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This manual contains 24 labs and is aligned with the first year college/advanced placement level high school biology curriculum, standards, and science practices. There are
eight main lab investigations (two for each AP® Bio Big Idea), each including a student guided inquiry.1. DIFFUSION AND OSMOSISSurface area and cell size, modeling,
osmosis in live water plant cells2. CHANGES WITHIN POPULATIONSPTC taste test global analysis, simulations of changes within populations (Equilibrium, Natural Selection,
Genetic Drift); mathematical modeling of allele frequencies within a population3. EVOLUTIONARY RELATIONSHIPSCladogram construction, biochemical analyses of gene and
protein sequence % similarities and differences; BLAST database tutorial and cladogram construction for comparing evolutionary relationships; Entrez Gene database tutorial
comparing normal gene sequences to chromosomal aberrations in human diseases4. MITOSIS and MEIOSISLoss of cell cycle control analysis in cancer cells using human
karyotypes; environmental abiotic effects on mitotic rates and data analysis for significance; student guided inquiry on environmental effects on mitosis; and crossing over in
meiosis demonstrating increased genetic variability in subsequent generations.5. ENZYME ACTIVITYCatalase enzyme and breakdown of toxins in the liver; enzyme specificity
using lactase; enzyme rates of reaction assay and baseline; effects of pH on enzymatic activity; and student guided inquiry for other potential environmental effects on enzyme
activity.6. PHOTOSYNTHESIS AND CELLULAR RESPIRATIONPredictions on effect of different abiotic conditions on photosynthesis and the effect of exercise on cellular
respiration waste product production rates; measuring photosynthesis and cellular respiration rates using the Floating Leaf Disk technique7. BIOTECHNOLOGY - BACTERIAL
TRANSFORMATIONBiotechnology simulation of transforming the human insulin-making gene into a bacterial plasmid; bacterial transformation of the jellyfish gene for green
fluorescence into E.coli; transformation efficiency calculations; and student guided inquiry of the newly transformed bacterial colonies.8. ENERGY DYNAMICSEnvironmental
impact of eating at lower trophic levels; energy transfer and productivity lab using yeast fermentation of corn sugar into ethanol and carbon dioxide; and student guided inquiry on
variables that could potentially increase the rate of fermentation for biofuel production.
Sustained Energy for Enhanced Human Functions and Activity addresses the basic mechanistic aspects of energy metabolisms, the chemistry, biochemistry and pharmacology
of a variety of botanical ingredients, micronutrients, antioxidants, amino acids, selected complexes, and other nutracueticals which have demonstrated a boost in and the
sustainability of functional energy. The role of exercise and physical activity is also discussed, and the conclusion addresses paradigm shifts in the field and envisions the future.
Intended for researchers and industry professionals, the book is as an essential reference on the impact of proper nutrient balance on sustained energy. Serves as a
comprehensive reference on natural products that can boost and sustain energy Encompasses information on diverse energy ingredients and their potential role in optimal health
and sustained energy Conceptualizes the key features in diverse nutraceuticals that can boost sustained energy and well-being Presents the intricate mechanistic aspects and
balance between optimal and sustained energy Addresses the pathophysiology and mechanistic insight of diverse nutraceuticals and functional foods that can help in maintaining
optimal health and sustain functional energy
The lead author of eight successful previous editions has brought together a team that combined, has well over 60 years experience in offering beginning biology labs to several
thousand students each year at Iowa State University. Their experience and diverse backgrounds ensure that this extensively revised edition will meet the needs of a new
generation of students. Designed to be used with all majors-level general biology textbooks, the included labs are investigative, using both discovery- and hypothesis-based
science methods. Students experimentally investigate topics, observe structure, use critical thinking skills to predict and test ideas, and engage in hands-on learning. Students
are often asked, “what evidence do you have that...” in order to encourage them to think for themselves. By emphasizing investigative, quantitative, and comparative approaches
to the topics, the authors continually emphasize how the biological sciences are integrative, yet unique. An instructor's manual, available through McGraw-Hill Lab Central,
provides detailed advice based on the authors’ experience on how to prepare materials for each lab, teachings tips and lesson plans, and questions that can be used in quizzes
and practical exams. This manual is an excellent choice for colleges and universities that want their students to experience the breadth of modern biology.
