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Solution to July 2005 
crossword

The winner of this month’s crossword 
will  be published in next month’s 
issue. For a chance to win a £25 book 
voucher, please send your completed 
crossword to the address given on p2 
by 12 August.

August 2005 Crossword

The winner of the July 2005 
Chemistry World crossword 
competition is John Wilkins, Bedford, 
UK.
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Across
 1 Obscure like an egg (10)
 6 Walked – time short, nearly went on horseback (4)
 9 Scene change: fish enters and advances beyond acceptable limits (10)
 10 Lecherous look brings back a feel-good factor (4)
 12 In Rome one is an extremely small amount (4)
  13 Abnormal shape in extraordinary medal (9)
 15 Drink with a Conservative – depending on contingencies (8)
 16 Brahms and Liszt have a bad reputation with leader of orchestra(6)
 18 Round, round, round the onset (6)
 20 False diamond is a plant (8)
 23 It’s artificially produced novel menu incorporating Putin’s revision (9)
 24 Route, we hear, presented by trainee planner (4)
 26 Press club (4)
 27 Tapestries fabricated to provide risqué entertainment (10)
 28 Object to wits (4)
 29 Godsends: e.g. transformed tenacity (10)

 Down
 1 We were one of the pitchers when we went off (4)
 2 Sugar in mixed chocolates – in Rome this is extracted (7)
 3 Exploding atomic turnip is a product of uranium decay (12)
 4 Rowdy American public excluded (2, 6)
 5 Having been around for a long time or, put the other way, senility (6)
 7 Prevailing system, given time, would be colonel’s responsibility (7)
 8 Hairstyle that if unruly could get lord sacked (10)
 11 ‘No admittance’ possibly showing evidence of pollution (12)
 14 It’s artificially produced with brief numerical transformation (10)
 17 Impressively large object with lump (not large) inside (8)
 19 Controlled from the highest level and paid nothing in Deal, say (7)
 21 Surplus arising in e.g. a revolution (7)
 22 Orbits in translation wherein tables may be set (6)
 25 Fungi on which, rising, one is gambling (4)
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redundant. There are also irritating 
errors, a particular problem in a 
book geared towards student self 
study, since the reader does not have 
lectures, tutors or fellow students 
for backup. I was dismayed to see 
the configuration prefixes D- and 
L- quoted as indicating dextro- and 
laevo-rotatory rotation of plane-
polarised light!

All-in-all, however, Chemistry: 
an introduction for medical and 
health sciences is a light, readable 
and worthwhile book, provided it 
is targeted at the appropriate niche 
audience.

Analysing food
Chemical analysis of foods: an 
introduction
Leighton Jones
Leatherhead, UK: Leatherhead 
Food Research Association
2005 | 144pp | £30.00 (SB) 
ISBN 0905942728
Reviewed by Rachel Burch

This book is part of the Key topics in 
food science and technology series, 
industry-relevant introductory 
guides, and as such it will fulfil 
its purpose. Few of the topics are 
covered in any depth but references 
are given to guide the reader 
to further study and little or no 
chemistry is assumed or required.

The main chapters of the book 
cover the reasons for analysing food, 
including the uses to which results 
are put, the importance of validation 

and quality controls, and analytical 
methods. There is also a chapter 
that discusses the complications of 
analyses such as dietary fibre, where 
the method used will depend on the 
choice of definition of the analyte. 

Relevant and topical examples 
are used throughout, for example 
the issue of Sudan dye adulteration 
is discussed. There are also several 
references to the requirement for 
salt declaration and the factors to 
consider when choosing between 
sodium or chloride analysis to 
provide an accurate result. 

While in general the book 
provides a good overview of 
chemical analysis, some subjects are 
covered in detail while others are 
omitted completely. A whole page 
is devoted to describing the number 
of samples that should be taken 
for analysis but the subsequent 
description of the main stages 
in analysis makes no mention of 
subsampling or the need for sample 
homogeneity.

The book will be of most use to 
those in the food industry charged 
with commissioning analysis, as the 
book emphasises the importance of 
such factors as extent of validation 
when selecting a laboratory, the 
need to understand the purpose of 
the analysis and the bearing this  
has on the choice of method. 
However, the lack of detail in the 
book, coupled with the lack of an 
index, means it will be of little  
use to students or anyone  
involved in practical chemical 
analysis.
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