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Food Colorimetry:
  Food Analysis Suzanne Nielsen,2003-04-30 This book provides information on the techniques needed to analyze foods in
laboratory experiments All topics covered include information on the basic principles procedures advantages limitations and
applications This book is ideal for undergraduate courses in food analysis and is also an invaluable reference to professionals
in the food industry General information is provided on regulations standards labeling sampling and data handling as
background for chapters on specific methods to determine the chemical composition and characteristics of foods Large
expanded sections on spectroscopy and chromatography are also included Other methods and instrumentation such as
thermal analysis selective electrodes enzymes and immunoassays are covered from the perspective of their use in the
chemical analysis of foods A helpful Instructor s Manual is available to adopting professors   Instrumentation and Sensors
for the Food Industry E Kress-Rogers,C J B Brimelow,2001-10-03 The use of advanced instrumentation and sensors in the
food industry has led to continuing improvement in food quality control safety and process optimization This book provides a
very broad and detailed examination of these techniques   Foods & Nutrition Encyclopedia, 2nd Edition Marion Eugene
Ensminger,Audrey H. Ensminger,1993-11-09 Foods and Nutrition Encyclopedia 2nd Edition is the updated expanded version
of what has been described as a monumental classic work This new edition contains more than 2 400 pages 1 692
illustrations 96 of which are full color photographs 2 800 entries topics and 462 tables including a table of 2 500 food
compositions A comprehensive index enables you to find information quickly and easily   Handbook of Food Analysis
Instruments Semih Otles,2016-04-19 Explore the Pros and Cons of Food Analysis InstrumentsThe identification speciation
and determination of components additives and contaminants in raw materials and products will always be a critical task in
food processing and manufacturing With contributions from leading scientists many of whom actually developed or refined
each technique or   Colour in Food D MacDougall,Douglas B. MacDougall,2002-08-16 The colour of a food is central to
consumer perceptions of quality This important collection reviews key issues in controlling colour quality in food from the
chemistry of colour in food to measurement issues improving natural colour and the use of colourings to improve colour
quality   Advances in Colorimetry Ashis Kumar Samanta,2024-06-12 Advances in Colorimetry covers the fundamentals of
the science of the measurement of color It is organized into six sections Advanced Methods and Tools for Color Measuring
and Matching Fundamentals and Applications of Colorimetric Analysis Applications of Colorimetric Analysis for Forensic and
Defence Industry Applications of Colorimetric Analysis for Food Industry Applications of Colorimetric Analysis for Agriculture
Environmental Medical and Pharmaceutical Industries and Applications of Colorimetric Analysis for Textiles and Apparel
Industry Chapters in these sections address colorimetric related topics such as advances in colorimetric evaluation
techniques for color measuring and matching spectrophotometric color analysis forensic analysis of bloodstain color
colorimetric characterization of natural dyes and much more   Food Engineering - Volume I Gustavo V.



Barbosa-Cánovas,2009-08-10 Food Engineering is a component of Encyclopedia of Food and Agricultural Sciences
Engineering and Technology Resources in the global Encyclopedia of Life Support Systems EOLSS which is an integrated
compendium of twenty one Encyclopedias Food Engineering became an academic discipline in the 1950s Today it is a
professional and scientific multidisciplinary field related to food manufacturing and the practical applications of food science
These volumes cover five main topics Engineering Properties of Foods Thermodynamics in Food Engineering Food Rheology
and Texture Food Process Engineering Food Plant Design which are then expanded into multiple subtopics each as a chapter
These four volumes are aimed at the following five major target audiences University and College students Educators
Professional practitioners Research personnel and Policy analysts managers and decision makers and NGOs   Food
Colour and Appearance Hutchings,2012-12-06 Much of man s behaviour is controlled by appearance but the appearance of
his food is of paramount importance to his health and well being In day to day survival and marketing situations we can or
not most foods are fit to eat from their optical tell whether properties Although vision and colour perception are the means
by which we appreciate our surroundings visual acceptance depends on more than just colour It depends on total appearance
In the recent past the food technologist has been under pressure to increase his her understanding of first the behaviour of
raw materials under processing and second the behaviour and motivation of his her customers in a growing more
discriminating and worldwide market The chapters which follow describe the philosophy of total ap pearance the factors
comprising it and its application to the food industry Included are considerations of the evolutionary historical and cultural
aspects of food appearance the physics and food chemistry of colour and appearance the principles of sensory ap pearance
assessment and appearance profile analysis as well as instrumental measurement the interaction of product appearance
