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Stephen Pople, one of today's most respected science authors, has created a totally new physics book to prepare students for
examinations. Complete Physics covers all syllabuses due to a unique combination of Core Pages and Further Topics. Each
chapter contains core material valid for all syllabuses. Further Topics at the end can be selected to provide the right mix of pages
for the syllabus you are teaching. Key Points: · Totally new book constructed from an analysis of all GCSE Physics syllabuses
including IGCSE, CXC, and O'Level · Sets the traditional principles of physics in a modern and global perspective and uses
illustrations with a worldwide context · Extra topics to give a truly rounded curriculum · Double-page spread format · Ideal for those
students intending to take physics to a more advanced level
"This first US edition has been updated and revised."
"Born in 1933 in a small rural village in Korea's North Cholla Province, Ko Un grew up in a Japanese-controlled land that was soon
to experience the horrors of the Korean War. He became a Buddhist monk in 1952, and began writing in the late 1950s. Ten
Thousand Lives is his major, ongoing work which began during his imprisonment with a determination to describe every person he
had ever met. Maninbo, as it is known in Korea, is now in its 20th volume, and he has plans for five more volumes before its
completion. The selection in this volume - from the first 10 volumes - represents one of the major classics of 20th century Korean
literature, published for the first time in English."--BOOK JACKET.
How Much Do You Think You Know about Korea? Get a glimpse of the many faces of Korea in illustration form Kimchi, K-pop,
taekwondo, Samsung—the images that most people get when they think of Korea don’t stray much beyond the usual ones. But
there are so many more fascinating sides to Korea. A cultural anthropologist with over 20 years of personal experience in Korea,
author Benjamin Joinau introduces readers to the various faces of Korea outside those that Koreans typically like to present,
guided by Elodie Dornand de Rouville’s refreshingly original and detailed illustrations—Korean society through the eyes of two
foreigners. Grab a copy and let's take a look at the real faces of Korea, past and present.
This volume is a compilation of 21 distinguished chapters, an Introduction, and an Afterword with a thematic focus on the
functional variations of English in non-native contexts. Highly acclaimed scholars in the field of (applied) linguistics, bringing their
expertise from the core areas of general linguistics, sociolinguistics, psycholinguistics, cognitive linguistics, educational linguistics,
and stylistics, address the ways in which English language varies in different contexts. The contributions carefully examine the
variations, the complexities and the concerns arising thereof, and explore the resultant pedagogical implications. The volume, in
this respect, contributes to an informed process for policy decisions, curriculum design, material development, and most
importantly classroom practices based on the ability, feasibility and desirability of English for the users, as a step towards nurturing
globally-minded, globally-competent, and globally-functioning individuals. Taking the deliberations through and beyond Kachru’s
world Englishes model of three circles, this book is an attempt to: See what the users of English ‘do’ or ‘do not do’ with the
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language, rather than ‘where’ they come from Create a flexible mindset to enable acceptance and respect for linguistic variations
in English usage Promote practical abilities for language and ‘communication management’ Facilitate informed pedagogical
practices based on global realities
Hot and Smoky Shrimp Tacos, Roasted Wild Mushroom Tacos with Queso Fresco, Fire-Roasted Corn and Poblano Chile Tacosthese are a few of the most taste-tempting tacos you'll ever put in your mouth. And what to top them with-of course, it must be the
perfect salsa!

This book first published in 1973 offers a broad survey of the study of symbolic ideas and behaviour. The study of
symbolism is popular nowadays and anthropologists have made substantial contributions to it. Raymond Firth has long
been internationally known for his field research in the Solomons and Malaysia, and for his theoretical work on kinship,
economics and religion. Here from a new angle, he has produced a broad survey of the study of symbolic ideas and
behaviour. Professor Firth examines definitions of symbol. He traces the history of scientific inquiry into the symbolism of
religious cults, mythology and dreams back into the eighteenth century. He compares some modern approaches to
symbolism in art, literature and philosophy with those in social anthropology. He then cites examples in anthropological
treatment of symbolic material from cultures of varying sophistication. Finally he offers dispassionate analyses of symbols
used in contemporary Western situations - from hair-styles to the use and abuse of national flags; from cults of Black
Jesus to the Eucharistic rite. In all this Professor Firth combines social and political topicality with a scholarly and
provocative theoretical inquiry.
