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Foods And Experimental Perspectives
This concise and carefully developed text offers a reader
friendly guide to the basics of time-resolved
spectroscopy with an emphasis on experimental
implementation. The authors carefully explain and relate
for the reader how measurements are connected to the
core physical principles. They use the time-dependent
wave packet as a building block for understanding
quantum dynamics, progressively advancing to more
complex topics. The topics are discussed in paired
sections, one discussing the theory and the next
presenting the related experimental methods. A wide
range of readers including students and newcomers to
the field will gain a clear and practical understanding of
how to measure aspects of molecular dynamics such as
wave packet motion, intramolecular vibrational
relaxation, and electron-electron coupling, and how to
describe such measurements mathematically.
Synthesizing coverage of sensation and reward into a
comprehensive systems overview, Neurobiology of
Sensation and Reward presents a cutting-edge and
multidisciplinary approach to the interplay of sensory and
reward processing in the brain. While over the past 70
years these areas have drifted apart, this book makes a
case for reuniting sensation and reward by highlighting
the important links and interface between the two.
Emphasizing the role of reward in reinforcing behaviors,
the book begins with an exploration of the history,
ecology, and evolution of sensation and reward.
Progressing through the five senses, contributors explore
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how the brain extracts information from sensory cues.
The chapter authors examine how different animal
species predict rewards, thereby integrating sensation
and reward in learning, focusing on effects in anatomy,
physiology, and behavior. Drawing on empirical
research, contributors build on the themes of the book to
present insights into the human sensory rewards of
perfume, art, and music, setting the scene for further
cross-disciplinary collaborations that bridge the
neurobiological interface between sensation and reward.
What does a one hour contemporary orchestral piece by
Georg Friedrich Haas have in common with a series of
glitch-noise electronic tracks by Pan Sonic? This book
proposes that, despite their differences, they share a
particular understanding of sound that is found across
several quite distinct genres of contemporary art music:
the ecstatic-materialist perspective. Sound in the ecstaticmaterialist perspective is considered as a material mass
or element, unfolding in time, encountered by a listener,
for whom the experience of that sound exceeds the
purely sonic without becoming entirely divorced from its
materiality. It is "material" by virtue of the focus on the
texture, consistency, and density of sound; it is "ecstatic"
in the etymological sense, that is to say that the
experience of this sound involves an instability; an
inclination to depart from material appearance, an
ephemeral and transitory impulse in the very perception
of sound to something beyond – but still related to – it.
By examining musical pieces from spectralism to
electroacoustic domains, from minimalism to glitch
electronica and dubstep, this book identifies the key
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intrinsic characteristics of this musical perspective. To
fully account for this perspective on sonic experience,
listener feedback and interviews with composers and
performers are also incorporated. Sound in the ecstaticmaterialist perspective is the common territory where
composers, sound artists, performers, and listeners
converge.
This is a student supplement which accompanies:
Foods: Experimental Perspectives, 7/e Margaret
McWilliams Ph.D., R.D., Professor Emeritus,California
State University, Los Angeles ISBN: 013707929X
Big Data Analytics and Intelligence is essential reading
for researchers and experts working in the fields of
health care, data science, analytics, the internet of
things, and information retrieval.
The Routledge Handbook of Theoretical and
Experimental Sign Language Research bridges the
divide between theoretical and experimental approaches
to provide an up-to-date survey of key topics in sign
language research. With 29 chapters written by leading
and emerging scholars from around the world, this
Handbook covers the following key areas: On the
theoretical side, all crucial aspects of sign language
grammar studied within formal frameworks such as
Generative Grammar; On the experimental side,
theoretical accounts are supplemented by experimental
evidence gained in psycho- and neurolinguistic studies;
On the descriptive side, the main phenomena addressed
in the reviewed scholarship are summarized in a way
that is accessible to readers without previous knowledge
of sign languages. Each chapter features an introduction,
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an overview of existing research, and a critical
assessment of hypotheses and findings. The Routledge
Handbook of Theoretical and Experimental Sign
Language Research is key reading for all advanced
students and researchers working at the intersection of
sign language research, linguistics, psycholinguistics,
and neurolinguistics.
