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flyleaf cover on the outside of which should be written
legibly: (a) title of paper and name of author; (b) figure;
(¢) the figures and lettering, which are intended to appear

on the finished block, in the correct positions relative to the
drawing underneath. Each paper should have a separate
typed sheet listing figure numbers with their legends, and
the approximate positions of illustrations should be
indicated in the text.

The photographs and diagrams should be about twice
the size of the finished block and not larger overall than the
sheets on which the paper itself is typed. For a figure
measuring 250 mm x 150 mm all lines, axes and curves
should be 0-4 mm thick, thus ————. Graph symbols in
order of preference are O @, A A, (J B, x +, and for
a 250 mm x 150 mm graph the circles should be 3 mm in
diam. The triangles should be equilateral of 3 mm side, and
the squares also of 3 mm side. The crosses should have lines
3 mm long at right angles. Scale marks on the axes should
be on the inner side of each axis and should be 3 mm long.

SHORT COMMUNICATIONS

Short communications or notes of not more than 2500
words or the equivalent space in print and without a
summary will also be published.
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ambiguity.

References should be listed alphabetically at the end of
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It is the duty of the author 1o check all references.

UNITS, SYMBOLS AND ABBREVIATIONS

SI units must be used, as explained in British Standards
Institution publication BS 5555: 1981 (Specification for SI
units and recommendations for the use of their multiples and
of certain other units). Until SI units are widely understood,
it is permissible to give the equivalent value in other units
in parenthesis. Symbols and abbreviations used are those
of British Standard 5775 (Specification for Quantities,
Units and Symbols).

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
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