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Research Question

What happens when book content becomes networked?



Others who are
asking this question

Editorially

Pressbooks

Book in Browser Conference

The People's E-Book (Kickstarter)
Open Book Hack Weekend (NYPL)



Outline

The codex and emerging book formats
The web browser as container

A new data model for the "book"



"When | was a kid, | always
dreamed of becoming a librarian..."

"...until | found out that librarians
don't read books for a living."

- Thing said by an actual person



So, let's talk about the book.



FERRERIE R
IS

2
LTI T 1900004 :

b\ i
L-\\. uu.,, %,,,.....S-m‘\ 3?“;\ ZT'N‘

) e dr &< .‘-'..
e
'.'I.- 3
e m &
S8 a0 @ Sadd ¥ z
..o--- .
18,




"I. ‘\‘. l .
\ (11 ; I,]LL .

1!:"1 lﬂ' \ ":' o e

lsn-lt- “P." n', \ i

sl g

b s 1 \II.H! : {u.
RS ) P T T
7 Bk

s

Tl
g LRV

SN




C'ptnAngryRantyPants 1~ W Follow

I angryrantypants

my taxi driver doesn't know where state
library is. further proof the book is dead
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The Codex
as
Information Technology
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The eBook
as
Information Technology
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The Swabian

He was slow in learning how to talk. “My
parents were so worried,” he later recalled, “that
they consulted a doctor.” Even after he had begun
using words, sometime after the age of 2, he
developed a quirk that prompted the family maid
to dub him “der Depperte,” the dopey one, and
others in his family to label him as “almost
backwards.” Whenever he had something to say,
he would try it out on himself, whispering it softly
until it sounded good enough to pronounce aloud.
“Every sentence he uttered,” his worshipful
younger sister recalled, “no matter how routine,
he repeated to himself softly, moving his lips.” It
was all very worrying, she said. “He had such
difficulty with language that those around him
feared he would never learn.”!

His slow development was combined with a
cheeky rebelliousness toward authority, which led
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Lewis Carroll

ALICE'S ADVEN-
TURES IN WON-
DERLAND

Lewis Carroll
THE MILLENNIUM FULCRUM EDITION
3.0

CHAPTER I

Down the Rabbit-Hole

Alice was beginning to get very tired of sit-
ting by her sister on the bank, and of hav-
ing nothing to do: once or twice she had
peeped into the book her sister was read-

12:58 PM

Allce's Adventures in Wonderland 0-

ing, but it had no pictures or conversations
in it, 'and what is the use of a book,’
thought Alice 'without pictures or conver-
sation?’

So she was considering in her own mind
(as well as she could, for the hot day made
her feel very sleepy and stupid), whether
the pleasure of making a daisy-chain
would be worth the trouble of getting up
and picking the daisies, when suddenly a
White Rabbit with pink eyes ran close by
her.

There was nothing so very remarkable in
that; nor did Alice think it so very much
out of the way to hear the Rabbit say to it-
self, 'Oh dear! Oh dear! I shall be late!'
(when she thought it over afterwards, it
occurred to her that she ought to have
wondered at this, but at the time it all
seemed quite natural); but when the Rabbit
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The "Book"
as
Information Technology

e Data Delivery
e Information Access
e Knowledge Building




The Web
as
Information Technology

e Data Delivery
e Information Access
e Knowledge Building




The Web!

More flexible and extensible than book & ebook

Web browser = 21st-century printing press




Our Project

1. Digital Book for a university history class
2. MS Word --> static HTML --> dynamic HTML
3. APl + Semantic Components + Linked Data

http://arc.lib.montana.edu/book/home-cooking-history-409/




Dev Stack

MySQL

HGCEEVEAR

HTML5 + CSS3

Structured Data with schema.org
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/ M Gingerbread - Jonathan B« X \ \

arc.lib.montana.edu/book/home-cooking-history-409/article-jonathan-bergh.html

Table of Contents > Reci

Gingerbread

Ingredients:

1/2 c. soft shortening

2 1/4c. flour

2 T. sugar

1 tsp. soda

1egg

1/2 tsp. salt

1 c. dark New Orleans Molasses
1 tsp. ginger

1 ¢. boiling water

1 tsp. cinnamon

Directions:

Mix shortening, sugar and egg.

Blend in molasses and cup of ¢ Serve with whipped cream and Table of Contents > Re
boiling water, cooled first. applesauce.

