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ABSTRACT:
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INTRODUCTION

It is particularly important that the introductory part be as brief as possible and clear in
description of the aims of investigation. Previous relevant work regarding the topic of the

manuscript should be included with references.
MATERIALS AND METHODS

Experimental part should be written clearly and in sufficient detail to allow the work to
be repeated. Detailed description is required only for new techniques and procedures, while
the known methods must be cited in the references. For chemicals and apparatus used full
data should be given including the name, company/manufacturer and country of origin.
Statistical analysis should also be included. All unnecessary details should be omitted from
the experimental part. Spectra, chromatograms and similar will not be published if their only

purpose is to additionally characterize particular compounds.
RESULTS AND DISCUSSION

Results and Discussion can be written as two separate or one combined section.
Discussion should not be merely the repetition of the obtained results. Combining the results

with discussion can simplify the presentation.

*Author to whom correspondence should be addressed; E-Mail: author@email; Tel.: +X XXX XXX XXX;



Quiality of Life 2

Each table and illustration must have all necessary information to be understood
independently of the text. The same data should not be reproduced in both diagrams and
tables. Whenever, possible formulae and equations are to be written in one line.

All figures (graphs, photographs, diagrams, etc.) and tables should be cited in the text
and numbered consecutively throughout. Preferred program for writing figures and tables is
Excel. The placement of figures and tables should be indicated. The size of letters and other
symbols on diagrams and figures should be such as to allow reduction to column width
without loss in legibility. Several figures should be grouped in a plate on one page.
Unmounted figures are preferred. Figures and other illustrations should be of good quality,

well-contrasted and black and white.

Figure legends should be placed at the bottom of each figure, while table headings
should appear above the tables. The values on the x- and y-axes must be clearly and precisely
defined, decimal numbers must have decimal points, not commas. Footnotes to tables should
be indicated by superscript letters or symbols. Experimental error and statistical significance
should be stated clearly.

Figures must be numbered using Arabic numbers - italic, centered. Figure caption and source
under the figure.
Tables must be numbered using Arabic numerals - italic, centered, above the table.

CONCLUSIONS
It should indicate the significant contribution of the manuscript with its applications.
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