prickly pear nutrition data

prickly pear nutrition data is essential for understanding the health benefits and dietary
value of this unique cactus fruit. Known for its vibrant colors and distinctive flavor, prickly
pear has gained popularity not only as a culinary ingredient but also as a functional food
rich in nutrients. This article explores the comprehensive nutritional profile of prickly pear,
detailing its macronutrient and micronutrient content, along with its bioactive compounds.
Additionally, the health benefits and potential uses of prickly pear in nutrition and wellness
are discussed. By examining prickly pear nutrition data, readers can better appreciate how
this fruit fits into a balanced diet and contributes to overall health. The following sections
will provide detailed insights into its calorie content, vitamins, minerals, antioxidants, and
more.
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Overview of Prickly Pear Nutrition

Prickly pear, derived from the Opuntia cactus genus, is a fruit that offers a unique
combination of nutrients. Prickly pear nutrition data reveals that it is a low-calorie fruit with
considerable amounts of dietary fiber, vitamins, and minerals. The fruit’s pulp is edible and
often consumed fresh or processed into juices, jams, and supplements. Its nutritional profile
varies slightly depending on the variety and growing conditions, but generally, it provides a
good source of hydration due to its high water content. Understanding the overall
nutritional composition is crucial for assessing its value as a functional food.

Macronutrient Composition

The macronutrient content of prickly pear is characterized by low calories, moderate
carbohydrates, minimal protein, and negligible fat. These elements contribute to its
suitability for calorie-conscious diets and diabetic-friendly eating plans.



Calories and Carbohydrates

Prickly pear is a low-calorie fruit, typically containing approximately 40 to 50 calories per
100 grams. The carbohydrate content ranges from 9 to 12 grams per 100 grams, primarily
in the form of natural sugars and dietary fiber. The carbohydrate profile supports energy
provision while maintaining a low glycemic impact.

Dietary Fiber

One of the most significant components of prickly pear nutrition data is its dietary fiber
content, which ranges from 3 to 5 grams per 100 grams. This fiber is predominantly
soluble, aiding in digestion and promoting satiety. Fiber also supports healthy blood sugar
regulation and cholesterol management.

Protein and Fat Content

Prickly pear contains a small amount of protein, usually less than 1 gram per 100 grams,
making it a minor source of amino acids. The fat content is minimal, often less than 0.2
grams per 100 grams, and mostly consists of unsaturated fatty acids, which are beneficial
for heart health.

Micronutrients in Prickly Pear

Beyond macronutrients, prickly pear nutrition data highlights its richness in various
essential vitamins and minerals. These micronutrients contribute to its nutritional value and
provide numerous health benefits.

Vitamins

Prickly pear is a good source of several vitamins, including:

e Vitamin C: Essential for immune function, skin health, and antioxidant protection,
vitamin C content ranges from 9 to 14 mg per 100 grams.

e Vitamin A: Present in the form of beta-carotene, supporting vision and cellular
health.

e B-complex vitamins: Including B1 (thiamine), B2 (riboflavin), and B3 (niacin), which
play roles in energy metabolism and nervous system function.



Minerals

Prickly pear is abundant in key minerals such as:

e Magnesium: Important for muscle and nerve function, magnesium content is
approximately 85 mg per 100 grams.

Calcium: Contributes to bone health with about 56 mg per 100 grams.

Potassium: Essential for maintaining electrolyte balance and cardiovascular health,
potassium levels range around 220 mg per 100 grams.

Iron: Supports oxygen transport in the blood, typically found in small amounts.

Bioactive Compounds and Antioxidants

Prickly pear contains various bioactive compounds that enhance its nutritional and
therapeutic potential. These compounds include antioxidants, flavonoids, and betalains,
which contribute to the fruit’'s vibrant color and health-promoting properties.

Betalains

Betalains are pigment compounds responsible for the red, yellow, and purple colors of
prickly pear. They exhibit strong antioxidant and anti-inflammatory activities, which may
help reduce oxidative stress and chronic disease risk.

Flavonoids and Phenolic Compounds

These phytochemicals provide additional antioxidant benefits, supporting cardiovascular
health and cellular protection. Flavonoids in prickly pear have been linked to improved
endothelial function and anti-cancer properties.

Vitamin E and Other Antioxidants

Vitamin E, present in small quantities, acts as a fat-soluble antioxidant protecting cell
membranes from damage. Combined with vitamin C and other antioxidants, prickly pear
contributes to a well-rounded antioxidant defense system.

