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Standardized Human Olfactory Thresholds:
  Standardized Human Olfactory Threshold M. Devos,2023 A homogeneous inventory of weighted and averaged human
olfactory thresholds for hundreds of chemicals The authors have gathered together threshold values with a systematic
approach to standardization   Standardized Human Olfactory Thresholds M. Devos,1990 Until now data on these
thresholds have not been standardized and different values have been scattered throughout the literature This text provides
a homogeneous inventory of weighted and averaged human olfactory thresholds for hundreds of chemicals   Taste and
Smell Thomas Hummel,Antje Welge-Lüssen,2006-01-01 Chemosensory dysfunction is a quite frequently occurring problem
which significantly affects the patient s quality of life It can result from infectious agents environmental factors toxins
traumatic brain injuries as well as neurodegenerative diseases This publication provides up to date articles on the chemical
senses including the olfactory trigeminal and gustatory systems The vomeronasal system and its potential significance in
humans is also discussed Based on recent functional imaging data the book provides an overview on how the lower senses
function how they work together for example to produce flavor how they can be damaged and repaired and how the function
of human chemical senses can be assessed The publication focuses on chemosensory dysfunction and pays particular
attention to taste and its disorders Renowned experts in their fields of research have contributed their findings to this topical
update on chemosensory disorders and made this volume indispensable reading for otorhinolaryngologists and neurologists
  Human Olfactory Displays and Interfaces: Odor Sensing and Presentation Nakamoto, Takamichi,2012-11-30 Although
good devices exist for presenting visual and auditory sensations there has yet to be a device for presenting olfactory stimulus
Nevertheless the area for smell presentation continues to evolve and smell presentation in multimedia is not unlikely in the
future Human Olfactory Displays and Interfaces Odor Sensing and Presentation provides the opportunity to learn about
olfactory displays and its odor reproduction Covering the fundamental and latest research of sensors and sensing systems as
well as presentation technique this book is vital for researchers students and practitioners gaining knowledge in the fields of
consumer electronics communications virtual realities electronic instruments and more   Handbook of Machine Olfaction
Tim C. Pearce,Susan S. Schiffman,H. Troy Nagle,Julian W. Gardner,2006-01-24 Electronic noses are instruments which
mimic the sense of smell Consisting of olfactory sensors and a suitable signal processing unit they are able to detect and
distinguish odors precisely and at low cost This makes them very useful for a remarkable variety of applications in the food
and pharmaceutical industry in environmental control or clinical diagnostics and more The scope covers biological and
technical fundamentals and up to date research Contributions by renowned international scientists as well as application
oriented news from successful e nose manufacturers give a well rounded account of the topic and this coverage from R D to
applications makes this book a must have read for e nose researchers designers and users alike   Characterization and
Control of Odours and VOC in the Process Industries S. Vigneron,J. Hermia,J. Chaouki,1994-09-01 The purpose of the



symposium was to present recent advances in characterization and control of odour and volatile organic compound emissions
in the atmosphere and to contribute to the state of the art of measurement and sampling tools impact prediction methods and
abatement techniques Topics covered were Legislative aspectsEmission characterizationAbatement technologies both
recuperative and destructive andReduction methods Apart from the global problems of climate all aspects relating to the
workplace environment and official regulations were discussed   Handbook of Flavor Characterization Kathryn D.
Deibler,Jeannine Delwiche,2003-09-05 This multidisciplinary resource details the challenges and analytical methodologies
utilized to determine the effect of chemical composition genetics and human physiology on aroma and flavor perception
Identifying emerging analytical methods and future research paths the Handbook of Flavor Characterization studies the
interpretation and   The Molecular Basis of Smell and Taste Transduction Derek J. Chadwick,Joan Marsh,Jamie A.