Tradition and Travel

And flour, soda, salt, ginger and
cinnamon,

Beat until smooth.

Pour into well-greased 9 inch
square pan.

Bake 45 minutes to 50 minutes at
350 degrees.

by Jonathan Bergh
Every
winter the Bergh family
celebrates the season with a
special tradition. It is the time of
the year when the Bergh family
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young Lyle Bergh gingerbread
was the catalyst for exposure to
countless foodstuffs that were
outside of the farm menu. Once
Lyle Bergh took his first bite into
gingerbread cake he knew he ate
something special. To the Bergh
family gingerbread may have
represented a season, but for
Lyle it represented so much
more.

In 1960s northeastern
Montana's food options were
limited. For inhabitants of
Plentywood, Montana, like Lyle
and his family, it meant that you
would eat farm food: simple
meals like steak, potatoes, milk
and coffee. Lyle would come
home and have farm food that his
mother Bee cooked. When he and
his family would go Seattle,
Washington, it would represent
more than just family gatherings.

When the Bergh family
headed to Seattle, Washington in
the winter, it meant that a family
would be reunited, and it meant
there would be treats. For Lyle,
going to Seattle meant that he

arc.lib.montana.edu/book/home-cooking-history-409/article-jonathan-bergh.htmi

going to Seattle meant that he
would have a break from farm
food and farm work. It meant
that he would get to see his
grandma Boileau. Seattle,
Washington is the place that the
tradition of gingerbread cake
started in the Bergh family.
Grandma Boileau was in the
restaurant business so Lyle knew
that he and his family would be
eating well-prepared food. It was
on these trips that Lyle got his
first taste of gingerbread cake.
This cake was soft and moist and
topped with whipped cream that
tingled his taste buds. This
sugarless cake also represented
that here in Seattle he and the
family would have foodstuffs that
were not accessible in Montana.
Lyle knew that whenever the
family traveled Seattle that he
would be exposed to new and
foreign foods. Foods like
avocados and seafood became
some of Lyle's favorites because
they reminded him of family.
This is not to say that he disliked
farm food, but Seattle food was a

farm food, but Seattle food was a
delicacy that Lyle could only get
once a year. Because he loved
gingerbread so much his mother
Bee brought the recipe back to
Montana. Gingerbread became a
family tradition that has
continued for generations.
Bringing the recipe for
gingerbread back to Montana
meant bringing back memories
for Lyle. It brought back
memories of food being shared
with him for the first time along
with sharing moments with loved
ones. Most importantly, it gave
Lyle Bergh a tradition that he
continues to this day. Whenever
the first snow of winter falls you
can always expect that Lyle Bergh
will be baking gingerbread. For
Lyle baking gingerbread meant
taking the little piece of Seattle
and bringing it back to
northeastern Montana.




arc.lib.montana.edu/book/home-cooki C

Table of Contents > Recipe and Essay

Tradition and Travel

by Jonathan Bergh
Every

winter the Bergh family
celebrates the season with a
special tradition. It is the time
of the year when the Bergh
family makes gingerbread
cake. For a young Lyle Bergh
gingerbread was the catalyst
for exposure to countless
foodstuffs that were outside of
the farm menu. Once Lyle
Bergh took his first bite into
gingerbread cake he knew he
ate something special. To the
Bergh family gingerbread may
have represented a season, but
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What happens when book content becomes networked?

e Analyzable
e Shareable
e Reusable




Analyzable




Talfle e &-_}:'l_:'s » Recipe and Essay

Katufulwurst (German Potato Sausage)

Ingredients:

® 16 lbs. potatoes, peeled and diced
* 5 lbs. onions, pe.led and chopped
* 41bs. ground beef
* 21bs. ground pork
s Pepper, Salt, 'G‘arlig Powder and
Italian seasoning to taste
* 15 pig casings
® 3 cans beers

Directions:

» Using an electric grinder or hand L
crank, grind potatoes and onions.

e Combine with beef, pork,
seasonings, and beer.

¢ Stuff mixture into casings and use
a sewing needle to poke holes
into the sides to prevent air
bubbles.

» When stuffed tightly, tie off and
place onto an oiled sheet pan.

» Poke sausages again, and bake
350 degrees {or one 1-1 1/2 hours.