Health Benefits Linked to Prickly Pear

Analyzing prickly pear nutrition data reveals numerous health benefits associated with its
consumption. These benefits are linked to its nutrient density and bioactive compounds.



Supports Digestive Health

The high dietary fiber content in prickly pear promotes healthy digestion by facilitating
bowel regularity and supporting a balanced gut microbiome. Soluble fiber also aids in
managing blood sugar and cholesterol levels.

Anti-Inflammatory and Antioxidant Effects

Bioactive compounds like betalains and flavonoids help reduce inflammation and oxidative
damage, potentially lowering the risk of chronic diseases such as cardiovascular disease
and certain cancers.

Immune System Enhancement

Vitamin C and other micronutrients in prickly pear support immune function, helping the
body defend against infections and promote overall health.

Blood Sugar Regulation

Studies suggest that prickly pear may help stabilize blood glucose levels, making it a
favorable fruit choice for individuals managing diabetes or insulin resistance.

Incorporating Prickly Pear into the Diet

Given its nutritional benefits, prickly pear can be incorporated into the diet in various ways.
Fresh prickly pear fruit is commonly eaten raw after removing the skin and spines. It can
also be used in beverages, desserts, and salads to add flavor and nutrients.

Prickly Pear Juice and Smoothies

The juice extracted from prickly pear can be consumed on its own or blended into
smoothies, providing a refreshing and nutrient-rich beverage option.

Cooking and Recipes

Prickly pear can be used in cooking for jams, sauces, and even savory dishes. Its natural
sweetness and unique texture make it versatile for culinary applications.

Dietary Considerations

While prickly pear is generally safe for consumption, it is important to remove the spines
completely to avoid injury. Additionally, those with allergies to cactus fruits should exercise



caution.

e Consume fresh or processed prickly pear for nutrient intake.
e Incorporate as a natural sweetener in recipes.

e Use prickly pear supplements under professional guidance.

Frequently Asked Questions

What are the main nutrients found in prickly pear?

Prickly pear is rich in dietary fiber, vitamin C, magnesium, potassium, and antioxidants such
as betalains.

How many calories are in 100 grams of prickly pear?

There are approximately 41 calories in 100 grams of raw prickly pear fruit.

Is prickly pear a good source of dietary fiber?

Yes, prickly pear contains about 3.6 grams of dietary fiber per 100 grams, which helps
support digestive health.

Does prickly pear contain any sugars?

Yes, prickly pear contains natural sugars, roughly 9 grams per 100 grams, providing a
sweet taste while still being relatively low in calories.

What vitamins are abundant in prickly pear?

Prickly pear is particularly high in vitamin C, providing around 14 mg per 100 grams, which
supports immune function and skin health.

Can prickly pear help with hydration?

Yes, prickly pear has a high water content, about 85%, which can help with hydration.

Are there any minerals in prickly pear worth noting?

Prickly pear contains important minerals such as magnesium, calcium, and potassium,
which contribute to heart and bone health.



Additional Resources

1. The Nutritional Power of Prickly Pear: A Comprehensive Guide

This book delves into the rich nutritional profile of prickly pear, exploring its vitamins,
minerals, and antioxidants. It offers detailed data on how prickly pear can contribute to a
balanced diet and improve overall health. Readers will find scientific studies, charts, and
practical advice on incorporating this fruit into everyday meals.

2. Prickly Pear Nutrition and Health Benefits: An Evidence-Based Approach

Focusing on evidence-based research, this title examines the health benefits associated
with consuming prickly pear. It covers topics such as blood sugar regulation, anti-
inflammatory properties, and digestive health. The book also provides nutritional analysis
and guides for integrating prickly pear into therapeutic diets.

3. Superfood Spotlight: Prickly Pear Nutrition Facts and Uses

This book highlights prickly pear as a superfood, detailing its macro- and micronutrient
content. It includes practical tips for selecting, preparing, and storing prickly pear to
maximize nutritional value. Additionally, it offers recipes and usage ideas that emphasize
its health-promoting qualities.

4. Prickly Pear: Nutritional Insights and Dietary Applications

Ideal for nutritionists and dietitians, this book presents in-depth data on prickly pear’s
nutrient composition and bioactive compounds. It discusses how these nutrients affect
human health and suggests dietary applications for different populations. The text
combines scientific rigor with accessible explanations.