control and acceptance in the varied environments of the laboratory production line supermarket home and restaurant A
broad examination has been made in an attempt to get into perspective the importance of appearance to all sectors of the
industry   Food Colorimetry Frederick John Francis,F. M. Clydesdale,1975 The nature of light The nature of color color
solids How the wye color anatomy of vision physchology of vision Color measurement by the addition of colored lights
Mathematical specification of color in three dimensional space and the standard observer Development on the ci system
Transmission reflection spectrophotometry and tristmulus colorimetry Cristimulus colorimeters Spectrophotometry and
goniophotometry Visual colormeters Wide range spectrophotometry Color scales Color differences Color tolerances Kubelka
munk colorante layer concept Sample presentation physical attributes which influence color measurement Tomatoes and
tomato producs Orange vegetables green vegetables Cranberry products Citrus products Potato products Cereal products
The chemistry of meat color The measurement of meat color Tuna Salmon Sugar beer Wine Tea and coffee Caramel coloring
Egg yolks Fats ond oils Dairy products cocooa chocalte peanut butter App les peaches cherries strawberies watermelons
honey maple syrup sugar syrups and molasses Contuinuous color measurement Computer programs   Handbook of Food



Science, Technology, and Engineering - 4 Volume Set Y. H. Hui,Frank Sherkat,2005-12-19 Advances in food science
technology and engineering are occurring at such a rapid rate that obtaining current detailed information is challenging at
best While almost everyone engaged in these disciplines has accumulated a vast variety of data over time an organized
comprehensive resource containing this data would be invaluable to have The   Rheology and Quality Research of
Cereal-Based Food Anabela Raymundo,María Dolores Torres,Isabel Sousa,2021-06-21 New trends in the cereal industry
deal with the persistent need to develop new food goods tailored to consumer requirements and in the near future to the
scarcity of food resources Concepts of sustainable food production and food products as health and wellness promoters the
use of organic ingredients such as new ancient cereals to produce redesigned old staple foods or the use of byproducts in
designed food or feed formulations in accordance with the bioeconomy and sustainability principles are current topics that
act as driving forces for innovation The structure of cereal based food products especially in the case of gluten or wheat free
foods has proven to be a determinant for food appeal and strongly impacts consumer acceptance It is well known that
products with the same chemical composition can present very different structures resulting in differently perceived texture
and sensory properties and therefore rheology is an important tool for the food cereal industries These are topics that act as
driving forces for innovation and will be discussed in the present Special Issue   Nondestructive Food Evaluation
Sundaram Gunasekaran,2000-12-06 This volume illustrates significant changes in optical magnetic ultrasonic mechanical and
biological nondestructive evaluation techniques for online automatic control of food quality evaluation including X ray
tomography It presents advances in computer vision X ray imaging ultrasonics biosensors and data analysis   Freezing
Effects on Food Quality Jeremiah,2019-02-25 This work presents a comprehensive overview of existing knowledge
regarding the influence of freezing frozen storage and thawing of specific food stuffs It delineates how freezing processes
alter the colour appearance palatability nutritional value intrinsic chemical reactions microbiological safety and consumer
acceptance of foods The fundamental concepts upon which food freezing technologies are based are reviewed   Handbook
of Plant-Based Food and Drinks Design Fatma Boukid,Cristina M. Rosell,Nicola Gasparre,2024-05-29 Handbook of Plant
Based Food and Drinks Design discusses conventional and emerging technologies for plant based ingredient improvement
yield nutritional composition and functional properties while considering food safety sustainability and social impact to
explore current and potential markets through research and innovation Divided in 7 sections the book covers Plant sources
for functional ingredients Processing plant based sources Plant based food design to replace mimic animal food Innovation in
plant based food The promise of parity Safety and regulations of plant based foods Social environmental and economic
impact and more Written by a team of experts in the field this book can be a good support for researchers and scientists
working with plant based food drinks and market trends Brings a critical overview about the health beneficial compounds of
plant based sources Offers guidelines on how to formulate plant based food or a food alternative Discusses the transition



towards more plant based diets on nutrition economy climate change health and sustainability   Food Composition and
Analysis Leonard W. Aurand,2013-11-11 There is an increasing demand for food technologists who are not only familiar with
the practical aspects of food processing and mer chandising but who are also well grounded in chemistry as it relates to the
food industry Thus in the training of food technologists there is a need for a textbook that combines both lecture material and
lab oratory experiments involving the major classes of foodstuffs and food additives To meet this need this book was written
