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Most of the time we communicate using language without considering
the complex activity we are undertaking, forming words and sentences
in a split second. This book introduces the analysis of language
structure, combining both description and theory within a single,
practical text. It begins by examining words and parts of words, and
then looks at how words work together to form sentences that
communicate meaning. Sentence patterns across languages are also
studied, looking at the similarities and the differences we find in how
languages communicate meaning. The book also discusses how

Autore Pavey Emma

Materiale a stampa

Monografia



context can affect how we structure our sentences: the context of a
particular language and its structures, the context of old and new
information for us and our addressee(s), and the context of our culture.
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HACCP is a systematic approach to the identification, evaluation, and
control of food safety hazards. It is being applied across the world, with
countries such as the US, Australia, New Zealand, and the UK leading
the way. However, effective implementation in the meat industry
remains difficult and controversial. HACCP in the meat industry
provides a survey of principles and practices, providing a guide to
making HACCP systems work in the meat industry.


