Cereal Processing Food Cycle Technology Sourcebook Food Techology
Source Series Unifem
Women and the Food Cycle Root Crop Processing Fruit and Vegetable Processing Quality Assurance for Small-scale Rural
Food Industries Food, Technology and Culture in Africa Cereal Processing Environmental Assessment and Management in the
Food Industry Biotechnology Ghana Fermented Fruits and Vegetables Women Food Producers in Guyana Food Processing
Technology Regional Environmental Life Cycle Assessment for Improving Food Chain Sustainability Setting up and running a
small fruit or vegetable processing enterprise Emerging Food Packaging Technologies AD03E Preservation of fruit and
vegetables Setting up and running a small food business Principles and Practices of Small- and Medium-scale Fruit Juice
Processing Gender and Technology Setting up and running a small meat or fish processing enterprise Technologies in Food
Processing Marketing Channels and Supply Chain Networks in North America Smart and Sustainable Food Technologies
UNDOC, Current Index Modeling Food Processing Operations Setting up and running a small flour mill or bakery Setting up
and running a small-scale dairy processing business Explorations in the History and Heritage of Machines and Mechanisms
Guidelines for Small-scale Fruit and Vegetable Processors Role Of Women In The Development Of Science And Technology In
The Third World - Proceedings Of The Conference Organized By The Canadian International Development Agency And The
Third World Academy Of Sciences Food Process Engineering and Technology Peace Corps Times Food Engineering
Innovations Across the Food Supply Chain Review of the Technology Assessment Act Tropical Roots and Tubers
Industrializing Africa Climate Change and Pragmatic Engineering Mitigation Dairy Processing Sequencing Technologies in
Microbial Food Safety and Quality Foreign Operations, Export Financing, and Related Programs Appropriations for 1993
Recognizing the habit ways to get this book Cereal Processing Food Cycle Technology Sourcebook Food Techology Source
Series Unifem is additionally useful. You have remained in right site to start getting this info. acquire the Cereal Processing
Food Cycle Technology Sourcebook Food Techology Source Series Unifem connect that we pay for here and check out the
link.
You could purchase guide Cereal Processing Food Cycle Technology Sourcebook Food Techology Source Series Unifem or
acquire it as soon as feasible. You could quickly download this Cereal Processing Food Cycle Technology Sourcebook Food
Techology Source Series Unifem after getting deal. So, subsequent to you require the book swiftly, you can straight acquire
it. Its fittingly definitely simple and suitably fats, isnt it? You have to favor to in this ventilate

Tropical Roots and Tubers Nov 27 2019 Roots and tubers are considered as the most important food crops after cereals and
contribute significantly to sustainable development, income generation and food security especially in the tropical regions.
The perishable nature of roots and tubers demands appropriate storage conditions at different stages starting from farmers
to its final consumers. Because of their highly perishable nature, search for efficient and better methods of
preservation/processing have been continuing alongside the developments in different arena. This book covers the
processing and technological aspects of root and tuber foods, detailing the production and processing of roots and tubers
such as taro, cassava, sweet potato, yam and elephant foot yam. Featuring chapters on anatomy, taxonomy and physiology,
molecular and biochemical characterization, GAP, GMP, HACCP, Storage techniques, as well as the latest technological
interventions in Taro, Cassava, Sweet potato, yam and Elephant foot Yam.