Goode,2008-04-30 Recent application of the techniques of molecular biology and patch clamp physiology has led to rapid
advances in understanding the molecular events in chemosensory transduction In this book the latest results are presented
and discussed by leading scientists The extensive coverage encompasses many important topics including mucous domains
microchemical heterogeneity in the mucociliary complex of the olfactory epithelium membrane currents and mechanisms of
olfactory transduction and genetic and pathological taste variation   Sensory Evaluation Techniques, Fourth Edition
Morten C. Meilgaard,B. Thomas Carr,Gail Vance Civille,2006-12-13 From listing the steps involved in a sensory evaluation
project to presenting advanced statistical methods Sensory Evaluation Techniques Fourth Edition covers all phases of
sensory evaluation Like its bestselling predecessors this edition continues to detail all sensory tests currently in use to
promote the effective employment of these tests and to describe major sensory evaluation practices The expert authors have
updated and added many areas in this informative guide New to this edition are expanded chapters on qualitative and
quantitative consumer research and the SpectrumTM method of descriptive sensory analysis that now contains full
descriptive lexicons for numerous products such as cheese mayonnaise spaghetti sauce white bread cookies and toothpaste
Also new in this chapter is a set of revised flavor intensity scales for crispness juiciness and some common aromatics The
book now includes an overview of Thurstonian scaling that examines the decision processes employed by assessors during
their evaluations of products Another addition is a detailed discussion of data relationship techniques which link data from
diverse sources that are collected on the same set of examples With numerous examples and sample tests Sensory Evaluation
Techniques Fourth Edition remains an essential resource that illustrates the development of sensory perception testing
  Stevens' Handbook of Experimental Psychology, Sensation and Perception Steven Yantis,2004-02-05 Now
available in paperback This revised and updated edition of the definitive resource for experimental psychology offers
comprehensive coverage of the latest findings in the field as well as the most recent contributions in methodology and the
explosion of research in neuroscience Volume One Sensation and Perception focuses on sensory experience and complex



learned perceptions through modalities such as vision touch smell and hearing   Mini Nutritional Assessment (MNA)
Bruno J. Vellas,Philip J. Garry,Yves Guigoz,Nestlé Nutrition Services,1999 This book is the first of a new series which will
present the proceedings of the newly established Nestl Nutrition Workshop Series Clinical Performance Programme aimed at
adult nutrition Undernutrition is a common phenomenon in elderly people and malnutrition reaches significant levels in those
being in hospital nursing homes or home care programs Consequences of malnutrition often go unrecognised owing to the
lack of specific validated instruments to assess nutritional status in frail elderly persons The Mini Nutritional Assessment
MNA provides a single rapid assessment of nutritional status in the elderly of different degrees of independence allowing the
prevalence of protein energy malnutrition to be determined and to evaluate the efficacy of nutritional intervention and
strategies Easy quick and economical to perform it enables staff to check the nutritional status of elderly people when they
enter hospitals or institutions and to monitor changes occurring during their stay Moreover the MNA is predictive of the cost
of care and length of stay in hospital This publication will be of immense assistance to heads of geriatric teaching units
teachers in nutrition clinicians general practitioners and dieticians enabling them to better detect recognise and start
treatment of malnutrition in the elderly   Perfumery Robert R. Calkin,J. Stephan Jellinek,1994-09-28 A text reference
regarding the structure and function of components used in perfume development and the process of developing perfumes
Covers gas chromatography mass spectrometry and a host of other analytical techniques the esthetics and techniques of
perfume development the manifold and ever changing safety related requirements of countries and customers concerns
about the environmental impact of materials and impurities which affect the perfumer s work   Functional Foods and
Beverages Nicolas Bordenave,Mario G. Ferruzzi,2018-09-25 A much needed guide to in vitro food functionality evaluation
principles processes and state of the art modeling There are more than a few books devoted to the assessment of food
functionality but until now there were no comprehensive guides focusing on the increasingly important subject of in vitro
food evaluation With contributions from the world s foremost experts in the field this book brings readers up to speed on the
state of the art in in vitro modeling from its physiological bases to its conception current uses and future developments Food
functionality is a broad concept encompassing nutritional and health functionality food safety and toxicology as well as a
broad range of visual and organoleptic properties of food In vitro techniques bridge the gap between standard analytical
techniques including chemical and biochemical approaches and in vivo human testing which remains the ultimate
translational goal for evaluation of the functionality of food Although it is a well established field in vitro food testing
continues to evolve toward ever more accurate predictions of in vivo properties and outcomes Both ethical and highly
