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The text covers research on food factors of a variety of physiological significance.
The actual goal is to establish a role of food factors in disease prevention and
health promotion from the scientific base. The two volumes present research
data and reviews by numerous experts and should be of special interest and
relevance to all who are concerned with food factors in disease prevention and
health promotion. Topics covered include: cancer prevention and those in
antioxidants as well as vitamin E, minerals and trace elements, peptide and
amino acids, flavones and flavonols, isoflavones, dietary fibers, oligo and
polysaccharides, lipids, catechins, carotenoids, polyphenols, terpenoids, and
sulfur-containing compounds.
Interest in anaerobic digestion (AD), the process of energy production through
the production of biogas, has increased rapidly in recent years. Agricultural and
other organic waste are important substrates that can be treated by AD. This
book is one of the first to provide a broad introduction to anaerobic digestion and
its potential to turn agricultural crops or crop residues, animal and other organic
waste, into biomethane. The substrates used can include any non-woody
materials, including grass and maize silage, seaweeds, municipal and industrial
wastes. These are all systematically reviewed in terms of their suitability from a
biological, technical and economic perspective. In the past the technical
competence and high capital investment required for industrial-scale anaerobic
digesters has limited their uptake, but the authors show that recent advances
have made smaller-scale systems more viable through a greater understanding
of optimising bacterial metabolism and productivity. Broader issues such as life
cycle assessment and energy policies to promote AD are also discussed.
The marine environment accounts for most of the biodiversity on our planet, while
offering a huge potential for the benefit and wellbeing of mankind. Its extensive
resources already constitute the basis of many economic activities – but many
more are expected in coming years. This book covers current knowledge on uses
of marine algae to obtain bulk and fine chemicals, coupled with optimization of
the underlying production and purification processes. Major gaps and potential
opportunities in this field are discussed in a critical manner. The currrent trends
pertaining to marine macro- and microalgae are explained in a simple and
understandable writing style. This book covers a wide variety of topics, and as
such it will be appropriate as both student text and reference for advances
researchers in the field.
Seaweed Sustainability: Food and Non-Food Applications is the only evidencebased resource that offers an abundance of information on the applications of
seaweed as a solution to meet an increasing global demand for sustainable food
source. The book uncovers seaweed potential and describes the various sources
of seaweed, the role of seaweeds as a sustainable source for human food and
animal feeds, and the role of seaweed farming for sustainability. In addition to
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harvesting and processing information, the book discusses the benefits of
seaweed in human nutrition and its nutraceutical properties. Offers different
perspectives by presenting examples of commercial utilization of wild-harvested
or cultivated algae, marine and freshwater seaweeds Discusses seasonal and
cultivar variations in seaweeds for a better understanding of their implications in
commercial applications Includes a wide range of micro and macro algae for food
and feed production and provides perspectives on seaweed as a potential energy
source
This book provides comprehensive coverage on current trends in marine omics
of various relevant topics such as genomics, lipidomics, proteomics, foodomics,
transcriptomics, metabolomics, nutrigenomics, pharmacogenomics and
toxicogenomics as related to and applied to marine biotechnology, molecular
biology, marine biology, marine microbiology, environmental biotechnology,
environmental science, aquaculture, pharmaceutical science and bioprocess
engineering.
Seaweed is used in many countries for very different purposes - directly as food,
especially in sushi, as a source of phycocolloids, extraction of compounds with
antiviral, antibacterial or antitumor activity and as biofertilizers. About four million
tons of seaweed are harvested annually worldwide. Of the various species
known, less than 20 account for 90% of the biomass exploited commercially. This
book details 147 species of edible seaweed, including scientific name and
respective common names, geographic location, nutritional composition, uses
and is extensively illustrated.