Hands-on, inquiry-based, and relevant to every studentOCOs life, Gourmet Lab serves up a full menu of activities for science teachers of grades 6OCo12. This collection of 15
hands-on experimentsOCoeach of which includes a full set of both student and teacher pagesOCochallenges students to take on the role of scientist and chef, as they boil, bake,
and toast their way to better understanding of science concepts from chemistry, biology, and physics. By cooking edible items such as pancakes and butterscotch, students have
the opportunity to learn about physical changes in states of matter, acids and bases, biochemistry, and molecular structure.The Teacher pages include Standards addressed in
each lab, a vocabulary list, safety protocols, materials required, procedures, data analysis, student questions answer key, and conclusions and connections to spur wrap-up class
discussions. Cross-curricular notes are also included to highlight the lessonOCOs connection to subjects such as math and literacy. Finally, optional extensions for both middle
school and high school levels detail how to explore each concept further. What better topic than food to engage students to explore science in the natural world?"
The Photosynthesis & Cellular Respiration Student Learning Guide includes self-directed readings, easy-to-follow illustrated explanations, guiding questions, inquiry-based
activities, a lab investigation, key vocabulary review and assessment review questions, along with a post-test. It covers the following standards-aligned concepts: Cell Energy;
Photosynthesis Overview; Leaf Structure & Photosynthesis; Process of Photosynthesis; Effects of Light & CO2 on Photosynthesis; Overview of Cellular Respiration; Process of
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Cellular Respiration; Connection between Photosynthesis & Respiration; and Fermentation. Aligned to Next Generation Science Standards (NGSS) and other state standards.
Biology for AP® courses covers the scope and sequence requirements of a typical two-semester Advanced Placement® biology course. The text provides comprehensive
coverage of foundational research and core biology concepts through an evolutionary lens. Biology for AP® Courses was designed to meet and exceed the requirements of the
College Board’s AP® Biology framework while allowing significant flexibility for instructors. Each section of the book includes an introduction based on the AP® curriculum and
includes rich features that engage students in scientific practice and AP® test preparation; it also highlights careers and research opportunities in biological sciences.
Yeast Sugar Metabolism looks at the biomechanics, genetics, biotechnology and applications of yeast sugar. The yeast Saccharomyces cereisiae has played a central role in the
evolution of microbiology biochemistry and genetics, in addition to its use of a technical microbe for the production of alcoholic beverages and leavening of dough.
This book is a printed edition of the Special Issue "Yeast Biotechnology" that was published in Fermentation
Are you interested in using argument-driven inquiry for high school lab instruction but just aren’t sure how to do it? You aren’t alone. This book will provide you with both the
information and instructional materials you need to start using this method right away. Argument-Driven Inquiry in Biology is a one-stop source of expertise, advice, and
investigations. The book is broken into two basic parts: 1. An introduction to the stages of argument-driven inquiry—from question identification, data analysis, and argument
development and evaluation to double-blind peer review and report revision. 2. A well-organized series of 27 field-tested labs that cover molecules and organisms, ecosystems,
heredity, and biological evolution. The investigations are designed to be more authentic scientific experiences than traditional laboratory activities. They give your students an
opportunity to design their own methods, develop models, collect and analyze data, generate arguments, and critique claims and evidence. Because the authors are veteran
teachers, they designed Argument-Driven Inquiry in Biology to be easy to use and aligned with today’s standards. The labs include reproducible student pages and teacher
notes. The investigations will help your students learn the core ideas, crosscutting concepts, and scientific practices found in the Next Generation Science Standards. In addition,
they offer ways for students to develop the disciplinary skills outlined in the Common Core State Standards. Many of today’s teachers—like you—want to find new ways to engage
students in scientific practices and help students learn more from lab activities. Argument-Driven Inquiry in Biology does all of this even as it gives students the chance to practice
reading, writing, speaking, and using math in the context of science.