NEW YORK TIMES BEST SELLER • A TODAY SHOW
#READWITHJENNA BOOK CLUB PICK! • The moving
story of an undocumented child living in poverty in the
richest country in the world—an incandescent debut from
an astonishing new talent “Heartrending, unvarnished,
and powerfully courageous, this account of growing up
undocumented in America will never leave you." —Gish
Jen, author of The Resisters In Chinese, the word for
America, Mei Guo, translates directly to “beautiful
country.” Yet when seven-year-old Qian arrives in New
York City in 1994 full of curiosity, she is overwhelmed by
crushing fear and scarcity. In China, Qian’s parents
were professors; in America, her family is “illegal” and it
will require all the determination and small joys they can
muster to survive. In Chinatown, Qian’s parents labor in
sweatshops. Instead of laughing at her jokes, they fight
constantly, taking out the stress of their new life on one
another. Shunned by her classmates and teachers for
her limited English, Qian takes refuge in the library and
masters the language through books, coming to think of
The Berenstain Bears as her first American friends. And
where there is delight to be found, Qian relishes it: her
first bite of gloriously greasy pizza, weekly “shopping
days,” when Qian finds small treasures in the trash lining
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Brooklyn’s streets, and a magical Christmas visit to
Rockefeller Center—confirmation that the New York City
she saw in movies does exist after all. But then Qian’s
headstrong Ma Ma collapses, revealing an illness that
she has kept secret for months for fear of the cost and
scrutiny of a doctor’s visit. As Ba Ba retreats further
inward, Qian has little to hold onto beyond his constant
refrain: Whatever happens, say that you were born here,
that you’ve always lived here. Inhabiting her childhood
perspective with exquisite lyric clarity and unforgettable
charm and strength, Qian Julie Wang has penned an
essential American story about a family fracturing under
the weight of invisibility, and a girl coming of age in the
shadows, who never stops seeking the light.
For all courses in experimental foods, food science, and
related topics. Foods: Experimental Perspectives,
Seventh Edition will help students pursuing food-related
careers broaden and deepen their scientific knowledge
of food and its safe preparation. It clearly explains food
science’s foundational principles and most important
emerging technologies. The text first surveys the
consumer marketplace, career opportunities, and basic
food research techniques. Next, it discusses food’s
physical aspects and preparation, and thoroughly
explains carbohydrates, lipids, and proteins. Finally, it
presents up-to-date coverage of food safety,
preservation, and additives. Learning is promoted
through “Food for Thought” boxes, photos, objectives,
margin notes, definitions, charts, web links, and study
questions. Updated throughout, this edition includes
extensively revised coverage of food safety, GMOs,
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trans fats, alternative sweeteners, and much more. Also
Available - Experimental Foods Labratory Manual ( ISBN
013 215 808 6)

Bestselling author David Ewing Duncan takes the
ultimate high-tech medical exam, investigating the
future impact of what's hidden deep inside all of us
David Ewing Duncan takes "guinea pig" journalism
to the cutting edge of science, building on awardwinning articles he wrote for Wired and National
Geographic, in which he was tested for hundreds of
chemicals and genes associated with disease,
emotions, and other traits. Expanding on these tests,
he examines his genes, environment, brain, and
body, exploring what they reveal about his and his
family's future health, traits, and ancestry, as well as
the profound impact of this new self-knowledge on
what it means to be human. David Ewing Duncan
(San Francisco, CA) is the Chief Correspondent of
public radio's Biotech Nation and a frequent
commentator on NPR's Morning Edition. He is a
contributing editor to Portfolio, Discover, and Wired
and a columnist for Portfolio. His books include the
international bestseller Calendar: Humanity's Epic
Struggle to Determine a True and Accurate Year
(978-0-380-79324-2). He is a former special
producer and correspondent for ABC's Nightline, and
appears regularly on CNN and programs such as
Today and Good Morning America.
This reference examines the properties, conditions,
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and theoretical principles governing the safety and
efficacy of various food preservation, storage, and
packaging techniques. The book analyzes methods
to predict and optimize the nutrition, texture, and
quality of food compounds while reducing operating
cost and waste. The Second Edition contains new
chapters and discussions on non-thermal processes;
the mechanisms of heat transfer, including
conduction, convection, radiation, and dielectric and
microwave heating; the kinetic parameters of food
process operations; freezing technology, using
illustrative examples; recent breakthroughs in
cryochemistry and cryobiology, and more.
