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The British Journal of Nutrition is an international peer-
reviewed journal that publishes original papers, review articles,
technical notes and short communications in English in all
branches of nutritional science. Prospective authors should

note that they (or their institutions) now retain the 

copyright of their material published in the British Journal

of Nutrition. As a contributor you are asked to follow the guide-
lines set out below. For detailed information on the presentation
of the technical content of your paper please see the full version
of the Directions to Contributors, which can be downloaded
from the Nutrition Society website (http://www.nutritionsociety.
org). Prospective authors may also contact the Publications
Office directly on + 44 (0)20 7605 6555 (telephone), +44 20
7602 1756 (fax), or edoffice@nutsoc.org.uk (email).

Papers should be accompanied by a statement to the effect

that the conditions laid down in the full Directions to

Contributors are accepted. The statement should affirm that

the submission represents original work that has not been

published previously and which is not currently being consid-

ered by another journal. It should also confirm that each

author has seen and approved the contents of the submitted

paper. At the time of acceptance the authors should provide

a completed copy of the ‘Licence to Publish’ (in lieu of copy-

right transfer). The Licence to Publish is available on the

Nutrition Society website (http://www.nutrition society.org). All

relevant financial interests should be declared.

Text. Papers should be submitted with 1.5 line spacing and
margins of at least 2 cm on each side. Text should be printed
without underlining, bold or italics (except for scientific names).
Standard abbreviations (e.g. Fig. and Figs.) and SI units should be
used. Typescripts can be submitted as Word, WordPerfect,

EPS, Text, Postscript or RTF files. A Word processing format

is required for production purposes once papers have been

accepted. When substantial revisions are required to type-

scripts, authors are given the opportunity to do this once

only, the need for any further changes should at most reflect

any minor issues.

Title Page. The first page should include a concise, informative
title together with the names and addresses of the authors. 
A contact name for correspondence should be given and telephone,
fax and email addresses provided. Authors should supply three or
four key words or phrases (each containing up to three words). 
A short title of up to 45 characters is required as a running head.

Abstract. Each paper should commence with an accurate and
informative abstract, written as a single paragraph. It should be
complete in itself and intelligible without reference to the text
or figures, and should not exceed 250 words. 

Tables. Tables should be reduced to the simplest form, and
should not duplicate information in the text or figures. They
should be typed on separate pages, one page for each Table, at
the end of the article and carry headings describing their content. 

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
are acceptable where they clearly contribute to the text. All
figures should be numbered and legends should be provided.

Note that authors will be charged 350 GBP for the publication 
of colour figures. Authors from countries entitled to free journal
access through HINARI will be exempt from these charges.

References. References should be based on the numbered
(Vancouver) system. When an article has more than ten

authors, only the names of the first three should be given

followed by et al.; give abbreviated journal titles and
conform to the following styles:

Goel V, Cheema SK, Agellon LB, Ooraikul B & Basu TK (1999)
Dietary rhubabrb (Rheum rhaponticum) stalk fibre stimulates
cholesterol 7α-hydroxylase gene expression and bile acid
excretion in cholesterol-fed C57BL/6J mice. Br J Nutr 81,
65–71.

Jenkins DJ, Kendall CW, Marchie A, et al. (2003) The effect of
combining plant sterols, soy protein, viscous fibres, and
almonds in treating hypercholesterolemia. Metabolism 52,
1478–1483.

Brandtzaeg P (2003) Role of local immunity and breast-feeding
in mucosal homoeostasis and defence against infections.  In
Nutrition and Immune Function, pp. 273–320 [PC Calder,
CJ Field and HS Gill, editors]. Wallingford, Oxon: CAB
International.

Stock M & Rothwell NJ (1982) Obesity and Leanness: Basic
Aspects.  London: John Libbey. 

Citations should be numbered consecutively in the order 
in which they first appear in the text using superscript Arabic
numerals in parentheses, e.g. ‘The conceptual difficulty of this
approach has recently been highlighted(1,2–4). If a reference 
is cited more than once the same number should be used 
each time.

Referees. Authors are asked to submit the names of up to four
scientists who would be well-qualified to review the paper;
however, no more than one such reviewer will be used. The
email addresses and institutions of the named reviewers 
should be given.

Proofs. PDF page proofs will be emailed to authors for checking,
and should be returned within 3 days (by fax or Express mail) to
the BJN Production Editor, Cambridge University Press, The
Edinburgh Building, Shaftesbury Road, Cambridge CB2 2RU, UK;
fax +44 1223 325802, email bjnproduction@cambridge.org

Typescripts. The British Journal of Nutrition operates an 

on-line submission and reviewing system (eJournalPress).

Authors should submit to the following address:

http://bjn.msubmit.net/ If any difficulties are encountered
please contact the Publications Office (details above) immediately.

Professor Philip Calder
Editor-in-Chief
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The Nutrition Society
10 Cambridge Court
210 Shepherds Bush Road
London W6 7NJ
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