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The economic importance of dairy powders and concentrated products
to dairy-producing countries is very significant, and there is a large
demand for them in countries where milk production is low or non-
existent. In these markets, dairy products are made locally to meet the
demand of consumers from recombined powders, anhydrous milk fat
and concentrated dairy ingredients (evaporated and sweetened
condensed milk). This volume is the latest book in the Technical Series
of The Society of Dairy Technology (SDT). Numerous scientific data
have been available in journals and books in recent years,
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pt. 1. Background : key issues in planning therapy for people with
cerebral palsy -- pt. 2. The preschool years -- pt. 3. The school years
-- pt. 4. Adulthood.
This book is a practical resource for physiotherapists and occupational
therapists who support people with cerebral palsy, helping them to
solve the problems with movement and other impairments that so often
accompany cerebral palsy, so that they can be more active and better
able to participate in roles such as study, work, recreation and
relationships.The first chapters provide the background to the clinical
reasoning approach that informs the whole text, as well as an overview
of therapeutic interventions. The subsequent chapters present clinical
situations that therapists will encounter in the course of their work with
individuals with cerebral palsy across the lifespan. Each chapter
describes a case in detail, including the reasoning behind assessment
and treatment choices, interventions and outcomes.
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