
INSTRUCTIONS TO AUTHORS

Food Technology and Biotechnology is an international
journal devoted to the publication of papers covering the
topics of molecular biology, genetic engineering, biochem-
istry, microbiology, biochemical engineering and biotech-
nological processing, food science, analysis of food ingre-
dients and final products, food processing and technology,
oenology and waste treatment.

Food Technology and Biotechnology publishes original sci-
entific papers, preliminary communications, scientific notes,
reviews and minireviews:

Original scientific papers report unpublished results
of ori- ginal research. They must contain significant and
original observations to be critically evaluated. Experiment-
al data should be presented in a way that enables repro-
duction and verification of analyses and deductions on
which the conclusions are based.

Preliminary communications include short informa-
tion on the results of scientific research which require im-
mediate publication.

Scientific notes include reports on shorter but com-
pleted research or descriptions of original laboratory tech-
niques (methods, apparatus etc.) and should be concise.

Reviews are original, critical and up-to-date surveys
of an area in which, preferably, the author himself/herself
is active. They should include recent references from inter-
national publications.

Minireviews are papers reviewing narrower topics of
particular scientific interest. They should give up-to-date
state of the art of the topic they cover.

Papers previously reported at a congress, symposium
or summer school, etc. will be published only if they have
not previously been published in proceedings. However,
these papers are subject to regular editorial procedure, i.e.
evaluation by referees and revision.

Procedure All contributions are evaluated according
to the criteria of originality and quality of their scientific
content. All manuscripts received for consideration will be
acknowledged by the editorial office provided they are
sent in the form written according to the instructions to
authors. The manuscript will be given a reference number,
which the authors are asked to quote in all subsequent cor-
respondence. All manuscripts are sent to at least two refer-
ees. Based on their opinion, the editor and the Editorial
Board bring a decision about the acceptance of the manu-
scripts. Contributions may be rejected without reviewing
if considered inappropriate for the journal.

Copyright The authors bear the sole responsibility for
the content of the contributions. The Editorial Board as-
sumes that by submitting their papers the authors have
not violated any internal rules or regulations of their insti-
tutions related to the content of the contributions and that
they have not submitted the paper somewhere else. The
acceptance of the paper obliges the authors not to publish
the same material elsewhere.

Submission Only the manuscripts that conform to the
following instructions will be considered:

The manuscript should be submitted by e-mail (prefe-
rably RTF or Microsoft Word compatible formats), or by
post, single copy printout on one side of A4 format paper,

Normal plain font should be used (Times New Roman,
font size 12) for both text and figures. All papers must be
written in English (preferably UK). If English is not the
authors’ first language, the manuscript should be given to
a native speaker of English for editing and proofreading.
The submission may be rejected if written in poor English,
or not written according to the instructions to authors.

The cover letter should contain full names (with un-
derlined surnames) of all authors, their titles and their si-
gnatures confirming that manuscript or part of it was not
accepted for publication or being considered for publica-
tion or published somewhere else.

The manuscript must contain full names and business
addresses (translated in English) of all authors with aste-
risk next to the name of the corresponding author. Footnote
at the bottom of the first page should contain information
about the corresponding author (phone, fax and e-mail).

Latin words, phrases and abbreviations, including ge-
neric and specific names, should be written in italic.

The cited references must be numbered consecutively
throughout the text with ordinal numbers of the references
in round brackets, and only the number written in italic.
Authors need to make sure to report only relevant aspects
of the work clearly and in their own words.

Equations should be written in a separate line and
numbered consecutively with a number between slashes.

Figures, tables and their legends should be included
at the end of the document and their position marked in
the text. The manuscripts should be sent to the following
address:

Food Technology and Biotechnology, Editorial Board, Fa-
culty of Food Technology and Biotechnology, University of
Zagreb, Ka~i}eva 23, HR-10000 Zagreb, Croatia, Pho-
ne/Fax: ++385 (0)1 4827 022, E-mail: imacan@pbf.hr

For clearness the paper should be divided into the fol-
lowing sections: Title, Summary, Key words, Introduction,
Materials and Methods, Results and Discussion (Results,
Discussion), Conclusions, Acknowledgements, and Refer-
ences.

Title

Title should be informative but concise and explain the
nature of the work. All the key words (nouns, verbs, adjec-
tives and adverbs) must be written with first capital letter.

Summary

The summary (not longer than one typewritten page
with 1.5 spacing) should explain the aim of the paper and
include the most relevant results and conclusions. No ab-
breviations, equations or references should appear in the
summary. Directly below the summary, authors should pro-
vide the key words.

1.5 spacing, accompanied by the identical file on a CD.



