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The LNCS Journal on Data Semantics is devoted to the presentation of notable
work that, in one way or another, addresses research and development on issues
related to data semantics. The scope of the journal ranges from theories
supporting the formal definition of semantic content to innovative domain-specific
applications of semantic knowledge.
Resourceful companies today must successfully manage the entire supply flow,
from the sources of the firm, through the value-added processes of the firm, and
on to the customers of the firm. The fourteenth Global Edition of Operations and
Supply Chain Management provides well-balanced coverage of managing people
and applying sophisticated technology to operations and supply chain
management.
Learn the secrets to artful cupcakes, oven-fresh bread, and other delicious baked
goods in this delightful nonfiction title. Readers will learn how mathematics helps
bakers measure their ingredients to make tasteful treats. Featuring vibrant
images and charts, informative text, and fun, intriguing facts, children will be
fascinated by all the details that go into baking their favorite treats--like
doughnuts and cookies! This 6-Pack includes six copies of this title and a lesson
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plan.
The service sector accounts for a huge proportion of global employment, and is
the biggest driver of gross domestic product in developing nations. Yet there has
been little research uncovering its scope, potential and implications on sustained
and inclusive economic growth. This is especially true for Africa, which has seen
a strong growth trajectory in recent years. This book presents a new frontier of
research, offering insightful perspectives on the 21st-century realities of the
service sector and its effect on economic development in Africa. The analysis
presented here will be of relevance to academics and policymakers with an
interest in Africa’s role in the global economy.
Confectionery manufacture has been dominated by large-scale industrial
processing for several decades. Confectionery implies the food items that are
rich in sugar and often referred to as a confection and refers to the art of creating
sugar based dessert forms, or subtleties (subtlety or sotelty), often with
pastillage. The simplest and earliest confection used by man was honey, dating
back over 3000 years ago. Traditional confectionery goes back to ancient times,
and continued to be eaten through the Middle Ages into the modern era. Sugar
confectionery has developed around the properties of one ingredient – Sucrose.
It is a non- reducing disaccharide. The principal ingredient in all confectionery is
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sucrose, which in its refined form has little flavour apart from its inherent
sweetness. This handbook contains Packaging in the confectionery industry,
Structure of sugar confectionery, Flavouring of confectionery, Confectionery
plant, Ingredients, Quality control and chemical analysis, Medicated
confectionery and chewing Gum, Chocolate flow properties, General technical
aspects of industrial sugar confectionery manufacture, Manufacture of liquorice
paste, Extrusion cooking technology, Manufacture of invert sugar, Marzipan and
crystallized confectionery. The manufacture of confectionery is not a science
based industry, as these products have traditionally been created by skilled
confectioners working empirically. The aim of this handbook is to give the reader
a perspective on several processes and techniques which are generally followed
in the confectionery industry. The texture and technological properties of
confectionery products are to a large extent controlled by its structure. The book
is aimed for food engineers, scientists, technologists in research and industry, as
well as for new entrepreneurs and those who are engaged in this industry.
This book is about prescriptive analytics. It provides business practitioners and
students with a selected set of management science and optimization techniques
and discusses the fundamental concepts, methods, and models needed to
understand and implement these techniques in the era of Big Data. A large
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number of management science models exist in the body of literature today.
These models include optimization techniques or heuristics, static or dynamic
programming, and deterministic or stochastic modeling. The topics selected in
this book, mathematical programming and simulation modeling, are believed to
be among the most popular management science tools, as they can be used to
solve a majority of business optimization problems. Over the years, these
techniques have become the weapon of choice for decision makers and
practitioners when dealing with complex business systems.
Home-based baking is one of America's best-kept business secrets. This sleeper
industry offers even novice bakers the opportunity to bake from home for profit
using tried and true recipes and equipment already on hand. And yet its many
rules and how-tos are so elusive that few people out there who love to bake and
dream of taking their products from the kitchen to the market actually end up
doing so. Enter How to Start a Home-Based Bakery Business—the first book to
cover every essential aspect of planning, starting, and running such a business
successfully.
