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Social Security Reform: Analysis of a Trust Fund Exhaustion Scenario
Illustrates the Difficult Choices and the Need for Early Action
British Poultry Standards - J. Ian H. Allonby 2018-11-28
A fully updated and expanded new edition of the official reference to all
the recognised Poultry Standards in Great Britain The seventh edition of
British Poultry Standards contains complete specifications together with
judging points for all standardised breeds and varieties of poultry, as
compiled by the specialist Breed Clubs and published under the guidance
of the Poultry Club of Great Britain. Intended as a manual to aid in the
instruction and identification of breeds for the novice through to the
veterinarian, this new edition has been thoroughly revised and edited,
with numerous changes to breed pictures and profiles, providing a welldefined update for contemporary breeding, judging and exhibiting.
Under the guardianship of the Poultry Club of Great Britain, this book
details the authorised standards of excellence for each breed, covering
categories such as feather markings, breed classification, and defects
and deformities. The must-have reference for keepers, breeders, judges
and exhibitors of pure bred poultry Features over 500 colour
photographs, including 150 new images Includes 10 new breeds as well
as all standardised breeds, and features photographs of many different
varieties Provides complete specifications and judging points of all

The Gluten-Free Almond Flour Cookbook - Elana Amsterdam
2012-10-23
99 family-friendly gluten-free recipes for breafast, dinner, and dessert.
The prevalence of celiac disease and gluten sensitivity among millions of
adults and children has created the need for gluten-free recipes that are
as nutritious and tasty as their traditional counterparts. Popular food
blogger Elana Amsterdam offers ninety-nine family-friendly
classics—from Pancakes to Eggplant Parmesan to Chocolate Cake—that
feature her gluten-free ingredient of choice, almond flour. Because these
recipes are low glycemic, low in cholesterol and dairy, and high in
protein and fiber, they are also ideal for people with diabetes, obesity,
and high cholesterol. So whether you’re looking for a quick breakfast
treat, a comfort food entrée, or a showstopping dessert, The Gluten-Free
Almond Flour Cookbook proves that gluten-free cooking can mean
healthy eating for everyone.
Chicken - Steve Striffler 2005-01-01
Looks at the history of the chicken industry in the United States and
describes the author's experiences as he worked at a Tyson Foods
poultry processing plant.
Social Security Reform - United States Government Accountability Office
2018-02-05
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standardised breeds and varieties of poultry Recognised by the Poultry
Club of Great Britain British Poultry Standards, 7th Edition is an
essential resource for all poultry judges, breeders, exhibitors and
keepers, as well as agricultural and veterinary college libraries and
conservationists.
Starch Production Technology - Jack Augustus Radley 1976-01-01

Good,No Highlights,No Markup,all pages are intact, Slight
Shelfwear,may have the corners slightly dented, may have slight color
changes/slightly damaged spine.
Design and Analysis of Experiments, Introduction to Experimental
Design - Klaus Hinkelmann 1994-03-22
Design and analysis of experiments/Hinkelmann.-v.1.
Nutrition for Foodservice and Culinary Professionals - Karen E.
Drummond 2000-08-29
The study of nutrition has grown in importance for the hospitality
industry and is now a required course in the hospitality curriculum. This
is because of increased awareness among the general consumer who
demands healthy food and a well-balanced diet. This new edition covers
an encyclopedic range of topics including guidelines on healthy weight
and the treatment of high blood pressure, non-fat and low-fat
ingredients. A new chapter covers food purchasing, receiving and
storage of healthy ingredients.
Egg Bioscience and Biotechnology - Yoshinori Mine 2008-01-03
Egg Bioscience and Biotechnology provides a very focused look at the
most recent advances in the study and value-added use of the bioactive
components of eggs. This book focuses mainly on biologically active
substances derived from egg components and their potential use. These
include substances with anti-microbial, anti-adhesive,
immunomodulatory, anti-cancer, anti-hypertensive, and anti-oxidant
properties.
Principles of Farm Machinery - Roy Bainer 2010-12
This book presents the subject of farm machinery from the engineering
viewpoint, emphasizing functional requirements and principles of
operation for the basic types of field machines. Methods for testing or
evaluating the performance of certain types of field machinery are
included in the appropriate chapters. Contents: Abbreviations; Research
and Development in Farm Machinery; Field Capacities and Cost Analysis;
Materials of Construction; Elements of Rotary Power-Transmission
Systems; Hydraulic Controls and Power-Take-Off Drives; Tillage Force
Analysis and Hitching; Soil tillage: Moldboard-Type Tools; Disk Tools;