Designed as a text not only for students and researchers, but anyone interested
in green technology, Advanced Biofuels and Bioproducts offers the reader a vast
overview of the state-of-the-art in renewable energies. The typical chapter sets
out to explain the fundamentals of a new technology as well as providing its
context in the greater field. With contributions from nearly 100 leading
researchers across the globe, the text serves as an important and timely look into
this rapidly expanding field. The 40 chapters that comprise Advanced Biofuels
and Bioproducts are handily organized into the following 8 sections: · Introduction
and Brazil's biofuel success · Smokeless biomass pyrolysis for advanced biofuels
production and global biochar carbon sequestration · Cellulosic Biofuels ·
Photobiological production of advanced biofuels with synthetic biology · Lipidsbased biodiesels · Life-cycle energy and economics analysis · High-value algal
products and biomethane · Electrofuels
This book discusses the ability of nanomaterials to protect crop-plant and animal
health, increase production, and enhance the quality of food and other
agricultural products. It explores the use of targeted delivery and slow- release
agrochemicals to reduce the damage to non-target organisms and the quantity
released into the soil and water, as well as nanotechnology-derived tools in the
field of plant and animal genetic improvement. It also addresses future
applications of nanotechnology in sustainable agriculture and the legislative
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regulation and safety evaluation of nanomaterials. The book highlights the recent
advances made in nanotechnology and its contribution towards an eco-friendly
approach in agriculture.
This book contains the proceedings of the 18th International Seaweed Symposium, which
provides an invaluable reference to a wide range of fields in applied phycology. The papers
featured in this volume cover topics as diverse as systematics, ecology, commercial
applications, carbohydrate chemistry and applications, harvesting biology, cultivation and
more. It offers a benchmark of progress in all fields of applied seaweed science and
management.
This volume on medicinal foods from the sea narrates the bioactive principles of various
marine floral (vertebrate and Invertebrate), faunal (Macro and Micro algal) and microbial
sources. Contributions from eminent scientists worldwide explain about the latest advance
implications in the development and application of marine originated functional foods, as
potential pharmaceuticals and medicines for the benefit of humankind by meeting the present
nutraceutical demands. *The latest important information for food scientists and nutritionists
*Peer-reviewed articles by a panel of respected scientists *The go-to series since 1948
Industrial seaweed use started in Brittany in the XVII century. Today, 700 species have been
identified along 1000 km of shoreline, producing 10 million tons of biomass. In the Fourteenth
International Seaweed Sumposium the latest developments in the area are discussed. The
blending of molecular biology with traditional taxonomy is improving our understanding of
phylogeny and species relationships among many of the important algae. A new generation of
biologically-based management models is gradually incorporating field testing, concepts from
ecological theory and principles from population biology. Prediction is being improved, and an
appropriate balance is being struck between commercial exploitation and the preservation of
wild seaweed resources. Cell and tissue culture of seaweeds is entering the mass-production
phase. Field farming is now entering the large-scale production area. New, biologically active
compounds are being described, obtained from algae, and new tools for the characterisation of
phytocolloids are described. Microalgal blooms and toxins are also experiencing a flourish of
new results.
Increasing amounts of various types of wastes and pollutants including nutrients enter the
coastal waters via rivers, direct discharges from land drainage systems, diffuse land runoff,
dumping and via the atmosphere. This has led to coastal eutrophication and in extreme cases
to hypertrophication. Until recently, coastal eutrophication and the resulting effects on marine
macrophytes were mainly treated as local short-term problems. However, the local nearshore
problems developed into overall coastal and inshore phenomena, and recently we have been
facing coastal eutrophication problems on a global scale. This book is the first comprehensive
document, systematically covering the entire coastline of Europe, on the effects of
eutrophication on the marine benthic vegetation.
This book is a printed edition of the Special Issue "Biological Activity of Natural Secondary
Metabolite Products" that was published in IJMS
This book is open access under a CC BY 4.0 license. This volume addresses the potential for
combining large-scale marine aquaculture of macroalgae, molluscs, crustaceans, and finfish,
with offshore structures, primarily those associated with energy production, such as wind
turbines and oil-drilling platforms. The volume offers a comprehensive overview and includes
chapters on policy, science, engineering, and economic aspects to make this concept a reality.
The compilation of chapters authored by internationally recognized researchers across the
globe addresses the theoretical and practical aspects of multi-use, and presents case studies
of research, development, and demonstration-scale installations in the US and EU.