Advances in Probiotics: Microorganisms in Food and Health highlights recent advances in probiotic microorganisms,
commercial probiotics, safety aspects of probiotics, preparation and commercialization, microbiome therapy for diseases
and disorders, and next generation probiotics. This is a comprehensive resource of developments of new formulations
and products for probiotic and prebiotic food with focus on the microorganisms to enable effective probiotic delivery. The
book deliberates contemporary trends and challenges, risks, limitations in probiotic and prebiotic food to deliver an
understanding not only for research development purposes but also to benefit further standardize industrial requirements
and other techno-functional traits of probiotics. At present there is no solitary volume to describe the probiotics and
prebiotics properties, Advances in Probiotics: Microorganisms in Food and Health provides novel information to fill the
overall gap in the market. It presents the most current information on probiotic and prebiotics for the food industry. This
book is a valuable resource for academicians, researchers, food industrialists, and entrepreneurs. Presents a simulated
gastrointestinal system to analyze the probiotics effects on gut microbiome for learning purpose Includes research
information on Next Generation Probiotics to foster new formulations Provides comprehensive information on probiotic
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microorganism behavior for more accurate analysis Discusses the potential of probiotic and prebiotic foods in preventing
disease
The golden era of food microbiology has begun. All three areas of food microbiology—beneficial, spoilage, and pathogenic
microbiology—are expanding and progressing at an incredible pace. What was once a simple process of counting
colonies has become a sophisticated process of sequencing complete genomes of starter cultures and use of biosensors
to detect foodborne pathogens. Capturing these developments, Fundamental Food Microbiology, Fifth Edition broadens
coverage of foodborne diseases to include new and emerging pathogens as well as descriptions of the mechanism of
pathogenesis. Written by experts with approximately fifty years of combined experience, the book provides an in-depth
understanding of how to reduce microbial food spoilage, improve intervention technologies, and develop effective control
methods for different types of foods. See What’s New in the Fifth Edition: New chapter on microbial attachment and
biofilm formation Bacterial quorum sensing during bacterial growth in food Novel application of bacteriophage in
pathogen control and detection Substantial update on intestinal beneficial microbiota and probiotics to control pathogens,
chronic diseases, and obesity Nanotechnology in food preservation Description of new pathogens such as Cronobacter
sakazaki, E. coli O104:H4, Clostridium difficile, and Nipah Virus Comprehensive list of seafood-related toxins Updates on
several new anti-microbial compounds such as polylysine, lactoferrin, lactoperoxidase, ovotransferrin, defensins, herbs,
and spices Updates on modern processing technologies such as infrared heating and plasma technology Maintaining the
high standard set by the previous bestselling editions, based feedback from students and professors, the new edition
includes many more easy-to-follow figures and illustrations. The chapters are presented in a logical sequence that
connects the information and allow students to easily understand and retain the concepts presented. These features and
more make this a comprehensive introductory text for undergraduates as well as a valuable reference for graduate level
and working professionals in food microbiology or food safety.
This book compares and contrasts how different firms approach marketing within the same country. It concerns issues
revolving around marketing as a form of rhetoric and marketing as a living reality for firms who practice it and contains
cutting edge thinking from expert commentators on the marketing scene worldwide. It uses 16 case study examples of
marketing practice in eight countries and shows whether marketing allegiance is openly proclaimed but in practice merely
a rhetorical device or whether it is deeply embedded in organizational culture.
An in-depth investigation of the complex relationships among food, culture, and society in Korea, Communicating Food in
Korea presents diverse interpretations of food's economic, political, and sociocultural relevance. Grounded in a variety of
disciplines, the chapters research the ways food intersects with social issues in Korean society.
