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A detailed look at the common characteristics found in most successful
traders While there are a variety of approaches to trading in the
financial markets, profitable traders tend to share similar underlying
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characteristics. Most have a methodology that they believe will prove
profitable over the long run and are willing to endure short-term
setbacks. If you're looking to make the most of your time in today's
markets, you need to understand what separates the best from the rest.
And with Trade Like a Casino, you'll gain the knowledge needed to
excel at this challenging endeavor
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Coeliac disease (CD) and other allergic reactions/intolerances to gluten
are on the rise, largely due to improved diagnostic procedures and
changes in eating habits. The worldwide incidence of coeliac disease
has been predicted to increase by a factor of ten over the next number
of years, and this has resulted in a growing market for high quality
gluten-free cereal products. However, the removal of gluten presents
major problems for bakers. Currently, many gluten-free products on
the market are of low quality and short shelf life, exhibiting poor
mouthfeel and flavour. This challenge to the ce