Seaweed Resources in EuropeUses and PotentialJohn Wiley & Son Limited
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Bioactive ingredients in foods and their pharmacological and health effects. Functional foods
and bioactives of microbial, plant and animal origin, including probiotics, herbs, spices,
vegetables, specialty fruits, seafood and milk components. Impact on the microbiome,
emerging metabolic pathways and prevention of chronic and infectious diseases.Techniques
for functional food development and evaluation.Regulatory and safety considerations. This
volume presents basic and advanced technical information on the sources, mechanisms and
safety of food bioactives in the etiology and prevention of chronic and infectious diseases. In
this context, it offers details useful not only for understanding but also improving the
functionality of foods. It reviews advances in multiple phytochemicals and food ingredients
known for positive effects on human physiology, including interactions with the human
microbiome. Metabolomic and proteomic techniques are explored as ways of improving the
understanding of mechanisms of action, and increasing the therapeutic effectiveness of
selected food ingredients. Special attention is given to chemistry, molecular structure and
pharmacological effects of bioactive ingredients. Bioactives from a wide range of foods are
investigated, including pro- and prebiotics, fungi, yeasts, herbs, spices, fruits, vegetables,
seafood and many more. The text provides systematic information needed to develop and
validate commercial products incorporating functional ingredients.
This two-volume set explores the aspects of diversity of micro and macro algal forms, their
traditional uses; their constituents which are of value for food, feed, specialty chemicals,
bioactive compounds for several novel applications and bioenergy molecules. The industrial
production systems, downstream processing, utilization of the biomass and the metabolites of
importance for various applications are addressed. Innovations in production technologies,
coupled with the biological activities of their novel metabolites and molecules, offer tremendous
scope for the exploitation of these micro and macro algal forms through industrial production
processes in a sustainable manner. These two volumes offer a treasure house of information
to the students and researchers of plant sciences, biological sciences, agricultural sciences,
foods and nutrition sciences, health sciences and environmental sciences. Their practical value
will benefit professionals including agriculture and food experts, biotechnologists, ecologists,
environmentalists, and biomass specialists. This set will also aid industries dealing with foods,
nutraceuticals, pharmaceuticals , cosmecuticals health care products, and bioenergy.
Comprehensive handbook of seafood information! This definitive reference is the most
comprehensive handbook of information ever assembled on foods and other products from
fresh and marine waters. Marine and Freshwater Products Handbook covers the acquisition,
handling, biology, and the science and technology of the preservation and processing of
fishery and marine products. The array of topics covered includes: aquaculture fisheries
management, and harvesting o fish meal and fish oil o fish protein concentrates o seaweed
products o products from shell o other industrial products o bioactive compounds o cookery o
specialty products o surimi and mince o HACCP o modern processing methods o religious and
cultural aspects of water products o marine toxins and seafood intolerances o contamination in
shellfish growing areas o pathogens in fish and shellfish. Marketing, transportation and
distribution, retailing, import and export, and a look to the future of the seafood industry are
also addressed. Extensive coverage of species All major marine and freshwater finfish species
are covered, as well as processing technologies: fresh fish, preserved fish, finfish processing,
and other processed products. Crustaceans and other useful marine and freshwater species
and their processing are also covered. These include: mollusk o clams o oysters o scallops o
abalone o squid o shrimp o lobster o crawfish o crabs o eels o turtles o sea urchin o octopus o
snails o alligator. The definitive seafood industry sourcebook Marine and Freshwater Products
Handbook incorporates the advances in biotechnology and molecular biology, including
potential drugs and medicinal products; the manufacture of chemicals from the sea; seafood
safety, including toxin detection techniques and HACCP, and processing technologies. With
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contributions from more than 50 experts, helpful, data-filled tables and charts, numerous
references and photos, this is the sourcebook for everyone involved in products from our
waters. It will serve as the standard reference for the seafood industry for years to come.
Industrial Applications of Marine Biopolymers presents different classes of marine biopolymers
and their industrial applications, demonstrating the precious value of ocean resources to
society. This timely volume discusses the exceedingly useful polymers derived from these
materials that are biodegradable, biocompatible, and at times water soluble. Direct use or
chemically modified forms of such biomaterials have many chemical sites, making them
suitable for varied types of industrial applications. In addition, this book also addresses current
global challenges of conservation, including extended drought conditions and the need for
improved agricultural methods, together with new bio-medical developments. It is suitable for
anyone who has an interest in the industrial applications of biopolymers.
This engrossing book provides in-depth coverage of seaweed polysaccharides, their
applications in biotechnology, and their uses both in foods and pharmaceutical preparations.
Other topics covered include utilization of seaweeds and seaweed-derived products in
agriculture, cosmetics, animal/human nutrition and more.
This book presents a wide range of tested and proven protocols relevant to a number of fields
within biotechnology used in laboratory experiments in everyday phycological (seaweed)
research. A major focus will be on bioenergy related aspects of this emerging technology.