Using a variety of exercise formats (traditional, guided inquiry, and design-your-own), this manual, written by Doreen Schroeder, helps students ask good questions and think
critically. Students will analyze data, draw conclusions, and present those conclusions. They will also be challenged to make connections between lab exercises, between lecture
and lab, and between biology in the laboratory (or lecture hall) and their own life. Each exercise in the student manual contains an overview, an introduction, a materials list, the
methods, and application questions. Where appropriate, time has been built into the exercises for discussion and interactions between students and between students and
instructors. The exercises are also adaptable to different situations and time frames. The instructor's manual gives suggestions for adapting the exercises, in addition to a
complete supplies list (including some sources), sample lab format, and suggested answers for questions and/or worksheets. To see the first two chapters of this great new lab
manual visit http: //www.brookscole.com/cgi-brookscole/course_products_bc.pl?fid=M20bI&product_isbn_issn=0030225582&discipline_number=22 Select "Laboratory
Experiments" under "Book Resources" on the left-hand navigation bar at the Instructor site.
Over the past twenty years, the knowledge and understanding of wastewater treatment has advanced extensively and moved away from empirically based approaches to a
fundamentally-based first principles approach embracing chemistry, microbiology, and physical and bioprocess engineering, often involving experimental laboratory work and
techniques. Many of these experimental methods and techniques have matured to the degree that they have been accepted as reliable tools in wastewater treatment research
and practice. For sector professionals, especially a new generation of young scientists and engineers entering the wastewater treatment profession, the quantity, complexity and
diversity of these new developments can be overwhelming, particularly in developing countries where access to advanced level laboratory courses in wastewater treatment is not
readily available. In addition, information on innovative experimental methods is scattered across scientific literature and only partially available in the form of textbooks or
guidelines. This book seeks to address these deficiencies. It assembles and integrates the innovative experimental methods developed by research groups and practitioners
around the world. Experimental Methods in Wastewater Treatment forms part of the internet-based curriculum in wastewater treatment at UNESCO-IHE and, as such, may also
be used together with video records of experimental methods performed and narrated by the authors including guidelines on what to do and what not to do. The book is written
for undergraduate and postgraduate students, researchers, laboratory staff, plant operators, consultants, and other sector professionals.
Publisher's Note: Products purchased from Third Party sellers are not guaranteed by the publisher for quality, authenticity, or access to any online entitlements included with the
product
Biology for the IB Diploma, second edition covers in full the requirements of the IB syllabus for Biology implemented in 2014.
NO description available
Winner of the 2013 James Beard Foundation Book Award for Reference and Scholarship, and a New York Times bestseller, The Art of Fermentation is the most comprehensive guide to do-it-
yourself home fermentation ever published. Sandor Katz presents the concepts and processes behind fermentation in ways that are simple enough to guide a reader through their first
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experience making sauerkraut or yogurt, and in-depth enough to provide greater understanding and insight for experienced practitioners. While Katz expertly contextualizes fermentation in
terms of biological and cultural evolution, health and nutrition, and even economics, this is primarily a compendium of practical information--how the processes work; parameters for safety;
techniques for effective preservation; troubleshooting; and more. With two-color illustrations and extended resources, this book provides essential wisdom for cooks, homesteaders, farmers,
gleaners, foragers, and food lovers of any kind who want to develop a deeper understanding and appreciation for arguably the oldest form of food preservation, and part of the roots of culture
itself. Readers will find detailed information on fermenting vegetables; sugars into alcohol (meads, wines, and ciders); sour tonic beverages; milk; grains and starchy tubers; beers (and other
grain-based alcoholic beverages); beans; seeds; nuts; fish; meat; and eggs, as well as growing mold cultures, using fermentation in agriculture, art, and energy production, and considerations
for commercial enterprises. Sandor Katz has introduced what will undoubtedly remain a classic in food literature, and is the first--and only--of its kind.
