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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 
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