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Introduction

e The eBook formats and
devices

e Making eBooks
Break
« Looking at some examples




eBook Production
Decisions

e Re-flowable or Fixed layout?

« Reading direction (Chinese)

e Which platform? or
« Multi-platform?

e Backlist or fresh build?

e Print first? / Digital First?



The form of an
eBook can be:

re-flowable and fluid to fit the size,
shape and font-size of the eReader

device

fixed to a particular viewport (like
on paper)



Re-flowable eBooks are:

e user friendly and accessible

e suitable for books that are mostly
1{2) ¢

e easier to make

e Mmake use of the eReader user
interface



eBook formats

ePub - for most portable devices
Mobi - for Amazon Kindle

PDF - still used to distribute digital
documents

Comics / Graphic Novels

Not really a format but some apps for special
features



eBook reading
devices

e-ink readers (Kindle)
tablets (iPad)

smartphones (iPhone)

any computer (with software
or browser plug-ins)
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LATE SUMMER BREEZE wafted through the
open kitchen window, making the twen
ty tiny flames upon Ceony's cake dance

back and farth on thelr candlewicks. Ceony hadn't
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made the cake, of course, as one should never bake

har own Dirthdsy cake, but her mother was s good

’

ook and a better baker, 50 Ceonry had no doubts that

the confection, complete with pink cherry frosting

and jelly Glling, would be delicious.

But as her parents and three siblings sang ber
birthday wishes, Ceony's mind wandered from the

dessert and the celebration at hand. Her thoughts
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narrowed in on an image she had seen in a fortuity

box just three months ago, after reading Magiclan

Emery Thane’s fortune. A flowery hill at sunset,
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ePUB format on iPad

Re-flowable eBooks

MOBI format on Kindle
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Re-flowable eBooks
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Re-flowable eBooks

Right to left and lines read down
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Re-flowable eBooks
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Chris's 2nd Kindle 10:35 = [mm)

Aa

Settings

Font Size

Line Spacing —

Margins Narrow Normal

Colour Mode Black

Caecilia

Kindle Fire

Text-to-Speech Off

“Hello World”

So to change the inch marks to proper quotes use the
following GREP pattern:

This will remove the inch marks either side of the
content and wrap that content in the <q> tag.

Potentially, you can also provide different quote styles
for different languages like this:

«Bonjour tout le monde»

This is just one example of text processing using

« Q
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he Page!

e Print Book Designers build
for page

e In re-flowable eBooks, the
‘page’ does nhot really exist




Spreads in
Re-flowable eBooks

e Designhers cannot specify
double page spreads

o left or right arrangement
cannot be specified




Typography

e No repeatable elements
(headers, footers, page numbers)

e Text can be colour and elnk
devices will make grayscale

o« Contrast for readability



Typography
-Fonts

* Font size

- this won’t be ighored by the devices,
but users can increase/decrease

* Embedding fonts

- some devices can use embedded
fonts



Images / Captions

o controls should be present
to keep image and caption
together

o large versions should be
available for ‘zooming up’




Table of Contents

e TOC not needed on the page for ePUB
but needed for Kindle/MOBI

e TOC needs special attention for nesting
e Will be interactive
e NO page numbers for on page version!



A table of
contents
IN print

Contents
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Act |
SCENE | 1
Athens. The palace of Theseus
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Athens. Quince’s house
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SCENE I 37
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Act |l
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The wood. Titania lying asleep
SCENE I oo 59
Another part of the wood
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Table of Contents

Shakespeare'’s Life

Our Knowledge of Shakespeare

Stratford

Birth and Parentage

Education

Marriage

Early Life in London

Dramatis Personae

Act |

Scene |

Athens. The palace of Theseus

Scene |l

Athens. Quince's house

Act ll

Scene |

A wood near Athens

Scene |l

Another part of the wood

Act lll
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11

13

15
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27
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33

33
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46
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54

A Midsummer Night's Dream
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Page 13

Egeus: father to Hermia

Lysander: in love with Hermia

Demetrius: in love with Hermia

Philostrate: Master of the Revels to Theseus

Quince: a carpenter

Snug: a joiner

Bottom: a weaver

Flute: a bellows-mender

Snout: a tinker

Starveling: a tailor

Hippolyta: Queen of the Amazons, bethrothed to Theseus
Hermia: daughter to Egeus, in love with Lysander
Helena: in love with Demetrius

Oberon: King of the Fairies

Titania: Queen of the Fairies

Puck: Robin Goodfellow

Peaseblossom: fairy

Cobweb: fairy

Moth: fairy

Mustardseed: fairy

Prologue: Pyramus, Thisby, Wall, Moonshine, Lion are
presented by: Quince, Bottom, Flute, Snout, Starveling, and
Snug

Other Fairies attending their King and Queen:
Attendants on Theseus and Hippolyta:

