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names and initials of the authors, women
supplying one Christian name. The name and
postal address of the laboratory must be stated.
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parts in the order indicated: (a) Summary,
brief and self-contained; (b) Introductory para-
graphs, briefly explaining the object of the
work but without giving an extensive account
of the literature; (c) Experimental or Methods;
(d) Results; (e) Discussion and Conclusions;
(/) Acknowledgements without a heading;
(g) References. Only with some exceptional
types of material will headings different from
(e), (d) and (e) be necessary.
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Oxford English Dictionary. Underlining should
be used only to indicate italics. Every effort
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given a capital initial letter.
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to be understood without reference to the text.
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Attached to every figure and plate there
should be a translucent flyleaf cover on the
outside of which should be written legibly:
(a) title of paper and name of author; (6) figure
or plate number and explanatory legend;
(c) the figures and lettering, which is intended
to appear on the finished block, in the correct
position relative to the drawing underneath.
For each paper there should also be a separate
typed sheet listing figure and plate numbers

with their legends, and the approximate position
of illustrations should be indicated in the text.

As a rule the photographs and diagrams
should be about twice the size of the finished
block and not larger over-all than the sheets on
which the paper itself is typed. For general
guidance in preparing diagrams, it is suggested
that for a figure measuring 9 in. x 6 in. aU lines,
axes and curves, should have a thickness of
0-4 mm, thus . Graph symbols in
order of preference should be O •> A A,
• • , x +, and for a 0 in. x 6 in. graph the
open circles should be J in. in diameter. The
open triangles should be large enough to
contain circles of A in. diameter and the open
squares circles of i in. diameter. The crosses
should have lines } in. long. The block symbols
should be slightly smaller than the corresponding
open symbols. Scale marks on the axes should
be on the inner side of each axis and should
be I in. long.

REFERENCES. In the text references should be
quoted by whichever of the following ways is
appropriate: Arnold & Barnard (1900); Arnold
& Barnard (1900a); Arnold & Barnard (1900a,
b); (Arnold & Barnard, 1900). Where there are
more than two authors all the surnames should
be quoted at the first mention, but in subsequent
citations only the first surname should be given
thus, Brown et al. (1901). If there are six or
more names, use et al. in first instance. Also, if
the combinations of names are similar, repeat
names each time, e.g. Brown, Smith & Allen
(1954); Brown, Allen & Smith (1954).

References should be listed alphabetically at
the end of the paper, titles of journals being
abbreviated as in the World List of Scientific
Periodicals. Authors' initials should be in-
cluded, and each reference should be punctuated
in the typescript thus: Arnold, T. B., Barnard,
R. N. & Compound, P. J. (1900). J. Dairy Res.
18, 158. References to books should include
name of author, year of publication, title, town
of publication and name of publisher in that
order, thus, Arnold, T. B. (1900). Dairying.
London: Brown and Chester.

It is the duty of the author to check all
references and to ensure that the correct abbre-
viations are used.

SYMBOLS AND ABBREVIATIONS. The symbols and
abbreviations used are those of British Standard
1991: Part 1: 1954, Letter Symbols, Signs and
Abbreviations.

DESCRIPTIONS OP SOLUTIONS. Normality and
molarity should be indicated thus: N-HCI,
O-lM-NaHjPCv The term '%' means g/lOOg
solution. For ml/100 ml solution write ' %
(v/v)' and for g/100 ml solution write' % (w/v)'.

REPRINTS. Order forms giving quotations for
reprints are sent to authors with their proofs.

https://doi.org/10.1017/S0022029900009936 Published online by Cambridge University Press

https://doi.org/10.1017/S0022029900009936


CONTENTS OF VOL. 26, No. 8
ORIGINAL ARTICLES PAGE

An analysis of the performance of an ultra-high-temperature milk sterilizing
plant. IV. Comparison of experimental and calculated sporicidal effects
for a strain of Bacillus stearothermophiius. H. BURTON, J . G. FRANKLIN,

D. J .WILLIAMS, HELEN R. CHAPMAN, A. JEAN W. HARRISON and L. F. L.

CLEGG 221

Some observations on slow and fast acid-producing variants of strains of
Streptococcus cremoris and Str. lactis used as cheese starters. ELLEN I.
GARVIE 227

A comparison of dried skim-milk and white fish meal as protein supplements
for fattening pigs. IV. Further studies with pigs fed unrestricted
amounts of whey under commercial conditions. R. BRAUDE, K. G.
MITCHELL, A. S. CRAY, A. FHANKE and P. H. SEDGWICK . . . 238

Viscosity changes in concentrated skim-milk treated with alkali, urea and
calcium-complexing agents. I. The importance of the casein micelle.
R. BEEBY and K. KUMETAT 248

Viscosity changes in concentrated skim-milk treated with alkali, urea and
calcium-complexing agents. I I . The influence of concentration, tem-
perature and rate of shear. R. BEEBY and J . W. L E E . . . . 258

Some volatile compounds in New Zealand Cheddar cheese and their possible
significance in flavour formation. I. Identification of the volatile
carbonyl fraction. J . R. L. WALKER and R. J . HARVEY . . . 265

Some volatile compounds in New Zealand Cheddar cheese and their possible
significance in flavour formation. I I . Volatile compounds of sulphur.
J . R. L. WALKER 273

Partition of riboflavin in cow's milk. V. V. MODI, E. C. OWEN and R. A.
DARROCH 277

The use of an oxidation-reduction indicator to compare the oxygen perme-
abilities of films for rindless cheese. R. M. DOLBY . . . . 281

Notice. Would contributors please note that new Directions to Contributors
are printed on the inside of the back cover. These directions imply consider-
able alterations to layout and details of papers written for the Journal of
Dairy Research, and it would greatly assist the Editors if all papers to be
submitted after June 1959 were prepared in accordance with the new
directions.

Printed in Great Britain at the University Press, Cambridge
(Brooke Crutehley. University Printer)

https://doi.org/10.1017/S0022029900009936 Published online by Cambridge University Press

https://doi.org/10.1017/S0022029900009936