Biology: The Dynamic Science is the first general biology text with an experimental approach that connects historical research, recent advances achieved with molecular tools, and a glimpse
of the future through the eyes of prominent researchers working on key unanswered questions of the day. This comprehensive framework doesn't come at the expense of essential concepts.
Rather, it provides a meaningful, realistic context for learning all of the core material that students must master in their first course. Written "from the ground up" with minimal jargon and crisp,
straight forward explanations of the current state of biological knowledge, the text supports students as they learn the scientific process-and how to think as scientists do.
This book provides a comprehensive approach to studying the principles and design of biomedical devices as well as their applications in medicine. It is written for engineers and technologists
who are interested in understanding the principles, design and applications of medical device technology. The book is also intended to be used as a textbook or reference for biomedical
device technology courses in universities and colleges. It focuses on the functions and principles of medical devices (which are the invariant components) and uses specific designs and
constructions to illustrate the concepts where appropriate. This book selectively covers diagnostic and therapeutic devices that are either commonly used or that their principles and design
represent typical applications of the technology. In this second edition, almost every chapter has been revised—some with minor updates and some with significant changes and additions. For
those who would like to know more, a collection of relevant published papers and book references is added at the end of each chapter. Based on feedback, a section on “Common Problems
and Hazards” has been included for each medical device. In addition, more information is provided on the indications of use and clinical applications. Two new areas of medical device
technology have been added in the two new chapters on “Cardiopulmonary Bypass Units” and “Audiology Equipment.”
Yeast is one of the most studied laboratory organisms and represents one of the most central models to understand how any eukaryote cell works. On the other hand, yeast fermentations
have for millennia provided us with a variety of biotech products, like wine, beer, vitamins, and recently also with pharmaceutically active heterologous products and biofuels. A central
biochemical activity in the yeast cell is the metabolism of carbon compounds, providing energy for the whole cell, and precursors for any of the final fermentation products. A complex set of
genes and regulatory pathways controls the metabolism of carbon compounds, from nutrient sensing, signal transduction, transcription regulation and post-transcriptional events. Recent
advances in comparative genomics and development of post-genomic tools have provided further insights into the network of genes and enzymes, and molecular mechanisms which are
responsible for a balanced metabolism of carbon compounds in the yeast cell, and which could be manipulated in the laboratory to increase the yield and quality of yeast biotech products. This
book provides a dozen of most comprehensive reviews on the recent developments and achievements in the field of yeast carbon metabolism, from academic studies on gene expression to
biotechnology relevant topics.
Currently, the biological sciences' arsenal of information and knowledge is increasing at such a rate that teachers cannot expect or be expected to teach all the "facts" that are known. Instead
many are suggesting that teachers should help students to develop an ability to use and apply fundamental concepts in a critical and analytical way. To help teachers fulfill this goal, this
document provides a discussion of why critical thinking should be taught, instructional strategies, and discussions of what is effective practices, how to implement critical thinking, what
difficulties students and instructors may face, and what thinking skills are emphasized on standardized tests. Contains 20 references. (ZWH)
In developing countries, traditional fermentation serves many purposes. It can improve the taste of an otherwise bland food, enhance the digestibility of a food that is difficult to assimilate,
preserve food from degradation by noxious organisms, and increase nutritional value through the synthesis of essential amino acids and vitamins. Although "fermented food" has a vaguely
distasteful ring, bread, wine, cheese, and yogurt are all familiar fermented foods. Less familiar are gari, ogi, idli, ugba, and other relatively unstudied but important foods in some African and
Asian countries. This book reports on current research to improve the safety and nutrition of these foods through an elucidation of the microorganisms and mechanisms involved in their
production. Also included are recommendations for needed research.
Finally, a stand-alone, all-inclusive textbook on yeast biology. Based on the feedback resulting from his highly successful monograph, Horst Feldmann has totally rewritten he contents to
produce a comprehensive, student-friendly textbook on the topic. The scope has been widened, with almost double the content so as to include all aspects of yeast biology, from genetics via
cell biology right up to biotechnology applications. The cell and molecular biology sections have been vastly expanded, while information on other yeast species has been added, with
contributions from additional authors. Naturally, the illustrations are in full color throughout, and the book is backed by a complimentary website. The resulting textbook caters to the needs of
an increasing number of students in biomedical research, cell and molecular biology, microbiology and biotechnology who end up using yeast as an important tool or model organism.