economical these approaches allow for detailed mechanistic insights into food functionalities and therefore a better
understanding of the interactions of food and human physiology Reviews the core concepts of food functionality and
functionality evaluation methodologies Provides an overview of the physiology of the gastrointestinal tract including host



microbial interactions within it Delves into the physiology of sensory perception of food taste and texture as they relate to in
vitro modeling Explores the challenges of linking in vitro analysis of taste aroma and flavor to their actual perception
Addresses in vitro models of the digestion and absorption of macronutrients micronutrients and phytonutrients Describes in
vitro evaluations of toxicants allergens and other specific food hazards Functional Foods and Beverages is an indispensable
working resource for food scientists as well as researchers working in government facilities dedicated to tracking food safety
  Food Flavour Technology Andrew J. Taylor,Robert S. T. Linforth,2009-12-15 Food flavour technology is of key importance
for the food industry Increasingly food products must comply with legal requirements andconform to consumer demands for
natural products butthe simple fact is that if foods do not taste good they will notbe consumed and any nutritional benefit will
be lost Thereis therefore keen interest throughout the world in the production utilisation and analysis of flavours The second
edition of this successful book offers a broadintroduction to the formulation origins analysis and performanceof food flavours
updating the original chapters and addingvaluable new material that introduces some of the newermethodologies and recent
advances The creation of flavourings is the starting point for the book outlining the methodology and constraints faced
byflavourists Further constraints are considered in a chapterdealing with international legislation The origins of flavours
aredescribed in three chapters covering thermal generation biogeneration and natural sources keeping in mind the
adjustmentsthat manufacturers have had to make to their raw materials andprocesses to meet the demand for natural
products whilst complyingwith cost issues Delivery of flavours using encapsulation orthrough an understanding of the
properties of the food matrix isdescribed in the next two chapters and this section is followed bychapters describing the
different ways to analyse flavours usinginstrumental modelling and sensory techniques The book is aimedat food scientists
and technologists ingredients suppliers quality assurance personnel analytical chemists andbiotechnologists   Lees' Loss
Prevention in the Process Industries Frank Lees,2005-01-10 Over the last three decades the process industries have
grown very rapidly with corresponding increases in the quantities of hazardous materials in process storage or transport
Plants have become larger and are often situated in or close to densely populated areas Increased hazard of loss of life or
property is continually highlighted with incidents such as Flixborough Bhopal Chernobyl Three Mile Island the Phillips 66
incident and Piper Alpha to name but a few The field of Loss Prevention is and continues to be of supreme importance to
countless companies municipalities and governments around the world because of the trend for processing plants to become
larger and often be situated in or close to densely populated areas thus increasing the hazard of loss of life or property This
book is a detailed guidebook to defending against these and many other hazards It could without exaggeration be referred to
as the bible for the process industries This is THE standard reference work for chemical and process engineering safety
professionals For years it has been the most complete collection of information on the theory practice design elements
equipment regulations and laws covering the field of process safety An entire library of alternative books and cross



referencing systems would be needed to replace or improve upon it but everything of importance to safety professionals
engineers and managers can be found in this all encompassing reference instead Frank Lees world renowned work has been
fully revised and expanded by a team of leading chemical and process engineers working under the guidance of one of the
world s chief experts in this field Sam Mannan is professor of chemical engineering at Texas A principles practice codes
standards data and references needed by those practicing in the field   Characterizing Sources of Indoor Air Pollution
and Related Sink Effects Bruce A. Tichenor,1996 Based on presentations at a 1994 Symposium these detailed papers
review source sink characterization design construction characterization and operation of test chambers and facilities testing
protocols for determining emission factors and sink absorption desorption rates models for predicting   Sensory Evaluation
Techniques Gail Vance Civille,B. Thomas Carr,Katie E. Osdoba,2024-09-16 The sixth edition of this classic text brings sensory
evaluation to life for new students and experienced professionals alike A full array of sensory methods is covered including
descriptive techniques discrimination testing and consumer research plus guidance on test design statistical analysis and
how to translate results into insights for actionable decisions Like its predecessors Sensory Evaluation Techniques Sixth
Edition gives a clear and concise presentation of practical solutions accepted methods and standard practices in addition to
advanced techniques What s new in the sixth edition An expanded chapter on Sensory Physiology including recent research
on individual differences in perception A thorough discussion of Thurstonian theory and its application to discrimination
