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copyright of their material published in the British Journal
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lines set out below. For detailed information on the presentation
of the technical content of your paper please see the full version
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author has seen and approved the contents of the submitted

paper. At the time of acceptance the authors should provide

a completed copy of the ‘Licence to Publish’ (in lieu of copy-
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relevant financial interests should be declared.
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are acceptable where they clearly contribute to the text. All
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Note that authors will be charged 350 GBP for the publication 
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Referees. Authors are asked to submit the names of up to four
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however, no more than one such reviewer will be used. The
email addresses and institutions of the named reviewers 
should be given.

Proofs. PDF page proofs will be emailed to authors for checking,
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the BJN Production Editor, Cambridge University Press, The
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on-line submission and reviewing system (eJournalPress).
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