Baking is a process that has been practiced for centuries, and bakery products
range in complexity from the simple ingredients of a plain pastry to the numerous
components of a cake. While currently there are many books available aimed at
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food service operators, culinary art instruction and consumers, relatively few
professional publications exist that cover the science and technology of baking.
In this book, professionals from industry, government and academia contribute
their perspectives on the state of industrial baking today. The second edition of
this successful and comprehensive overview of bakery science is revised and
expanded, featuring chapters on various bread and non-bread products from
around the world, as well as nutrition and packaging, processing, quality control,
global bread varieties and other popular bakery products. The book is structured
to follow the baking process, from the basics, flour and other ingredients, to
mixing, proofing and baking. Blending the technical aspects of baking with the
latest scientific research, Bakery Products Science and Technology, Second
Edition has all the finest ingredients to serve the most demanding appetites of
food science professionals, researchers, and students.
Do you want to build web pages but have no prior experience? This friendly
guide is the perfect place to start. You’ll begin at square one, learning how the
web and web pages work, and then steadily build from there. By the end of the
book, you’ll have the skills to create a simple site with multicolumn pages that
adapt for mobile devices. Each chapter provides exercises to help you learn
various techniques and short quizzes to make sure you understand key
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concepts. This thoroughly revised edition is ideal for students and professionals
of all backgrounds and skill levels. It is simple and clear enough for beginners,
yet thorough enough to be a useful reference for experienced developers
keeping their skills up to date. Build HTML pages with text, links, images, tables,
and forms Use style sheets (CSS) for colors, backgrounds, formatting text, page
layout, and even simple animation effects Learn how JavaScript works and why
the language is so important in web design Create and optimize web images so
they’ll download as quickly as possible NEW! Use CSS Flexbox and Grid for
sophisticated and flexible page layout NEW! Learn the ins and outs of
Responsive Web Design to make web pages look great on all devices NEW!
Become familiar with the command line, Git, and other tools in the modern web
developer’s toolkit NEW! Get to know the super-powers of SVG graphics
Specifically targeted at the food industry, this state-of-the-art text/reference
combines all the principal methods of statistical quality and process control into a
single, up-to-date volume. In an easily understood and highly readable style, the
author clearly explains underlying concepts and uses real world examples to
illustrate statistical techniques. This Third Edition maintains the strengths of the
first and second editions while adding new information on Total Quality
Management, Computer Integrated Management, ISO 9001-2002, and The
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Malcolm Baldrige Quality Award. There are updates on FDA Regulations and Net
Weight control limits, as well as additional HACCP applications. A new chapter
has been added to explain concepts and implementation of the six-sigma quality
control system. Anyone involved in the production foods will find this book a
valuable guide for assuring the safety and uniformity of food production through
application of the latest techniques in process quality control. Specifically, this
text can be used effectively by those skilled in the field for reference; by entry
level technicians as a training aid; and by upper management to enhance their
understanding of this highly specialized field. It can also be studied by operating
and service departments to assist them in total quality control efforts.
Bakery Production HandbookXlibris Corporation
Most baking books do not focus on the simultaneous heat and mass transfer that occurs in the
baking process, thereby ignoring a fundamental facet of process and product development.
Addressing the engineering and science elements often ignored in current baking books, Food
Engineering Aspects of Baking Sweet Goods explores important topics in understanding the
baking process and reviews recent technological advances. With contributions from various
international authorities on food science, engineering, and technology, the book covers the
rheology of cake batter and cookie dough, cake emulsions, the physical and thermal properties
of sweet goods, and heat and mass transfer during baking. It also presents the science of soft
wheat products, including the quality of soft wheat, the functions of ingredients in the baking of
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sweet goods, and the chemical reactions during processing. In addition, the contributors
discuss cake and cookie technologies as well as recent advances in baking soft wheat
products. The final chapter examines the nutritional issues of consuming fats and sugars and
presents general strategies for substituting fats and sugars in baked products. Taking an
engineering approach to the field, this volume delineates the complex food process of baking,
from ingredients to production to finished product.