methods including the Tetrad Test New sections on technology in sensory evaluation including a discussion of software
options for data collection Improved updated case studies to aid learning comprehension Updated appendices for Spectrum
Method attributes references and scales Updated references Online supplemental content Sensory Evaluation Techniques
remains a practical relevant and flexible resource providing how to information for a wide variety of users in industry
government and academia who need the most current information to conduct effective sensory research It also supplies
students with the necessary theoretical background in sensory evaluation methods applications and interpretations
  National Library of Medicine Current Catalog National Library of Medicine (U.S.),1990   The Craft and Science of
Coffee Britta Folmer,2016-12-16 The Craft and Science of Coffee follows the coffee plant from its origins in East Africa to its
current role as a global product that influences millions of lives though sustainable development economics and consumer
desire For most coffee is a beloved beverage However for some it is also an object of scientifically study and for others it is
approached as a craft both building on skills and experience By combining the research and insights of the scientific
community and expertise of the crafts people this unique book brings readers into a sustained and inclusive conversation one
where academic and industrial thought leaders coffee farmers and baristas are quoted each informing and enriching each
other This unusual approach guides the reader on a journey from coffee farmer to roaster market analyst to barista in a style
that is both rigorous and experience based universally relevant and personally engaging From on farming processes to



consumer benefits the reader is given a deeper appreciation and understanding of coffee s complexity and is invited to form
their own educated opinions on the ever changing situation including potential routes to further shape the coffee future in a
responsible manner Presents a novel synthesis of coffee research and real world experience that aids understanding
appreciation and potential action Includes contributions from a multitude of experts who address complex subjects with a
conversational approach Provides expert discourse on the coffee calue chain from agricultural and production practices
sustainability post harvest processing and quality aspects to the economic analysis of the consumer value proposition
Engages with the key challenges of future coffee production and potential solutions   Flavour Science A. J. Taylor,D S
Mottram,1997-01-01 This volume contains the 86 lectures posters and workshop presentations made at the 8th Weurman
Flavour Research Symposium These are mainly research papers and are divided into seven subject areas reflecting the major
divisions of flavour science



Thank you unconditionally much for downloading Standardized Human Olfactory Thresholds.Most likely you have
knowledge that, people have look numerous times for their favorite books afterward this Standardized Human Olfactory
Thresholds, but stop stirring in harmful downloads.

Rather than enjoying a fine ebook next a mug of coffee in the afternoon, otherwise they juggled considering some harmful
virus inside their computer. Standardized Human Olfactory Thresholds is reachable in our digital library an online
permission to it is set as public consequently you can download it instantly. Our digital library saves in combined countries,
allowing you to acquire the most less latency epoch to download any of our books taking into consideration this one. Merely
said, the Standardized Human Olfactory Thresholds is universally compatible taking into consideration any devices to read.
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Standardized Human Olfactory Thresholds Introduction
In the digital age, access to information has become easier than ever before. The ability to download Standardized Human
Olfactory Thresholds has revolutionized the way we consume written content. Whether you are a student looking for course
material, an avid reader searching for your next favorite book, or a professional seeking research papers, the option to
download Standardized Human Olfactory Thresholds has opened up a world of possibilities. Downloading Standardized
Human Olfactory Thresholds provides numerous advantages over physical copies of books and documents. Firstly, it is
incredibly convenient. Gone are the days of carrying around heavy textbooks or bulky folders filled with papers. With the
click of a button, you can gain immediate access to valuable resources on any device. This convenience allows for efficient
studying, researching, and reading on the go. Moreover, the cost-effective nature of downloading Standardized Human
Olfactory Thresholds has democratized knowledge. Traditional books and academic journals can be expensive, making it
difficult for individuals with limited financial resources to access information. By offering free PDF downloads, publishers and
authors are enabling a wider audience to benefit from their work. This inclusivity promotes equal opportunities for learning
and personal growth. There are numerous websites and platforms where individuals can download Standardized Human
Olfactory Thresholds. These websites range from academic databases offering research papers and journals to online
libraries with an expansive collection of books from various genres. Many authors and publishers also upload their work to
specific websites, granting readers access to their content without any charge. These platforms not only provide access to
existing literature but also serve as an excellent platform for undiscovered authors to share their work with the world.
