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Preface

Very few books, especially when written by many authors, have passed
through any serious process of peer review. That this one has done so is
due to the special way in which it was produced.

All eighteen authors were asked to submit chapters which were then
circulated to each of the others. Everyone was asked to write considered
Commentaries on each chapter, with references where necessary, and
these too were circulated to all the other authors.

The purpose of the Commentaries was to be constructively critical and,
where appropriate, to highlight areas of difference rather than to reach a
consensus. Research workers, of course, always strive to reach acommon
truth in the end, but in the process their findings and ideas pass through a
seemingly interminable period of discussion and argument; and during
this time their enthusiasm is sharpened by the constructive cut-and-thrust
of lively debate. Progress, indeed, comes as much from open discussion
as from new discovery. New ideas and new results are regularly dipped in
the acid of other people’s opinions and findings, so that what remains is
refined and likely to be reliably contributory. Our book is meant to be a
contribution to that process.

When all this had been done the eighteen authors and the Editor were
able to meet together for two long days and finally hammer out those
arguments which were much less easy to discuss by correspondence. We
met privately and informally, without any audience and with no record-
ing, working through each chapter in turn and all the Commentaries until
the finished product emerged.

Each chapter, however, remains its author’s responsibility. After read-
ing and listening to everyone else’s attitudes to his subject, and after de-
fending his own, an author was left completely free to write the chapter
in the way he wanted. It was nevertheless often interesting to see what a
substantial modification actually took place as a result of the full and
frank discussions we were able to have in a closed, domestic atmosphere.

Those Commentaries which resulted in changes in the chapters have
not been published in the book. Those which remain and are reproduced
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at the end of each chapter are some which address points of scientific in-
terpretation which were not, or did not need to be, resolved. In some
cases the original author has contributed his ‘reply’ and this immediately
follows the relevant Commentary.

You, the reader, cannot therefore participate in much of the fascinat-
ing ‘domestic’ debate we had. It was private to us, just as the referees’
comments on a paper submitted to a learned journal are private. But in
return we can and do present you with chapters which have been peer-re-
viewed like no other, by seventeen colleagues in the general field; and we
hope you will appreciate this and even be able to discern the advantages
of their enhanced quality.

Editorially we have tried to respect the differences between American
and English English; all non-American chapters of whatever nationality
are, as far as possible, expressed in the English variety. The way in which
the book was produced, and the way we worked, allowed a much faster
publication time, but that did involve everyone in much more work than
is usual in an enterprise of this kind, and may also have resulted in a few
errors, for which we apologise.

We would like to record our Editorial appreciation of the way authors
responded to what on occasions were importunate demands, and we
hope the final product will be regarded by them too as the better for all
their hard work. We are also grateful to our Publishers for their ready
cooperation.

Finally our grateful thanks are due to the International Life Sciences
Institute (ILSI), whose Organising Committee selected the participants
and who sponsored our endeavour, to my secretary Mrs. Irene War-
rington, who bore the brunt of an immense administrative load, and to
my wife, Dr. Jean Sands, who helped a great deal in the detailed scientific
management. At the end of our deliberations a public Symposium was
held in Geneva, on 21-23 May 1986, again sponsored by ILSI, at which
the authors presented their finished papers.

St. Julien de Cénac John Dobbing
June 1986



Note

Sweetness is a sensation that all of us experience and which seems to
affect a good deal of our eating and our social behaviour. When we in-
vited distinguished scientists from the fields of fundamental research,
health and the food industry to join together to write this book they were
asked as far as possible to consider sweetness, as distinct from sweeteners,
and we think this is the first time sweetness has been specifically treated in
this way. However, contributors have naturally not always been able to
distinguish between the two because of the obviously indissoluble link
between them. Our book therefore does deal, though not exhaustively,
with sugar where this seemed relevant.

The Organising Committee
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