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People Food And Science:

People, Food, and Science Patricia Cote, 1972 Food Science Edelstein,2018-01-16 The science of food is discussed
within the broader context of the world s food supply Food Science An Ecological Approach explores the idea of global
sustainability and examines the ecological problems that challenge our food supply and raise increasing concerns among
consumers A Textbook of Human Nutrition and Food Science Dr. D. Sandhia,2024-12-18 A Textbook of Human
Nutrition and Food Science offers a comprehensive examination of the science that underpins food and nutrition with an
emphasis on their impact on diseases and health Detailed information regarding the various classes of nutrients
macronutrients micronutrients vitamins and minerals and their critical functions in the preservation of human health is
provided in this textbook It also explores food science topics including food composition food processing preservation and
safety The chapters are organised to provide a foundational understanding of nutrition which is then followed by discussions
of applied concepts that demonstrate the impact of nutrition on public health lifestyle diseases and overall well being The
book also underscores the practical aspects of diet planning nutrition education and strategies for promoting healthy eating
practices This book addresses a wide range of topics that are pertinent to the current challenges confronting global food
security and nutrition by focussing on both individual and community nutrition This textbook is particularly well suited for
students who are pursuing degrees in nutrition food science health sciences and public health as well as professionals in
these disciplines who need a comprehensive empirically grounded understanding of human nutrition Fox and
Cameron's Food Science, Nutrition & Health Michael E] Lean,2006-03-31 The seventh edition of this classic book has
been entirely revised and updated by one of the leading professors of human nutrition in the UK Written in a clear and easy
to read style the book deals with a wide range of topics from food microbiology and technology to healthy eating and clinical
nutrition It also tackles the more difficult area o Fox and Cameron's Food Science, Nutrition & Health, 7th Edition
Michael EJ Lean,2006-03-31 The seventh edition of this classic book has been entirely revised and updated by one of the
leading professors of human nutrition in the UK Written in a clear and easy to read style the book deals with a wide range of
topics from food microbiology and technology to healthy eating and clinical nutrition It also tackles the more difficult area of
biochemistry and makes the chemical nature of all the important food groups accessible Food Science and Technology
Oluwatosin Ademola Ijabadeniyi,2020-12-07 Food Science and Technology Trends and Future Prospects presents different
aspects of food science i e food microbiology food chemistry nutrition process engineering that should be applied for
selection preservation processing packaging and distribution of quality food The authors focus on the fundamental aspects of
food and also highlight emerging technology and innovations that are changing the food industry The chapters are written by
leading researchers lecturers and experts in food chemistry food microbiology biotechnology nutrition and management This
book is valuable for researchers and students in food science and technology and it is also useful for food industry




professionals food entrepreneurs and farmers Functional Polymers in Food Science Giuseppe Cirillo,Umile Gianfranco
Spizzirri,Francesca Iemma,2015-03-09 Polymers are an important part in everyday life products made from polymers range
from sophisticated articles such as biomaterials to aerospace materials One of the reasons for the great popularity exhibited
by polymers is their ease of processing Polymer properties can be tailored to meet specific needs by varying the atomic
composition of the repeat structure by varying molecular weight and by the incorporation via covalent and non covalent
interactions of an enormous range of compounds to impart specific activities In food science the use of polymeric materials is
widely explored from both an engineering and a nutraceutical point of view Regarding the engineering application
researchers have discovered the most suitable materials for intelligent packaging which preserves the food quality and
prolongs the shelf life of the products Furthermore in agriculture specific functionalized polymers are used to increase the
efficiency of treatments and reduce the environmental pollution In the nutraceutical field because consumers are
increasingly conscious of the relationship between diet and health the consumption of high quality foods has been growing
continuously Different compounds e g high quality proteins lipids and polysaccharides are well known to contribute to the
enhancement of human health by different mechanisms reducing the risk of cardiovascular disease coronary disease and
hypertension This second volume focuses on the importance of polymers and functional food and in food processing
Proceedings of the World Congress on Vegetable Protein Utilization in Human Foods and Animal Feedstuffs Thomas H.
Applewhite, 1989 Nanotechnology in Agriculture and Food Science Monique A. V. Axelos,Marcel Van de
Voorde,2017-03-07 A comprehensive overview of the current state of this highly relevant topic An interdisciplinary team of
researchers reports on the opportunities and challenges of nanotechnology in the agriculture and food sector highlighting
the scientific technical regulatory safety and societal impacts They also discuss the perspectives for the future and provide
insights into ways of assuring safety so as to obtain confidence for the consumer as well as an overview of the innovations
and applications Essential reading for materials and agricultural scientists food chemists and technologists as well as
toxicologists and ecotoxicologists 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 Nutrition and Food Science: Present Knowledge and Utilization W. ]J. Santos,2013-06-29 The XI
INTERNATIONAL CONGRESS OF NUTRITION XI ICN pro moted by the INTERNATIONAL UNION OF NUTRITIONAL
SCIENCES IUNS and organized by the BRAZILIAN NUTRITION SOCIETY BNS was held in the Convention Center of the
Hotel Nacional in the city of Rio de Janeiro Brazil from August 27th to September 1st 1978 Taking place for the first time in
the southern hemisphere the XI ICN received the collaboration and participation of various international agencies includin




