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subsequent citations and in all cases where there are
more than 3 authors give only the first surname (e.g.
Brown et al) provided that there is no possible
ambiguity.

References should be listed alphabetically at the end
of the paper. Titles of journals should be given in full,
authors’ initials should be included, and each reference
should be punctuated in the typescript thus: Arnold,
T. B., Barnard, R. N. & Compound, P. J. (1900). Journal
of Dairy Research 18, 158. References to books should
include names of authors, year of publication, title,

names of editors, 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.

UNITS, SYMBOLS AND ABBREVIATIONS

SI units must be used, as explained in British Standards
Institution publication PD 5686:1972, The use of SI
units. Until SI units are widely understood, it is per-
missible to give the equivalent value in other units in
parenthesis. Symbols and abbreviations used are those
of British Standard 1991: Part 1: 1967. Letter Symbols,
Signs and Abbreviations.

DESCRIPTIONS OF SOLUTIONS

Normality and molarity should be indicated thus:
N-HCI, 0:1 m-NaH,PO,. The term ‘%’ means g/100 g
solution. For ml/100 ml solution the term ‘9, (v/v)’
should be used and for g/100 ml solution the correct
abbreviation is ‘% (w/v)’.

OFFPRINTS

Order forms giving quotations for offprints are sent to
authors with their proofs
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