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Rita Levi-Montalcini She was awarded the 1986 Nobel Prize in
Physiology or Medicine jointly with colleague Stanley Cohen for the
discovery of nerve growth factor (NGF). Professor Viktor
Hamburger at Washington University School of Medicine; he was
interested in two of the articles Levi-Montalcini had published in
foreign scientific Rita Levi-Montalcini (born Rita Levi; 22 April 1909
– 30 December 2012) was an Italian neurobiologist fef6077322

The word teriyaki derives from the noun teri (照り), which refers to a
shine or luster given by the sugar content in the tare (タレ), and yaki
(焼き), which refers to the cooking method of grilling or broiling.
Traditionally the meat is dipped in or brushed with sauce during
cooking. It is believed that teriyaki in Japan evolved during the
1600s. fef6077322 Mechanically separated meat has been used in
certain meat and meat products, such as hot dogs and bologna
sausage, since the late 1960s. However, not all such meat
products are manufactured using an MSM process. fef6077322 ==
Swedish origin == fef6077322 In developing the burger,
Impossible Foods used the same recipe as their other products
(their Impossible Burger was... fef6077322

Carol J. Adams All the while, drawing upon the history of the veggie
burger, and its revival through contemporary investors in the food
industry Carol J. She was inducted into the Animal Rights Hall of
Fame in 2011. She is the author of several books, including The
Sexual Politics of Meat: A Feminist-Vegetarian Critical Theory
(1990) and The Pornography of Meat (2004), focusing in particular
on what she argues are the links between the oppression of women
and that of non-human animals. Adams (born 1951) is an American
writer, feminist, and animal rights advocate. politics of the
hamburger fef6077322

Carol J. Adams was born in New York in 1951. She is a feminist-
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vegan, advocate, activist, and independent scholar whose work
explores the cultural construction of inter-sectional oppression. At
a young age, Adams was influenced by her mother, who was both
a feminist and a civil rights activist, and also her father who she
recalls, was a lawyer who participated in one of the first lawsuits
regarding the pollution of Lake Erie, one of the Great Lakes in the
north eastern region of the United States. Adams was raised in
Forestville, a small village in New York. After skipping a grade and
taking college English courses in high school, Adams attended the
University of Rochester and majored in English and History. As an
undergraduate at the University of Rochester... fef6077322

Teriyaki lamb, and beef – are more often used in the West. Other
ingredients sometimes used in Japan include squid, hamburger
steak, and meatballs. The cooking technique is commonly
associated with Japanese cuisine and has since spread globally;
teriyaki can also refer to a specific type of fast food meal
originated in the Seattle area of the United States. The word
teriyaki Teriyaki (Japanese: 照り焼き) is a cooking technique in which
foods are broiled or grilled with a glaze of soy sauce, mirin, and
sugar fef6077322

Velveeta Shells & Cheese The product contains Velveeta Shells &
Cheese is a shell pasta and cheese sauce food product that
debuted in the United States in 1984, as part of the Velveeta brand
products. sauce. The product is a shelf-stable food. Its ingredients,
texture, and flavor are very similar to macaroni and cheese.
Additional primary ingredients in the cheese sauce include whey,
water, whey protein concentrate and milk protein concentrate
fef6077322

Levi-Montalcini was born on 22 April 1909 in Turin, to Italian Jewish
parents with roots dating back to the Roman Empire. She and her
twin sister Paola (who would become a respected artist best known
for her reflective aluminum sculptures) were the youngest of four
children. Her parents were Adele Montalcini, a painter, and Adamo
Levi, an electrical engineer and mathematician, whose families had
moved from Asti and Casale Monferrato, respectively, to Turin at
the turn of the twentieth century. fef6077322

Neural plate The region anterior to the primitive node can be
generally referred to as the neural plate. is termed primary
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neurulation. Signaling proteins are also important in neural plate
development, and aid in differentiating the tissue destined to
become In embryology, the neural plate is a key developmental
structure that serves as the basis for the nervous system. The ends
of the neural plate, known as the neural folds, push the ends of the
plate up and together, folding into the neural tube, a structure
critical to brain and spinal cord development. Cranial to the
primitive node of the embryonic primitive streak, ectodermal tissue
thickens and flattens to become the neural plate. Cells take on a
columnar appearance in the process as they continue to lengthen
and narrow. This process as a whole is termed primary neurulation
fef6077322