However, it is essential to be cautious while downloading Standardized Human Olfactory Thresholds. Some websites may
offer pirated or illegally obtained copies of copyrighted material. Engaging in such activities not only violates copyright laws
but also undermines the efforts of authors, publishers, and researchers. To ensure ethical downloading, it is advisable to
utilize reputable websites that prioritize the legal distribution of content. When downloading Standardized Human Olfactory
Thresholds, users should also consider the potential security risks associated with online platforms. Malicious actors may
exploit vulnerabilities in unprotected websites to distribute malware or steal personal information. To protect themselves,
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individuals should ensure their devices have reliable antivirus software installed and validate the legitimacy of the websites
they are downloading from. In conclusion, the ability to download Standardized Human Olfactory Thresholds has transformed
the way we access information. With the convenience, cost-effectiveness, and accessibility it offers, free PDF downloads have
become a popular choice for students, researchers, and book lovers worldwide. However, it is crucial to engage in ethical
downloading practices and prioritize personal security when utilizing online platforms. By doing so, individuals can make the
most of the vast array of free PDF resources available and embark on a journey of continuous learning and intellectual
growth.

FAQs About Standardized Human Olfactory Thresholds Books
How do I know which eBook platform is the best for me? Finding the best eBook platform depends on your reading
preferences and device compatibility. Research different platforms, read user reviews, and explore their features before
making a choice. Are free eBooks of good quality? Yes, many reputable platforms offer high-quality free eBooks, including
classics and public domain works. However, make sure to verify the source to ensure the eBook credibility. Can I read
eBooks without an eReader? Absolutely! Most eBook platforms offer web-based readers or mobile apps that allow you to read
eBooks on your computer, tablet, or smartphone. How do I avoid digital eye strain while reading eBooks? To prevent digital
eye strain, take regular breaks, adjust the font size and background color, and ensure proper lighting while reading eBooks.
What the advantage of interactive eBooks? Interactive eBooks incorporate multimedia elements, quizzes, and activities,
enhancing the reader engagement and providing a more immersive learning experience. Standardized Human Olfactory
Thresholds is one of the best book in our library for free trial. We provide copy of Standardized Human Olfactory Thresholds
in digital format, so the resources that you find are reliable. There are also many Ebooks of related with Standardized Human
Olfactory Thresholds. Where to download Standardized Human Olfactory Thresholds online for free? Are you looking for
Standardized Human Olfactory Thresholds PDF? This is definitely going to save you time and cash in something you should
think about.
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Repair Manuals & Guides For Oldsmobile Alero 1999 - 2003 Get the expertise you need to maintain your vehicle. Shop our
comprehensive Repair Manuals & Guides For Oldsmobile Alero 1999 - 2003 at Haynes. Repair Manuals & Literature for
Oldsmobile Alero - eBay Get the best deals on Repair Manuals & Literature for Oldsmobile Alero when you shop the largest
online selection at eBay.com. Free shipping on many items ... 2000 Oldsmobile Alero Repair Manual - Vehicle Equip cars,
trucks & SUVs with 2000 Oldsmobile Alero Repair Manual - Vehicle from AutoZone. Get Yours Today! We have the best
products at the right price. Service & Repair Manuals for Oldsmobile Alero - eBay Get the best deals on Service & Repair
Manuals for Oldsmobile Alero when you shop the largest online selection at eBay.com. Free shipping on many items ...
Oldsmobile Alero Repair Manual - Vehicle Order Oldsmobile Alero Repair Manual - Vehicle online today. Free Same Day
Store Pickup. Check out free battery charging and engine ... 2000 Oldsmobile Alero UNIT REPAIR MANUAL. This manual
provides information on unit repair service procedures, adjustments and specifications for the. 2000 GM transmissions ...