Environmental Assessment and Management in the Food Industry Apr 24 2022 Life cycle assessment (LCA) of production
and processing in the food industry is an important tool for improving sustainability. Environmental assessment and
management in the food industry reviews the advantages, challenges and different applications of LCA and related methods
for environmental assessment, as well as key aspects of environmental management in this industry sector. Part one
discusses the environmental impact of food production and processing, addressing issues such as nutrient management and
water efficiency in agriculture. Chapters in Part two cover LCA methodology and challenges, with chapters focusing on
different food industry sectors such as crop production, livestock and aquaculture. Part three addresses the applications of
LCA and related approaches in the food industry, with chapters covering combining LCA with economic tools, ecodesign of
food products and footprinting methods of assessment, among other topics. The final part of the book concentrates on
environmental management in the food industry, including contributions on training, eco-labelling and establishing
management systems. With its international team of editors and contributors, Environmental assessment and management
in the food industry is an essential reference for anyone involved in environmental management in the food industry, and for
those with an academic interest in sustainable food production. Reviews the advantages, challenges and different
applications of LCA and related methods for environmental assessment Discusses the environmental impact of food
production and processing, addressing issues such as nutrient management and water efficiency in agriculture Examines
environmental management in the food industry, including contributions on training, eco-labelling and establishing
management systems
Food, Technology and Culture in Africa Jun 26 2022 This book is a multidisciplinary exposition of how scholars from various
disciplines research food. The chapters unravel the crosscutting themes in the role of food in everyday realities of African
societies. Food remains indispensable to humanity for a good healthy and quality life but accessibility is shrouded by poor
quality food and food fraud thereby making the available food unsafe for consumption by the Nigerian citizens, and of course
by people around the world. The underlying causes of this have largely been attributed to poverty and acquisitive economic
gains, and to some extent poor food handling by consumers. In Nigeria, the state of poverty is so severe that the largest
proportion of the citizens' daily and/or monthly income goes on food, which is barely enough to access quality and nutritional
food. Consequently, majority of the citizens seek and take up poor quality food that might come their way. In the light of

drive for unsafe food, the food fraudsters had capitalised on the poor Nigerians to make illegally adulterated and poor quality
food available at cheaper prices. This situation has not only endangered the food distribution system and quality of
consumed nutrition in Nigeria, but as equally put the health status of Nigerians at risk through long-term exposure and buildup of chronically toxic contaminants in the body.
Ghana Feb 20 2022 "Ghana is an extremely diverse country-ethnically, culturally, ecologically, and economically. Women
and men play different roles, undertake different activities, and face different constraints. Gender-based differences in their
activities and practices result from... existing gender inequalities. Because these gender differences are often fundamental
to men and women's livelihoods, understanding them is essential to designing policies and projects that will effectively
reduce gender inequalities and promote sustainable development." A growing body of literature indicates that reducing
gender inequalities and increasing women's access to productive resources greatly improves both welfare and economic
productivity. Despite recent gains in some areas, significant gender inequalities continue to limit women's capabilities and
constrain their ability to participate in and contribute to Ghana's economy. This report examines key gender inequalities and
gender-based differences in economic activities, opportunities, and constraints, focusing on two broad areas: the links
between gender, economic productivity and poverty, and the development of human capital. It is the result of the World
Bank's recognition of the need to understand gender issues in order to develop strategies to deal with them and support the
government's program to develop a gender strategy. In addition, it is intended to further the dialogue between the Bank, the
government, other donors, and nongovernmental organizations (NGOs) on how to reduce or eliminate gender-specific
constraints on economic development in Ghana.
AD03E Preservation of fruit and vegetables Jul 16 2021
Root Crop Processing Sep 29 2022 Covers the the most common processing techniques for the major root crops including
potato, cassava, sweet potato, yam and other edible aroid crops. Includes sections on basic food science principles, smallscale processing methods and case studies.
Emerging Food Packaging Technologies Aug 17 2021 The successful employment of food packaging can greatly improve
product safety and quality, making the area a key concern to the food processing industry. Emerging food packaging
technologies reviews advances in packaging materials, the design and implementation of smart packaging techniques, and
developments in response to growing concerns about packaging sustainability. Part one of Emerging food packaging
technologies focuses on developments in active packaging, reviewing controlled release packaging, active antimicrobials
and nanocomposites in packaging, and edible chitosan coatings. Part two goes on to consider intelligent packaging and how
advances in the consumer/packaging interface can improve food safety and quality. Developments in packaging material are
analysed in part three, with nanocomposites, emerging coating technologies, light-protective and non-thermal process
packaging discussed, alongside a consideration of the safety of plastics as food packaging materials. Finally, part four
explores the use of eco-design, life cycle assessment, and the utilisation of bio-based polymers in the production of smarter,
environmentally-compatible packaging. With its distinguished editors and international team of expert contributors,
Emerging food packaging technologies is an indispensable reference work for all those responsible for the design, production
and use of food and beverage packaging, as well as a key source for researchers in this area. Reviews advances in
packaging materials, the design and implementation of smart packaging techniques, and developments in response to
growing concerns about packaging sustainability Considers intelligent packaging and how advances in the
consumer/packaging interface can improve food safety and quality Examines developments in packaging materials,
nanocomposites, emerging coating technologies, light-protective and non-thermal process packaging and the safety of
plastics as food packaging materials
UNDOC, Current Index Nov 07 2020
Women Food Producers in Guyana Dec 21 2021
Smart and Sustainable Food Technologies Dec 09 2020 This book presents a comprehensive view of emerging smart
technologies in various food processing sectors. Specifically, it covers smart technologies applied in food production, food
manufacturing, food packaging, storage, distribution, and food supply chain. Contributing authors are the key scientists with
diverse backgrounds in either industry or academia. The book contains four parts with four chapters each, presenting recent
smart technologies developed in their respective areas. Part I primarily focuses on the recent smart food production
innovations such as precision agriculture, vertical farming, automation, robotics, livestock technology, modern greenhouse
practices, artificial intelligence, and block chain that dramatically increase the quality of raw materials for the food industry.
