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In health and medicine, imagining the future is essential in giving
meaning to the past and the present and for propelling people into
action. This is true not only at the level of individuals as they envision
and carry out everyday activities and long-term plans but also for
institutional practices framed by and unfolding within various socio-
political ecologies and transfigurations. Hope and uncertainty are
critical affective and knowledge-related modalities of such
imaginations and assume vital meanings in policing, managing, and
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experiencing health, illness, and well-being. This volume brings
together contributions from medical anthropologists who address this
theme across various medical spheres, including the pragmatics of
hope and uncertainty, the techno-sphere, health management, and
individual and socially distributed emotions.
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Bread, pasta, noodles ... some of the many ways in which humans
consume wheat after processing has taken place. The gluten proteins
of wheat grain, which determine the processing properties of wheat
flour, have been the subject of intensive study for many years. The
structures, genetics and functional properties of this unique group of
proteins are the focus of this book.Providing a unique ""snapshot"" of
the most exciting current research in the area, this wide-ranging book
encompasses topics such as biotechnology; analysis, purification and



characterization; quality testing; and environmenta