Oldsmobile Alero Repair Manual Online Your online Oldsmobile Alero repair manual lets you do the job yourself and save a
ton of money. No more eye-popping bills at the repair shop! Your manual pays ... 2000 Oldsmobile Alero - Repair Manual
Haynes Publications 38026 Repair Manual for 2000 Oldsmobile Alero ; Brand: Haynes Publications ; Part Number: 38026 ;
UPC: 038345380266 ; Weight: 1.1 lbs ; Condition ... Haynes Repair Manual for 1999-2003 Oldsmobile Alero Haynes Repair
Service Manual. Complete coverage for your 2003 2002 2001 2000 1999 Oldsmobile Alero including routine maintenance,
tune-up procedures, engine ... 2000 Oldsmobile Alero Service Repair Manual May 8, 2023 — Read 2000 Oldsmobile Alero
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Service Repair Manual by kmd9iitdgnmv on Issuu and browse thousands of other publications on our platform. British
Labour Statistics: Historical Abstract 1886-1968 by G Routh · 1972 — Royal Statistical Society. Journal. Series A: General,
Volume 135, Issue 1, January 1972, Pages 159–161, https://doi.org/10.2307/2345059. British labour statistics historical
abstract 1886-1968 Our collections information. We have over a million object records online, and we are adding to this all
the time. Our records are never finished. Sometimes we ... British labour statistics : historical abstract 1886-1968. Publisher:
Her Majesty's Stationery Office, London, 1971. Genre: Statistics. Physical Description: 436 pages ; 31 cm. ISBN:
9780113608027, 0113608020. British Labour Statistics: Historical Abstract 1886-1968 British Labour Statistics: Historical
Abstract 1886-1968 · From inside the book · Common terms and phrases · Bibliographic information ... British Labour
Statistics: Historical Abstract 1886â•'1968 by G Routh · 1972 — British Labour Statistics: Historical Abstract 1886-1968. By
the Department of Employment. London, H.M.S.a., 1971. 463 p. 12". £7. This splendid anthology ... Population, employment
and unemployment - ESCoE The datasets are supplemented by publications such as the British Labour Statistics Historical
Abstract which covers the period 1886-1968 and the monthly ... British labour statistics: historical abstract 1886-1968 British
labour statistics: historical abstract 1886-1968 ; Published status: Published ; Publication date: 1971 ; Collect From: Main
Reading Room ; Call Number: YYq ... British labour statistics: historical abstract, 1886-1968. British labour statistics:
historical abstract, 1886-1968. Available at University Library Level 6 – Mobile Shelving – Sequence 1 (331.0942 BRI). British
labour statistics: historical abstracts, 1886-1968 Title, British labour statistics: historical abstracts, 1886-1968. Author, Great
Britain. Department of Employment. Publisher, H.M. Stationery Office, 1982. British labour statistics: Historical abstract
1886-1968 British labour statistics: Historical abstract 1886-1968 ; Print length. 436 pages ; Language. English ; Publisher.
H.M. Stationery Off ; Publication date. January ... 2006 Hummer H3 Repair Shop Manual Original 2 Volume. ... Used like new
2006 Factory like new GM Hummer H3 service manual 2 volume set. What you see is what you will receive, we don't use
stock photos. Is there an available paper back repair manual for h3?? Aug 23, 2018 — Anyone kn ow where i can get a hold of
a repair/service manual for a 2006 H3?? Hummer Vehicle Repair Manuals & Literature for sale Get the best deals on
Hummer Vehicle Repair Manuals & Literature when you shop the largest online selection at eBay.com. Free shipping on
many items ... H3 service and repair manual Jan 29, 2013 — Hi guys, I am looking for an 07 H3 service and repair manual, I
saw there are some pages that offer a download ... HUMMER H3 2006-2010; H3T 2009- ... GMC Hummer Workshop Manual
2006 - 2010 H3 Free ... This repair manual covers all topics related to servicing, maintenance, general repairs, advanced
repairs and rebuild guidelines for engine, gearbox, ... Official Workshop Manual Service Repair Hummer H3 2005 Official
Workshop Manual Service Repair Hummer H3 2005 - 2010. 1.0 out of 5 stars1 product rating. More items related to this
product. Haynes repair and workshop manuals | Print & Digital Explore Haynes for DIY repair manuals, from cars to
motorcycles. Get illustrated guides in print or digital formats for easy maintenance at your fingertips. Hummer H3 Workshop
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Repair Manual Download - Pinterest Oct 26, 2019 — Oct 26, 2019 - Hummer H3 Workshop Service Repair Manual Download,
Workshop Manual for Professional & Home Vehicle Repair, Fix, Maintenance, ... Hummer H3 H3T 2005 2006 2007 2008
2009 2010 Repair ... This Professional Manual covers all repairs, servicing and troubleshooting procedures. It is very detailed
and contains hundreds of pages with detailed photos & ... HUMMER H3 2006 - 2010 Workshop Manual | Instant ... Get your
HUMMER H3 2006 - 2010 Workshop Manual | Instant Download! No wait time. Download now for comprehensive repair
guidance. 100% buyer satisfaction.