Science students are expected to produce lab reports, but are rarely adequately instructed on how to write them. Aimed at undergraduate students, Successful Lab Reports
bridges the gap between the many books about writing term papers and the advanced books about writing papers for publication in scientific journals, neither of which gives
much information on writing science lab reports. The first part guides students through the structure as they write a first draft. The second part shows how to revise the report and
polish science writing skills as the student continues to write science lab reports.
Summarization. Just when we thought we knew everything about it, the doors to divergent thinking open and summarization—no longer something that students must endure until
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you get to the "cool" stuff—takes on an exciting new role in student success! In this second edition of Summarization in Any Subject, Dedra Stafford joins Rick Wormeli in adding
fresh depth and creative variations to the basics, including changes to all 50 techniques from the first edition and brand new summarizing techniques that can be differentiated for
multiple disciplines and levels of student readiness. Personably written, with a sense of humor and a commitment to students' substantive engagement with curriculum, this new
edition provides practical, "show me what it looks like" tools and descriptions as well as QR codes and tech integrations for many of the techniques. The book provides A clear
rationale for summarization in any subject along with an explanation of the cognitive science that powers its positive effects, including the influence of background knowledge and
primacy-recency, plus the benefits of metaphors, chunking, timing, maintaining objectivity, and the efficacy that comes when students process content. Practical tips for teaching
students note taking, paraphrasing, and text structure. Nine easy strategies that teachers can use to help students begin to understand what they need to know in order to
summarize. Detailed descriptions of 60 strategies and critical thinking variations that provide students with memorable learning experiences, plus targeted support materials that
assist in teaching and learning. It's time to revitalize learning and shatter the tedium associated with summarization, and this new edition of Summarization in Any Subject can
help you do just that.
Overflow Metabolism: From Yeast to Marathon Runners provides an overview of overflow metabolism, reviewing the major phenomenological aspects as observed in different
organisms, followed by a critical analysis of proposed theories to explain overflow metabolism. In our ideal view of metabolism, we think of catabolism and anabolism. In
catabolism nutrients break down to carbon dioxide and water to generate biochemical energy. In anabolism nutrients break down to generate building blocks for cell biosynthesis.
Yet, when cells are pushed to high metabolic rates they exhibit incomplete catabolism of nutrients, with a lower energy yield and excretion of metabolic byproducts. This
phenomenon, characterized by the excretion of metabolic byproducts that could otherwise be used for catabolism or anabolism, is generally known as overflow metabolism.
Overflow metabolism is a ubiquitous phenotype that has been conserved during evolution. Examples are the acetate switch in the bacterium E. coli, Crabtree effect in unicellular
eukaryote yeasts, the lactate switch in sports medicine, and the Warburg effect in cancer. Several theories have been proposed to explain this seemingly wasteful phenotype.
Yet, there is no consensus about what determines overflow metabolism and whether it offers any selective advantage. Includes examples of overflow metabolism and major
phenomenological features Features a critical view of proposed theories to explain overflow metabolism Provides a summary of our preview work, proposing molecular crowding
as the cause of overflow metabolism, together with new unpublished results
Exploring Biology in the Laboratory: Core Concepts is a comprehensive manual appropriate for introductory biology lab courses. This edition is designed for courses populated by
nonmajors or for majors courses where abbreviated coverage is desired. Based on the two-semester version of Exploring Biology in the Laboratory, 3e, this Core Concepts
edition features a streamlined set of clearly written activities with abbreviated coverage of the biodiversity of life. These exercises emphasize the unity of all living things and the
evolutionary forces that have resulted in, and continue to act on, the diversity that we see around us today.
