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Applications.

In the future, our energy systems will need to be renewable and
sustainable, efficient and cost-effective, convenient and safe. Hydrogen
has been proposed as the perfect fuel for this future energy system.
The availability of a reliable and cost-effective supply, safe and efficient
storage, and convenient end use of hydrogen will be essential for a
transition to a Hydrogen Economy. Research is being conducted
throughout the world for the development of safe, cost-effective
hydrogen production, storage, and end-use technologies that support
and foster this transition. This book is a collection of important
research and analysis papers on hydrogen production, storage, and
end-use technologies that were presented at the American Chemical
Society National Meeting in New Orleans, Louisiana, USA, in August
1999.
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This fourth edition laboratory manual was written to accompany
Nielsen’s Food Analysis, Sixth Edition, by the same authors. New to this
fourth edition of the laboratory manual are three new chapters that
complement both the textbook chapters and the laboratory exercises.
The book again contains four introductory chapters that help prepare
students for doing food analysis laboratory exercises. The 26
laboratory exercises in the manual cover 24 of the 35 chapters in the
textbook. Many of the laboratory exercises have multiple sections to
cover several methods of analysis for a particular food component or
characteristic. Most of the laboratory exercises include the following:
background, reading assignment, objective, principle of method,
chemicals, reagents, precautions and waste disposal, supplies,
equipment, procedure, data and calculations, questions, and
references. This laboratory manual is ideal for the laboratory portion of
undergraduate courses in food analysis.