These protocols will be written in a clear and concise manner using simple language permitting
even nonspecialist to adequately understand the significance of this research. It will also
contain all necesssary notes and guidelines for successful execution of these experiments.
Handbook of Hydrocolloids, Third Edition is a must-have substantive reference on
hydrocolloids, helping food industry scientists ever since its first edition was published and well
received. This thoroughly updated and expanded edition reviews the structure, function,
properties, and applications of a broad range of hydrocolloids used in food and related
industries. The third edition updates existing chapters on developments and theories on the
structure and functional characteristics of individual hydrocolloids. The book provides
additional chapters on new techniques for the chemical and physicochemical characterization
of hydrocolloids, and applications technologies for encapsulation and controlled release of
active compounds. Edited by two leading international authorities in the field, this third edition
continues to be relevant to food industry researchers, food manufacturers, graduate and
postgraduate students, particularly in food, pharmaceutical, and cosmetic sciences. Introduces
to food hydrocolloids considering regulatory aspects and functional characteristics Examines
the manufacture, structure, function, and applications of over twenty-five hydrocolloids Brings a
detailed overview of the function of hydrocolloids as emulsifiers, rheological modifiers, film
formers, and encapsulation agents
RICHARD DAWKINS A conference with the title 'The Tinbergen Legacy' was held in Oxford on
20th March, 1990. Over 120 of Niko Tinbergen's friends, family, colleagues, former students
and people who had never met him in person converged at Oxford for what turned out to be a
memorable day. To reflect the rather special atmosphere of the conference, we decided to
begin this book with Richard Dawkins' opening remarks exactly as he gave them on that day.
Welcome to Oxford. For many of you it is welcome back to Oxford. Perhaps even, for some of
you, it would be nice to think that it might feel like welcome home to Oxford. And it is a great
pleasure to welcome so many friends from the Netherlands. Last week, when everything had
been settled except final, last minute arrangements, we heard that Lies Tinbergen had died.
Obviously we would not have chosen such a time to have this meeting.
The main effects of Seaweed extracts (Ascophyllum, Fucus, Sargassum, Saccorhiza,
Laminaria, Gelidium and others), when used as agricultural fertilizers, are better seed
germination and higher quality fruit production, with longer shelf life; better use of soil nutrients;
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more productive crops and plants with greater resistance to unfavorable environmental
conditions. Algae also have a long history of use as animal feed. They have a highly variable
composition depending on the species, collection season and habitat, and on external
conditions such as water temperature, light intensity and nutrient concentration in water. In
relation to ruminal fermentation, a high variability of the digestibility values ??was found among
seaweed species and cannot be attributed only to the composition of different nutrients of the
algae. The role of marine algae for reduction of methane production is discussed with
particular emphasis on novel algae-based feed strategies that target minimal methane
emissions without affecting the functionality of the microbiota and overall animal productivity.
Key Features: Sustainable Agriculture Natural Feeding Nutrients Liquid Seaweed Agricultural
Biostimulants Natural Pesticides
This book gathers the latest insights into soil health and its sustainability, providing an up-todate overview of the various aspects of soil quality and fertility management, e.g., plantmicrobe interactions to maintain soil health; and the use of algal, fungal and bacterial fertilizers
and earthworms for sustainable soil health and agricultural production. It first discusses the
past, present, and future scenarios of soil health, and then explores factors influencing soil
health, as well as the consequences of degradation of soil health for sustainable agriculture.
Lastly it highlights solutions to improve and maintain soil health so as to achieve greater
productivity and sustainability without damaging the soil system or the environment. Soil health
is defined as the capacity of a soil to function within ecosystem frontiers, to sustain biological
productivity, to maintain environmental quality and to promote plant, animal and human health.
Soil health is established through the interactions of physical, chemical and biological
properties, e.g., soil texture, soil structure, and soil organisms. Healthy soil provides adequate
levels of macro- and micronutrients to plants and contains sufficient populations of soil
microorganisms. As a result of the increasingly intensified agriculture over the past few
decades, soils are now showing symptoms of exhaustion and stagnating or declining crop
yields. Exploring these developments as well as possible solutions based on holistic and
sustainable approaches, this book is a valuable resource for researchers in the area of soil and
environmental science, agronomy, agriculture, as well as students in the field of botany,
ecology and microbiology.
