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In the text, references should be quoted by whichever of
the following ways is appropriate: Arnold & Barnard
(1900); Arnold & Barnard (1900a); Arnold & Barnard
(19004, b); (Arnold & Barnard, 1900). Where there are
more than 2 authors all the surnames should be quoted
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first instance. Also, if the combinations of names are
similar, e.g. Brown, Smith & Allen (1954); Brown, Allen
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References shouid be listed alphabetically at the end
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R. N. & Compound, P.J. (1900). J. Dairy Res. 18, 158.
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It is the duty of the author to check all references and
to ensure that the correct abbreviations 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 OF SOLUTIONS

Normality and molarity should be indicated thus:
N-HCI, 0-1 M-NaH,PO,. The term ‘%’ means g/100 g
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