_* Ifyou have leftover mixture,

press into oiled casserole dishes,
and bake 350 degrees for one
‘hour or until golden brown.

174

press into oiled casserole dishes,
and bake 350 degrees for one
hour or until golden brown.

¢ This dish is known as Gahactis:

After consulting a native German
friend, I discovered the cerrect spelling
of this cish is probably Kartoffeln und
Waurst.




Cookbook
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Explorer Navigation Summary In-Page

Pageviews ¥ VS. Selecta metric

® Pageviews
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159 visits, 83 drop-offs 76 visits, 11 drop-offs 65 visits, 10 drop-offs 55 visits, 3 drop-offs

ﬁ i;c.lib.mon...story»tiogf : l-. g;c.lib.mon...story-tlogf = grc,lib.mon...9ftoc.html' is www.lib.mon...object.php

6

= grc lib.mon...story-409/ arc.lib.mon...story-409/

- arc lib.mon...9ftoc. htm! 6 S

1

— arc_]ib_mon"_iting.html = Wwwﬁbmonu,fd@;ta” — gFC|1meﬂgJ‘IEOChlm|
15 5
=y lib.mon. . eduffind/
11 o
mmn Www.lib.mon...resources/ = W lib.mon....edu/find/
= Ww.liD.montana.edu/ 4 4

9 arc.lib.mon...meron.html |

4 = \w\WY.[iD.mon...index2.php = arc.lib.mon...p/fitem.php
i 3 3
mm  arc.lib.mon...meron.html
8 ﬁ arc.lib.mon...pp/map.php
3 = (+27 more pages) ﬁ (+28 more pages)
i 40 32

mmm W JiD.mMoN...INndex3.php = (+23 more pages)

ﬁ %34 more pages)

LR

W



Acquisition Behavior

Source / Medium

Visits % New Visits New

o Visits Bounce Rate Pages /

Avg. Visit
Visit Duration

707 57.28% 405 32.53% 5.28 00:04:36

% of Site Avg: % of Site Avg: Site Avg: Site Avg:

Total: 42.10% Total: 38.54% 3.33 00:02:27

0.54% (36.07%) 0.73% (-15.60%) | (58.60%) (87.58%)
(131,687) (55,440)

Cookbook

montana.edu / referral 216 37.96% 82 4.63% 725 00:07:19

google / organic 206 70.39% 145 58.25% 5.26 00:03:15

(direct) / (none)

t.co / referral
lib.montana.edu / referral

yahoo / organic

171 64.91%

56 85.71%

13 0.00%

10 30.00%

111

48

0

29.24%

35.71%

76.92%

60.00%

3.73

2.79

1.38

2.60

00:03:30

00:02:54

00:01:40

00:02:59




Acquisition Behavior

. New
o
Visits " % New Visits Visits Bounce Rate Pages / Avg. Visit

Cookbook

(not provided)

german chili

http://www.lib.montana.edu/

recipe for german chili with elbow

macaroni

german chili recipe
brittini howard

german style chili

give me an essay on peas soup
montana state university library

tagliatelle al ragu flour

2eD

% of
Total:
0.17%
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167
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Visit
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Site Avg:
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(49.77%)
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1.00

1.00

1.00

2.00
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1.00
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00:00:00

00:08:32

00:01:56

00:00:00




Shareable

(with both humans and machines)




Deep-linking the book

(harness the URL)




arc.lib.montana.edu/book/home-cooking-history-409/table-of-contents.html

arc.lib.montana.edu/book/home-cooking-history-409/item-1.html
arc.lib.montana.edu/book/home-cooking-history-409/item-2.html
arc.lib.montana.edu/book/home-cooking-history-409/item-3.html




<section vocab="http://schema.org/" typeof="Recipe">
<figure>

<h2 data-sizes="title fallback">

<gpan class="chapter"><a id="toc" href="toc.html">Table of Contents</a> > Recipe and Essay</span>
<span property="name">Angel Food Cake</span>

</h2>
</figure>
<p>Cooking Time: <span property="cookTime">PT45M</span></p>
<p>Cooking Method: <span property="cookingMethod">bake</span></p>
<p>Category: <span property="recipeCategory">dessert</span></p>
<p>Cuisine Type: <span property="recipeCuisine">American</span></p>
<p>Servings: <span property="recipeYield">8 to 10 servings</span></p>
<p>Related: <a property="sameAs" href="http://dbpedia.org/page/Angel food cake">dbPedia entity</a></p>
<p>Ingredients:</p>
<section property="ingredients">
<ul>

