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There is one thing we can be sure of: we are all going to die. But once
we accept that fact, the questions begin. In this thought-provoking
book, philosophy professor Shelly Kagan examines the myriad
guestions that arise when we confront the meaning of mortality. Do we
have reason to believe in the existence of immortal souls? Should we
accept an account according to which people are just material objects,
nothing more? Can we make sense of the idea of surviving the death of
one's body? If | won't exist after | die, can death truly be bad for me?
Would immortality be desirable? Is fear of death appropriate? Is suicide
ever justified? How should | live in the face of death?Written in an
informal and conversational style, this stimulating and provocative
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book challenges many widely held views about death, as it invites the
reader to take a fresh look at one of the central features of the human
condition-the fact that we will die.
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Phytochemicals in Pome Fruits; Chapter 6: Phytochemicals in Citrus and
Tropical Fruit; Chapter 7: Phytochemical Bioactives in Berries; Chapter
8: Phenolic Bioactives in Grapes and Grape-Based Products

Chapter 9: Nut Bioactives: Phytochemicals and Lipid-Based
Components of Almonds, Hazelnuts, Peanuts, Pistachios, and
WalnutsChapter 10: Nut Bioactives: Phytochemicals and Lipid-Based
Components of Brazil Nuts, Cashews, Macadamias, Pecans, and Pine
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Presenting up-to-date data in an easy-to-use format, this
comprehensive overview of the chemistry of bioactive components of
fruits and cereals addresses the role of these compounds in
determining taste, flavor, and color, as well as recent claims of
anticarginogenic, antimutagenic, and antioxidant capabilities. It
provides detailed information on both beneficial bioactives such as
phenolics, flavonoids, tocols, carotenoids, phytosterols, and
avenanthramides and toxicant compounds including mycotoxins;
aflatoxins, ocratoxin A, patulin, citrinin, cyclopiazonic acid, fumonisin,
and zearalenon. A valuable resource for current knowledge and further
research, it offers critical reviews, recent research, case studies, and
references--Provided by publisher.



