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The cover

Schematic illustration of a 'snapshot’ of a primary cell wall of plants.
The wall, as a mechanical construct, compnses a fibrillar layer {cellulose
microfibrils; blue) embedded in a gellike matrix of non-cellulosic
polysacchandes (hemicelluloses; green) and pectins (yellow/brown).
These polysaccharides (and some proteins; not shown) are embedded in
an aqueous phase {~60-703b). lllustration by Drew Berry, The Waiter and
Eliza Hall Institute of Medical Resaarch, Melbourne, Vic, Australia.