An up-to-date, comprehensive guide to understanding and applying food science to the
bakeshop. The essence of baking is chemistry, and anyone who wants to be a master pastry
chef must understand the principles and science that make baking work. This book explains
the whys and hows of every chemical reaction, essential ingredient, and technique, revealing
the complex mysteries of bread loaves, pastries, and everything in between. Among other
additions, How Baking Works, Third Edition includes an all-new chapter on baking for health
and wellness, with detailed information on using whole grains, allergy-free baking, and
reducing salt, sugar, and fat in a variety of baked goods. This detailed and informative guide
features: An introduction to the major ingredient groups, including sweeteners, fats, milk, and
leavening agents, and how each affects finished baked goods Practical exercises and
experiments that vividly illustrate how different ingredients function Photographs and
illustrations that show the science of baking at work End-of-chapter discussion and review
questions that reinforce key concepts and test learning For both practicing and future bakers
and pastry chefs, How Baking Works, Third Edition offers an unrivaled hands-on learning
experience.
Bread was the staple of the ancient Mediterranean diet. It was present in the meals of
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emperors and on the tables of the poorest households. In many instances, a loaf of bread
probably constituted an entire meal. As such, bread was both something that unified society
and a milieu through which social and ethnic divisions played out. Similarly, bakers were not a
monolithic demographic. They served both the rich and the poor, but some bakers clearly
operated within regional traditions. Some lived in big cities and others lived in small towns.
Some bakers made flat breads and others made leavened loaves. Some made coarse brown
loaves and others specialized in fancier white breads. This book offers new methods and new
ways of framing bread production in the Roman world to reveal the nuances of an industry that
fed an empire. Inscriptions, Roman law, and material remains of Roman-period bakeries are
combined to expose the cultural context of bread making, the economic context of commercial
baking, the social hierarchy within the workforces of bakeries, and the socio-economic
strategies of Roman bakers.
Learn to build dynamic web sites with Microsoft WebMatrix Microsoft WebMatrix is designed to
make developing dynamic ASP.NET web sites much easier. This complete Wrox guide shows
you what it is, how it works, and how to get the best from it right away. It covers all the basic
foundations and also introduces HTML, CSS, and Ajax using jQuery, giving beginning
programmers a firm foundation for building dynamic web sites. Examines how WebMatrix is
expected to become the new recommended entry-level tool for developing web sites using
ASP.NET Arms beginning programmers, students, and educators with all the information they
need to start developing dynamic web sites, including design tips and layout advice Explains
the Packages Administration tool, including how to use the Facebook Social and Web Helper
packages Covers working with files, images, and databases; debugging and error handling;
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maintaining security; and site optimization In the tried-and-true tradition of Wrox Beginning
guides, Beginning ASP.NET Web Pages with WebMatrix gives novice programmers the
knowledge and confidence they need to get going.

This book constitutes the refereed proceedings of the 5th International
Symposium on Smart Graphics, SG 2005, held in Frauenwörth Cloister,
Germany in August 2005. The 26 revised full papers presented were carefully
reviewed and selected for presentation. The papers address smart graphics
issues from the points of view of computer graphics, artificial intelligence,
cognitive science, graphic design, and fine art; they are organized in topical
sections on synthetic characters and virtual worlds, generating visual displays,
text and graphics, 3D interaction and modeling, novel interaction paradigms, and
poster presentations and demos.
This book is a printed edition of the Special Issue " Algorithms for Scheduling
Problems" that was published in Algorithms
This manual deals with both Garrison Bakery Operations and Production of
Bread. This includes a description of the bakery plant; bakery personnel duties;
baking schedules; sanitation and storage measures; machinery repair and
maintenance. Part two contains information about ingredients; baking
procedures; use of formulas.