Scene: Athens and a wood near it

Page 14 Last page in this chapter

e —

Table of contents In
eBook as drop down.
Page numbers
generated automatically




IndeXx

e INndex needs to be interactive
e Index can be left out of eBook

o Search facility can be used
instead




Fixed format eBooks

e user cannot change the font-size

e can be ePUB fixed-format
o for iOS (iPads etc)

o fOr Nook

« many other recent devices

e alternative can be book app
o for iOS or Android



| ePUB fixed-
layout format
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there is another format
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Apple’s ‘Multi-touch’ format
built with iBooks Author
Only available for Apple devices

Apple iBooks

based very
loosely on ePUB
standard but
with positioning
and special i10S
device specific
parameters



Multimedia Enhancements

* ePub and Apple iBooks can be

enhanced with:

e Video

e Animation

e Read-aloud

e Audio / Music / Narration



eBook Readers
ILAZ

'I«R

e eBooks need reader software

e Vendors can control distribution

through the reader

e eBooks are added to the user’s
‘library’




eBook Readers
ILAZ

'I«R

o quality of software is variable
 lJatest standards not always supported
* can include DRM to lock eBook to

device or purchaser / borrower



Creating eBooks



How do we make:
eBooks’

o for ePUB standard

 use Adobe InDesign+

» some editing of HTML and CSS
o for Kindle

o convert from ePUB standard
o Skills needed
o design and layout / typography

» knowledge of web technology



ePUB



ePUB production

paragraph styles

character styles

metadata Design/Layout
images object styles
edit
texts illustrations cover image

\

\
\
* anchor

format for HTML5 document structure

TOC

cover XHTML

illustration blocks

Images

[ Validate J (Device test J




toc.xhtml

toc.ncx

content.opf

cover.xhtml

ePUB

mimetype

chapterl.xhtml

chapter2.xhtml

chapter3.xhtml

e \ C55 style.css

ePUB file Contents

yublisher.css

Georgia.otf

more fonts ...

mypic.jpg

META-INF

more images

container.xml



® O O  rs.html [zip:file:/Users/chrisjennings/Dropbox/webteach/DigitalProduct/lectures/poetryhtmi/ris.epub!/OEBPS /ris.html] - <oXygen/> XML Editor
= E7 @ E T—b Q @ @ ‘ & =) iExternal Tools - fCustom Validation -~ @ lg'.ﬁ i
- XPath 2.0 ~ Ve % IV & e K OF e (E [ ] of 2F i (A
OO0 ArchiveBrowser 4 b
B -FqFOR - X:[0e: 1 <?xml version="1.0" encoding="UTF-8" standalone="no"7> )
rls.epub 2 <!DOCTYPE htr.nl PUBLIC "-//W3C//DTD XHTML '1.1 //EN" "http://www.w3.0rg/TR/xhtml11/DTD/xhtml1l. dtd">
v @ META-INE 3 = <html xmlns="http://www.w3.0rg/1999/xhtml">
— ; 4 < <head>
B Comaliner.cm S <titles>rls.html</title>
@ 6 <link href="template.css" rel="stylesheet" type="text/css" />
v [ OEBPS 7 </head>
» ([ fonts 8+ <body> ) ) ) .
@contem.opf 9 < <div 1(.1= rls.htr:rl >‘<rnl:lanq: en-EB'>
e 10 - <div class= BQS}C-Te{(t-I"rame > | ‘ .
= 11 v <p class="firstlineinverse"><span class="firstletter">W</span>e built a ship upon
te> template.css 12 the stairs</p>
%83 toC.NCX 13 <p class="poemline">All made of the back-bedroom chairs,</p>
| mimetype 14 <p class="poemline">And filled it full of sofa pillows</p>
15 <p closs="poemline">To go a-sailing on the billows.</p>
16 - <p class="firstlineinverse"><span class="firstletter">W</span>e took a saw
17 and several nails,</p>
18 <p class="poemline">And water in the nursery pails;</p>
19 <p class="poemline">And Tom said, “Let us also take</p>
20 <p class="poemline">An apple and a slice of cake;”-</p>
21 <p class="poemline">Which was enough for Tom and me</p>
—— 22 <p closs="poemline">To go a-sailing on, till tea.</p>
Fa Project m X 23 = <p class="firstlineinverse"><span class="firstletter">W</span>e sailed
000 Outline 24 along for days and days</p>
: N\ 25 <p class="poemline">And had the very best of plays;</p>
(QElement name filter R, 26 <p class="poemline">But Tom fell o:{ and hurt hi)sl knee, </p>
@ p “poemline” And Tom 27 <p class="poemline">So there was no one left but me.</p>
@ p “poemline” An apple & </div>
= G g 29 </div>
@ p "‘poemline” Which wa 30 </body>
@ p "‘poemline” To go a-¢ 31 </html>
v @ p “firstlineinverse” W 32
@ span “firstletter" W
@ p "‘poemline” And had -
" i x
@ p "poemline” But Tom | A
@ p "poemline” So there\ | s
= Grid = Author ]
zip:file:/Users /chrisjennings /Dropbox/webteach/DigitalProduct... [l Format and Indent successful U+2014 20 : 67 Modified