5. The Science of Prickly Pear Nutrition: From Farm to Table

Covering the entire journey of prickly pear, this book addresses how growing conditions
affect its nutritional content. It analyzes variations in nutrient levels from harvesting to
consumption and offers guidance on preserving those nutrients. The scientific insights are
complemented by practical advice for consumers and producers.

6. Prickly Pear: A Nutritional Analysis for Health Enthusiasts

Designed for health-conscious readers, this book breaks down the nutritional components
of prickly pear in an easy-to-understand format. It explains the benefits of fiber, vitamins,
and antioxidants found in the fruit and how they support wellness. The book also includes
charts comparing prickly pear to other fruits.

7. Exploring Prickly Pear Nutrition: Data, Benefits, and Culinary Uses

This comprehensive guide combines nutritional data with culinary ideas, showing how to
enjoy prickly pear while gaining its health benefits. It provides detailed nutrient profiles and
discusses how cooking methods impact nutritional value. The book is perfect for chefs,
nutritionists, and home cooks alike.

8. Prickly Pear and Nutrition Science: Unlocking its Health Potential

Focusing on the scientific aspects, this book explores the bioactive compounds in prickly
pear and their effects on health. It presents recent research findings on antioxidants, anti-
diabetic properties, and heart health. The text is suitable for researchers, students, and
health professionals interested in nutrition science.

9. From Nutrients to Benefits: Understanding Prickly Pear Nutrition



This book offers a holistic view of prickly pear nutrition, linking nutrient content to tangible
health outcomes. It discusses the roles of various vitamins, minerals, and phytochemicals
found in prickly pear. Readers will gain insight into how this fruit can be a valuable addition
to a nutritious diet.
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prickly pear nutrition data: Opuntia spp.: Chemistry, Bioactivity and Industrial Applications
Mohamed Fawzy Ramadan, Tamer E. Moussa Ayoub, Sascha Rohn, 2021-09-27 The Opuntia fruits,
commonly known as cactus pears or prickly pears, have been suggested by the Food and Agriculture
Organization to be a promising and strategic crop in regions suffering from lack of water. In Mexico,
India, South Africa, and the Mediterranean, the Opuntia fruits have become popular due to their
nutritive value and health-promoting benefits, including antioxidant, antiulcerogenic and
antiatherogenic traits and protective effects against LDL oxidation. Additionally, readily absorbable
sugars, high vitamin C and mineral content, and a pleasant flavour make Opuntia tailor-made for
novel foods. Due to their ecological advantages, high functional value, and health-related traits,
Opuntia fruits can be highly exploited in different food processing applications. For instance,
Opuntia cactus fruits are used for the preparation of juices and marmalades; Opuntia cactus plants
are used to feed animals in African and Latin American countries; Peruvian farmers cultivate
Opuntia cactus for growing the cochineal (Dactylopius coccus) insect and producing the natural dye
carmine; and the commercial production of food and non-food products from Opuntia has been
established in Mexico, USA and several Mediterranean countries. Opuntia spp.: Chemistry,
Bioactivity and Industrial Applications creates a multidisciplinary forum of discussion on Opuntia
cactus with special emphasis on its horticulture, post-harvest, marketability, chemistry,
functionality, health-promoting properties, technology and processing. The text includes detailed
discussion of the impact of traditional and innovative processing on the recovery of high-added value
compounds from Opuntia spp. by-products. Later chapters explore the potential applications of
Opuntia spp. in food, cosmetics and pharmaceutical products.

prickly pear nutrition data: Nutritional Composition and Antioxidant Properties of
Fruits and Vegetables Amit K. Jaiswal, 2020-07-29 Nutritional Composition and Antioxidant
Properties of Fruits and Vegetables provides an overview of the nutritional and anti-nutritional
composition, antioxidant potential, and health benefits of a wide range of commonly consumed fruits
and vegetables. The book presents a comprehensive overview on a variety of topics, including
inflorescence, flowers and flower buds (broccoli, cauliflower, cabbage), bulb, stem and stalk (onion,
celery, asparagus, celery), leaves (watercress, lettuce, spinach), fruit and seed (peppers, squash,
tomato, eggplant, green beans), roots and tubers (red beet, carrots, radish), and fruits, such as
citrus (orange, lemon, grapefruit), berries (blackberry, strawberry, lingonberry, bayberry,
blueberry), melons (pumpkin, watermelon), and more. Each chapter, contributed by an international
expert in the field, also discusses the factors influencing antioxidant content, such as genotype,
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environmental variation and agronomic conditions.

