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on this planet, both organic and
inorganic.

The opening sections are devoted
to such fundamental topics as the
nature of the atom, the structure of
molecules and the common states
of matter. There then follow
chapters on specific classes of
material, notably ceramics,
glasses, metals, conductors and
insulators, liquid crystals, and
natural and synthetic polymers. Minerals, water and the living
cell are considered in detail and the book concludes with a
characteristically lucid discussion of the molecular structure of
plant and animal life. Each chapter is packed with fascinating
examples and analogies, and closes with a useful summary of
what has gone before.
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* Text and illustrations carefully integrated to ensure maximum
clarity and readability
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