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The discovery of new and previously unknown organisms that cause foodborne illness makes it essential for scientists,
regulators, and those in the food industry to reconsider their traditional approaches to food preservation. A single source
reference that can provide the latest practical information on how to deal with the range of probiotic health issues that
have recently arisen would be invaluable to have. Probiotics in Food Safety and Human Health is that resource. It
presents an in-depth characterization and diagnosis of probiotic strains and their mechanisms of action in humans,
explains the role food applications have in the development of new products that guard against gastrointestinal diseases,
and addresses the current regulatory environment. The material in each chapter is written in an accessible format by
internationally renowned experts and includes citations from scientific literature. Highlights include a thorough discussion
of probiotic issues such as pre- and postharvest food safety applications of probiotics, genetic engineering, and probiotic
identification. The book also presents information on new regulations and emerging trends in the two major probiotics
markets in the world, Europe and Japan. Unique in its depth and breadth of scope, Probiotics in Food Safety and Human
Health provides vital information to those who need to be knowledgeable of the functional properties of foods aimed at
improving human health.
A complete course on Korean cuisine for the home cook by the YouTube star and the world's foremost authority on
Korean cooking Her millions of fans compare her to Julia Child. An Internet sensation, Maangchi has won the admiration
of home cooks and chefs alike with her trademark combination of good technique and good cheer as she demonstrates
the vast and delicious cuisine of Korea. In Maangchi’s Real Korean Cooking, she shows how to cook all the country’s
best dishes, from few-ingredient dishes (Spicy Napa Cabbage) to those made familiar by Korean restaurants (L.A. Galbi,
Bulgogi, Korean Fried Chicken) to homey one-pots like Bibimbap. For beginners, there are dishes like Spicy Beef and
Vegetable Soup and Seafood Scallion Pancake. Maangchi includes a whole chapter of quick, spicy, sour kimchis and
quick pickles as well. Banchan, or side dishes (Steamed Eggplant, Pan-Fried Tofu with Spicy Seasoning Sauce, and
refreshing Cold Cucumber Soup) are mainstays of the Korean table and can comprise a meal. With her step-by-step
photos—800 in all—Maangchi makes every dish a snap. A full glossary, complete with photos, explains ingredients.
Throughout, Maangchi suggests substitutions where appropriate and provides tips based on her readers’ questions.
Deals with contemporary cultural and community topics with the help of engaging essays Provokes further thought
through questions Includes writing activities based on the essays to help readers write in Spanish as they take a stand on
an issue Contains a minimum of two readings in each chapter, each presenting different aspects of a particular debate on
topics
Fermented foods have been an important part of the human diet in many cultures for many centuries. Modern research,
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especially on the immune system, is revealing how these foods and their active ingredients impact human health.
Handbook of Fermented Functional Foods presents the latest data on fermented food products, their production
processes, an
Chef Edward Lee's story and his food could only happen in America. Raised in Brooklyn by a family of Korean
immigrants, he eventually settled down in his adopted hometown of Louisville, Kentucky, where he owns the acclaimed
restaurant 610 Magnolia. A multiple James Beard Award nominee for his unique patchwork cuisine, Edward creates
recipes--filled with pickling, fermenting, frying, curing, and smoking--that reflect the overlapping flavors and techniques
that led this Korean-American boy to feel right at home in the South. Dishes like Chicken-Fried Pork Steak with Ramen
Crust and Buttermilk Pepper Gravy; Collards and Kimchi; Braised Beef Kalbi with Soft Grits and Scallions; and MisoSmothered Chicken all share a place on his table. Born with the storytelling gene of a true Southerner, Lee fills his debut
cookbook with tales of the restaurant world, New York City, Kentucky, and his time competing on Top Chef, plus more
than 130 exceptional recipes for food with Korean roots and Southern soul.
JAMES BEARD AWARD FINALIST • A casual and practical guide to grilling with Korean-American flavors from chef Bill
Kim of Chicago's award-winning bellyQ restaurants, with 80 recipes tailored for home cooks with suitable substitutions for
hard-to-find ingredients. Born in Korea but raised in the American Midwest, chef Bill Kim brings these two sensibilities
together in Korean BBQ, translating Korean flavors for the American consumer in a way that is friendly and accessible.