In addition the book is a reference text for those engaged in research and technical work in the various segments of the food
industry The chemistry of representative classes of foodstuffs is considered with respect to food composition effects of
processing on composition food deterioration food preservation and food additives Standards of identity for a number of the
food products as prescribed by law are given The food products selected from each class of foodstuffs for lab oratory
experimentation are not necessarily the most important eco nomically or the most widely used However the experimental
methods and techniques utilized are applicable to the other products of that class of foodstuff Typical food adjuncts and
additives are discussed in relation to their use in food products together with the laws regulating their usage Laboratory
experiments are given for the qualitative identification and quantitative estimation of many of these substances   Color in
Food Jose Luis Caivano,Maria del Pilar Buera,2012-04-05 Controlling measuring and designing the color of food are critical
concerns in the food industry as the appeal of food is chiefly determined visually with color the most salient visual aspect In
2010 at the International Color Association Interim Meeting held in Mar del Plata Argentina a multidisciplinary panel of food
experts gathered to   Instrumental Assessment of Food Sensory Quality David Kilcast,2013-09-30 Instrumental
measurements of the sensory quality of food and drink are of growing importance in both complementing data provided by
sensory panels and in providing valuable data in situations in which the use of human subjects is not feasible Instrumental
assessment of food sensory quality reviews the range and use of instrumental methods for measuring sensory quality After an
introductory chapter part one goes on to explore the principles and practice of the assessment and analysis of food
appearance flavour texture and viscosity Part two reviews advances in methods for instrumental assessment of food sensory
quality and includes chapters on food colour measurement using computer vision gas chromatography olfactometry GC O
electronic noses and tongues for in vivo food flavour measurement and non destructive methods for food texture assessment
Further chapters highlight in mouth measurement of food quality and emerging flavour analysis methods for food
authentication Finally chapters in part three focus on the instrumental assessment of the sensory quality of particular foods
and beverages including meat poultry and fish baked goods dry crisp products dairy products and fruit and vegetables The
instrumental assessment of the sensory quality of wine beer and juices is also discussed Instrumental assessment of food
sensory quality is a comprehensive technical resource for quality managers and research and development personnel in the
food industry and researchers in academia interested in instrumental food quality measurement Reviews the range and use



of instrumental methods for measuring sensory quality Explores the principles and practice of the assessment and analysis of
food appearance flavour texture and viscosity Reviews advances in methods for instrumental assessment of food sensory
quality   Sensory Evaluation of Food Hildegarde Heymann,Harry T. Lawless,2013-11-08 The field of sensory evaluation has
matured in the last half century to be come a recognized discipline in the food and consumer sciences and an important part
of the foods and consumer products industries Sensory pro fessionals enjoy widespread recognition for the important
services they provide in new product development basic research ingredient and process modification cost reduction quality
maintenance and product op timization These services enhance the informational support for manage ment decisions
lowering the risk that accompanies the decision making process From the consumers perspective a sensory testing program
in a food or consumer products company helps ensure that products reach the market with not only good concepts but also
with desirable sensory attrib utes that meet their expectations Sensory professionals have advanced well beyond the stage
when they were simply called on to execute taste tests and to provide statistical summaries of results They are now
frequently asked to participate in the decision process itself to draw reasoned conclusions based on data and to make
recommendations They are also expected to be well versed in an in creasingly sophisticated battery of test methods and
statistical procedures including multivariate analyses As always sensory professionals also need to understand people for
people are the measuring instruments that provide the basic sensory data People are notoriously variable and diffi cult to
calibrate presenting the sensory specialist with many additional XV xvi PREFACE measurement problems that are not
present in instrumental methods   Process-Induced Chemical Changes in Food Fereidoon Shahidi,Chi-Tang
Ho,Nguyen Van Chuyen,2013-11-11 Chemical changes that occur in foods during processing and storage are manifold and
might be both desirable and undesirable in nature While many of the processes are carried out intentionally there are also
certain unwanted changes that naturally occur in food and might have to be controlled Therefore efforts are made to devise
processing technologies in which desirable attributes of foods are retained and their deleterious ef fects are minimized While
proteins lipids and carbohydrates are the main nutrients of food that are affected by processing it is their interaction with