Yeasts are the active agents responsible for three of our most important foods - bread, wine, and beer - and for the almost universally used mind/ personality-altering drug,
ethanol. Anthropologists have suggested that it was the production of ethanol that motivated primitive people to settle down and become farmers. The Earth is thought to be
about 4. 5 billion years old. Fossil microorganisms have been found in Earth rock 3. 3 to 3. 5 billion years old. Microbes have been on Earth for that length of time carrying out
their principal task of recycling organic matter as they still do today. Yeasts have most likely been on Earth for at least 2 billion years before humans arrived, and they playa key
role in the conversion of sugars to alcohol and carbon dioxide. Early humans had no concept of either microorganisms or fermentation, yet the earliest historical records indicate
that by 6000 B. C. they knew how to make bread, beer, and wine. Earliest humans were foragers who col lected and ate leaves, tubers, fruits, berries, nuts, and cereal seeds
most of the day much as apes do today in the wild. Crushed fruits readily undergo natural fermentation by indigenous yeasts, and moist seeds germinate and develop amylases
that produce fermentable sugars. Honey, the first con centrated sweet known to humans, also spontaneously ferments to alcohol if it is by chance diluted with rainwater. Thus,
yeasts and other microbes have had a long history of 2 to 3.
Im Lab Manual-Explore LifeThe Art of FermentationAn In-depth Exploration of Essential Concepts and Processes from Around the WorldChelsea Green Publishing
A global research community of scientists is teasing out the biochemical mechanisms that regulate normal cellular physiology in a variety of organisms. Much of current research
aims to understand the network of molecular reactions that regulate cellular homeostasis, and to learn what allows cells to sense stress and activate appropriate biochemical
responses. Advanced molecular tools and state-of-the-art imaging techniques discussed in this book continue to provide novel insights into how environmental changes impact
organisms, as well as to develop therapeutic interventions for correcting aberrant pathways in human disease.
An investigative approach actively involves students in the process of scientific discovery by allowing them to make observations, devise techniques, and draw conclusions.
Twenty carefully chosen laboratory topics encourage students to use their critical thinking skills to solve problems using the scientific method.
Yeast - Industrial Applications is a book that covers applications and utilities of yeasts in food, chemical, energy, and environmental industries collected in 12 chapters. The use of
yeasts in the production of metabolites, enzymatic applications, fermented foods, microorganism controls, bioethanol production, and bioremediation of contaminated
environments is covered showing results, methodologies, and processes and describing the specific role of yeasts in them. The traditional yeast Saccharomyces cerevisiae is
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complemented in many applications with the use of less known non-Saccharomyces yeasts that now are being used extensively in industry. This book compiles the experience
and know-how of researchers and professors from international universities and research centers.
The Yeasts: A Taxonomic Study is a three-volume book that covers the taxonomic aspect of yeasts. The main goal of this book is to provide important information about the
identification of yeasts. It also discusses the growth tests that can be used to identify different species of yeasts, and it examines how the more important species of yeasts
provide information for the selection of species needed for biotechnology. • Volume 1 discusses the identification, classification and importance of yeasts in the field of
biotechnology. • Volume 2 focuses on the identification and classification of ascomycetous yeasts. • Volume 3 deals with the identification and classification of basidiomycetous
yeasts, along with the genus Prototheca. High-quality photomicrographs and line drawings Detailed phylogenetic trees Up-to-date, clearly presented yeast taxonomy and
systematic, easy-to-use reference sequence accession numbers to allow for correct identification
Provides a choice of 46 laboratory topics and more than 200 experiments. Includes a diversity of instructional approaches, including simple guided inquiries, more complex
experimental designs, and original student investigations.