the World Health Organization WHO the Pan American Health Organization PARO the United Nations Children s Fund
UNICEF the Food and Agriculture Organi zation FAO the International Fund for Agricultural Development FAD the United
Nations Educational Scientific and Cultural Organization UNESCO the World Food Program WFP and the World Food
Council WFC The meeting had a multi disciplinary character with the par ticipation of professionals and students from the
different sec tors related to the field of food and nutrition and aroused con siderable interest which was demonstrated by the
presence of 5 026 participants from 92 countries and the presentation of more than 1 200 scientific papers Food Science
Norman N. Potter,Joseph H. Hotchkiss,2012-12-06 Now in its fifth edition Food Science remains the most popular and
reliable text for introductory courses in food science and technology This new edition retains the basic format and
pedagogical features of previous editions and provides an up to date foundation upon which more advanced and specialized
knowledge can be built This essential volume introduces and surveys the broad and complex interrelationships among food
ingredients processing packaging distribution and storage and explores how these factors influence food quality and safety
Reflecting recent advances and emerging technologies in the area this new edition includes updated commodity and
ingredient chapters to emphasize the growing importance of analogs macro substitutions fat fiber and sugar substitutes and
replacement products especially as they affect new product development and increasing concerns for a healthier diet Revised
processing chapters include changing attitudes toward food irradiation greater use of microwave cooking and microwaveable
products controlled and modified atmosphere packaging and expanding technologies such a extrusion cooking ohmic heating
and supercritical fluid extraction new information that addresses concerns about the responsible management of food
technology considering environmental social and economic consequences as well as the increasing globalization of the food
industry Discussions of food safety an consumer protection including newer phychrotropic pathogens HAACP techniques for
product safety and quality new information on food additives pesticides and hormones and the latest information on nutrition
labeling and food regulation An outstanding text for students with little or no previous instruction in food science and
technology Food Science is also a valuable reference for professionals in food processing as well as for those working in
fields that service regulate or otherwise interface with the food industry Food Science with a Focus on Nutrition Aadinath
Pothuvaal,2025-01-23 Food Science with a Focus on Nutrition provides a detailed exploration of food science and its vital
connection to human nutrition Divided into six informative chapters this book covers essential topics such as the various
streams of food science the importance of nutrition and the role of key nutrients like vitamins carbohydrates proteins
minerals and water in maintaining health and well being In addition to the scientific principles of nutrition the book offers
practical insights into education and career opportunities in the field of food science and nutrition It highlights the skills
required potential job roles and salary prospects serving as a valuable guide for aspiring professionals Whether you are a
student nutrition enthusiast or someone exploring a career in food science this book is an excellent resource to deepen your