Part II provides the current knowledge and developments related to the recent smart technologies in manufacturing
pertaining to various food sectors, non-thermal food preservation technologies, and 3D printing, developed for the food
manufacturing industries that improve the organoleptic and nutritional quality, enhance chemical and microbial safety, as
well as cost-effectiveness and convenience of processed foods. Part III covers smart technologies to ensure food safety in the
supply chain, with monitoring and surveillance of food contamination, use of IoT and blockchain for food traceability and
neural network approach for risk assessment. Part IV provides expert opinions on using smart technologies for minimizing
waste and maximizing co-product recovery in food processing; upcycling technologies in food and sustainable value stream
mapping in the food industry. This book will be a useful resource to graduate/undergraduate students and researchers in
advanced food technology, practicing technologists/engineers in the food and related industries, food packaging industry,
entrepreneurs and other scientists and technologists in smart and sustainable processes who seek information on design
and development of these processes.
Fermented Fruits and Vegetables Jan 22 2022
Fruit and Vegetable Processing Aug 29 2022 Offers the non-specialist an insight into the ranges of methods and equipment
available for preserving products, increasing the quality and range of foodstuffs and indicating where the hazards are when
setting up a small food processing concern.
Cereal Processing May 26 2022 Part of a series which offers information on existing ways of improving the technology of
food processing and increasing the quality and range of food stuffs produced. This book provides an insight into the
processing of four cereal crops - maize, rice, sorghum and wheat.
Biotechnology Mar 24 2022 Examines the application of biotech. to agricultural development, assessing farmer-based as
well as science-based biotech., & the socio-political context. Looks at rural people's existing biotech. practices in the areas of

animal health, bio pesticides, food processing & crop genetic resources. Assesses science-based biotech. research, the
potential of existing technologies & the socio-political context of formal sector research. Presents a methodology for the
development of biotech. for small-scale farmers in the tropics, & integrating farmers' knowledge. Sets out a model for
integrating the formal & informal R&D systems.
Guidelines for Small-scale Fruit and Vegetable Processors Jun 02 2020
Dairy Processing Aug 24 2019 Outlines traditional methods of processing milk to produce cheese, butter, yoghurt and other
milk products, and discusses how hygiene and quality control can be improved, essential if the quantities of milk produced
are to be increased beyond the household level to give increased income.
Quality Assurance for Small-scale Rural Food Industries Jul 28 2022 Washed hands and gloves do not feature.
Setting up and running a small fruit or vegetable processing enterprise Sep 17 2021 If you are interested in starting up a
business, food processing offers an excellent opportunity to generate income using locally available resources. Focusing on
the establishment of such a business using fruits and vegetables, this detailed and informative manual covers topics such
as: products and processes (bottling, drying and picking), potential markets, equipment, facilities and quality assurance.
Issues involved in the mangagement of your business – health and safety, staffing issues, finances and business strategy –
are also addressed in an easy-to-follow, practical way.
Food Engineering Innovations Across the Food Supply Chain Jan 28 2020 Food Engineering Innovations Across the Food
Supply Chain discusses the technology advances and innovations into industrial applications to improve supply chain
sustainability and food security. The book captures the highlights of the 13th International Congress of Engineering ICEF13
under selected congress themes, including Sustainable Food Systems, Food Security, Advances in Food Process Engineering,
Novel Food Processing Technologies, Food Process Systems Engineering and Modeling, among others. Edited by a team of
distinguished researchers affiliated to CSIRO, this book is a valuable resource to all involved with the Food Industry and
Academia. Feeding the world’s population with safe, nutritious and affordable foods across the globe using finite resources is
a challenge. The population of the world is increasing. There are two opposed sub-populations: those who are more affluent
and want to decrease their caloric intake, and those who are malnourished and require more caloric and nutritional intake.