Key words

Key words should list the main topic of the paper for
indexing purposes, so they should not be too general. They
should not contain more than 10 words or phrases, which
should be separated by commas.

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 top-
ic 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 proce-
dures, while the known methods must be cited in the refer-
ences. For chemicals and apparatus used full data should
be given including the name, company/manufacturer, city
and country of origin. Statistical analysis should also be in-
cluded. 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, preferably, one combined section. Discussion should not
be merely the repetition of the obtained results. Combining
the results with discussion can simplify the presentation.
Each table and illustration must have all necessary infor-
mation to be understood independently of the text. The
same data should not be reproduced in both diagrams
and tables.

All figures (graphs, photographs, diagrams, etc.) and
tables should be cited in the text and numbered consecuti-
vely throughout. The placement of figures and tables should
be indicated. Parts of figures must be identified by lower
case Roman letters. The size of letters and other symbols
on diagrams and figures should be such as to allow reduc-
tion to column width without loss in legibility. Unmount-
ed figures are preferred. Figures and other illustrations
should be of good quality, well-contrasted and black and
white. If authors insist on colour prints, they will be asked
to pay the additional cost.

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

SI (Système International) units should be used. Only
symbols (not their subscripts, superscripts or description
in brackets) of physical quantities should be written in ital-
ic. All physical quantities given in table columns or rows
and corresponding table headings with units, or graphical
plots and corresponding table headings with units, or graph-
ic plots and corresponding axis labels should conform to
the algebraic rules, i.e.

physical quantity/unit=numerical value.

Numerical values and their units must be written with
one space between (e.g. 1 cm, 2 L, 3 g/L, 10 %, 20 °C).

For the mixtures of A (solute) and B (solvent) the cont-
ent should be expressed with one of the physical quantities
given in the table below (the content itself is not a physical
quantity).

The symbols w/w, v/v and w/v are also not recommend-
ed. These older symbols do not use SI symbol for mass (m)
and volume (V). Besides, these older symbols are usually
used for ratios but sometimes they are used as fractions
and this can be ambiguous. Therefore, for unambiguous
presentation either ratio or fraction should be stated.

Ratio or fraction can be used either per unit or per 100
(percentage), per 103 (permillage), per 106 (ppm), or 109 (ppb),
etc. units of denominator. Therefore, the symbol %=10–2,
‰=10–3, ppm=10–6, ppb=10–9, etc.

The principle to use as few as possible characters is re-
commended. In accordance with this the authors are en-
couraged to use units with SI prefixes instead of the basic
SI unit (e.g. instead of 1.2·10–6 A, 1.2 µA should be used).
For volume, the unit litre (1 L) or its decimal units are re-
commended as a special name for 1 dm3 volume unit (1
L=1 dm3, one character substitutes three characters). Follo-
wing the same principle, although not recommended by
IUPAC, the unit 1 M (or its decimal units) for amount con-
centration can be used (1 M=1 mol/L).

Nomenclature of inorganic compounds should con-
form to the rules of the International Union of Pure and
Applied Chemistry (IUPAC): Nomenclature of Inorganic Chem-
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istry, N.G. Connelly, T. Damhus, R.M. Hartshorn, A.T. Hut-
ton (Eds.), RSC Publishing, Cambridge, UK (2005).

Nomenclature of organic compounds should conform
to the rules of IUPAC: A Guide to IUPAC Nomenclature of
Organic Compounds, R. Panico, W.H. Powell, J.C. Richer (Eds.),
Blackwell Science, Oxford, UK (1993).

Nomenclature for physical chemistry should be as re-
commended in IUPAC: Quantities, Units and Symbols in
Physical Chemistry, E.R. Cohen, T. Cvita{, J.G. Frey, B. Holm-
ström, K. Kuchitsu, R. Marquardt, I. Mills, F. Pavese, M.
Quack, J. Stohner, H.L. Strauss, M. Takami, A.J. Thor (Eds.),
RSC Publishing, Cambridge, UK (2007).

For enzymes use the recommendations of NC-IUBMB
as described in: Enzyme Nomenclature, Academic Press, San
Diego, CA, USA (1992).

For the biochemical nomenclature including abbrevia-
tions, recommendations of the NC-IUBMB should be follow-
ed according to: Biochemical Nomenclature and Related Docu-
ments, C. Liébecq (Ed.), Portland Press, London, UK (1992).

Apart from the recommended nomenclature, the usual
common terms are acceptable as is the use of the usual ab-
breviations within the text, particularly in cases of com-
pounds of very long names.

Conclusion

It must not be merely the repetition of the content of
the preceding sections. It cannot be omitted or merged with
the previous section. Conclusion should concisely and clear-
ly explain the significance of the results obtained in the pre-
sented work.
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