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Rules for Manuscript Submission
Instructions for Manuscript Preparation
(1) Running Title (up to 30 characters including spaces)
(2) Title
(3) Names of Authors (identify each author’s affiliation with superscripted numerals and the corresponding author with a superscripted † after the affiliation identifier)
(4) Names and Addresses of the Authors’ Institutional Affiliations
(5) Fax number and E-mail address of the Corresponding Author
Abstract
Start your abstract here (up to 200words for Original Research Paper, Technical Papers, Review Articles, and Explanatory Articles, and 150 words for Notes).
Keywords: list your key words here (5 words or less) 

   Start your Main Text (introduction, theory, experimental, results, discussions, conclusion, acknowledgement, etc.) here.
   Section headings (without a period at the end) should follow the numbering system below.
1. Introduction
1.1
1.1.1
2.
2.1
2.1.1
   Figures and tables should be numbered as Fig. 1 or Table 1, and inserted in the main text with captions, descriptive headings, and footnotes at or close to the first point of reference.
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Nomenclature
Start your list of symbols (nomenclature) here as the examples provided below.
Cp 
: isobaric heat capacity, J·mol−1·K−1
T 
: absolute temperature, K 

Vm 
: molar volume, m3·mol−1
α 
: thermal expansion coefficient, K−1
κT
: isothermal compressibility, Pa−1
ρ 
: density, kg·m−3 
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