<1i>18 egg whites, 2 t. cream of tartar, 1 pinch salt, 1 1/2 cups white sugar, 1 cup cake flour, 1/2 cup
confectioners sugar, 1 t. vanilla extract</li>
</ul>
</section>
<p>Directions:</p>
<section property="recipeInstructions">
<ol>

<li>Preheat oven to 350 degrees</li>
<1i>Sift cake flour and confectioners sugar together 5 times. Set aside.</li>
<1i>In a large bowl whip egg whites with salt until foamy. Add cream of tartar and continue to beat until soft
peaks form. Gradually add sugar and continue to beat until very stiff. Add vanilla.</1li>
<li>Quickly fold in flour mixutre.</li>
<li>Pour into a 10 inch tube pan.</1i>
<li>Bake for 45 minutes.</li></ol>
</section>

AngelFoodCake.jpg" width="480" height="360" alt="Angel Food Cake" />
</figure>
</section><!-- end recipe RDFa lite markup -->




rdfa-node

type: Recipe
relationship:
name: sameAs
value: dbPedia entity
href: http://dbpedia.org/page/Angel_food_cake

name: image
value: Jonathan Bergh

http://upload.wikimedia.org/wikipedia/commons/thumb/6/64/AngelFoodCake.jpg/200px-

href:
AngelFoodCake.jpg

property:
name: Angel Food Cake

cookTime: PT45M

cookingMethod: bake

recipeCategory: dessert

recipeCuisine: American
recipeYield: 8 to 10 servings

18 egg whites, 2 t. cream of tartar, 1 pinch salt, 1 1/2 cups white sugar, 1 cup cake flour, 1/2 cup

ingredients: , ,
confectioners sugar, 1 t. vanilla extract

http://www.google.com/webmasters/tools/richsnippets




Gingerbread - Jonathan Bergh

arc.lib.montana.edu/book/.../article-jonathan-bergh.htm| ~
w 45 mins

It is the time of the year when the Bergh family makes gingerbread cake.

For a young Lyle Bergh gingerbread was the catalyst for exposure to
countless ...




Reusable




MOBILE PAPER SHREDDING & RECYCLING

;I Shred-it ., I
1-800-69-Shre d I _ (P sors |




The "Book"
as
Development Platform

(the fun stuff)




<items>
<item>
<id>37</ia>
<name>Gingerbread</name>
<creator>Jonathan Bergh</creator>
<url>arc.lib.montana.edu/book/home-cooking-history-409/article-jonathan-bergh.html</url>

<description>Gingerbread recipe written by Jonathan Bergh for Montana State University's upper division history course, The
n Spring 2012.</description>

<about>baking, gingerbread</about>
<image>http://upload.wikimedia.org/wikipedia/commons/thumb/5/5a/Cakegingerbread.jpg/777px-Cakegingerbread.jpg</image>
<cookingMethod>bake</cookingMethod>

<ingredients>1/2 c. soft shortening, 2 1/4 c. flour, 2 T. sugar, 1 tsp. soda, 1 egg, 1/2 tsp. salt, 1 c¢. dark New Orleans

r, 1 tsp. cinnamon</ingredients>

<recipelnstructions> &lt;p>Directions:&lt;/p>&lt;p> &lt;ul>&lt;1li>Mix shortening, sugar and egg. &lt;li>Blend in mola
rst. &lt;li>And flour, soda, salt, ginger and cinnamon. &lt;li>Beat until smooth. &lt;li>Pour into well-greased 9 inch sg
nutes at 350 degrees. &lt;li>Serve with whipped cream and applesauce. &lt;/li>&lt;/ul> &lt; /p></recipelnstructions>

<cookTime>PT50M</cookTime>

<prepTime>PT10M</prepTime>
<totalTime>PT1H</totalTime>

<recipeCategory>dessert</recipeCategory>
<recipeCuisine>American</recipeCuisine>
<recipeYield>10-15 servings</recipeYield>
<sameAs>http://dbpedia.org/page/Gingerbread</sameAs>
<keywords>gingerbread, molasses, new orleans, ginger</keywords>
<publisher>Montana State University Library</publisher>
<dateCreated>2012-12-01T18:342</dateCreated>
<dateModified>2013-09-20T18:342</dateModified>
<datePublished>2013-09-20T18:342Z</datePublished>
<inLanguage>en</inLanguage>
</item>
</items>

arc.lib.montana.edu/book/home-cooking-history-409/api.php?type=recipe&id=1&v=1&format=xml|