This book concentrates on the more recent methods
and techniques for separating food components and
products of the biotechnology industry. Each chapter
deals with a specific type or area of application and
includes information on the basic principles,
industrial equipment available, commercial
applications, and an overview of current research
and development. Much of the emphasis is on
extraction of macromolecules, increasing the added
value of foods and recovering valuable components
from by-products and fermentation media. Many of
the methods discussed are now in commercial
practice, while others are being vigorously
researched. Separation and filtration technology is of
major importance in food processing and
biotechnology. This book provides a very detailed
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examination of the most important, advanced
separation processes now in use.
Legume crops provide a significant sources of plantbased proteins for humans. Grain legumes present
outstanding nutritional and nutraceutical properties
as sources of bioactive components with benefits in
human health, while they are affordable food that
contributes to achieving future food and feed
security. Furthermore, they are major ingredients in
the Mediterranean diet, playing a vital role in
developing countries. Global food security requires a
major re-focusing of plant sciences, crop
improvement and production agronomy towards
grain legumes (pulse crops) over coming decades,
with intensive research to identify cultivars with
improved grain characteristics, helping to develop
novel legume-derived products (foods) adapted to
today consumer preference. In this context, studies
dealing with legume processing impact such as
soaking, boiling, microwave cooking, germination,
and fermentation among others, in their nutritional
and anti-nutritional (i.e., food allergy) properties are
of great interest in these future food developments.
This Research Topic aims to bring together a
collection of studies for a better understanding of
current research in legume seed compounds
functional properties to provide an updated and
global vision of the importance of legumes in human
health.
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Hydrogen bonded systems play an important role in
all aspects of science but particularly chemistry and
biology. Notably, the helical structure of DNA is
heavily reliant on the hydrogens bonds between the
DNA base pairs. Although the area of hydrogen
bonding is one that is well established, our
understanding has continued to develop as the
power of both computational and experimental
techniques has improved. Understanding Hydrogen
Bonds presents an up-to-date overview of our
theoretical and experimental understanding of the
hydrogen bond. Well-established and novel
approaches are discussed, including quantum theory
of ‘atoms in molecules’ (QTAIM); the electron
localization function (ELF) method and
Car–Parinnello molecular dynamics; the natural bond
orbital (NBO) approach; and X-ray and neutron
diffraction and spectroscopy. The mechanism of
hydrogen bond formation is described and
comparisons are made between hydrogen bonds
and other types of interaction. The author also takes
a look at new types of interaction that may be
classified as hydrogen bonds with a focus on those
with multicentre proton acceptors or with multicentre
proton donors. Understanding Hydrogen Bonds is a
valuable reference for experimentalists and
theoreticians interested in updating their
understanding of the types of hydrogen bonds, their
role in chemistry and biology, and how they can be
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studied.
Natural toxicants, for which there is no standard
definition, are generally understood to be chemicals
with potentially toxic effects on human beings as a
result of their natural occurrence in food. Natural
Toxicants in Food covers areas of current interest
related to naturally occurring toxicants found in food
that are generated by a variety of sources, including,
plants, bacteria, algae, fungi, and animals. Offering
broad coverage of the topic, this book addresses
such areas as:
We shall examine the validity of 16 experimental
designs against 12 common threats to valid
inference. By experiment we refer to that portion of
research in which variables are manipulated and
their effects upon other variables observed. It is well
to distinguish the particular role of this chapter. It is
not a chapter on experimental design in the Fisher
(1925, 1935) tradition, in which an experimenter
having complete mastery can schedule treatments
and measurements for optimal statistical efficiency,
with complexity of design emerging only from that
goal of efficiency. Insofar as the designs discussed
in the present chapter become complex, it is
because of the intransigency of the environment:
because, that is, of the experimenter’s lack of
complete control.
This study will lead you through this same
experiment, at whatever level you choose, in seven
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key areas: food, clothes, spending, media,
possessions, waste, and stress.
This compilation of food design projects illustrates the
possibilities new technologies provide to designers and
the ways society perceives food.
This book discusses developments and continuities in
experimental animation that, since Robert Russet and
Cecile Starr’s Experimental Animation: Origins of a New
Art (1976), has proliferated in the context of expanded
cinema, performance and live ‘making’ and is today
exhibited in galleries, public sites and online. With
reference to historical, critical, phenomenological and
inter-disciplinary approaches, international researchers
offer new and diverse methodologies for thinking through
these myriad animation practices. This volume
addresses fundamental questions of form, such as
drawing and the line, but also broadens out to
encompass topics such as the inter-medial, posthumanism, the real, fakeness and fabrication, causation,
new forms of synthetic space, ecology, critical reworkings of cartoons, and process as narrative. This
book will appeal to cross and inter-disciplinary
researchers, animation practitioners, scholars, teachers
and students from Fine Art, Film and Media Studies,
Philosophy and Aesthetics.