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This book is for anyone interested in producing bakery products of consistent
quality and low operating costs. This book is also intended to be used as a
professional reference. There are many good books available about the art and
science of baking. However, these other books do not help an owner or a bakery
manager grow their businesses. In the baking industry, all successful businesses
begin with quality products. These businesses almost always start in a kitchen,
and then the company has to figure out how to keep up with the growing demand
for these bakery products. Fortunately, if the company makes prudent decisions,
it is possible to drive down operating costs. On the other hand, if the company
cannot produce consistent quality; or if the operating costs are out of control, the
company will soon be out of the baking business. This handbook should help
more and more aspiring bakers sustain their success.
Financially Focused Project Management is a comprehensive reference covering
almost every aspect of effective project management and providing breakthrough
proven financial methods to ensure profitability.
Managing Innovation is the bestselling text for graduate and undergraduate
students and a classic in the field. Emphasizing practical, evidence based tools
and resources, this title provides students with the knowledge base to
successfully manage innovation, technology, and new product development. The
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holistic approach addresses the interplay between the markets, technology, and
the organization, while relating the unique skill set required to manage innovation
and innovation processes. The sixth edition of Managing Innovation continues to
include the popular Innovation in Action sections in each chapter which are now
newly titled Case Studies, and also features a number of new cases, updated
and new research notes and references, and links to videos, audio interviews,
activities, and case studies. The sixth edition also features new material on
emerging innovation themes, including business model innovation, user
innovation, crowd-sourcing, creativity, entrepreneurship, service innovation,
public services, and more. The rapid pace of the field's evolution has brought an
increase in multi-disciplinary approaches and skills, while expanding the available
tool kit and pushing the boundaries of possibility forward. This text provides
expert navigation through the abundance of new data, new methods, new
concepts, and approaches but it is designed to encourage and support tailored
experimentation, not replace it. Equipped with a strong foundation and a
productive innovation management mindset, todays students will be equipped to
bring about the eras next great advances.
In a microservices architecture, the whole is indeed greater than the sum of its
parts. But in practice, individual microservices can inadvertently impact others
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and alter the end user experience. Effective microservices architectures require
standardization on an organizational level with the help of a platform engineering
team. This practical book provides a series of progressive steps that platform
engineers can apply technically and organizationally to achieve highly resilient
Java applications. Author Jonathan Schneider covers many effective SRE
practices from companies leading the way in microservices adoption. You’ll
examine several patterns discovered through much trial and error in recent years,
complete with Java code examples. Chapters are organized according to specific
patterns, including: Application metrics: Monitoring for availability with Micrometer
Debugging with observability: Logging and distributed tracing; failure injection
testing Charting and alerting: Building effective charts; KPIs for Java
microservices Safe multicloud delivery: Spinnaker, deployment strategies, and
automated canary analysis Source code observability: Dependency
management, API utilization, and end-to-end asset inventory Traffic
management: Concurrency of systems; platform, gateway, and client-side load
balancing
Enrobed and filled confectionery and bakery products, such as praline-style
chocolates, confectionery bars and chocolate-coated biscuits and ice-creams,
are popular with consumers. The coating and filling can negatively affect product
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quality and shelf-life, but with the correct product design and manufacturing
technology, the characteristics of the end-product can be much improved. This
book provides a comprehensive overview of quality issues affecting enrobed and
filled products and strategies to enhance product quality. Part one reviews the
formulation of coatings and fillings, with chapters on key topics such as chocolate
manufacture, confectionery fats, compound coatings and fat and sugar-based
fillings. Product design issues, such as oil, moisture and ethanol migration and
chocolate and filling rheology are the focus of Part two. Shelf-life prediction and
testing are also discussed. Part three then covers the latest ingredient
preparation and manufacturing technology for optimum product quality. Chapters
examine tempering, enrobing, chocolate panning, production of chocolate shells
and deposition technology. With its experienced team of authors, Science and
technology of enrobed and filled chocolate, confectionery and bakery products is
an essential purchase for professionals in the chocolate, confectionery and
bakery industries. Provides a comprehensive review of quality issues affecting
enrobed and filled products Reviews the formulation of coatings and fillings,
addressing confectionery fats, compound coatings and sugar based fillings
Focuses on product design issues such as oil, moisture and chocolate filling
rheology
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