"items": [
{
"item": {
1] idll : tl37!t ’
"name'": "Gingerbread",
“"creator": "Jonathan Bergh",
"url": "arc.lib.montana.edu/book/home-cooking-history-409/article-jonathan-bergh.html",
"description": "Gingerbread recipe written by Jonathan Bergh for Montana State University's
upper division history course, The History of Food in America (HSTA 4@9), in
Spring 2012.",
"about'": "baking, gingerbread",
"image": "http://upload.wikimedia.org/wikipedia/commons/thumb/5/5a/Cakegingerbread.jpg/777px—
Cakegingerbread. jpg",
"cookingMethod": "bake",
"ingredients": "1/2 c. soft shortening, 2 1/4 c. flour, 2 T. sugar, 1 tsp. soda, 1 egg, 1/2
tsp. salt, 1 c. dark New Orleans Molasses, 1 tsp. ginger, 1 c. boiling water, 1
tsp. cinnamon",
"recipelInstructions": " <p>Directions:</p><p>\r\n\t<ul><li>Mix shortening, sugar and egg. \r\n
\t<li>Blend in molasses and cup of boiling water, cooled first. \r
\n<li>And flour, soda, salt, ginger and cinnamon. \r\n<li>Beat until
smooth. \r\n<li>Pour into well-greased 9 inch square pan. \r\n<li>Bake
45 minutes to 50 minutes at 350 degrees. \r\n<li>Serve with whipped
cream and applesauce. </li></ul> \r\n </p>\r\n",
"cookTime": "PT50M",
"prepTime": "PT10M",
"totalTime'": "PT1H",
"recipeCategory": "dessert",
“recipeCuisine": "American",
"recipeYield": "10-15 servings",
"sameAs": "http://dbpedia.org/page/Gingerbread",
"keywords": '"gingerbread, molasses, new orleans, ginger",
"publisher": "Montana State University Library",
“"dateCreated": '"2012-12-01T718:34Z2",
"dateModified": '"2013-09-20T18:34Z",
"datePublished": "2013-09-20T18:34Z",
"inLanguage": "en"

arc.lib.montana.edu/book/home-cooking-history-409/api.php?type=recipe&id=1&v=1&format=json




New Data Model Application

Book as website
Website as API
Book as API
+
JSON-LD
RDFa




<script type="application/ld+json">

{
"@context":"http://schema.org",
"@type":"Recipe",
"name"”:"Angel Food Cake",

"image":"http://upload.wikimedia.org/wikipedia/commons/thumb/6/64/AngelFoodCake.jpg/200px-
AngelFoodCake.jpg",

"ingredients":"18 egg whites, 2 t. cream of tartar, 1 pinch salt, 1 1/2 cups white sugar, 1
cup cake flour, 1/2 cup confectioners sugar, 1 t. vanilla extract",

"recipeInstructions":"<li>Preheat oven to 350 degrees</1li>
<li>Sift cake flour and confectioners sugar together 5 times. Set aside.</1li>

<1li>In a large bowl whip egg whites with salt until foamy. Add cream of tartar and continue to beat
until soft peaks form. Gradually add sugar and continue to beat until very stiff. Add wvanilla.
</1li>

<1li>Quickly fold in flour mixutre.</li>
<li>Pour into a 10 inch tube pan.</1li>
<li>Bake for 45 minutes.</1i>",

"cookTime":"PT45M",

"recipeCategory":"http://upload.wikimedia.org/wikipedia/commons/thumb/6/64/AngelFoodCake.jp
g/200px-AngelFoodCake.jpg",

"recipeCuisine":"American",

"recipeYield":"8 to 10 servings",

"sameAs":"http://dbpedia.org/page/Angel food cake"
}

</script>




So, why do this?

Bring this conversation into libraries
Linked Data and Semantic Web development
API that transforms the book into a platform

Projects that engage beyond geeks




A Better Book in the Browser

Findable + Shareable + Flexible + Reusable




Thanks!

Jason Clark
@jaclark

Scott Young
@hello_scott_

( https://github.com/jasonclark/bib-template )
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