understanding and build a successful future Essentials of Food Science Vickie A. Vaclavik,Elizabeth W. Christian, Tad
Campbell,2020-11-27 The fifth edition of the Essential of Food Science text continues its approach of presenting the essential
information of food chemistry food technology and food preparations while providing a single source of information for the
non major food science student This latest edition includes new discussions of food quality and new presentations of
information around biotechnology and genetically modified foods Also new in this edition is a discussion of the Food Safety
Modernization Act FSMA a comparison chart for Halal and Kosher foods and introductions to newly popular products like pea
starchand the various plant based meat analogues that are now available commercially and for household use Each chapter
ends with a glossary of terms references and a bibliography The popular Culinary Alert features are scattered throughout the
text and provide suggestions for the reader to easily apply the information in the text to his or her cooking application
Appendices at the end of the book include a variety of current topics such as Processed Foods Biotechnology Genetically
Modified Foods Functional Foods Nutraceuticals Phytochemicals Medical Foods and a Brief History of Foods Guides
including USDA Choosemyplate gov V A Vaclavik Ph D RD has taught classes in nutrition food science and management and
culinary arts for over 25 years at the college level in Dallas Texas She is a graduate of Cornell University human nutrition
and food Purdue University restaurant hotel institution management and Texas Woman s University institution management
and food science Elizabeth Christian Ph D has been an adjunct faculty member at Texas Woman s University for more than
25 years teaching both face to face and online classes in the Nutrition and Food Science department She obtained her B S
and her PhD In Food Science from Leeds University England and then worked as a research scientist at the Hannah Dairy
Research Institute in Scotland for Five years before moving to the United States Tad Campbell MCN RDN LD is a clinical
instructor at The University of Texas Southwestern Medical Center at Dallas where he teaches Food Science and Technology
as well as other nutrition courses in the Master of Clinical Nutrition Coordinated Program He holds a Bachelor of Business
Administration degree from Baylor University as well as a Master of Clinical Nutrition from UT Southwestern where he
studied Food Science under Dr Vickie Vaclavik Food Science and Food Biotechnology Hayden Wells,2019-08-03 Food
science draws from many disciplines such as biology chemical engineering and biochemistry in an attempt to better
understand food processes and ultimately improve food products for the general public As the stewards of the field food
scientists study the physical microbiological and chemical makeup of food Food Biotechnology can be used as a tool within
many disciplines including food science nutrition dietetics and agriculture Food biotechnology uses what is known about
plant science and genetics to improve the food we eat and how it is produced The topic of food biotechnology continues to be
complex and confusing and it is therefore important to identify the key factual messages and to state them clearly and
concisely Providing one or more supporting facts can then reinforce this knowledge Food biotechnology is a process
scientists use to enhance the production nutritional value safety and taste of foods It can also benefit the environment by




improving crops so that they need fewer pesticides The concept is not new For centuries farmers have selectively bred plants
to pass on desirable qualities For example our ancestors began by replanting only corn seeds from the highest yielding and
best tasting corn they grew each year This process selected desirable genes and fixed them by growing the seeds of the
selected crop year after year The presentation of food science principles begins with an introduction to food components
evaluation of quality factors in food and water The book contain information useful to the food engineers chemists biologists
ingredient suppliers and other professionals involved in the food chain Food Science and Quality Control Walter
Lara,2019-05-08 The association of the book is concocted to encourage viable learning encounters It is the aim of this book to
motivate teachers and students to make use of this knowledge and bring about a change in the health and welfare of our
people It is hoped that this book will help our readers to understand 1 Functions of foods which supply our nutritional needs
2 How to meet human need of nutrients in terms of available foods 3 Prices are guides of supply and demand and not of their
nutritive value 4 Techniques of preparation which help us meet our needs in an enjoyable manner 5 Meal planning as a tool
in meeting nutritional needs of the family through acceptable enjoyable meals 6 Preservation as an aid to improved food
availability 7 Safeguarding the supply through proper selection careful storage and preparation 8 One s responsibilities as a
consumer Gastronomy and Food Science Charis M. Galanakis,2020-09-22 Gastronomy and Food Science fills the
transfer knowledge gap between academia and industry by covering the interrelation of gastronomy and food and culinary
science in one integral reference Coverage of the holistic cuisine culinary textures with food ingredients the application of
new technologies and gastronomy in shaping a healthy diet and the recycling of culinary by products using new is also
covered in this important reference Written for food scientists and technologists food chemists and nutritionists researchers
academics and professionals working in culinary science culinary professionals and other food industry personnel this book is
sure to be a welcomed reference Discusses the role of gastronomy and new technologies in shaping healthy diets Describes a
toolkit to capture diversity and drivers of food choice of a target population and to identify entry points for nutrition
interventions Presents the experiential value of the Mediterranean diet elaio gastronomy and bioactive food ingredients in
culinary science Explores gastronomic tourism and the senior foodies market Food Science and Nutrition Leigh
Fisher,2019-04-13 Food Science is a highly inter disciplinary applied science It incorporates concepts from many different
fields including microbiology chemical engineering and biochemistry Nutrition science investigates the metabolic and physio
logical responses of the body to diet With advances in the field of molecular biology biochemistry and genetics the study of
nutrition is increasingly concerned with metabolism and metabolic pathways the sequences of biochemical steps through
which substances in living things change from one form to another Food Science and Nutrition is a comprehensive textbook
that is specially designed to meet the needs of students of hospitality studies hotel management and catering technology
Food Science and Nutrition provides comprehensive coverage of all aspects of the food nutrition and human health The