The conference proceedings of: International Conference on Industrial Electronics, Technology & Automation (IETA 05) International Conference on Telecommunications and
Networking (TeNe 05) International Conference on Engineering Education, Instructional Technology, Assessment, and E-learning (EIAE 05) include a set of rigorously reviewed
world-class manuscripts addressing and detailing state-of-the-art research projects in the areas of: Industrial Electronics, Technology and Automation, Telecommunications,
Networking, Engineering Education, Instructional Technology and e-Learning. The three conferences, (IETA 05, TENE 05 and EIAE 05) were part of the International Joint
Conference on Computer, Information, and System Sciences, and Engineering (CISSE 2005). CISSE 2005, the World's first Engineering/Computing and Systems Research E-
Conference was the first high-caliber Research Conference in the world to be completely conducted online in real-time via the internet. CISSE received 255 research paper
submissions and the final program included 140 accepted papers, from more than 45 countries. The whole concept and format of CISSE 2005 was very exciting and ground-
breaking. The powerpoint presentations, final paper manuscripts and time schedule for live presentations over the web had been available for 3 weeks prior to the start of the
conference for all registrants, so they could pick and choose the presentations they want to attend and think about questions that they might want to ask. The live audio
presentations were also recorded and are part of the permanent CISSE archive, which includes all power point presentations, papers and recorded presentations. All aspects of
the conference were managed on-line; not only the reviewing, submissions and registration processes; but also the actual conference. Conference participants - authors,
presenters and attendees - only needed an internet connection and sound available on their computers in order to be able to contribute and participate in this international ground-
breaking conference. The on-line structure of this high-quality event allowed academic professionals and industry participants to contribute work and attend world-class technical
presentations based on rigorously refereed submissions, live, without the need for investing significant travel funds or time out of the office. Suffice to say that CISSE received
submissions from more than 50 countries, for whose researchers, this opportunity presented a much more affordable, dynamic and well-planned event to attend and submit their
work to, versus a classic, on-the-ground conference. The CISSE conference audio room provided superb audio even over low speed internet connections, the ability to display
PowerPoint presentations, and cross-platform compatibility (the conferencing software runs on Windows, Mac, and any other operating system that supports Java). In addition,
the conferencing system allowed for an unlimited number of participants, which in turn granted CISSE the opportunity to allow all participants to attend all presentations, as
opposed to limiting the number of available seats for each session. The implemented conferencing technology, starting with the submission & review system and ending with the
online conferencing capability, allowed CISSE to conduct a very high quality, fulfilling event for all participants. See: www.cissee2005.org, sections: IETA, TENE, EIAE
Concepts of Biology is designed for the single-semester introduction to biology course for non-science majors, which for many students is their only college-level science course.
As such, this course represents an important opportunity for students to develop the necessary knowledge, tools, and skills to make informed decisions as they continue with
their lives. Rather than being mired down with facts and vocabulary, the typical non-science major student needs information presented in a way that is easy to read and
understand. Even more importantly, the content should be meaningful. Students do much better when they understand why biology is relevant to their everyday lives. For these
reasons, Concepts of Biology is grounded on an evolutionary basis and includes exciting features that highlight careers in the biological sciences and everyday applications of the
concepts at hand.We also strive to show the interconnectedness of topics within this extremely broad discipline. In order to meet the needs of today's instructors and students,
we maintain the overall organization and coverage found in most syllabi for this course. A strength of Concepts of Biology is that instructors can customize the book, adapting it to
the approach that works best in their classroom. Concepts of Biology also includes an innovative art program that incorporates critical thinking and clicker questions to help
students understand--and apply--key concepts.
Molecular Driving Forces, Second Edition E-book is an introductory statistical thermodynamics text that describes the principles and forces that drive chemical and biological
processes. It demonstrates how the complex behaviors of molecules can result from a few simple physical processes, and how simple models provide surprisingly accurate
insights into the workings of the molecular world. Widely adopted in its First Edition, Molecular Driving Forces is regarded by teachers and students as an accessible textbook
that illuminates underlying principles and concepts. The Second Edition includes two brand new chapters: (1) "Microscopic Dynamics" introduces single molecule experiments;
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and (2) "Molecular Machines" considers how nanoscale machines and engines work. "The Logic of Thermodynamics" has been expanded to its own chapter and now covers
heat, work, processes, pathways, and cycles. New practical applications, examples, and end-of-chapter questions are integrated throughout the revised and updated text,
exploring topics in biology, environmental and energy science, and nanotechnology. Written in a clear and reader-friendly style, the book provides an excellent introduction to the
subject for novices while remaining a valuable resource for experts.
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