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Reflecting on two decades of 'competitiveness-oriented' urban policies
in Europe this book investigates the current challenges cities face to
sustain their economic position and how this can be balanced with
social progress and environmental improvements. Complementing
previous surveys on local and urban development and competitiveness-
based strategies this volume provides longer term views on the
evolution of such policies at the city level, from the personal
perspective of city officials in eight European cities.
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Applying a scientific approach this unique book covers both pediatric
and adult adverse reactions to foods and food additives. Following the
successful formula of the previous editions, Food Allergy has
established itself asthe comprehensive reference for those treating
patients with food allergy or suspected allergy. The book has been
thoroughly revised and updated presenting new chapters devoted to
food biotechnology and genetic engineering, seafood toxins, future
approaches to therapy and hidden food allergens.  Food Allergy, fourth
edition, is divided into five se