For all courses in experimental foods, food science, and
related topics. Foods: Experimental Perspectives,
Seventh Edition will help students pursuing food-related
careers broaden and deepen their scientific knowledge
of food and its safe preparation. It clearly explains food
science's foundational principles and most important
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emerging technologies. The text first surveys the
consumer marketplace, career opportunities, and basic
food research techniques. Next, it discusses food's
physical aspects and preparation, and thoroughly
explains carbohydrates, lipids, and proteins. Finally, it
presents up-to-date coverage of food safety,
preservation, and additives. Learning is promoted
through Food for Thought boxes, photos, objectives,
margin notes, definitions, charts, web links, and study
questions. Updated throughout, this edition includes
extensively revised coverage of food safety, GMOs,
trans fats, alternative sweeteners, and much more. Also
Available - Experimental Foods Labratory Manual ( ISBN
013 215 808 6)
A popular book in its first edition, The Food Chemistry
Laboratory: A Manual for Experimental Foods, Dietetics,
and Food Scientists, Second Edition continues to provide
students with practical knowledge of the fundamentals of
designing, executing, and reporting the results of a
research project. Presenting experiments that can be
completed, in many
The concept of money illusion, a recently resurrected
phenomenon of behavioral economics, is a real fact of
economic life, the potential role of which should no
longer be dismissed. Despite money illusion being utterly
suppressed by mainstream economists, small deviations
from rationality, together with trends in behavioral
economics, alleviate the denial of money illusion induced
by the rational expectations revolution. This book argues
that money illusion seems to be a ubiquitous
phenomenon, affecting various areas such as financial
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markets, housing markets, labor markets, consumptionsaving decisions, and even development at the
aggregate level induced by coordination issues.
Furthermore, in light of the educational efforts of central
banks and other institutions, it is worth considering
whether solid economic training would provide guidance
for the public regarding their decision-making and
thereby alleviate the effects of money illusion. The
emerging field of experimental economics provides a
unique opportunity for us to verify the presence of money
illusion. Specifically, attention is devoted to the
experimental investigation of reduction in the direct and
indirect effects of money illusion with respect to the level
of economic literacy acquired through economic
education. Economic Literacy and Money Illusion will be
of interest to the general audience and to those who are
interested in behavioral economics, economics
education, and experimental economics, as well as to
policy makers and institutions. Last but not least, it will
help develop students’ interest in alternative economic
theories. NB. The research and writing of this book was
made possible with the support of the University of
Economics, Prague, Faculty of Economics, Department
of Economics.
& Capturing the most recent research in food science
and technology, this book focuses on the science
underlying all aspects of food-including the principles
that determine safe storage, handling, and preparation.
Its clear presentation of scientific principles guides the
reader& through complex subject matter and motivates
learning. Its logical progression moves & the audience &
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easily through the study of careers to research basics, to
food preparation, to key food components and finally to
food safety. Margin definitions, photos, tables and Food
for Thought boxes add interesting insights into today's
food industry while an accompanying lab manual serves
an excellent resource for preparing professionals with
their entry into the field. For professionals in the food
science, dietetics, or food service industry.
Never HIGHLIGHT a Book Again! Virtually all of the
testable terms, concepts, persons, places, and events
from the textbook are included. Cram101 Just the
FACTS101 studyguides give all of the outlines,
highlights, notes, and quizzes for your textbook with
optional online comprehensive practice tests. Only
Cram101 is Textbook Specific. Accompanys:
9780131568532 .
A complex interplay of social, economic, psychological,
nutritional and physiological forces influence ingestive
behavior and demand an integrated research approach
to advance understanding of healthful food choices and
those that contribute to health disordersincluding obesityrelated chronic diseases. Taking a multifaceted
approach, Appe
Essentials of Food Science covers the basics of foods,
food science, and food technology. The book is meant
for the non-major intro course, whether taught in the food
science or nutrition/dietetics department. In previous
editions the book was organized around the USDA Food
Pyramid which has been replaced. The revised pyramid
will now be mentioned in appropriate chapters only.