For sustainable growth, an increasingly integrated systems approach across the whole supply chain is required. Focuses on
innovation across the food supply chain beyond the traditional food engineering discipline Brings the integration of on-farm
with food factory operations, the inclusion of Industry 4.0 sensing technologies and Internet of Things (IoT) across the food
chain to reduce food wastage, water and energy inputs Makes a full intersection into other science domains (operations
research, informatics, agriculture and agronomy, machine learning, artificial intelligence and robotics, intelligent packaging,
among others)
Food Process Engineering and Technology Mar 31 2020 Food Process Engineering and Technology, Third Edition combines
scientific depth with practical usefulness, creating a tool for graduate students and practicing food engineers, technologists
and researchers looking for the latest information on transformation and preservation processes and process control and
plant hygiene topics. This fully updated edition provides recent research and developments in the area, features sections on
elements of food plant design, an introductory section on the elements of classical fluid mechanics, a section on non-thermal
processes, and recent technologies, such as freeze concentration, osmotic dehydration, and active packaging that are
discussed in detail. Provides a strong emphasis on the relationship between engineering and product quality/safety
Considers cost and environmental factors Presents a fully updated, adequate review of recent research and developments in
the area Includes a new, full chapter on elements of food plant design Covers recent technologies, such as freeze
concentration, osmotic dehydration, and active packaging that are discussed in detail
Modeling Food Processing Operations Oct 07 2020 Computational modeling is an important tool for understanding and
improving food processing and manufacturing. It is used for many different purposes, including process design and process
optimization. However, modeling goes beyond the process and can include applications to understand and optimize food
storage and the food supply chain, and to perform a life cycle analysis. Modeling Food Processing Operations provides a
comprehensive overview of the various applications of modeling in conventional food processing. The needs of industry,
current practices, and state-of-the-art technologies are examined, and case studies are provided. Part One provides an
introduction to the topic, with a particular focus on modeling and simulation strategies in food processing operations. Part
Two reviews the modeling of various food processes involving heating and cooling. These processes include: thermal
inactivation; sterilization and pasteurization; drying; baking; frying; and chilled and frozen food processing, storage and
display. Part Three examines the modeling of multiphase unit operations such as membrane separation, extrusion processes
and food digestion, and reviews models used to optimize food distribution. Comprehensively reviews the various applications
of modeling in conventional food processing Examines the modeling of multiphase unit operations and various food
processes involving heating and cooling Analyzes the models used to optimize food distribution
Industrializing Africa Oct 26 2019 An introduction to the political, social, and economic conditions of the continent, which
provides the reader with a background setting to the existing conditions today. Includes over 78 annexes which contain hardto-find information relating to various economic aspects of the economy by country.
Role Of Women In The Development Of Science And Technology In The Third World - Proceedings Of The Conference
Organized By The Canadian International Development Agency And The Third World Academy Of Sciences May 02 2020 This
conference was organised by the Third World Academy of Sciences in collaboration with the Canadian International
Development Agency. For the 250 female scientist participants from distant lands and diverse cultures from the Caribbean
to the Far East, the conference proved a stimulating experience to recognize their strength in terms of numbers and
achievements, to forge new links, nationally and internationally, and to demonstrate that science is independent of gender
and is no longer an exclusively male-dominated preserve. The first part of the proceedings deals with the global, Third World
and national perspectives of the theme “Women and Science” and the second highlights the scientific contributions by Third
World women scientists, their personal experiences and scientific reports. The publication of these proceedings would serve
as a potentially effective strategy aimed at enhancing the status of women scientists, not only in the Third World but
worldwide.
Principles and Practices of Small- and Medium-scale Fruit Juice Processing May 14 2021 While large-scale juice processing is
the subject of many textbooks, this publication aims at the gap in information regarding juice processing at the small-and

medium-scale agro-industry level. It presents technical and economic information designed to address issues affecting
medium-size juice processors in developing countries.