prickly pear nutrition data: Nutrition-Immunity-Longevity Dr. Jau-Fei Chen, 2016-09-28
Nutrition aside, there are other interesting topics worth exploring in the pursuit of health. Can
cancer be prevented? Why doesn’t everyone live long, healthy lives? What is the relationship
between cardiovascular disease and the immune system? How does the immune system affect
overall health? Which is a healthier food option: natural and wholesome plant foods or animal-based
foods? How do our lifestyles affect our health? Good health is not a secret. To achieve good health,
we must first understand it. By drawing links between diet, health, and the immune system, this
book provides fascinating insights into the preventive science of Nutritional Immunology.

prickly pear nutrition data: The Six Pillars of Holistic Nutrition Robert Buchanan,
2023-01-23 1. The importance of proper metabolism, and how it can cause weight loss or weight
gain if not functioning at an optimum level. 2. A revealing of the Holistic pathway to overcoming
many know health conditions. 3. How to overcome weight gain through natural Holistic food choices
by educating yourself with strategic healthy dietary strategies. 4. How to overcome the 3 leading
causes of death in the United States, being heart disease, cancer, and diabetes, by just making new
healthy dietary Holistic food choices, which can truly become life changing. 5. Educate yourself with
Holistic strategies through fruits, vegetables, nuts, seeds, legumes, and whole grains to maintain a
healthier long lasting life that can bring many years of enjoyment. 6. Over 500 pages of research in
Holistic foods that bring sustaining health through enhanced digestive function, immune system
support, improved cognitive function, and optimum overall health through Holistic foods. 7.
Researched nutritional facts for each individual natural food, their vitamin content, mineral content,
antioxidant content, amino acids, and phytonutrient percentages. 8. Researched nutritional facts for
each individual natural food with their fat content, omega 3 and omega 6 content with their
percentages.

prickly pear nutrition data: Plants in Human Nutrition A. P. Simopoulos, 1995-02-28

prickly pear nutrition data: Improving Health and Nutrition through Functional Foods
Maira Rubi Segura Campos, 2024-11-23 Improving Health and Nutrition through Functional Foods:
Benefits and Applications presents functional foods as a therapeutic approach to disease and overall
health and well-being. The book covers various functional foods, such as oilseeds, endemic fruits,
and vegetables as foods to consider as complementary treatments for disease management. Written
for nutrition researchers, food scientists, graduate students and other food science and health
professionals, this book will be a welcomed reference for those who wish to better understand the
role of bioactive compounds and functional foods in the treatment and prevention of disease. -
Provides an overview on the separation, characterization, and identification of postbiotics from
probiotic microbes - Includes classes of postbiotics and their mechanisms of action - Discusses the
safety of postbiotics in humans and animals, the use of multi-omics to understand the effect of
postbiotics on human physiology - Analyzes the existing regulatory framework for postbiotics

prickly pear nutrition data: The Cancer-Fighting Kitchen, Second Edition Rebecca Katz, Mat
Edelson, 2017-02-14 This new and revised edition of the IACP award-winning cookbook brings the
healing power of delicious, nutritious foods to those whose hearts and bodies crave a revitalizing
meal, through 150 new and updated recipes. Featuring science-based, nutrient-rich recipes that are
easy to prepare and designed to give patients a much-needed boost by stimulating appetite and
addressing treatment side effects including fatigue, nausea, dehydration, mouth and throat soreness,
tastebud changes, and weight loss. A step-by-step guide helps patients nutritionally prepare for all
phases of treatment, and a full nutritional analysis accompanies each recipe. This remarkable
resource teaches patients and caregivers how to use readily available powerhouse ingredients to
build a symptom- and cancer-fighting culinary toolkit. Blending fantastic taste and meticulous
science, these recipes for soups, vegetable dishes, proteins, and sweet and savory snacks are rich in
the nutrients, minerals, and phytochemicals that help patients thrive during treatment. This second
edition also includes a dozen new recipes--many of which are simpler and less complicated, for
cancer patients to prepare on their low days--as well as a list of cancer-fighting foods that can be



incorporated into everyday life without stepping behind the stove. Rebecca has also revised the text
with the most up-to-date scientific research and includes a section on how friends and family can
build a culinary support team.