purpose of this book is to offer its readers a thoroughly adequate and up to date view of the food science and nutrition Foods
science and their nutritive value With the development of the work need has been felt for a text book presenting in concise
form the composition and physical properties of foods and discussing some of the main factors which affect their nutritive
value This book has been written so as to serve the purpose of equipping readers with all that entails the science of handling
food in a technical and scientific manner and retaining its nutritive qualities The book begins with an all round look into the
intricacies of food science what import it carries the techniques and principles underlying it the development of foods the
disciplines and aspects of food involved etc Cumulative Index to the Catalog of the Food and Nutrition
Information and Educational Materials Center, 1973-1975 Food and Nutrition Information and Educational Materials
Center (U.S.),1975 Food Science, Production, and Engineering in Contemporary Economies Jean-Vasile,
Andrei,2016-05-12 As the population of the world continues to surge upwards it is apparent that the global economy is
unable to meet the nutritional needs of such a large populace In an effort to circumvent a deepening food crisis it is pertinent
to develop new sustainability strategies and practices Food Science Production and Engineering in Contemporary Economies
features timely and relevant information on food system sustainability and production on a global scale Highlighting best
practices theoretical concepts and emergent research in the field this book is a critical resource for professionals researchers
practitioners and academics interested in food science food economics and sustainability practices
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People Food And Science Introduction

People Food And Science Offers over 60,000 free eBooks, including many classics that are in the public domain. Open
Library: Provides access to over 1 million free eBooks, including classic literature and contemporary works. People Food And
Science Offers a vast collection of books, some of which are available for free as PDF downloads, particularly older books in
the public domain. People Food And Science : This website hosts a vast collection of scientific articles, books, and textbooks.
While it operates in a legal gray area due to copyright issues, its a popular resource for finding various publications. Internet
Archive for People Food And Science : Has an extensive collection of digital content, including books, articles, videos, and
more. It has a massive library of free downloadable books. Free-eBooks People Food And Science Offers a diverse range of
free eBooks across various genres. People Food And Science Focuses mainly on educational books, textbooks, and business
books. It offers free PDF downloads for educational purposes. People Food And Science Provides a large selection of free
eBooks in different genres, which are available for download in various formats, including PDF. Finding specific People Food
And Science, especially related to People Food And Science, might be challenging as theyre often artistic creations rather
than practical blueprints. However, you can explore the following steps to search for or create your own Online Searches:
Look for websites, forums, or blogs dedicated to People Food And Science, Sometimes enthusiasts share their designs or
concepts in PDF format. Books and Magazines Some People Food And Science books or magazines might include. Look for
these in online stores or libraries. Remember that while People Food And Science, sharing copyrighted material without
permission is not legal. Always ensure youre either creating your own or obtaining them from legitimate sources that allow
sharing and downloading. Library Check if your local library offers eBook lending services. Many libraries have digital
catalogs where you can borrow People Food And Science eBooks for free, including popular titles.Online Retailers: Websites
like Amazon, Google Books, or Apple Books often sell eBooks. Sometimes, authors or publishers offer promotions or free
periods for certain books.Authors Website Occasionally, authors provide excerpts or short stories for free on their websites.
While this might not be the People Food And Science full book , it can give you a taste of the authors writing
style.Subscription Services Platforms like Kindle Unlimited or Scribd offer subscription-based access to a wide range of
People Food And Science eBooks, including some popular titles.
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FAQs About People Food And Science Books

1.

10.