Other updates include new photos, website references,
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and culinary alerts for culinary and food preparation
students. Two added topics include RFID (Radio
frequency ID) tags, and trans fat disclosures. Includes
updates on: food commodities, optimizing quality, laws,
and food safety.
"25 edible science experiments that teach kids that
cooking is chemistry"-In the United States, some populations suffer from far
greater disparities in health than others. Those
disparities are caused not only by fundamental
differences in health status across segments of the
population, but also because of inequities in factors that
impact health status, so-called determinants of health.
Only part of an individual's health status depends on his
or her behavior and choice; community-wide problems
like poverty, unemployment, poor education, inadequate
housing, poor public transportation, interpersonal
violence, and decaying neighborhoods also contribute to
health inequities, as well as the historic and ongoing
interplay of structures, policies, and norms that shape
lives. When these factors are not optimal in a
community, it does not mean they are intractable: such
inequities can be mitigated by social policies that can
shape health in powerful ways. Communities in Action:
Pathways to Health Equity seeks to delineate the causes
of and the solutions to health inequities in the United
States. This report focuses on what communities can do
to promote health equity, what actions are needed by the
many and varied stakeholders that are part of
communities or support them, as well as the root causes
and structural barriers that need to be overcome.
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In a collection rich in implications for all fields of ecology,
leading lizard ecologists demonstrate the utility of the
phylogenetic approach in understanding the evolution of
morphology, physiology, behavior, and life histories.
Lizards, which are valued for their amenability to field
experiments, have been the subject of reciprocal
transplant experiments and of manipulations of resource
availability, habitat structure, population density, and
entire sections of food webs. Such experiments are
rapidly rebuilding ecological theories as they apply to all
organisms. As a demonstration of state-of-the-art
historical and experimental research and as a call for
philosophical engagement, this volume will join its
predecessors--Lizard Ecology: A Symposium (Missouri,
1967) and Lizard Ecology: Studies of a Model Organism
(Harvard, 1983)--in directing ecological research for
years to come. Lizard Ecology contains essays on
reproductive ecology (Arthur E. Dunham, Lin
Schwarzkopf, Peter H. Niewiarowski, Karen Overall, and
Barry Sinervo), behavioral ecology (A. Stanley Rand,
William E. Cooper, Jr., Emülia P. Martins, Craig Guyer,
and C. Michael Bull), evolutionary ecology (Raymond B.
Huey, Jean Clobert et al., Donald B. Miles, and
Theodore Garland, Jr.), and population and community
ecology (Ted Case, Robin M. Andrews and S. Joseph
Wright, Craig D. James, and Jonathan B. Losos).
Originally published in 1994. The Princeton Legacy
Library uses the latest print-on-demand technology to
again make available previously out-of-print books from
the distinguished backlist of Princeton University Press.
These editions preserve the original texts of these
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important books while presenting them in durable
paperback and hardcover editions. The goal of the
Princeton Legacy Library is to vastly increase access to
the rich scholarly heritage found in the thousands of
books published by Princeton University Press since its
founding in 1905.
In this book, the authors discuss some of the main
challenges and new opportunities in science and
engineering research, which involve combining
computational and experimental approaches as a
promising strategy for arriving at new insights into
composition–structure–property relations, even at the
nanoscale. From a practical standpoint, the authors
show that significant improvements in the
material/biomolecular foresight by design, including a
fundamental understanding of their physical and
chemical properties, are vital and will undoubtedly help
us to reach a new technological level in the future.
This is the eBook of the printed book and may not
include any media, website access codes, or print
supplements that may come packaged with the bound
book. For courses in experimental foods, food science,
and related topics Preparing aspiring professionals with
clearly written, in-depth scientific coverage of food and
its safe preparation. Never before has food received so
much attention. Today's news shines a spotlight on food,
food science, and nutrition — beckoning today’s readers
to an exciting career in this essential industry. Foods:
Experimental Perspectives, Eighth Edition blends the
underlying science with discussion of GMOs,
sustainability, healthy and trendy food choices, and other
Page 17/21

Acces PDF Foods And Experimental Perspectives
current consumer issues. Its clear presentation of the
science guides readers through complex concepts that
influence practices in food preparation and product
development. The study of foods begins with an in-depth
presentation of carbohydrates and food sources,
followed by a careful look at lipids, and ultimately
proteins and their principal sources. Aspects of the food
supply, including safety, preservation, and additives are
then examined. Discussion of the research process and
evaluation techniques used in food research and product
development close the text. Professional vocabulary is
developed through margin definitions and a substantial
glossary, while other learning aids — chapter objectives,
summaries, study questions, "Food for Thought" boxes,
and photos — support the reader's journey through the
exciting look at food, food science, and food safety.