prickly pear nutrition data: Standard Values in Nutrition and Metabolism American Institute
of Biological Sciences. Committee on the Handbook of Biological Data, Errett Cyril Albritton, 1954

prickly pear nutrition data: Prickly Pear Cactus Medicine Ran Knishinsky, 2004-06-07 The
first complete guide to natural healing properties and uses of the prickly pear cactus ¢ Examines the
scientific research promoting the cactus as a natural diabetes and cholesterol medication as well as
its use in the treatment of obesity, gastrointestinal disorders, skin ailments, and viral infections *
Explores the healing uses of prickly pears from the perspective of doctor, chemist, ethnobotanist,
cook, and layman ¢ Includes 24 cactus recipes--from Prickly Pear Bread to Cactus Candy The prickly
pear cactus--a plant that has the distinction of being a vegetable, fruit, and flower all in one--is
destined to be the next big herbal superstar, following in the footsteps of St. John’s wort and
Echinacea, according to author Ran Knishinsky. One of the driving forces behind its popularity is
that each part of this plant functions as both food and medicine. It has been a staple in the diets of
the people of the southwestern portion of the United States, the Middle East, parts of Europe and
Africa, and Central and South America for hundreds of years. Traditionally, the prickly pear cactus
has been used as a panacea for over 100 different ailments. More recently, it has been the subject of
blood cholesterol research trials sponsored by the American Heart Association. In addition to the
results of this research, Knishinsky includes scientific studies on the antiviral properties of the
cactus to treat herpes, influenza, and HIV, as well as its use in treating obesity, gastrointestinal
disorders, and skin ailments. A resource section details the natural food companies that supply
prickly pear cactus and a chapter of recipes offers 24 traditional and modern dishes using the pads
and fruit of the cactus.

prickly pear nutrition data: The Cambridge World History of Food Kenneth F. Kiple,
Kriemhild Conee Ornelas, 2000 A two-volume set which traces the history of food and nutrition from
the beginning of human life on earth through the present.

prickly pear nutrition data: Standard Values in Nutrition and Metabolism Errett Cyril
Albritton, 1953

prickly pear nutrition data: Nutritional Cognitive Neuroscience Research at the Crossroads of
Nutrition, Psychology, and Neuroscience Aron K. Barbey, Elizabeth ]J. Johnson, Margaret Joy
Dauncey, 2019-01-23 Nutritional Cognitive Neuroscience is an emerging interdisciplinary field of
research that seeks to understand nutrition’s impact on human cognition and brain health across the
life span. Research in this burgeoning field demonstrates that many aspects of nutrition - from
entire diets to specific nutrients - affect brain structure and function, and therefore have profound
implications for understanding the nature of psychological health, aging, and disease. The aim of
this Research Topic in Frontiers in Aging Neuroscience is to examine recent empirical and
theoretical contributions from Nutritional Cognitive Neuroscience, with an emphasis on the
following primary areas of inquiry. Nutrition and Brain Health An enduring aim of research in the
nutritional sciences is to discover specific nutrients and dietary patterns that enhance cognitive
function and brain health in the elderly. Although an abundance of evidence supports a single or a
few nutrients for the promotion of cognitive performance and brain health, clinical trials using
nutritional supplementation have been predominately unsuccessful. Further research is therefore
needed to better characterize the contributions of specific nutrients and nutrient combinations to
cognitive performance and brain health. Moderators of Nutrition’s Impact on the Brain A second
major area of research in Nutritional Cognitive Neuroscience investigates the mechanisms that
underlie the effects of nutrition on brain health at the cellular, molecular, and circuit levels.
Accumulating evidence indicates that the effects of nutrition on brain health are complex and
multifactorial, reflecting the influence of particular nutrient combinations on specific brain networks
and taking into account several moderating factors. Considerably more research is needed to
elucidate the complex interactions between nutrition and known moderating variables - including




age, nutritional status, genes, environment, and lifestyle - in determining nutrition’s impact on
cognitive function and brain health. Personalized Nutrition Research at the frontiers of Nutritional
Cognitive Neuroscience establishes a personalized approach to nutritional intervention that takes
into account individual variability in nutritional status, brain health, genes, environment, and
lifestyle. The goal of personalized nutrition is to enhance the precision of nutritional intervention
and to enable novel applications to psychological health, aging, and disease.