one another as well as in volvement oflow molecular weight constituents that affects their flavor color and overall
acceptability Thus generation of aroma via thermal processing and bioconversion is of utmost importance in food preparation
Furthermore processing operations must be opti mized in order to eliminate or reduce the content of antinutrients that are
present in foods and retain their bioactive components Therefore while novel processing technologies such as freezing
irradiation microwaving high pressure treatment and fermentation might be employed control process conditions in a
manner that both the desirable sensory attributes and wholesomeness of foods are safeguarded is essential Obviously method
ologies should also be established to quantitate the changes that occur in foods as a result of processing This volume was
developed from contributions provided by a group of internation ally recognized lead scientists   Methods in Food Analysis



Maynard Joslyn,2012-12-02 Methods in Food Analysis Applied to Food Products deals with the principles and the acquired
tools of food analysis emphasizing fruit and vegetable products The book explains the suitability and limitations of the
analytical procedures used for food products from polarimetry and saccharimetry to colorimetry spectrophotometry
viscosimetry acidimetry and alcoholometry This volume is organized into 20 chapters and begins with an overview of
sampling and preparation and preservation of sample Under the physical methods the principles of the more common
procedures are discussed together with their application to the analysis of fruit and vegetable products A brief account of the
nature of the products is included In presenting the chemical methods the salient chemical properties of the constituent are
first considered focusing on those properties used in analysis which is then followed by an outline of the chemistry of several
of the available methods Finally a detailed description of one of the methods usually as applied to fruit and vegetable
products is explained Some references to microanalytical bioassay and bacteriological procedures are made This book is
intended for food technologists chemists and manufacturers students and researchers involved in quantitative analyses
organic and inorganic chemistry and bacteriology



Getting the books Food Colorimetry now is not type of inspiring means. You could not abandoned going with books deposit
or library or borrowing from your contacts to get into them. This is an agreed simple means to specifically acquire guide by
on-line. This online publication Food Colorimetry can be one of the options to accompany you following having other time.

It will not waste your time. recognize me, the e-book will extremely ventilate you other matter to read. Just invest little period
to admission this on-line proclamation Food Colorimetry as competently as review them wherever you are now.
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Food Colorimetry Introduction
Free PDF Books and Manuals for Download: Unlocking Knowledge at Your Fingertips In todays fast-paced digital age,
obtaining valuable knowledge has become easier than ever. Thanks to the internet, a vast array of books and manuals are
now available for free download in PDF format. Whether you are a student, professional, or simply an avid reader, this
treasure trove of downloadable resources offers a wealth of information, conveniently accessible anytime, anywhere. The
advent of online libraries and platforms dedicated to sharing knowledge has revolutionized the way we consume information.
No longer confined to physical libraries or bookstores, readers can now access an extensive collection of digital books and
manuals with just a few clicks. These resources, available in PDF, Microsoft Word, and PowerPoint formats, cater to a wide
range of interests, including literature, technology, science, history, and much more. One notable platform where you can
explore and download free Food Colorimetry PDF books and manuals is the internets largest free library. Hosted online, this
catalog compiles a vast assortment of documents, making it a veritable goldmine of knowledge. With its easy-to-use website
interface and customizable PDF generator, this platform offers a user-friendly experience, allowing individuals to effortlessly
navigate and access the information they seek. The availability of free PDF books and manuals on this platform demonstrates
its commitment to democratizing education and empowering individuals with the tools needed to succeed in their chosen
fields. It allows anyone, regardless of their background or financial limitations, to expand their horizons and gain insights
from experts in various disciplines. One of the most significant advantages of downloading PDF books and manuals lies in
their portability. Unlike physical copies, digital books can be stored and carried on a single device, such as a tablet or
smartphone, saving valuable space and weight. This convenience makes it possible for readers to have their entire library at
their fingertips, whether they are commuting, traveling, or simply enjoying a lazy afternoon at home. Additionally, digital files
are easily searchable, enabling readers to locate specific information within seconds. With a few keystrokes, users can search
for keywords, topics, or phrases, making research and finding relevant information a breeze. This efficiency saves time and
effort, streamlining the learning process and allowing individuals to focus on extracting the information they need.