Due to the increase in world population (more than seven billion inhabitants) the global food
industry has the largest number of demanding and knowledgeable consumers. This population
requires food products that fulfill the high quality standards established by the food industry
organizations. Food shortages threaten human health, and also the disastrous extreme
climatic events make food shortages even worse. This collection of articles is a timely
contribution to issues relating to the food industry. The objective of this book is to provide
knowledge appropriate for students, university researchers, and in general, for anyone wishing
to obtain knowledge of food processing and to improve the food product quality.
Contents: Antifertility Potential of Gram- Negative Bacterial Endotoxins, Antifertility Potential of
Carica Papaya in Mammalian Reproduction, Lac Insects and Their Host- Plants, Pollination
Potentiality of Honeybees in Crop Production, Livestock Resources of Indian Himalayas:
Present Status, Constraints and Future Thrusts, State of Coral Reefs in India, Seaweeds:
Fascinating Marine Bioresources, Potentials of Molluscs, Phytomedicinal Research: Towards
New Perspectives Based on Indigenous Knowledge System, Ethnomedicinal Plants of
Jharkhand, Economic Benefits of the Acacia for the People of Dry Region, Bamboo The Green
Glod of Northeastern India, Eco- Restoration and the Stabilisation of Degraded Minespoil and
Landslides Areas, The Fourth Law of Thermodynamics in Ecologic Research, Cytochrome
P450 and Other Biotransformation Activity in Aquatic Organisms: Potential Biomarkers to
Environmental Pollution, Multidimensional Problem of Environmental Refugees and National
Obligation, Potentials of Earthworm Resources in Environmental Amelioration, Potential
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Predators for Aphid Management, Soil Fauna in Sustainable Management of Agroecosystem.
Over the past decade, interest in plant biostimulants has been on the rise, compelled by the
growing interest of researchers, extension specialists, private industries, and farmers in
integrating these products in the array of environmentally friendly tools to secure improved
crop performance, nutrient efficiency, product quality, and yield stability. Plant biostimulants
include diverse organic and inorganic substances, natural compounds, and/or beneficial
microorganisms such as humic acids, protein hydrolysates, seaweed and plant extracts,
silicon, endophytic fungi like mycorrhizal fungi, and plant growth-promoting rhizobacteria
belonging to the genera Azospirillum, Azotobacter, and Rhizobium. Other substances (e.g.,
chitosan and other biopolymers and inorganic compounds) can have biostimulant properties,
but their classification within the group of biostimulants is still under consideration. Plant
biostimulants are usually applied to high-value crops, mainly greenhouse crops, fruit trees and
vines, open-field crops, flowers, and ornamentals to sustainably increase yield and product
quality. The global biostimulant market is currently estimated at about $2.0 billion and is
expected to reach $3.0 billion by 2021 at an annual growth rate of 13%. A growing interest in
plant biostimulants from industries and scientists was demonstrated by the high number of
published peer-reviewed articles, conferences, workshops, and symposia in the past ten years.
This book compiles several original research articles, technology reports, methods, opinions,
perspectives, and invited reviews and mini reviews dissecting the biostimulatory action of these
natural compounds and substances and beneficial microorganisms on crops grown under
optimal and suboptimal growing conditions (e.g., salinity, drought, nutrient deficiency and
toxicity, heavy metal contaminations, waterlogging, and adverse soil pH conditions). Also
included are contributions dealing with the effect as well as the molecular and physiological
mechanisms of plant biostimulants on nutrient efficiency, product quality, and modulation of the
microbial population both quantitatively and qualitatively. In addition, identification and
understanding of the optimal method, time, rate of application and phenological stage for
improving plant performance and resilience to stress as well as the best combinations of plant
species/cultivar × environment × management practices are also reported. We strongly believe
that high standard reflected in this compilation on the principles and practices of plant
biostimulants will foster knowledge transfer among scientific communities, industries, and
agronomists, and will enable a better understanding of the mode of action and application
procedures of biostimulants in different cropping systems.
In today’s environmental and economic climate, it is important for businesses to drive
development towards sustainable and zero-waste industries, responsibly leveraging renewable
low-cost inputs to generate high-value outputs for the global market. Marine macroalgae
presents modern businesses with opportunities for the development of a new and vibrant
industry sector that largely fulfills these requirements. Harnessing Marine Macroalgae for
Industrial Purposes in an Australian Context: Emerging Research and Opportunities provides
emerging perspectives on the theoretical and practical aspects of developing a new business
sector within the bio-marine industry. Featuring coverage on a broad range of topics such as
competitive advantage, food industry, and production systems, this publication is ideally
designed for environmental researchers, business students, engineers, and academicians
seeking current research on the economics, regulation, and policy in supporting the
development of the macroalgal industry sector in the global market.