Where can [ buy People Food And Science books? Bookstores: Physical bookstores like Barnes & Noble, Waterstones,
and independent local stores. Online Retailers: Amazon, Book Depository, and various online bookstores offer a wide
range of books in physical and digital formats.

What are the different book formats available? Hardcover: Sturdy and durable, usually more expensive. Paperback:
Cheaper, lighter, and more portable than hardcovers. E-books: Digital books available for e-readers like Kindle or
software like Apple Books, Kindle, and Google Play Books.

How do I choose a People Food And Science book to read? Genres: Consider the genre you enjoy (fiction, non-fiction,
mystery, sci-fi, etc.). Recommendations: Ask friends, join book clubs, or explore online reviews and recommendations.
Author: If you like a particular author, you might enjoy more of their work.

How do I take care of People Food And Science books? Storage: Keep them away from direct sunlight and in a dry
environment. Handling: Avoid folding pages, use bookmarks, and handle them with clean hands. Cleaning: Gently dust
the covers and pages occasionally.

. Can I borrow books without buying them? Public Libraries: Local libraries offer a wide range of books for borrowing.

Book Swaps: Community book exchanges or online platforms where people exchange books.

How can I track my reading progress or manage my book collection? Book Tracking Apps: Goodreads, LibraryThing,
and Book Catalogue are popular apps for tracking your reading progress and managing book collections. Spreadsheets:
You can create your own spreadsheet to track books read, ratings, and other details.

What are People Food And Science audiobooks, and where can I find them? Audiobooks: Audio recordings of books,
perfect for listening while commuting or multitasking. Platforms: Audible, LibriVox, and Google Play Books offer a wide
selection of audiobooks.

. How do I support authors or the book industry? Buy Books: Purchase books from authors or independent bookstores.

Reviews: Leave reviews on platforms like Goodreads or Amazon. Promotion: Share your favorite books on social media
or recommend them to friends.

. Are there book clubs or reading communities I can join? Local Clubs: Check for local book clubs in libraries or