The Rabbit - F. Lebas 1997
Poultry Products Processing - Shai Barbut 2016-04-19
Poultry Products Processing: An Industry Guide covers all major aspects
of the modern poultry further processing industry. The author provides a
comprehensive guide to the many steps involved in converting poultry
muscle (chicken, turkey, duck, ratite, etc.) into meat and highlights the
critical points required to assure high quality and safe product
manufacturing. The book opens with an overview of the poultry industry
and then discusses poultry anatomy and muscle biology as they relate to
meat quality and potential problems associated with further processing.
Several chapters are devoted to meat product formulations (including
numerous recipes), processing equipment, and principles of equipment
operation. A separate chapter is devoted to the growing field of battering
and breading poultry products, such as chicken nuggets, with many
illustrations of equipment operation, discussions of the various breading
employed, and trouble shooting. Another section focuses on food safety,
microbiology, sanitation methods, and HACCP, including models for
primary and further processing. Material on meat color, color defects,
flavor, and sensory analysis is also included to help the reader
understand factors affecting the challenges and problems the industry
faces when marketing poultry products.
Principles of Microeconomics - Karl E. Case 2012
For the one semester principles of microeconomics course. Reviewers
tell us that Case/Fair is one of the all-time bestselling POE texts because
they trust it to be clear, thorough and complete.
Advances in Meat Research - A.M. Pearson 1985-09-30
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Miscellaneous Tillage Equipment; Earth-Moving Equipment; Crop
Planting; Row-Crop Cultivation, Flaming, and Thinning; Application of
Fertilizers; Hay Harvesting: Mowing, Raking, and Baling; Forage
Chopping and Handling; Seed Cleaning and Sorting; Grain and Seed
Harvesting; Corn Picking and Shelling; Cotton Harvesting; Harvesting of
Root Crops; Spraying and Dusting; Farm Transport. This book contains
classic material dating back to the 1900s and before. The content has
been carefully selected for its interest and relevance to a modern
audience.
Identification of Common Aspergillus Species - Maren A. Klich 2002
This useful new book provides a morphologically based system for the
identification of the more common Aspergillus species as well as several
uncommon species, which the author has included to demonstrate the
breadth of variability in the genus. The species descriptions are based on
new information obtained by recording morphological observations on
approximately five isolates of each species. These data was combined
with previously published information to create a comprehensive species
description. Species descriptions are arranged alphabetically by species
name and include colony diameters, colony colors and textures,
microscopic characteristics, distinguishing features, taxonomic
references, habitats, and, where applicable, common synonyms and
major mycotoxins. On the page opposite each species description are
photos of the colonies, conidial heads, conidia, and other distinctive
features. Scanning electron micrographs are included to give a more
three dimensional view of the conidia. -- Morphologically based system
for the identification of Aspergillus species -- Over 270 photographs and
electron micrographs -- Comprehensive descriptions based on new
information obtained by recording morphological observations and
previously published information
Field Crop Manual - 2008

isolates--exploring the effect of fiber on chronic disease, cardiovascular
health, cancer, and diabetes. Examines food applications and the efficacy
and safety of psyllium, sugar beet fiber, pectin, alginate, gum arabic, and
rice bran.
Foodborne Microorganisms of Public Health Significance - Ailsa Diane
Hocking 1997
Baked Products - Stanley P. Cauvain 2008-04-15
Taking a fresh approach to information on baked products, this exciting
new book from industry consultants Cauvain and Young looks beyond the
received notions of how foods from the bakery are categorised to explore
the underlying themes which link the products in this commercially
important area of the food industry. First establishing an understanding
of the key characteristics which unite existing baked product groups, the
authors move on to discuss product development and optimisation,
providing the reader with coverage of: Key functional roles of the main
bakery ingredients Ingredients and their influences Heat transfer and
product interactions Opportunities for future product development
Baked Products is a valuable practical resource for all food scientists and
food technologists within bakery companies, ingredient suppliers and
general food companies. Libraries in universities and research
establishments where food science and technology is studied and taught
will find the book an important addition to their shelves.
Evidence-Based Nursing - Sarah Brown 2009
Evidence-Based Nursing is a resource designed to teach nursing
students how to engage in evidence-based practice (EBP). This text helps
students acquire a basic knowledge of research methodology and it
teaches them to critically appraise published research.
Chromatography and Its Applications - Sasikumar Dhanarasu
2012-03-16
Chromatography is a powerful separation tool that is used in all branches
of science, and is often the only means of separating components from
complex mixtures. The Russian botanist Mikhail Tswett coined the term
chromatography in 1906. The first analytical use of chromatography was