This isn't a traditional Korean cookbook but a Korean-American one, based on gatherings around the grill on weeknights
and weekends. Kim teaches the fundamentals of the Korean grill through flavor profiles that can be tweaked according to
the griller's preference, then gives an array of knockout recipes. Starting with seven master sauces (and three spice
rubs), you’ll soon be able to whip up a whole array of recipes, including Hoisin and Yuzu Edamame, Kimchi Potato
Salad, Kori-Can Pork Chops, Seoul to Buffalo Shrimp, BBQ Spiced Chicken Thighs, and Honey Soy Flank Steak. From
snacks and drinks to desserts and sides, Korean BBQ has everything you need to for a fun and delicious time around the
grill.
As tensions remain on the Korean peninsula, this book looks back on the decade of improved inter-Korean relations and
engagement between 1998 and 2008, now known as the ‘Sunshine Policy’ era. Moving beyond traditional economic
and political perspectives, it explores how this decade of intensified cooperation both affected and reshaped existing
physical, social and mental boundaries between the two Koreas, and how this ‘de-bordering’ and ‘re-bordering’ has
changed the respective attitudes towards the other. Based around three key themes, ‘Space’, ‘People’, and
‘Representations’, this book looks at the tangible and intangible areas of contact created by North-South engagement
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during the years of the Sunshine Policy. ‘Space’ focuses on the border regions and discusses how the border reflects
the dynamics of multiple types of exchanges and connections between the two Koreas, as well as the new territorial
structures these have created. ‘People’ addresses issues in human interactions and social organizations, looking at
North Korean defectors in the South, shifting patterns of North-South competition in the ‘Korean’ diaspora of post-Soviet
Central Asia, and the actual and physical presence of the Other in various social settings. Finally, ‘Representations’
analyses the image of the other Korea as it is produced, circulated, altered/falsified and received (or not) on either side of
the Korean border. The contributors to this volume draw on a broad spectrum of disciplines ranging from geography,
anthropology and archaeology, to media studies, history and sociology, in order to show how the division between North
and South Korea functions as an essential matrix for geographical, social and psychological structures on both sides of
the border. As such, this book will appeal to students and scholars from numerous fields of study, including Korean
studies, Korean culture and society, and international relations more broadly.
Through the lens of Chinese food, the authors address recent theories in social science concerning cultural identity, ethnicity,
boundary formation, consumerism and globalization, and the invention of local cuisine in the context of rapid culture change in
East and Southeast Asia.
Hwang Sun-won, perhaps the most beloved and respected Korean writer of the 20th century, based this extraordinary novel on his
own experiences in his North Korean home village between the end of World War II and the eve of the Korean War when Korea
had been divided into North and South by its two "liberators" - the United States and the Soviet Union. In this story the Sovietbacked communist party, using the promise of land reform, sets people at each other's throat. Portrayed here is an entire
community caught in the political and social firestorm that brings out the selfishness, cruelty and ignorance of simple people, but
also shows their loyalty and nobility. Compelling here, too, is a heroine who represents the "eternally feminine" for all Korean men,
and the setting, the harsh political, psychic and physical landscape of rural postwar North Korea rarely glimpsed by the outside
world. Hwang Sun-won is an artist of consummate delicacy and subtlety, and his writing is marked by keen psychological insight
and steely asceticism. While three collections of his short stories have appeared in Hong Kong and the West, "The Descendants of
Cain" is the first English translation of a Hwang Sun-won novel.
In this vivid, contemporary translation, Victor Mair captures the quintessential life and spirit of Chuang Tzu while remaining faithful
to the original text.
The Kogury Annals is placed in the middle section of the Samguk Sagi. Compared to The Silla Annals, which covers 705 years, it
has fewer pages, and provides a proportionally more detailed presentation and many more derivatives from Chinese sources than
the other two annals. Through the annals, Kogury heroes, landscapes, nomenclature and traditions constitute an integral part of
Korea s past.