A comprehensive reference on all aspects of the isolation and cultivation of marine and
freshwater algae.
Discover neglected wild food sources—that can also be used as medicine! The long-standing
notion of “food as medicine, medicine as food,” can be traced back to Hippocrates. Eating and
Healing: Traditional Food As Medicine is a global overview of wild and semi-domesticated
foods and their use as medicine in traditional societies. Important cultural information, along
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with extensive case studies, provides a clear, authoritative look at the many neglected food
sources still being used around the world today. This book bridges the scientific disciplines of
medicine, food science, human ecology, and environmental sciences with their ethno-scientific
counterparts of ethnobotany, ethnoecology, and ethnomedicine to provide a valuable
multidisciplinary resource for education and instruction. Eating and Healing: Traditional Food
As Medicine presents respected researchers’ in-depth case studies on foods different cultures
use as medicines and as remedies for nutritional deficiencies in diet. Comparisons of living
conditions in different geographic areas as well as differences in diet and medicines are
thoroughly discussed and empirically evaluated to provide scientific evidence of the many uses
of these traditional foods as medicine and as functional foods. The case studies focus on the
uses of plants, seaweed, mushrooms, and fish within their cultural contexts while showing the
dietary and medical importance of these foods. The book provides comprehensive tables,
extensive references, useful photographs, and helpful illustrations to provide clear scientific
support as well as opportunities for further thought and study. Eating and Healing: Traditional
Food As Medicine explores the ethnobiology of: Tibet—antioxidants as mediators of highaltitude nutritional physiology Northeast Thailand—“wild” food plant gathering Southern
Italy—the consumption of wild plants by Albanians and Italians Northern Spain—medicinal
digestive beverages United States—medicinal herb quality Commonwealth of
Dominica—humoral medicine and food Cuba—promoting health through medicinal foods
Brazil—medicinal uses of specific fishes Brazil—plants from the Amazon and Atlantic Forest
Bolivian Andes—traditional food medicines New Patagonia—gathering of wild plant foods with
medicinal uses Western Kenya—uses of traditional herbs among the Luo people South
Cameroon—ethnomycology in Africa Morocco—food medicine and ethnopharmacology Eating
and Healing: Traditional Food As Medicine is an essential research guide and educational text
about food and medicine in traditional societies for educators, students from undergraduate
through graduate levels, botanists, and research specialists in nutrition and food science,
anthropology, agriculture, ethnoecology, ethnobotany, and ethnobiology.
Bioactive Seaweed Substances for Functional Food Applications: Natural Ingredients for
Healthy Diets presents various types of bioactive seaweed substances and introduces their
applications in functional food products. Presenting summaries of the substances derived from
seaweed, this book systematically explores new ingredients and the bioactive substances that
are both environmentally friendly and highly beneficial to human health. This evidence-based
resource offers an abundance of information on the applications of seaweed as a solution to
meet an increasing global demand for sustainable food sources. It is an essential reference for
anyone involved in seaweed substance research, seaweed processing, and food and health
disciplines. Discusses the use of bioactive seaweed substances as a new class of food
ingredients Outlines the use of seaweed as gelling agents used for food restructuring, coating
and encapsulation Systematically explores new ingredients and the bioactive substances that
are both environmentally friendly and highly beneficial to human health

This book focuses on biodegradable polymers that are already in clinical use or
under clinical development. Synthetic and natural polymers will be included. This
excludes polymers that have been investigated and did not reach clinical
development. The purpose of this book is to provide updated status of the
polymers that are clinical use and those that are now being developed for clinical
use and hopefully will reach the clinic during the next 5 years. The book provides
information that of interest to academics and practicing researchers including
chemists, biologists and bioengineers and users: physicians, pharmacists.
