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This is one of the first books to provide a clinically focussed account of
the diagnosis, prevention and treatment of all forms of toothwear.
Bringing together the latest research, it is compiled by international
leaders in the field to create an essential clinical guide for dental
practitioners. The book covers all forms of toothwear and dental
erosion, and is presented in a practical format that allows for ease of
reference and helps assimilate clinical information quickly. It defines
the stages of toothwear, provides schematic approaches to allow better
understanding of the key role that sa
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This book discusses how the agents of food biodeterioration operate,
and examines the commercially-used industrial methods available to
control them, allowing the production of safe and wholesome foods.
There is an emphasis on the equipment employed to carry out the
various methods of preservation.


