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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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the submission represents original work that has not been

published previously and which is not currently being consid-

ered by another journal. It should also confirm that each

author has seen and approved the contents of the submitted
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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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http://bjn.msubmit.net/ If any difficulties are encountered
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