from InDesign to:

e ePub re-flowable
* ePub fixed layout
e IDML to use in iBooks Author




ePub post editing

e some of the ePub file may need editing

e some additions may be required

e editing HTML and XML inside the
package

e conversion to Mobi / Kindle




Specifics for Chinese Language

* can use right to left

* can use vertical reading

* may need some editing of the CSS and
metadata



Language Specifics

@charset "utf-8";
html {-epub-writing-mode: vertical-rl;}

<splne toc="ncx" page-progression-
direction=“rtl">

EPUB uses HTML5 ruby elements:
<ruby>Mffi<rt>t) & D E/X</rt></ruby>



Conversion and
Export Tools

e ePub can be converted to Kindle formats
* can use vertical reading

* may heed some editing of the CSS and
metadata




Using XML and
WEB first




=B
Example:

Cookery Book

recipe title
preamble

creator

heading

ingredients quantity
RecipeBook iIngredient
description

heading

method
method section

serving

preparation time




DTD

o recipelist:dtd®->¢] @ all_recipes_1373551652.xml X|

1 <!-- this 1s the start of the recipes DTD -->

<!ELEMENT recipes (recipe)+>

<!ELEMENT recipe (recipetitléymain_photo*_caption*,preamble?_creator*,ingredients, method_section)>
<!ELEMENT recipetitle (#PCDATA)>

<!ELEMENT main_photo (#PCDATA)>

<!ELEMENT caption (#PCDATA)> One or more times

<!ELEMENT heading (#PCDATA)> Ontional but as man

<!ELEMENT creator (#PCDATA)> aspyou s y OoHAT Bt Gl orie
<!ELEMENT preamble (#PCDATA)>

<!ELEMENT 1ingredients (heading,ingredient+)>

<!ELEMENT 1ingredient (quantity?,description)>

<!ELEMENT quantity (#PCDATA)>

<!ELEMENT description (#PCDATA)>

<!ELEMENT method_section (heading,method*,serving,preparationtime)>

<!ELEMENT method (#PCDATA)>

<!ELEMENT serving (#PCDATA)>

<!ELEMENT preparationtime (#PCDATA)>

<!ATTLIST main_photo href CDATA #REQUIRED>

<!ATTLIST main_photo alt CDATA #REQUIRED>

<!ATTLIST recipe origin CDATA #REQUIRED

2
3
4
5
b
7
8
9
0

11
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v *Title

Potato balls from Lesvos

¥ * Country of Origin
Instructions: Select a country from which this recipe comes from

Creece

“»

* Preamble
& 4 Paragraph ~ B J e«

A delicious summer treat. Cook indoors or cut on the barbeque. Serve up with Retsina or some cold Greek beer.

Path: p

* Main Photo

instructions: select one pholo and add a caption {optional)

Main Photo Short caption

4 S

potatoballsfromlesvos.jpg

¥ Ingredients

Quantity Description
1 1kg potatoes, boiled and pureed
2 4-5 eqqs
3 Bunch of Parsley finely chopped
4 1andahalf qrated dried mitzithra cheese
S olive oll
6 salt
7 pepper

¥ Instructions
Paragraph ~ | B JZ = I= = iE v |

Mix in a bow! the mashed potatoes with the eggs. See how tight the mixture is. If it becomes to watery do not add all the eggs. Then add
the rest of the ingredients. Use plenty of parsley. Work the mixture with your hands and shape it into small rcund balls. Coat them with
flour and fry on all sides until golden brown. Do not burn the oil because this way the potate balls might burn on the ocutside and remain
uncooked on the inside. When ready remove from frying pan lace them in a platter on top of and absorbing paper and serve.




Potato balls from Lesvos

A delicious summer treat. Cook indoors or out on

the barbeque. Serve up with Retsina or some cold
We b Pag e ~ Greek beer.

. Ingredients |
P reviews 1kg potatoes, boiled and pureed
the content

4-5 eggs

Bunch of Parsley finely chopped

1 and a half grated dried mitzithra cheese
olive oil

salt
pepper

Method

Mix in a bowl the mashed potatoes with the eggs. See how tight the mixture
is. If it becomes to watery do not add all the eggs. Then add the rest of the
ingredients. Use plenty of parsley. Work the mixture with your hands and
shape it into small round balls. Coat them with flour and fry on all sides
until golden brown. Do not burn the oil because this way the potato balls
might burn on the outside and remain uncooked on the inside. When ready
remove from frying pan lace them in a platter on top of and absorbing paper
and serve.

