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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
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Illustrations. The original illustrations should accompany the
submitted typescript. Text figures, line drawings, computer-gen-
erated figures and graphs should be of sufficient size and quality
to allow for reduction by half or two-thirds. Half-tone photographs
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email addresses and institutions of the named reviewers
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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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