community centers. Online Communities: Platforms like Goodreads have virtual book clubs and discussion groups.
Can [ read People Food And Science books for free? Public Domain Books: Many classic books are available for free as
theyre in the public domain. Free E-books: Some websites offer free e-books legally, like Project Gutenberg or Open
Library.
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Citroen C3 2002 - 2009 Haynes Repair Manuals & Guides Need to service or repair your Citroen C3 2002 - 2009? Online and
print formats available. Save time and money when you follow the advice of Haynes' master ... Citroen repair and workshop
manuals | Haynes | Chilton A Haynes manual makes it EASY to service and repair your Citroen. Online, digital, PDF and print
manuals for all popular models. Citroen C3 Petrol & Diesel Service and Repair Manual Citroen C3 Petrol & Diesel Service
and Repair Manual: 2002-2009 (Haynes Service and Repair Manuals) [John Mead] on Amazon.com. *FREE* shipping on
qualifying ... Citroen C3 Petrol and Diesel Service and Repair Manual Citroen C3 Petrol and Diesel Service and Repair
Manual: 2002 to 2005 (Haynes Service & Repair Manuals) - Book overview. Citroen C3 Petrol and Diesel Service and Repair
Manual ... Citroen C3 Petrol and Diesel Service and Repair Manual: 2002 to 2005 (Haynes Service & Repair Manuals) by
John S. Mead - ISBN 10: 1844251977 - ISBN 13: ... Citroen C3 Petrol & Diesel Service and Repair Manual Citroen C3 Petrol
& Diesel Service and Repair Manual: 2002-2009 (Haynes Service and Repair Manuals). All of our paper waste is recycled
within the UK and ... Citroen C3 Petrol & Diesel Service and Repair Manual View all 22 copies of Citroen C3 Petrol & Diesel
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Service and Repair Manual: 2002-2009 (Haynes Service and Repair Manuals) from US$ 4.37. 9781844258901 ... Citroen C3:
Service and Repair Manual - John S. Mead This is one of a series of manuals for car or motorcycle owners. Each book
provides information on routine maintenance and servicing, with tasks described ... Citroén C3 Haynes Car Service & Repair
Manuals for sale Buy Citroen C3 Haynes Car Service & Repair Manuals and get the best deals at the lowest prices on eBay!
Great Savings & Free Delivery / Collection on many ... Citroen C3 owner's workshop manual Every manual is written from
hands-on experience gained from stripping down and rebuilding each vehicle in the Haynes Project Workshop. Human
Anatomy & Physiology Laboratory Manual Our resource for Human Anatomy & Physiology Laboratory Manual includes
answers to chapter exercises, as well as detailed information to walk you through the ... Anatomy & Physiology Lab Manuals
ANSWER KEYS Request your answer keys for the Anatomy & Physiology Lab Manuals. Anatomy & Physiology Lab Manual -
Exercise 1 (The ... Check my page for more answers to the questions from the Anatomy and Physiology lab manual! (These
answers come from the sixth edition manual.) High School Lab Manual Answer Key This NEW Laboratory Manual is ideal for
the high school classroom. It has 28 hands-on laboratory activities to complement any Anatomy & Physiology course or ...
AP1 Lab Manual Answers - Anatomy and Physiology ... AP1 Lab Manual Answers ; Anatomy & ; Lab 1: Body Plan and
Homeostasis ; Objectives for this Lab ; 1. Demonstrate correct anatomical position. ; 2. Use directional ... STEP BY STEP
ANSWERS FOR HUMAN ANATOMY & ... Buy STEP BY STEP ANSWERS FOR HUMAN ANATOMY & PHYSIOLOGY
LABORATORY MANUAL: CAT VERSION, 12th edition: Read Kindle Store Reviews - Amazon.com. Anatomy and physiology lab
manual answers exercise 2 Anatomy and physiology lab manual exercise 29 answers. Human anatomy and physiology lab
manual exercise 21 answers. CENTER FOR OPEN EDUCATION | The Open ... Answer Key for Use with Laboratory Manual
for Anatomy & ... Answer Key for Use with Laboratory Manual for Anatomy & Phsiology and Essentials of Human Anatomy
and Physiology Laboratory Manual - Softcover ... Human Anatomy & Physiology Laboratory Manual, Main ... Study
Frequently asked questions. What are Chegg Study step-by-step Human Anatomy & Physiology Laboratory Manual, Main
Version 11th Edition Solutions Manuals? Human Anatomy & Physiology Laboratory Manual, Main ... Guided explanations and
solutions for Marieb/Smith's Human Anatomy & Physiology Laboratory Manual, Main Version (12th Edition). Homily for The
Holy Trinity, Year A (Updated 2023) A caring Father who creates us; a Brother who dies and lives for us now and
forevermore; a Holy Spirit who inspires us, comforts us, and guides us safely home. Fr. Bob's Homily - Trinity Sunday May
30, 2021 — Today is Trinity Sunday. Our faith tells us there is but one God, and in thy one God there are three persons -
Father, Son, and Holy Spirit. Trinity Sunday (Homily) - PreacherRhetorica The Trinity says that God is community, and that
we seek. The Trinity says that God is relationship and that we search for. The Trinity says that God is love ... Trinity Sunday
Homily Today is an important day, especially this year. It is a day to praise God who is constantly involved in our lives. It is a
day to remember to look for God ... Trinity Sunday Year A Homilies and Reflections for Trinity Sunday Year A. Sunday May
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31, 2026. Solemnity of the Most Holy Trinity (Jeff Cavins). The Strange Doctrine of the Trinity ... Homily For Holy Trinity
Sunday, Year C Jun 11, 2022 — This celebration reminds us that the Father, the Son, and the Holy Spirit are working
together. They are never separated, though, each one of ... Homily for The Holy Trinity, Year C (Updated 2023) Father
Hanly's sermon for The Holy Trinity, Year C, "Hooray for God!" was delivered on 26th May 2013. It is sometimes hard to
accurately transcribe Father ... TRINITY SUNDAY - Fr. Paul's Homily | St. Gregory the Great ... Trinity more than just an
abstract doctrine that we take down off a shelf, dust off and admire once a year. Today we go forth from here mandated by
our God ... Homily For Holy Trinity Sunday, Year A May 30, 2023 — Glory Be To The Father, To The Son And To the Holy
Spirit, Amen! Readings: 1st: Ex 34, 4-6.8-9; Ps. (Dan 3, 52-56); 2nd: 2Cor 13: 11-13; ...