Marine Bioenergy: Trends and Developments features the latest findings of
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leading scientists from around the world. Addressing the key aspects of marine
bioenergy, this state-of-the-art text: Offers an introduction to marine bioenergy
Explores marine algae as a source of bioenergy Describes biotechnological
techniques for biofuel production Explains the production of bioenergy, including
bioethanol, biomethane, biomethanol, biohydrogen, and biodiesel Covers
bioelectricity and marine microbial fuel cell (MFC) production from marine algae
and microbes Discusses marine waste for bioenergy Considers
commercialization and the global market Marine Bioenergy: Trends and
Developments provides a valuable springboard for marine bioenergy research
and development, making the book a must-have reference for scientists,
engineers, and students.
Traditional Ecological Knowledge and Natural Resource Management examines
how traditional ecological knowledge (TEK) is taught and practiced today among
Native communities. Of special interest is the complex relationship between
indigenous ecological practices and other ways of interacting with the
environment, particularly regional and national programs of natural resource
management. Focusing primarily on the northwest coast of North America,
scholars look at the challenges and opportunities confronting the local practice of
indigenous ecological knowledge in a range of communities, including the
Tsimshian, the Nisga’a, the Tlingit, the Gitksan, the Kwagult, the Sto:lo, and the
northern Dene in the Yukon. The experts consider how traditional knowledge is
taught and learned and address the cultural importance of different subsistence
practices using natural elements such as seaweed (Gitga’a), pine mushrooms
(Tsimshian), and salmon (Tlingit). Several contributors discuss the extent to
which national and regional programs of resource management need to include
models of TEK in their planning and execution. This volume highlights the
different ways of seeing and engaging with the natural world and underscores the
need to acknowledge and honor the ways that indigenous peoples have done so
for generations.
A keystone reference that presents both up-to-date research and the far-reaching
applications of marine biotechnology Featuring contributions from 100
international experts in the field, this five-volume encyclopedia provides
comprehensive coverage of topics in marine biotechnology. It starts with the
history of the field and delivers a complete overview of marine biotechnology. It
then offers information on marine organisms, bioprocess techniques, marine
natural products, biomaterials, bioenergy, and algal biotechnology. The
encyclopedia also covers marine food and biotechnology applications in areas
such as pharmaceuticals, cosmeceuticals, and nutraceuticals. Each topic in
Encyclopedia of Marine Biotechnology is followed by 10-30 subtopics. The
reference looks at algae cosmetics, drugs, and fertilizers; biodiversity; chitins and
chitosans; aeroplysinin-1, toluquinol, astaxanthin, and fucoxanthin; and algal and
fish genomics. It examines neuro-protective compounds from marine
microorganisms; potential uses and medical management of neurotoxic
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phycotoxins; and the role of metagenomics in exploring marine microbiomes.
Other sections fully explore marine microbiology, pharmaceutical development,
seafood science, and the new biotechnology tools that are being used in the field
today. One of the first encyclopedic books to cater to experts in marine
biotechnology Brings together a diverse range of research on marine
biotechnology to bridge the gap between scientific research and the industrial
arena Offers clear explanations accompanied by color illustrations of the
techniques and applications discussed Contains studies of the applications of
marine biotechnology in the field of biomedical sciences Edited by an
experienced author with contributions from internationally recognized experts
from around the globe Encyclopedia of Marine Biotechnology is a must-have
resource for researchers, scientists, and marine biologists in the industry, as well
as for students at the postgraduate and graduate level. It will also benefit
companies focusing on marine biotechnology, pharmaceutical and biotechnology,
and bioenergy.
Seaweed in Health and Disease Prevention presents the potential usage of
seaweed, macroalgae, and their extracts for enhancing health and disease. The
book explores the possibilities in a comprehensive way, including outlining how
seaweed can be used as a source of macronutrients and micronutrients, as well
as nutraceuticals. The commercial value of seaweed for human consumption is
increasing year-over-year, and some countries harvest several million tons
annually. This text lays out the properties and effects of seaweeds and their use
in the food industry, offering a holistic view of the ability of seaweed to impact or
effect angiogenesis, tumors, diabetes and glucose control, oxidative stress,
fungal infections, inflammation and infection, the gut, and the liver. Combines
foundational information and nutritional context, offering a holistic approach to the
relationship between sea vegetables, diet, nutrition, and health Provides
comprehensive coverage of health benefits, including sea vegetables as sources
of nutraceuticals and their specific applications in disease prevention, such as
angiogenesis, diabetes, fungal infections, and others Includes Dictionary of
Terms, Key Facts, and Summary points in each chapter to enhance
comprehension Includes information on toxic varieties and safe consumption
guidelines to supplement basic coverage of health benefits
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