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(b) figure or plate number and explanatory legend;

(c) the figures and lettering, which are intended to
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twice the size of the finished block and not larger over-
all than the sheets on which the paper itself is typed.
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REFERENCES

In the text, references should be quoted by whichever of
the following ways is appropriate: Arnold & Barnard
(1900); Arnold & Barnard (1900a); Arnold & Barnard
(1900a, b); (Arnold & Barnard, 1900). Give all the
surnames of 3 authors at the first mention, but in
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Brown et al.) provided that there is no possible
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References should be listed alphabetically at the end
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T. B., Barnard, R. N. & Compound, P. J. (1900). Journal
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UNITS, SYMBOLS AND ABBREVIATIONS

SI units must be used, as explained in British Standards
Institution publication PD 5686:1972, The use of SI
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DESCRIPTIONS OF SOLUTIONS
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