Handbook of Dietary Fiber - Susan Sungsoo Cho 2001-08-17
Presents the latest research on the analysis, metabolism, function, and
physicochemical properties of fiber, fiber concentrates, and bioactive
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described by James and Martin in 1952, for the use of gas
chromatography for the analysis of fatty acid mixtures. A wide range of
chromatographic procedures makes use of differences in size, binding
affinities, charge, and other properties. Many types of chromatography
have been developed. These include Column chromatography, High
performance liquid chromatography (HPLC), Gas chromatography, Size
exclusion chromatography, Ion exchange chromatography etc. In this
book contains more details about the applications of chromatography by
various research findings. Each and every topics of this book have
included lists of references at the end to provide students and
researchers with starting points for independent chromatography
explorations. I welcome comments, criticisms, and suggestions from
students, faculty and researchers.
Indigenous Peoples' Food Systems - Harriet V. Kuhnlein 2009
Explores the nutritional systems of indigenous communities around the
world through case studies and research findings that cover such issues
as food diversity, the traditions linked to the commodity, and how
globalization is impacting their overall health.
The Book of Tempeh - William Shurtleff 1979-06-01
Includes full contents of the paperback edition, plus lengthy appendixes
Early Life History of Fish - E. Kamler 2012-12-06
Among the fishes, a remarkably wide range of biological adaptations to
diverse habitats has evolved. As well as living in the conventional
habitats of lakes, ponds, rivers, rock pools and the open sea, fish have
solved the problems of life in deserts, in the deep sea, in the cold
Antarctic, and in warm waters of high alkalinity or of low oxygen. Along
with these adaptations, we find the most impressive specializations of
morphology, physiology and behaviour. For example we can marvel at
the high-speed swimming of the marlins, sailfish and warm-blooded
tunas, air breathing in catfish and lungfish, parental care in the mouthbrooding cichlids and viviparity in many sharks and toothcarps.
Moreover, fish are ofconsiderable importance to the survival ofthe
human species in the form of nutritious and delicious food of numerous
kinds. Rational exploitation and management of our global stocks of
pengaruh-substitusi-daging-ayam-dengan-tempe-terhadap