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California roll, Chinese take-out, American-made kimchi, dogmeat, monosodium glutamate, SPAM—all are examples of what
Robert Ji-Song Ku calls “dubious” foods. Strongly associated with Asian and Asian American gastronomy, they are commonly
understood as ersatz, depraved, or simply bad. In Dubious Gastronomy, Ku contends that these foods share a spiritual fellowship
with Asians in the United States in that the Asian presence, be it culinary or corporeal, is often considered watered-down,
counterfeit, or debased manifestations of the “real thing.” The American expression of Asianness is defined as doubly
inauthentic—as insufficiently Asian and unreliably American when measured against a largely ideological if not entirely political
standard of authentic Asia and America. By exploring the other side of what is prescriptively understood as proper Asian
gastronomy, Ku suggests that Asian cultural expressions occurring in places such as Los Angeles, Honolulu, New York City, and
even Baton Rouge are no less critical to understanding the meaning of Asian food—and, by extension, Asian people—than culinary
expressions that took place in Tokyo, Seoul, and Shanghai centuries ago. In critically considering the impure and hybridized with
serious and often whimsical intent, Dubious Gastronomy argues that while the notion of cultural authenticity is troubled, troubling,
and troublesome, the apocryphal is not necessarily a bad thing: The dubious can be and is often quite delicious. Dubious
Gastronomy overlaps a number of disciplines, including American and Asian American studies, Asian diasporic studies, literary
and cultural studies, and the burgeoning field of food studies. More importantly, however, the book fulfills the critical task of
amalgamating these areas and putting them in conversation with one another. Written in an engaging and fluid style, it promises to
appeal a wide audience of readers who seriously enjoys eating—and reading and thinking about—food.
The consumption of functional foods has emerged as a major consumer-driven trend, based on the needs of an ever-growing
health conscious population that wants to exercise greater control over its health. Focusing on an important sector of this rapidly
growing field, Asian Functional Foods discusses the theoretical and practical aspects of functional foods found in the traditional
Asian diet, from fundamental concepts of biochemistry, nutrition, and physiology to food science and technology. The book covers
a wide range of topics, beginning with an introduction to the source, history, functionality, and chemical, physical, and physiological
properties of traditional Asian functional foods, followed by the health benefits, mechanisms of antioxidant action, anticancer and
antiaging properties, supported by clinical and epidemiological evidence. The chapter authors discuss processing technology and
process systems, equipment, material preparation, food preparation, and quality control during processing. They explore stability,
shelf life, and storage criteria for traditional functional food products, industrial production, home-made products, consumer and
marketing issues, and social and economical impact. As Asian functional foods continue to gain popularity worldwide, a solid
understanding of these functional foods will help food scientists take advantage of them to better maintain and promote health.
Examining the scientific and social issues impacting their development, this book provides that understanding.

A New York Times bestseller and one of the most praised Korean cookbooks of all time, you'll explore the foods and
flavors of Koreatowns across America through this collection of 100 recipes. This is not your average "journey to Asia"
cookbook. Koreatown is a spicy, funky, flavor-packed love affair with the grit and charm of Korean cooking in America.
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Koreatowns around the country are synonymous with mealtime feasts and late-night chef hangouts, and Deuki Hong and
Matt Rodbard show us why through stories, interviews, and over 100 delicious, super-approachable recipes. It's spicy, it's
fermented, it's sweet and savory and loaded with umami: Korean cuisine is poised to break out in the U.S., but until now,
the cookbooks have been focused on taking readers on an idealized Korean journey. Koreatown, though, is all about
what's real and happening right here: the foods of Korean American communities all over our country, from L.A. to New
York City, from Atlanta to Chicago. We follow Rodbard and Hong through those communities with stories and recipes for
everything from beloved Korean barbecue favorites like bulgogi and kalbi to the lesser-known but deeply satisfying stews,
soups, noodles, salads, drinks, and the many kimchis of the Korean American table.