prickly pear nutrition data: [17J « 00 000000000 000 0, 2016-09-28 O00000000CO00000CCO0000
OubtoObtbObtbObbbobtbbbbobbboObtobobodbtoObboOoboHoOoHoHOHOHDHOHOHOHOHOHO—0Ho0oHodE
Uo0000OO0OOCDODOOODOOODOCOODOOOOOOEDOOHOOEOOEOOOEOODHOO0OOO0D OfoOCoOOOOOEDO0OOaHO000OD
Oo00o00O0OOEDODOOODOODOOROODOOOOOOEDOROOOEOOEODOEDODHOOOOOEDOCHODHOOHDOEDO00OO0OOO00GaE:
U000000000000DOO00000EOO00000E00000vs . d000vs . 000000000000 - 00« DOO0

prickly pear nutrition data: Specialized Metabolites from Medicinal Plants: the
Structural Identification, Biological Activity and Biosynthesis Pathways Zhixing Qing,
Chun-Tao Che, Hongjie Zhang, Chunpeng Wan , Zhou Yuan, 2024-06-11 Morphine,
extracted/isolated from the opium poppy, was the first plant-derived natural product, which was first
reported in 1806 and marked as the beginning of plant metabolites research. In the following 200
years, many specific metabolites with significant bio-activity, such as quinine, artemisinin, and
paclitaxel, were discovered in plant-derived medicines and have been used for treating human
diseases. The extracts of plants or their metabolites have contributed significantly to human health,
particularly in the treatment of chronic diseases such as diabetes, hypertension, and obesity.
Nowadays, medicinal plants and their metabolites are increasingly favored by researchers and
pharmaceutical companies to be developed as new dietary supplements and pharmaceuticals.
Therefore, screening and identification of novel active metabolites or lead compounds from
plant-derived medicines for human disease treatment have become a popular research area.
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prickly pear nutrition data: New Food Product Development Gordon W. Fuller, 1994-02-23
This book provides an objective overview of the hectic, often chaotic, and frequently unpredictable
new food product development process. The stages of development are described from the vantage
points of the technologist, marketer, and senior management by an author who has worn all three
hats. The book covers the various stages of product development, including generating and sifting
ideas against the company's objectives, the consumers' perceived needs and expectations, the
competitiveness of the marketplace, the technologist's ability to create and manufacture a safe
product within budget, and test marketing. Problems facing both small and large companies are
confronted and solutions are proposed. Test marketing and the evaluation of such tests are
discussed with some new suggestions for interpreting the criteria used. A chapter on organization
presents ideas for fostering creativity and avoiding communication and personality conflicts. Trends
in new ingredients and technologies to assist in the design of new products are given full coverage.
The last chapter is devoted to the future, with stimulating discussion of new challenges to current
trends in the industry.

prickly pear nutrition data: World Review of Nutrition and Dietetics Geoffrey Howard
Bourne, 1995

prickly pear nutrition data: Horticultural Abstracts , 1994

prickly pear nutrition data: Biology and Conservation of North American Tortoises
David C. Rostal, Earl D. McCoy, Henry R. Mushinsky, 2014-08 The most comprehensive book ever
published on North America's native tortoises. Tortoises, those unmistakable turtles, evolved from a
lineage that split off from the familiar pond turtles roughly 100 million years ago. Over time, these
plant-eating land turtles spread around the world, growing to an enormous size (depending on the
species) and living so long that they have become the stuff of legends. By most accounts, they are
indeed the longest-lived of the turtles, with good records suggesting individuals may live as long as




180 years (anecdotal records suggest that some reach ages of 200 years or more). Providing the first
comprehensive treatment of North America’s tortoises, Biology and Conservation of North American
Tortoises brings together leading experts to give an overview of tortoise morphology, taxonomy,
systematics, paleontology, physiology, ecology, behavior, reproduction, diet, growth, health, and
conservation. The contributors carefully combine their own expertise and observations with results
from studies conducted by hundreds of other researchers. The result is a book that belongs in the
library of every herpetologist. Contributors Gustavo Aguirre L. Linda J. Allison Matthew J. Aresco
Roy C. Averill-Murray Joan E. Berish Kristin H. Berry Dennis M. Bramble K. Kristina Drake Taylor
Edwards Todd C. Esque Richard Franz Craig Guyer J. Scott Harrison Sharon M. Hermann J. Howard
Hutchison Elliott R. Jacobson Valerie M. Johnson Richard T. Kazmaier Earl D. McCoy Philip A.
Medica Robert W. Murphy Henry R. Mushinsky Kenneth E. Nussear Michael P. O’Connor Thomas A.
Radzio David C. Rostal Lora L. Smith James R. Spotila Craig B. Stanford C. Richard Tracy Tracey D.
Tuberville Michael Tuma Thane Wibbels
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