Climate Change and Pragmatic Engineering Mitigation Sep 25 2019 This volume brings together 18 experts with diverse
backgrounds and expertise from around the globe to tackle climate change from multiple angles. A comprehensive
exposition of the interconnection between ocean, weather, and climate variability is a pre-requisite for understanding the
challenge. The solution approach encompasses a better appreciation of the roof, refined solar energy estimation, heightened
heat exchange effectiveness, improved understanding of photovoltaic operation in the Arctic, and integration of
thermoelectric with photovoltaic. Adaptation is an essential and immediate remedy that every individual must take part in,
understanding that men and women respond to the thermal environment differently. Imagine future buildings made from
appetizing materials, closing a sustainable design process with self-sufficient communities. Would hydrogen become a
crucial part of the mitigation?
Sequencing Technologies in Microbial Food Safety and Quality Jul 24 2019 Molecular landscape for food safety analysis is
rapidly revolutionizing because of high resolution and value added resulting analysis of next-generation sequencing (NGS)
approaches. These modern sequencing technologies drive worldwide advancements in food safety and quality. Sequencing
Technologies in Microbial Food Safety and Quality reviews several practices in that NGS contributes to foodborne pathogens
functional characterization, management and control. This book focuses on potential uses of sequencing technologies in
microbial food safety and quality and highlights present challenges in the food industry. Key Features: Application of whole
genome sequencing technologies in disease diagnostics, surveillance, transmission, and outbreak investigation in food
sector Impact of sequencing tools in the area of food microbiology Recent advances in genomic DNA sequencing of microbial
species from single cells Microbial bioinformatics resources for food microbiology High-throughput insertion tracking by deep
sequencing for the analysis of food pathogens This book includes contributions from experts who have manipulated
sequencing tools in relation to microbial food safety and quality. Presenting comprehensive details about NGS approaches in
food science, this book is an updated and reliable reference for food scientists, nutritionists, food product investigators to
study and implement the sequencing technologies for developing quality and safe food. This book would also serve as
informative resource for food industry officials, government researchers, food science or food nutrition students who seek
comprehensive knowledge about the role of emerging sequencing technologies in revolutionizing the food industry.
Setting up and running a small food business Jun 14 2021 This is the first in a series of manuals on small-scale food
processing, compiled by contributors from several developing countries. Intended as a practical guide for people starting or
operating a food business, it covers a range of topics including: hygiene, equipment, product testing, suppliers and retailers,
and financial, production and staff management.
Regional Environmental Life Cycle Assessment for Improving Food Chain Sustainability Oct 19 2021 Current LCA
methodologies employed to assess the intensity of environmental impacts lack a regional view, even though the sensitivity
of the receiving environment is important in determining the specific levels of risks. This book seeks to redress the balance
and develop a globally applicable, affordable and feasible approach to determine differentiated sets of possible impacts with
higher environmental burdens derived from food supply chain processes. To this end, the earth’s land surface is divided into
so-called “ecoregions”, defined by their specific characteristics such as soil, climate, and topography/physiography, and
associated with the relevant risks for each ecoregion. The use of ecoregions and respective environmental risks can help
enterprises recognize the environmental effect of their products but also help improve the reliability of comparisons between
LCA results in different regions.
Food Processing Technology Nov 19 2021 Widely regarded as a standard work in its field, this book introduces the range of
processing techniques that are used in food manufacturing. It explains the principles of each process, the processing
equipment used, operating conditions and the effects of processing on micro-organisms that contaminate foods, the
biochemical properties of foods and their sensory and nutritional qualities. The book begins with an overview of important
basic concepts. It describes unit operations that take place at ambient temperature or involve minimum heating of foods.
Subsequent chapters examine operations that heat foods to preserve them or alter their eating quality, and explore
operations that remove heat from foods to extend their shelf life with minimal changes in nutritional quality or sensory
characteristics. Finally, the book reviews post-processing operations, including packaging and distribution logistics. The third
edition has been substantially rewritten, updated and extended to include the many developments in food technology that
have taken place since the second edition was published in 2000. Nearly all unit operations have undergone significant
developments, and these are reflected in the large amount of additional material in each chapter. In particular, advances in
microprocessor control of equipment, ‘minimal’ processing technologies, genetic modification of foods, functional foods,
developments in ‘active’ or ‘intelligent’ packaging, and storage and distribution logistics are described. Developments in
technologies that relate to cost savings, environmental improvement or enhanced product quality are highlighted.
