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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-HC1, 01 M-NaH8PO4. The term '% ' means g/lOOg
solution. For ml/100 ml solution the term '% (v/v)'
should be used and for g/100 ml solution the correct
abbreviation i s ' % (w/v)'.

OFFPRINTS

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