fishes must rely upon a detailed and precise insight of their biology. The
Chapman and Hall Fish and Fisheries Series aims to present timely
volumes reviewing important aspects of fish biology. Most volumes will
be of interest to research workers in biology, zoology, ecology and
physiology, but an additional aim is for the books to be accessible to a
wide spectrum ofnon specialist readers ranging from undergraduates
and postgraduates to those with an interest in industrial and commercial
aspects of fish and fisheries.
Waste Management and Resource Efficiency - Sadhan Kumar Ghosh
2019-02-23
The book contains high-quality research papers presented at Sixth
International Conference on Solid Waste Management held at Jadavpur
University, Kolkata India during November 23-26, 2016. The Conference,
IconSWM 2016, is organized by Centre for Quality Management System,
Jadavpur University in association with premier institutes and societies
of India. The researchers from more than 30 countries presented their
work in Solid Waste Management. The book is divided into two volumes
and deliberates on various issues related to innovation and
implementation in sustainable waste management, segregation,
collection, transportation of waste, treatment technology, policy and
strategies, energy recovery, life cycle analysis, climate change, research
and business opportunities.
Biscuit, Cracker and Cookie Recipes for the Food Industry Duncan Manley 2001-01-29
Getting the basic formula correct is fundamental to product development
and quality. This book provides a comprehensive collection of over 150
standard commercial biscuit recipes and provides the ideal companion to
the third edition of Duncan Manleys Technology of biscuits, crackers and
cookies. It is designed for the biscuit product developer as an aid in the
task of creating and perfecting a biscuit product.
Hedonisme Preferensi dalam Mengkonsumsi Daging - Dr. Ir. Minar
Ferichani, MP 2017-01-23
Buku “Hedonisme Preferensi dalam Mengkonsumsi Daging” ini disusun
dengan maksud untuk melengkapi ketersediaan bahan bacaan yang
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mengungkap preferensi konsumen, yang merupakan salah satu acuan di
dalam melakukan riset pemasaran. Telaah mengenai preferensi dalam
buku ini lebih menekankan pada perluasan preferensi diluar standar
teori ekonomi dengan memasukkan unsur preferensi lexicographic dan
harga hedonic. Seiring perubahan zaman, struktur konsumsi terhadap
suatu barang dapat mengalami perubahan. Kajian dalam buku ini
menyoroti struktur konsumsi daging melalui periode waktu, yang
melibatkan adanya guncangan krisis ekonomi di Indonesia tahun 1998.
Banyak hal yang menjadi pertimbangan atau melatarbelakangi konsumen
dalam menentukan jenis barang yang akan dikonsumsi. Harga dan
pendapatan adalah faktor utama di dalam teori ekonomi standar. Akan
tetapi, kita perlu memperhatikan faktor kualitas produk atau adanya
atribut tertentu dalam menduga preferensi konsumen. Daya beli dan
kesejahteraan masyarakat yang semakin meningkat dalam kajian ini
kemungkinan berpengaruh terhadap tuntutan masyarakat dalam
mengkonsumsi daging yang menjadi semakin bervariasi. Teknologi
informasi yang semakin canggih juga membuat masyarakat semakin
mudah mengakses isu kesehatan dan keamanan pangan dalam
mengkonsusmsi daging. Akan tetapi, fenomena tersebut belum menjadi
fakta ilmiah terkait dengan preferensi konsumsi daging terutama
konsumen pada tataran rumah tangga. Kajian dalam buku ini terbatas
pada kasus yang terjadi di Daerah Istimewa Yogyakarta, mengingat
tujuan penulisan buku ini adalah untuk menyajikan salah satu contoh
kajian yang belum pernah dilakukan secara empiris baik kasus maupun
metode analisisnya.
Ice Cream - Robert T. Marshall 2012-12-06
Completely re-written with two new co-authors who provide expertise in
physical chemistry and engineering, the Sixth Edition of this
textbook/reference explores the entire scope of the ice cream industry,
from the chemical, physical, engineering and biological principles of the
production process, to the marketing and distribution of the finished
product. This Sixth Edition builds on the strengths of previous editions
with its coverage of the history, production and consumption,
composition, ingredients, calculation and preparation of mixes,
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equipment, processing, freezing, hardening, storage, distribution,
regulations, cleaning and sanitizing, safety, and quality of ice cream and
related frozen desserts.
Byproducts from Agriculture and Fisheries - Benjamin K. Simpson
2019-11-04
Ranging from biofuels to building materials, and from cosmetics to
pharmaceuticals, the list of products that may be manufactured using
discards from farming and fishery operations is extensive. Byproducts
from Agriculture and Fisheries examines the procedures and
technologies involved in this process of reconstitution, taking an
environmentally aware approach as it explores the developing role of
value-added byproducts in the spheres of food security, waste
management, and climate control. An international group of authors
contributes engaging and insightful chapters on a wide selection of
animal and plant byproducts, discussing the practical business of
byproduct recovery within the vital contexts of shifting socio-economic
concerns and the emergence of green chemistry. This important text:
Covers recent developments, current research, and emerging
technologies in the fields of byproduct recovery and utilization Explores
potential opportunities for future research and the prospective
socioeconomic benefits of green waste management Includes detailed
descriptions of procedures for the transformation of the wastes into of
value-added food and non-food products With its combination of practical
instruction and broader commentary, Byproducts from Agriculture and
Fisheries offers essential insight and expertise to all students and
professionals working in agriculture, environmental science, food
science, and any other field concerned with sustainable resources.
The Book of Tofu - William Shurtleff 1998
Historical, nutritional, and culinary information about East Asia's most
important soybean food accompanies over five hundred recipes for
dishes using its seven varieties
Poverty and the Welfare State - Paul Spicker 2002
Surimi Technology - Tyre C. Lanier 1992-02-24
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Soybeans: Chemistry and Technology: Proteins - Allan Kay Smith
1972