Additionally, sections in each chapter on the impact of processing on food-borne micro-organisms are included for the first
time.
Foreign Operations, Export Financing, and Related Programs Appropriations for 1993 Jun 22 2019
Setting up and running a small meat or fish processing enterprise Mar 12 2021 This second publication in the CTA series of
food processing manuals, compiled by contributors from several developing countries, covers markets and marketing for
meat and fish, planning production, meat processing, fish processing, quality assurance and legislation, and financial
management (See also 1041, 1176).
Marketing Channels and Supply Chain Networks in North America Jan 10 2021 This book provides a rare historical analysis
on the development and importance of marketing channels to Supply Chain Management (SCM) in Northern America. In
particular, the book looks at the period 1850 to the present, to understand the evolution, the trends and the current status.
It aims to bring back this forgotten area of research, to the mainstream marketing thought process. A general overview of
developments in marketing channels will help the reader understand what changes occurred and how some of these
changes impacted marketing education and practice. First, the book provides an overview of the historical background of
how manufacturing and distribution evolved in the 19th century. Next, the marketing channels and supply chain networks
are defined. Then the three time periods within 1850- present are covered. The book explains how supply chain has become
prominent in organizations, the movement to non-store retailing and the omnichannel is discussed to focus on recent

developments in distribution. Finally, developments that relate to the academic discipline and implications for the future are
examined. The book concludes by describing the relationship between marketing channels and supply chain today, based on
historical analysis.
Explorations in the History and Heritage of Machines and Mechanisms Jul 04 2020 This is the proceedings of the 6th
International Symposium on History of Machines and Mechanisms that was held in Beijing, China, in September 2018. The
Symposium provided an international forum for presenting and discussing historical developments in the field of Machine
and Mechanism Science (MMS). Special sections focused on the following topics: . modern reviews of past works · engineers
in history, and their works · direct memories of the recent past · the development of theories · the history of the design of
machines and mechanisms · development of automation and robots · the development of teaching of MMS · the schools and
institutes of mechanical engineering · the heritage of machines and mechanisms
Setting up and running a small-scale dairy processing business Aug 05 2020 Food processing offers excellent incomegenerating opportunities for those wishing to start up in business. With this in mind, this comprehensive manual provides a
detailed description of how to process milk into a variety of dairy products including cheese and milk confectionary. Topics
covered include markets, equipment and facilities, managing a dairy, and health and safety issues. The guide should be read
in conjunction with volume 1 in the series (see 1041), which introduces aspects such as technical know-how, business skills
and customer care.
Women and the Food Cycle Oct 31 2022 Traditional food processing forms the basis of gainful employment for millions of
rural people around the world, mainly working part time in their own households, and often provides the main source of
income for poor women. This collection of case studies includes grain processing, fruit processing, baking, beekeeping and
small-scale oil production.
Review of the Technology Assessment Act Dec 29 2019
Technologies in Food Processing Feb 08 2021 With the unprecedented increase in the world’s population, the need for
different foodprocessing techniques becomes extremely important. And with the increase in awareness of and demand for
food quality, processed products with improved quality and better taste that are safe are also important aspects that need to
be addressed. In this volume, experts examine the use of different technologies for food processing. They look at technology
with ways to preserve nutrients, eliminate anti-nutrients and toxins, add vitamins and minerals, reduce waste, and increase
productivity. Topics include, among others: • applications of ohmic heating • cold plasma in food processing • the role of
biotechnology in the production of fermented foods and beverages • the use of modification of food proteins using gamma
irradiation • edible coatings to restrain migration of moisture, oxygen, and carbon dioxide • natural colorants, as opposed to
synthetic coloring, which may have toxic effects • hurdle technology in the food industry • the unrecognized potential of
agro-industrial waste
Setting up and running a small flour mill or bakery Sep 05 2020 This series of practical guides is aimed at people starting or
operating a food business. The third publication in the series covers markets for flours and bakery products, setting up a mill
or a bakery, processing grains and flours and producing bakery products, quality assurance and legislation, and production
and financial management. (See also 1041, 1175)
Peace Corps Times Feb 29 2020
Gender and Technology Apr 12 2021 This collection of articles from Gender and Development considers technologies of
many kinds, including those intended to save womens labour, to enable them to control their fertility and to learn and
communicate using computer technology.
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