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Meat has been a long sought after source of nutrients in human diets.
Its nutrient-dense composition of protein, fats, vitamins and minerals
makes it an integral part to healthy and balanced diets.  As demand for
meat continues to increase globally, a better understanding of
efficiently producing quality meat products is becoming increasingly
important.  The Science of Meat Quality provides comprehensive
coverage of meat quality from the biological basis of muscle
developmen
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Fictions of History offers a new definition of the term
""fictions."" A fiction is not merely the imaginative literature we treasure
in works of novelists, dramatists, and poets. It is a powerful, driving
idea that                enters the life of an individual, the course a whole
society travels, and the                stories historians tell about the
human past. In many dimensions, fictions affect                every person
on planet Earth. We all live lives based on                fictions.Frances
Richardson Keller chooses fascinating examples
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