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A knowledge of protein interaction is indis-
pensable to successful research in biochemistry.
However, the scope of relevant topics is astound-
ingly broad, ranging from molecular to colloidal
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Also of interest:

I. Rosenthal
Milk and Dairy Products

Properties and Processing
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and 30 tables. Hardcover.
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of the work.
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REFERENCES
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TABLES

Tables should be numbered and carry headings enabling
them to be understood without reference to the text. Each
Table should be typed on a separate sheet, but their
approximate position in the text should be indicated.
Symbols for footnotes should be in the order T, §, §, I|, ¥,
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ILLUSTRATIONS

Line drawings and photographs, which must be originals,
should be numbered as Figures in Arabic numerals.
Drawings should each be on a separate sheet, not larger
overall than those on which the paper is typed, and packed
flat. Curves or lines should not extend beyond the exper-
imental points, which should be indicated, symbols used
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Figure should be a translucent flyleaf on which should be
indicated clearly: title of paper and authors, Figure
number, all numerals and lettering intended to appear on
the final illustration, in the correct positions relative to the
drawing underneath. There should be no letters or numerals
on the drawing or photograph itself. Each Figure should be
provided with a legend such that with the Figure it is
comprehensible without reference to the text. Figure
legends should be typed on a separate sheet or sheets.

Photographs should be glossy black and white prints
accompanied by a legend as above. Scale bars on the
photograph are preferable to magnifications in the legend.
Only one copy of each illustration is required, but authors
should ensure that photocopies provided with the other
copies of the paper are of adequate quality to allow referees
to judge their value.

STATISTICAL TREATMENT

Individual results should not normally be given. The
methods of statistical analysis should be clearly described;
a suitable reference is adequate. Authors should make it
clear whether they are quoting (e.g.) SD or SE. Any state-
ment that two groups of values are different should be
supported by the level of significance involved, as a single
or range of P value: (P = 0:008) or (P < 0-01). Differences
should not be claimed or implied if P > 0-05.

ETHICS OF EXPERIMENTS

Authors are expected to adhere to the relevant codes
covering human subjects and the use of animals.

PROOFS

Authors will be advised when to expect proofs, which
should be returned without delay to Mrs B. Gillian Day,
AFRC Institute of Food Research, Earley Gate, White-
knights Road, Reading RG6 2EF, UK. Proofs are sent
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