Food science and technology bulletin: Functional foods
is designed to meet the current-awareness needs of
busy food professionals working in food science and
technology.
As we taste, chew, swallow, digest, and excrete, our
foods transform us, while our eating, in its turn, affects
the wider earthly environment. In Eating in Theory
Annemarie Mol takes inspiration from these
transformative entanglements to rethink what it is to be
human. Drawing on fieldwork at food conferences,
research labs, health care facilities, restaurants, and her
own kitchen table, Mol reassesses the work of authors
such as Hannah Arendt, Maurice Merleau-Ponty, Hans
Jonas, and Emmanuel Levinas. They celebrated the
allegedly unique capability of humans to rise above their
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immediate bodily needs. Mol, by contrast, appreciates
that as humans we share our fleshy substance with other
living beings, whom we cultivate, cut into pieces,
transport, prepare, and incorporate—and to whom we
leave our excesses. This has far-reaching philosophical
consequences. Taking human eating seriously suggests
a reappraisal of being as transformative, knowing as
entangling, doing as dispersed, and relating as a matter
of inescapable dependence.
Do you have a real relationship with God, or do you just
have a religion? Do you know God, or do you just know
about God? In How Big Is Your God? Paul Coutinho, SJ,
challenges us to grow stronger and deeper in our faith
and in our relationship with God—a God whose love
knows no bounds. To help us on our way, Coutinho
introduces us to people in various world religions—from
Hindu friends to Buddhist teachers to St. Ignatius of
Loyola—who have shaped his spiritual life and made
possible his deep, personal relationship with God.
This newly revised edition of the Wall Street Journal
bestseller One Spirit Medicine offers an accessible guide
to an ancient practice for healing and
transformation--including new, cutting-edge science,
recipes, and a 7-day Grow a New Body meal plan! Using
the principles and practices in this book, you can feel
better in a few days, begin to clear your mind and heal
your brain in a week, and in six weeks be on your way to
growing a new body--one that heals rapidly, retains its
youthful vitality, and keeps you connected to Spirit, to the
earth, and to a renewed sense of purpose in your life.
Our minds, our emotions, our relationships, and our
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bodies are out of kilter. We know it, but we tend to ignore
it until something brings us up short--a worrying
diagnosis, a broken relationship, or simply an inability to
function harmoniously in everyday life. When things are
a little off, we read a self-help book. When they're really
bad, we bring in oncologists to address cancer,
neurologists to repair the brain, psychologists to help us
understand our family of origin. This fragmented
approach to health is merely a stopgap. To truly heal, we
need to return to the original recipe for wellness
discovered by shamans millennia ago. Drawing on more
than 25 years of experience as a medical
anthropologist--as well as his own journey back from the
edge of death--acclaimed shamanic teacher Alberto
Villoldo shows you how to detoxify the brain and gut with
superfoods; use techniques for working with our
luminous energy fields to heal your body; and follow the
ancient path of the medicine wheel to shed
disempowering stories from the past and pave the way
for rebirth.
Originally published in 1982, the editors felt that their
field was clearly in need of explanatory accounts for
many different areas. This volume presents statements
of the status of research in several areas by scholars at
the forefront of the discipline. It tries at the same time to
juxtapose theoretical and experimental perspectives in
order to display some of the major lines of tension in the
field. Divided into 5 parts it covers: Theoretical
Perspectives; Experimental Studies in Processing;
Neuropsychological Studies in Processing; Studies in
Development; followed by Commentary on some specific
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chapters.
In the realm of mental phenomena, experiment and
measurement have hitherto been chiefly limited in
application to sense perception and to the time relations
of mental processes. By means of the following
investigations we have tried to go a step farther into the
workings of the mind and to submit to an experimental
and quantitative treatment the manifestations of memory.
The term, memory, is to be taken here in its broadest
sense, including Learning, Retention, Association and
Reproduction. (PsycINFO Database Record (c) 2004
APA, all rights reserved).
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