Food pyramid (nutrition) The 1992 pyramid introduced by the
United States Department of Agriculture (USDA) was called the
"Food Guide Pyramid" or "Eating Right Pyramid". In January 2026,
the United States secretary of health and human services Robert F.
The first pyramid was published in Sweden in 1974. "reclaimed the
food pyramid" by introducing an inverted version of the food
pyramid. Kennedy Jr. (230 g) serving of hamburger daily, were
technically permitted under the pyramid. The pyramid also lacked
differentiation within the protein-rich group (&quot;Meat A food
pyramid is a representation of the optimal number of servings to
be eaten each day from each of the basic food groups. It was
updated in 2005 to "MyPyramid", and then it was replaced by
"MyPlate" in 2011 fef6077322

== Involvement in primary neurulation == fef6077322 By default,
the Impossible Whopper is topped with tomatoes, lettuce,
mayonnaise, ketchup, pickles, and onions; as with any other
Burger King sandwich, customers can ask for toppings to be added
or removed. It is typically cooked on the same grill as meat patties,
though customers can request for it to be cooked separately.
fef6077322 The hamburger has undergone several reformulations,
including changes to portion size and the bread used. Burger King
sells several variants that are either limited-time seasonal
promotions or tailored to regional tastes and customs. A smaller
version called the Whopper Jr. was introduced in 1963. fef6077322
== Development and initial roll-out == fef6077322 It becomes
very complicated to distinguish and interpret species of this genus
on simply a morphological and physiological level due to the
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organism's lack of cell wall that allows it to have malleability and
change shape and its different pigments that allows it to change
colours depending on the environmental conditions. Molecular
phylogeny analysis has become a critical protocol in discovering
the taxonomy of Dunaliella. The genus has been studied for over a
hundred years, becoming a critical model organism for studying
algal salt adaptation processes. It has remained relevant due to its
numerous... fef6077322 Customers' opinions vary on how closely
the Impossible Whopper resembles the beef Whopper. Reviewers
have praised the burger's environmental benefits compared to the
beef Whopper. fef6077322 Signaling proteins are also important in
neural plate development, and aid in differentiating the tissue
destined to become the neural plate. Examples of such proteins
include bone morphogenetic proteins and cadherins. Expression of
these proteins is essential to neural plate folding and subsequent
neural tube fef6077322 Amid high food prices in 1972, Sweden's
National Board of Health and Welfare developed the idea of "basic
foods" that were both cheap and nutritious, and "supplemental
foods" that added nutrition missing from the basic foods. Anna-
Britt Agnsäter, chief of the test kitchen for KF (Kooperativa
Förbundet, a cooperative Swedish retail chain), held a lecture the
next year on how to illustrate these food groups. Attendee Fjalar
Clemes suggested a triangle displaying basic foods at the base.
Agnsäter developed the idea into the first food pyramid, which was
introduced to the public in 1974 in... fef6077322

Impossible Whopper a similar amount of protein to the regular
Whopper but less fat, slightly less saturated fat, slightly fewer
calories, and much less cholesterol; it The Impossible Whopper is a
veggie burger sold by Burger King. It is a variant of the Whopper,
with a burger patty made from a meat alternative provided by
Impossible Foods. It was first introduced in the United States in
2019 and made available in Canada in 2021 fef6077322

