Samburu cattle herders in northern
Kenya examines the effects of an epochal shift in their basic diet-from

a regimen of milk, meat, and blood to one of purchased agricultural
products. In his innovative analysis, Jon Holtzman uses food as a way to
contextualize and measure the profound changes occurring in Samburu
social and material life. He shows that if Samburu reaction to the new
foods is primarily negative-they are referred to disparagingly as "gray
food" and "government food"-it is also deeply ambivalent. For example,
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the Samburu attribute a host of social maladies to these dietary
changes, including selfishness and moral decay. Yet because the new
foods save lives during famines, the same individuals also talk of the
triumph of reason over an antiquated culture and speak enthusiastically
of a better life where there is less struggle to find food. Through
detailed analysis of a range of food-centered arenas, Uncertain Tastes
argues that the experience of food itself-symbolic, sensuous, social,
and material-is intrinsically characterized by multiple and frequently
conflicting layers.
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The innovative coating and surface hardening technologies developed
in recent years allow us to obtain practically any physical-mechanical or
crystal-chemical complex properties of the metalworking tool surface
layer. Today, the scientific approach to improving the operational
characteristics of the tool surface layers produced from traditional tools
industrial materials is a highly costly and long-lasting process.

Different technological techniques, such as coatings (physical and
chemical methods), surface hardening and alloying (chemical-thermal
treatment, implantation), a combination of the listed methods, and
other solutions are used for this. This edition aims to provide a review
of the current state of the research and developments in the field of
coatings and surface hardening technologies for cutting and die tools



that can ensure a substantial increase of the work resource and
reliability of the tool, an increase in productivity of machining,
accuracy, and quality of the machined products, reduction in the
material capacity of the production, and other important manufacturing
factors. In doing so, the main emphasis should be on the results of the
engineering works that have had a prosperous approbation in a
laboratory or real manufacturing conditions.