Ozone in Food Processing - Colm O'Donnell 2012-04-23
This book is the first to bring together essential information on the
application of ozone in food processing, providing an insight into the
current state-of-the-art and reviewing established and emerging
applications in food processing, preservation and waste management.
The chemical and physical properties of ozone are described, along with
its microbial inactivation mechanisms. The various methods of ozone
production are compared, including their economic and technical
aspects. Several chapters are dedicated to the major food processing
applications: fruit and vegetables, grains, meat, seafood and food
hydrocolloids, and the effects on nutritional and quality parameters will
be reviewed throughout. Further chapters examine the role of ozone in
water treatment, in food waste treatment and in deactivating pesticide
residues. The international regulatory and legislative picture is
addressed, as are the health and safety implications of ozone processing
and possible future trends.
Applied Animal Nutrition - Peter R. Cheeke 2005
This book has a two-fold objective-(1) to describe the properties of
feedstuffs used in the feeding of domestic animals and, (2) to provide
information on feeding practices for a variety of domestic and exotic
animal species. An environmentalist-friendly perspective of
contemporary issues helps readers develop awareness of environmental
and ecological effects of livestock production. For professional animal
nutritionists, extension agents, veterinarians, and livestock producers.
Sistem Manajemen Mutu Usaha Kecil dan Menengah - Eko Sudarmanto
2022-11-05
Manajemen mutu merupakan sebuah konsep yang meliputi budaya, sikap
dan struktur organisasi menjadi bagian dari suatu unit usaha/bisnis yang
berusaha untuk menyediakan kepada pelanggan berupa produk atau jasa
yang memenuhi atau melebihi kebutuhan mereka dengan melibatkan
manajemen dan seluruh karyawan melalui perbaikan terus menerus dan
mengurangi kerugian akibat praktik pemborosan, pembuangan, dan
cacat. Unit usaha bisnis yang menerapkan konsep manajemen mutu pada
akhirnya akan bisa meningkatkan keuntungan dengan melakukan

Alternative Protein Sources in Aquaculture Diets - Chhorn Lim
2019-08-30
A unique resource that describes the ingredients included in an
aquaculture diet, species profiles, processing methods, impacts to
environment and industry, and more. Aquaculture is and will remain a
major food producing sector in the future. To become more efficient and
successful in the aquaculture industry, operations need to provide good
nutrition. Alternative Protein Sources in Aquaculture Diets is a unique
source describing the ingredients included in fish and crustacean diets,
their nutrient compositions, species profiles, suitability for species,
processing methods, and impacts of alternative ingredients on the
environment and to the aquaculture industry. World-renowned
nutritionists and feed technologists explore practical ways for the
aquaculture industry to expand and remain competitive, and discuss
ways to develop less expensive alternative sources or protein. Diet costs
take up a huge chunk of operating expenditures, with fish meal being
one of the most expensive ingredients in the aquaculture diet. Alternative
Protein Sources in Aquaculture Diets provides detailed knowledge on the
use of alternative plant and animal protein sources, offering
opportunities to either partially or completely replace fish meal. This
comprehensive, up-to-date text discusses the most widely used
ingredients as well as various previously under-utilized ingredients which
could be of significant potential in the future. The book is extensively
referenced and includes numerous helpful tables to clearly present data.
Topics discussed in Alternative Protein Sources in Aquaculture Diets (for
finfish and crustacean species) include: - farmed fish diet requirements reduction of waste through diet formulation - poultry by-product meal meat packing by-products - soybean protein foodstuffs - cottonseed meal
- lupins - unconventional plant protein supplements.
Indeks makalah konferensi, lokakarya, seminar dan sejenisnya di
Indonesia - 2003
pengaruh-substitusi-daging-ayam-dengan-tempe-terhadap

