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Preface

Molecular Methods of Plant Analysis

Concept of the Series

The powerful recombinant DNA technology and related developments have had
an enormous impact on molecular biology. Any treatment of plant analysis must
make use of these new methods. Developments have been so fast and the methods
so powerful that the editors of Modern Methods of Plant Analy sis have now
decided to rename the series Molecular Methods of Plant Analysis. This will not
change the general aims of the series, but best describes the thrust and content of
the series as we go forward into the new millennium. This does not mean that all
chapters a priori deal only with the methods of molecular biology, but rather that
these methods are to be found in many chapters together with the more traditional
methods of analysis which have seen recent advances. The numbering of the
volumes of the series therefore continues on from 20, which is the most recently
published volume under the title Modern Methods of Plant Analysis.

As indicated for previous volumes, the methods to be found in Molecular
Methods ofPlant Analysis are described critically, with hints as to their limitations,
references to orig inal papers and authors being given, and the chapters written so
that there is little need to consult other texts to carry out the methods of analysis
described. All authors have been chosen because of their special experience in
handling plant material and/or their expertise with the methods described. The
volumes of the series published up to now fall into three groups: Volumes 1-5 and
Volume 11 dealing with some basic principles of methods, Volumes 6,7,8, 10, 14,
16,18 and 20 being a group determined by the raw plant material being analysed,
and a third group comprising Volumes 9, 12, 13, 15, 17 and 19 which are separated
from the other volumes in that the class of substances being analysed for is indi­
cated in the volume title. Volume 21 and future volumes of Molecular Methods of
Plant Analysis will continue in a similar vein but will include more chapters
involved with the methods of molecular biology.

Development of the Series

The handbook, Modern Methods of Plant Analysis, was first introduced in 1954,
and was immediately successful, seven volumes appearing between 1956 and 1964.



VI Preface

This first series was initiated by Michael Tracey of Rothamsted and Karl Paech of
Tiibingen. The so-called New Series ofModern Methods of Plant Analysis, Volumes
1-20, began in 1985 and has been edited by Paech's successor, H.E Linskens of
Nijmegen, The Netherlands, and John E Jackson of Adelaide, South Australia. These
same editors have now teamed up with a third, Ross B. Inman of Madison, Wis­
consin, USA, to produce the renamed ser ies Molecular Methods of Plant Analysis.
As before, the editors are convinced that there is a real need for a collection of reli­
able, up-to-date methods of plant analysis covering large areas of applied biology
ranging from agricultural and horticultural enterprises to pharmaceutical and
technical organizations concerned with material of plant origin.

Future volumes will include such topics as Testing for Genetic Manipulation
in Plants , Genetic Transformation of Plants and Various Aspects of Plant
Genomics.

Volume 21: Taste and Aroma

Chapters dealing in many cases with analytical procedures involving molecular
biology are presented in Volume 21, beginning with an introductory chapter on
the molecular biology of human taste and aroma receptors with implications for
taste and aroma of plant products.

A subsequent chapter reports the use of DNAmicro arrays in identifying genes
involved in strawberry flavour formation; further chapters deal with taste and
flavour of beer, soybean and other plant products, hop aroma extraction and analy­
sis, wine olfactometry evaluation, and analysis of citrus flavours.

The use of antisense genes in depressing certain aromas in fruits is also
described, and articles on the use of electroantennography in analysing flower
volatiles, analysis of rose flower volatiles, analysis of flavour by GC olfactometry
(finger span method and solid phase micro extraction method) and methods
describing RNAgel blot analysis in determining floral scent gene expression round
off this volume.

J.E JACKSON, Managing Editor, H.E LINSKENS, R.B. INMAN
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