Serves: 4

Preparation time: 1 Hour

Submitted by: Chris Jennings
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<?xml version="1.0" encoding="utf-8" standalone="no"?>

<!DOCTYPE recipes SYSTEM "recipelist.dtd" >

<?whitespace-handling use-tags?>

<recipes xmins:aid="http://ns.adobe.com/AdobelnDesign/3.0/">

<recipe origin="Greece"> <recipetitle>Potato balls from Lesvos</recipetitle><aid:br/>

<type>Vegetarian</type><aid:br/>

<origin>Greece</origin><aid:br/>

<main_photo href="assets/images/potatoballsfromlesvos.jpg" alt="Potato balls from
Lesvos"></main_photo><aid:br/>

<preamble>A delicious summer treat. Cook indoors or out on the barbeque. Serve up with Retsina
or some cold Greek beer. </preamble><aid:br/>

<creator>Submitted by: Chris Jennings</creator><aid:br/>
<ingredients>Ingredients</ingredients> <aid:br/>

<ingredient><quantity>1kg</quantity> <description>potatoes, boiled and
pureed</description></ingredient><aid:br/>

<ingredient><quantity>4-5</quantity> <description>eggs</description> </ingredient> <aid:br/>
<ingredient> <description>Bunch of Parsley finely chopped</description></ingredient><aid:br/>
<ingredient><quantity>1 and a half</quantity> <description>grated dried mitzithra
cheese</description></ingredient><aid:br/>

<ingredient><description>olive oil</description> </ingredient> <aid:br/>
<ingredient><description>salt</description> </ingredient> <aid:br/>

<ingredient> <description>pepper</description></ingredient><aid :br/>
<methods>Method</methods> <aid:br/>

<method>Mix in a bowl the mashed potatoes with the eggs. See how tight the mixture is. If it
becomes to watery do not add all the eggs. Then add the rest of the ingredients. Use plenty of
parsley. Work the mixture with your hands and shape it into small round balls. Coat them with flour
and fry on all sides until golden brown. Do not burn the oil because this way the potato balls might
burn on the outside and remain uncooked on the inside. When ready remove from frying pan lace
them in a platter on top of and absorbing paper and serve.</method><aid:br/>
<serving>Serves: 4</serving><aid:br/>

<preparationtime>Preparation time: 1 Hour</preparationtime><aid:br/>

</recipe>

</recipes>
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caption 9] caption
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heading 9] heading
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ingredients 9] ingredients
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method 9 method
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Pavilova cake

Sweet Dish

When strawberries are ready in July, Estonians have to
make the Pavlova cake. Although it&rsquo;s&nbsp; of
Australian origin, we &nbsp;make and eat it a lot and it
has become more like our ethnic food. There are different
ways of making pavlova. But the main thing is -
it&rsquo;s easy and yuammy! And&nbsp; what else would
you like during hot summer days.Here&rsquo;s the recipe
I use and all my family and friends say it&rsquo;s the best
pavlova they&rsquo;ve ever tasted.

Meringue:

6egg whites

salt

2 dlwhite sugar

2 tablespoonof cornstarch
2 teaspoonsof lemon juice
Cream

400 ml35% whipping cream
300 grof cottage cheese
2,5 dlof sugar
strawberries

Directions:

Preheat the owen to 160 degrees C and cover
the pan with parchment paper. Draw a 26-28
cm diameter circle to the parchment.

In a large bowl, beat egg whites and salt on a
high speed until soft peaks form. Add 34 of the
sugar gradually, while continuing to whip.




Content Management
and XML

If the documents and assets are managed in a web
environment

Content can published to the web and -
exported as XML

this can be imported into an InDesign template
from InDesign we can get PDF for print and
ePUB for eBooks

effectively this is a web first model



eBook Production:

The ideal Digital workflow
for maximum flexibility




Section 1

Section 2

Content is divided into
discreet sections ready for

Section 3
import into InDesign

Each section exported from
InDesign as IDML

Section .....

‘I
Indesign is used in ‘book’
mode. Each section is a

section.idml E'J
separate InDesign document

sectionl.indd

\\
o section2.idml ] AN
section2.indd ®

~ \
\
From the book we can export section3.indd (
ePUB and PDF directly

| section3.idml

\ L ° ~ /
\ L, \N //
: section ...indd
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]
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\ 4
\ /7
. ———————a \ '/ template
- section...idml J’ o 0
/"’, I' \ , //
& K insert Chapter from.... =
[ PDF ] [ ePUB3 reflowable or fixed J
‘\
. > - iBooks Author
Using Amazon Kindle tools we can Each IDML file is used to

\ create a new chapter in
|
| 4

iBooks Author
convert to MOBI/KF8 for Kindle
devices .
IBooks
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