Furthermore, the availability of free PDF books and manuals fosters a culture of continuous learning. By removing financial
barriers, more people can access educational resources and pursue lifelong learning, contributing to personal growth and
professional development. This democratization of knowledge promotes intellectual curiosity and empowers individuals to
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become lifelong learners, promoting progress and innovation in various fields. It is worth noting that while accessing free
Food Colorimetry PDF books and manuals is convenient and cost-effective, it is vital to respect copyright laws and
intellectual property rights. Platforms offering free downloads often operate within legal boundaries, ensuring that the
materials they provide are either in the public domain or authorized for distribution. By adhering to copyright laws, users can
enjoy the benefits of free access to knowledge while supporting the authors and publishers who make these resources
available. In conclusion, the availability of Food Colorimetry free PDF books and manuals for download has revolutionized the
way we access and consume knowledge. With just a few clicks, individuals can explore a vast collection of resources across
different disciplines, all free of charge. This accessibility empowers individuals to become lifelong learners, contributing to
personal growth, professional development, and the advancement of society as a whole. So why not unlock a world of
knowledge today? Start exploring the vast sea of free PDF books and manuals waiting to be discovered right at your
fingertips.

FAQs About Food Colorimetry Books
How do I know which eBook platform is the best for me? Finding the best eBook platform depends on your reading
preferences and device compatibility. Research different platforms, read user reviews, and explore their features before
making a choice. Are free eBooks of good quality? Yes, many reputable platforms offer high-quality free eBooks, including
classics and public domain works. However, make sure to verify the source to ensure the eBook credibility. Can I read
eBooks without an eReader? Absolutely! Most eBook platforms offer web-based readers or mobile apps that allow you to read
eBooks on your computer, tablet, or smartphone. How do I avoid digital eye strain while reading eBooks? To prevent digital
eye strain, take regular breaks, adjust the font size and background color, and ensure proper lighting while reading eBooks.
What the advantage of interactive eBooks? Interactive eBooks incorporate multimedia elements, quizzes, and activities,
enhancing the reader engagement and providing a more immersive learning experience. Food Colorimetry is one of the best
book in our library for free trial. We provide copy of Food Colorimetry in digital format, so the resources that you find are
reliable. There are also many Ebooks of related with Food Colorimetry. Where to download Food Colorimetry online for free?
Are you looking for Food Colorimetry PDF? This is definitely going to save you time and cash in something you should think
about.
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Douglas McTaggart: 9781442550773 - Economics 7th Ed. Comprehensive Economics text book covering both micro and
macroeconomic theories and application. "synopsis" may belong to another edition of this title. Economics - Douglas
McTaggart, Christopher Charles ... Economics 7th edition provides a streamlined approach to study and ... Douglas
McTaggart,Christopher Findlay,Michael Parkin Limited preview - 2015. Economics Economics by Douglas F. McTaggart,
Christopher Findlay ... Economics 7E provides a streamlined approach to study and recognises the difficulties some students
may face in comprehending key concepts. By leaving the more ... Economics - Douglas McTaggart, Christopher Findlay, ...
May 20, 2015 — Economics 7th edition provides a streamlined approach to study and ... Douglas McTaggart, Christopher
Findlay, Michael Parkin. Edition, 7. Economics / Douglas McTaggart, Christopher Findlay, ... The seventh edition of this
benchmark Australian text continues to offer students a comprehensive and relevant introduction to economics whilst
offering ... Mctaggart Findlay Parkin | Get Textbooks by Douglas Mctaggart, Michael Parkin, Christopher Findlay 391 Pages,
Published 2009. ISBN-13: 978-1-4425-1112-5, ISBN: 1-4425-1112-5. Economics 7th Ed.(7th ... Macroeconomics 7th edition
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9781442550797 Jul 15, 2020 — Macroeconomics 7th Edition is written by Douglas McTaggart; Christopher Findlay; Michael
Parkin and published by P.Ed Australia. Microeconomics - Douglas McTaggart, Christopher Findlay ... The seventh edition of
this benchmark Australian text continues to offer students a comprehensive and relevant introduction to economics whilst
offering ... Macroeconomics / Douglas McTaggart, Christopher ... Macroeconomics / Douglas McTaggart, Christopher
Findlay, Michael Parkin-book. ... 7th ed. Show collections Hide collections. Show All Show Less. General note.