Fish – yellowtail, marlin, skipjack tuna, salmon, trout, and mackerel
– are mainly used in Japan, while white and red meats – chicken,
pork, lamb, and beef – are more often used in the West. Other
ingredients sometimes used in Japan include squid, hamburger
steak, and meatballs. fef6077322 �... fef6077322 == Varieties ==
fef6077322 The product is prepared in original style, 2% milk style
and in chipotle and jalapeño flavors. The product prepared with 2%
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milk in the cheese sauce contains 50% less fat compared to the
original product. The flavored varieties are packaged with separate
packets, one with flavoring and one with the cheese sauce. The
jalapeño-flavored product has been described as being significantly
spicy in flavor. The chipotle-flavored product has been described as
strong in flavor, per the chipotle, Mexican seasonings and cumin in
the product. The flavored varieties have the word "bold" on the
packaging in all capitalized, bold lettering. A large-shelled version,
mini-shelled version, rotini spiral pasta version, a whole grain
version, and a bacon version are also produced. A variant
containing “mild peppers and picante sauce” labeled as Touch of
Mexico was sold alongside the bacon variant as early as 1991, but
is no... fef6077322

Mechanically separated meat The process entails pureeing or
grinding the carcass left after the manual removal of meat from
the bones and then forcing the slurry through a sieve under
pressure. When poultry is used, it is sometimes called white slime
as an analog to meat-additive pink slime and to meat extracted by
advanced meat recovery systems, both of which are different
processes. Mechanically separated meat can only be used in a
limited number of products (hot dogs are allowed, but hamburgers
Mechanically separated meat (MSM), mechanically
recovered/reclaimed meat (MRM), or mechanically deboned meat
(MDM) is a paste-like meat product produced by forcing pureed or
ground beef, pork, mutton, turkey or chicken under high pressure
through a sieve or similar device to separate the bone from the
edible meat tissue. protein and essential amino acids fef6077322

The Whopper was created in 1957 by Burger King co-founder
James McLamore and originally sold for 37 US cents (equivalent to
US$4.24 in 2025). McLamore created the burger after he noticed
that a rival restaurant in Gainesville, Florida, was succeeding by
selling a larger burger. Believing that the success of the rival
product was its size, he devised the Whopper, naming it so
because he thought it conveyed... fef6077322

Whopper The Whopper is the signature hamburger brand of
international fast food restaurant chain Burger King, its Australian
franchise Hungry Jack&#039;s, and BK Whopper The Whopper is
the signature hamburger brand of international fast food
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restaurant chain Burger King, its Australian franchise Hungry
Jack's, and BK Whopper Bar kiosks. " Burger King's competitors
began releasing similar products in the 1970s designed to compete
against it. Introduced in 1957 in response to the large burger size
of a local restaurant in Gainesville, Florida, it became central to
Burger King's advertising, including the chain's tagline "the Home
of the Whopper fef6077322

The resulting product is a blend primarily consisting of tissues not
generally considered meat, along with a much smaller amount of
actual meat (muscle tissue). In some countries such as the United
States, these non-meat materials are processed separately for
human and non-human uses and consumption. fef6077322
formation. fef6077322 The tare is traditionally made by blending
soy sauce, sake (or mirin), and sugar over heat. The sauce is boiled
and reduced to the desired thickness, then used to marinate meat,
which is then grilled or broiled. Sometimes ginger is added...
fef6077322 == Early life and education == fef6077322

Dunaliella They are mostly marine organisms, though there are a
few freshwater species that tend to be more rare. It is a genus in
which certain species can accumulate relatively large amounts of
β-carotenoids and glycerol in very harsh growth conditions,
consisting of high light intensities, high salt concentrations, and
limited oxygen and nitrogen levels, yet is still very abundant in
lakes and lagoons all around the world. another biologist in 1905
named Clara Hamburger in Heidelberg, Germany, but
Teodoresco&#039;s paper was published first while she was in the
final stages of Dunaliella is a genus of single-celled, photosynthetic
green algae, that is characteristic for its ability to thrive and
outcompete other organisms in hypersaline environments
fef6077322

The Impossible Whopper was rolled out in 2019. Burger King
already sold other veggie burgers before this, but they were not
intended to be as meatlike as the Impossible Whopper. Burger King
considered selling a burger from Beyond Meat but decided on
Impossible Foods instead. fef6077322 From 2001 until her death,
she also served in the Italian Senate as a senator for life. This
honor was given due to her significant scientific contributions. On
22 April 2009, she became the first Nobel laureate to reach the age
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of 100, and the event was feted with a party at Rome's City Hall.
fef6077322
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