6/8

Downloaded from

test.unicaribe.edu.doon by guest

sesuatu yang benar dengan cara yang benar di seluruh proses
kegiatannya. Buku ini terdiri dari beberapa bahasan yang cukup lengkap
Bab 1 Konsep Manajemen Mutu Bab 2 Usaha Kecil dan Menengah Bab 3
Standar Nasional Indonesia dan ISO 9000 Bab 4 Fokus Pelanggan Pada
UKM Bab 5 Sistem Kepemimpinan UKM Bab 6 Peran dan Kapabilitas
Individu UKM Bab 7 Proses Improvement Pada UKM Perencanaan SDM
Pada UKM Bab 9 Manajemen Produksi UKM Bab 10 Manajemen Strategi
UKM Bab 11 Manajemen Sistem Informasi UKM Bab 12 Manajemen
Keuangan UKM Bab 13 Budaya Organisasi UKM Bab 14 Etika Bisnis
UKM Bab 15 Peranan Pemerintah Dalam Pengembangan UKM
Manley’s Technology of Biscuits, Crackers and Cookies - Duncan Manley
2011-09-28
Manley’s Technology of Biscuits, Crackers and Cookies is widely
regarded as the standard work in its field. Part one covers management
issues such as HACCP, quality control, process control and product
development. Part two deals with the selection of raw materials and
ingredients. The range and types of biscuits is covered in part three,
while part four covers the main production processes and equipment,
from bulk handling and metering of ingredients to packaging, storage
and waste management. Eight expert authors have joined Duncan
Manley in extensively updating and expanding the book, which is now
some 25% longer than the previous edition. Part one now includes a new
chapter on sustainability in the biscuit industry and the discussion of
process and efficiency control is more detailed. In part two the
information on wheat flour has been extensively revised to reflect recent
developments and there are entirely new chapters on fats and oils and
packaging materials. Photographs of the major types of biscuits now
illustrate chapters in part three, which also includes a newly-composed
chapter on the position of biscuits in nutrition. Finally, part four has been
comprehensively reviewed and revised with the assistance of an author
from a major machinery manufacturer. With its distinguished editor and
team of expert contributors this new edition consolidates the position of
Manley’s Technology of Biscuits, Crackers and Cookies as the standard
reference work in the industry. Widely regarded as the standard work in
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its field Covers management issues such as HACCP, quality control,
process control and product development Deals with the selection of raw
materials and ingredients
Dictionary of Food and Ingredients - Robert S. Igoe 2012-12-06
The Dictionary of Food Ingredients is a unique, easy-to-use source of
infor mation on over 1,000 food ingredients. Like the previous editions,
the new and updated Third Edition provides clear and concise
information on currently used additives, including natural ingredients,
FDA-approved artificial ingredients, and compounds used in food
processing. The dictionary entries, organized in alphabetical order,
include information on ingredient functions, chemical properties, and
uses in food products. The updated and revised Third Edition contains
approximately 150 new entries, and includes an updated and expanded
bibliography. It also lists food ingredients ac cording to U. S. federal
regulatory status. Users of the two previous editions have commented
favorably on the dictionary's straightforward and clearly-written
definitions, and we have endeavored to maintain that standard in this
new edition. We trust it will continue to be a valuable reference for the
food scientist, food processor, food product developer, nutritionist,
extension specialist, and student. R. S. Igoe Y. H. Hui vii Ingredients A
Acacia See Arabic. Acesulfame-K A non-nutritive sweetener, also termed
acesulfame potas sium. It is a white, crystalline product that is 200 times
sweeter than sucrose. It is not metabolized in the body. It is relatively
stable as a powder and in liquids and solids which may be heated.
Acesulfame-K is approved for use in dry food products. Acesulfame
Potassium See Acesulfame-K.
Agricultural Household Models - Inderjit Singh 1986
This book presents the basic model of an agricultural household that
underlies most of the case studies undertaken so far. The model assumes
that households are price-takers and is therefore recursive. The
decisions modeled include those affecting production and the demand for
inputs and those affecting consumption and the supply of labor.
Comparative results on selected elasticities are presented for a number
of economies. The empirical significance of the approach is
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demonstrated in a comparison of models that treat production and
consumption decisions separately and those in which the decisionmaking
process is recursive. The book summarizes the implications of
agricultural pricing policy for the welfare of farm households, marketed
surplus, the demand for nonagricultural goods and services, the rural
labor market, budget revenues, and foreign exchange earnings. In
addition, it is shown that the basic model can be extended in order to
explore the effects of government policy on crop composition, nutritional

pengaruh-substitusi-daging-ayam-dengan-tempe-terhadap

status, health, saving, and investment and to provide a more
comprehensive analysis of the effects on budget revenues and foreign
exchange earnings. Methodological topics, primarily the data
requirements of the basic model and its extensions, along with
aggregation, market interaction, uncertainty, and market imperfections
are discussed. The most important methodological issues - the question
of the recursive property of these models - is also discussed.

8/8

Downloaded from

test.unicaribe.edu.doon by guest