Contributors to this volume explore the irony of modern things made in the image of a traditional "us." They describe the
multifaceted ways "tradition" is produced and consumed within the frame of contemporary Korean life and how these
processes are enabled by different apparatuses of modernity that Koreans first encountered in the early twentieth
century. Commoditized goods and services first appeared in the colonial period in such spectacular and spectacularly
foreign forms as department stores, restaurants, exhibitions, and staged performances. Today, these same forms have
become the media through which many Koreans consume "tradition" in multiple forms. In the colonial period, commercial
representations of Korea—tourist sites, postcard images, souvenir miniatures, and staged performances—were produced
primarily for foreign consumption, often by non-Koreans. In late modernity, efficiencies of production, communication, and
transportation combine with material wealth and new patterns of leisure activity and tourism to enable the localized
consumption of Korean tradition in theme parks, at sites of alternative tourism, at cultural festivals and performances, as
handicrafts, art, and cuisine, and in coffee table books, broadcast music, and works of popular folklore. Consuming
Korean Tradition offers a unique insight into how and why different signifiers of "Korea" have come to be valued as
tradition in the present tense, the distinctive histories and contemporary anxieties that undergird this process, and how
Koreans today experience their sense of a common Korean past. It offers new insights into issues of national identity,
heritage preservation, tourism, performance, the commodification of contemporary life, and the nature of "tradition" and
"modernity" more generally. Consuming Korean Tradition will prove invaluable to Koreanists and those interested in
various aspects of contemporary Korean society, including anthropology, film/cultural studies, and contemporary history.
Contributors: Katarzyna J. Cwiertka, Kyung-Koo Han, Keith Howard, Hyung Il Pai, Laurel Kendall, Okpyo Moon, Robert
Oppenheim, Timothy R. Tangherlini, Judy Van Zile.
The author of this study turns his attention to the everyday, less visible forms of nationalism that are deeply ingrained in
contemporary consciousness. This form of nationalism, which is neither exotic nor remote, he describes as banal
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nationalism.
Fermented food play an important proactive role in the human diet. In many developing and under developed countries,
fermented food is a cheap source of nutrition. Currently, more than 3500 different fermented foods are consumed by
humans throughout the world; many are indigenous and produced in small quantities, however, the consumption of many
fermented foods has gradually increased. Fermented Food Products presents in-depth insights into various microbes
involved in the production of fermented foods throughout the world. It also focuses on recent developments in the
fermented food microbiology field along with biochemical changes that are happening during the fermentation process. •
Describes various fermented food products, especially indigenous products • Presents health benefits of fermented food
products • Explains mechans involved in the production of fermented foods • Discusses molecular tools and its
applications and therapeutic uses of fermented foods The book provides a comprehensive account about diversified
ethnic fermented food products. Readers will get updated information regarding various types of fermented food products
and will learn the effect these fermented food products have on human health.
An Epicurious Spring 2020 "Book We Want to Cook from Now" • An Eater Best Cookbook of Spring 2020 • A Food52
"Best New Cookbook of 2020…So Far" • A New York Times "New Cookbook Worth Buying" A Michelin-starred chef
known for defining Korean food in America brings a powerful culinary legacy into your kitchen. Simple rice cakes
drenched in a spicy sauce. Bulgogi sliders. A scallion pancake (pajeon) the New York Times calls “the essential taste of
Korean cuisine.” For years Hooni Kim’s food has earned him raves, including a Michelin Star—the first ever awarded to a
Korean restaurant—for Danji. His background in world-class French and Japanese kitchens seamlessly combines with his
knowledge of the techniques of traditional Korean cuisine to create uniquely flavorful dishes. My Korea, his long-awaited
debut cookbook, introduces home cooks to the Korean culinary trinity: doenjang, ganjang, and gochujang (fermented
soybean paste, soy sauce, and fermented red chili paste). These key ingredients add a savory depth and flavor to the 90
recipes that follow, from banchan to robust stews. His kimchis call upon the best ingredients and balance a meal with a
salty, sour, and spicy kick. Elevated classics include one-bowl meals like Dolsot Bibimbap (Sizzling-Hot Stone Bowl
Bibimbap), Haemul Sundubu Jjigae (Spicy Soft Tofu Stew with Seafood), and Mul Naengmyeon (Buckwheat Noodles in
Chilled Broth). Dishes meant for sharing pair well with soju or makgeolli, an unfiltered rice beer, and include Budae Jjigae
(Spicy DMZ Stew) and Fried Chicken Wings. Complete with thoughtful notes on techniques and sourcing and gorgeous
photography from across Korea, this cookbook will be an essential resource for home cooks, a celebration of the
deliciousness of Korean food by a master chef.
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