MICROECONOMICS Title: Microeconomics / Douglas McTaggart, Christopher Findlay, Michael Parkin. ... this seventh
edition of Economics. This comprehensive revision also ... The Broadview Anthology of Short Fiction - Third Edition This
selection of 45 stories, from Nathaniel Hawthorne to Shaun Tan, shows the range of short fiction in the past 150 years. This
third edition includes ... The Broadview Anthology of Short Fiction This selection of 45 stories represents diverse narrative
styles and a broad spectrum of human experience. Stories are organized chronologically, annotated, ... The Broadview
Anthology of Short Fiction - Third Edition ... This selection of 45 stories, from Nathaniel Hawthorne to Shaun Tan, shows the
range of short fiction in the past 150 years. This third edition includes. The Broadview Anthology of Short Fiction - Second
Edition The collection comprises both recognized classics of the genre and some very interesting, less often anthologized
works. Stories are organized chronologically, ... The Broadview Anthology of Short Fiction The Broadview Anthology of Short
Fiction is a compact anthology that presents a wide range of exemplary works in a collection of elegant proportions. The
Broadview Anthology of Short Fiction - Third Edition ... The Broadview Anthology of Short Fiction - Third Edition
(Paperback). By Sara Levine (Editor), Don Lepan (Editor), Marjorie Mather (Editor). $34.13. 9781554813834 | Broadview
Anthology of Short May 1, 2020 — Rent textbook Broadview Anthology of Short Fiction – Fourth Canadian Edition by Laura
Buzzard (Editor) - 9781554813834. Price: $11.87. The Broadview Anthology of Short Fiction - Third Edition ... The Broadview
Anthology of Short Fiction - Third Edition (Paperback). By Sara Levine (Editor), Don Lepan (Editor), Marjorie Mather
(Editor). $39.06. The Broadview Anthology of Short Fiction - Third Edition ... The Broadview Anthology of Short Fiction -
Third Edition (Paperback) | Sandman Books | www.sandmanbooks.com/book/9781554811410. The Broadview Anthology of
Short Fiction - Third Edition ... The Broadview Anthology of Short Fiction - Third Edition (Paperback). By Sara Levine
(Editor), Don Lepan (Editor), Marjorie Mather (Editor) ... Marketing Estrategico - 3b: Edicion (Spanish Edition) Marketing
Estrategico - 3b: Edicion (Spanish Edition) ; US$16.99 ; Seguridad del juguete. Nuestra edad recomendada: ; Idioma, Español
; ISBN-10, 8448116119 ; ISBN- ... Marketing estratégico y operativo (Spanish Edition) ... McGraw-Hill Interamericana
Editores S.A. de C.V.; 2nd edición (11 Mayo 2009). Idioma, Español. Tapa blanda, 620 páginas. ISBN-10, 970106710X.
ISBN-13, 978 ... Marketing Estrategico Lambin Mcgraw Hill 3ra Edicion Pdf Page 1. Marketing Estrategico Lambin Mcgraw
Hill 3ra. Edicion Pdf. INTRODUCTION Marketing Estrategico Lambin Mcgraw Hill. 3ra Edicion Pdf [PDF] marketing
estrategico. 3 edicion MARKETING ESTRATEGICO. 3 EDICION. LAMBIN, JEAN JACQUES. 45,95 €. IVA incluido. No
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disponible Pregúntanos antes de pagar. Editorial: MCGRAW-HILL; Materia ... Libro-Marketing-Estrategico-lambin-jean-
jacques MARKETING ESTRATÉGICO -OBJETIVO.-un análisis sistemático y permanente de las necesidades del mercado y el
desarrollo de conceptos de productos rentables ... Marketing Estrategico Lambin Mcgraw Hill 3ra Edicion Diagnóstico del
marketing del producto Golf en la instalación ... - Gestiopolis. Planificación Estratégica de Marketing para un negocio -
Gestiopolis. MARKETING ESTRATEGICO 3ª ED - JEAN JACQUES ... Jean Jacques Lambin. Editorial, McGraw-Hill
Interamericana de España S.L.. Edición, 1. ed.(01/07/1995). Páginas, 608. Dimensiones, 24x17 cm. Idioma, Español.
MARKETING ESTRATEGICO | JEAN JACQUES LAMBIN Sinopsis de MARKETING ESTRATEGICO ; Encuadernación: Tapa
blanda ; ISBN: 9788473563529 ; Año de edición: 2003 ; Plaza de edición: ESPAÑA ; Fecha de lanzamiento: 07/10 ...
Marketing estratégico Madrid: McGraw-Hill, 1995; Edición: 3a. ed. Notas: -- Edición traducida por Salvador Miquel y Antonio
Carlos Cuenca. Revisado por Jaime Rivera y Nora Lado ...


