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On the standardization of the layout of the
Latin name and its index

JIANG Qiao-yuan, MO Bin

( Guangxi Institute of Botany, Guangxi Zhuangzu Autonomous Region and Academia Sinica, Guilin 541006, China )

Abstract: Latin name is used to name and describe different species of plants by botanists all over the world,
the layout of Latin name and its index are indispensable to sci-tech periodicals of botany and directly affect the
quality of periodicals, it also plays an important role in the relevant science research and teaching. In this pa-
per, the standardization and normalization of the layout of the Latin name and its index are illustrated from the
aspect of sci-tech periodicals editing practice, the application of MICROSOFT EXCEL in the layout of the in-
dex to Latin name is also mencioned.
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T. Wrte B %,1980), MEERA TEHRAWNEGS.
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2.1 YIS RER—NEZHF(EM TIR=Z
%)

— I EBHEYFZCERS M2 FmiED
MayBAG. BB A BR BT ZHERE
BER,FRANEE., BULFE2TLIEMNA,E
PR IR ANZ %, BE & + 48 (BRFm
7)), B AET R 2 N Pinus fenzeliana, &
BRIER HECEEYRBOEER, B¥E2NE
B EHARFERS, R SHYHERESHREN
HR.RBRBMEE. B2 FEMEDAEME,KRIE
RERRXNFRBEERBORE D,

HEH—TEHRER,NRA=2ERNREE
AOEBRA A ANTERBEE F5, BR S F2 R
BEFBW . WO E MR CGHRE— AR

Pinus tabulaeformis Carr. var. rubescens Uyeki.

Hp Pinus HR % , tabulae formis g fh 44 ,Carr. 3R
AN BLRZEE var. HEMBEEF ,rubescens H3E
4, Uyeki. AEM G2 ABELE.
22PN TEZEFENHRNG

BRMBEULMS KB TEZEFERIRE; #
MAUTORBTHEZEFIFTANE. 8 A
Z BREHYRHEZEFEIARE . SBANEEE
BHEFXBE , FEEEESE. WEBMHIT %
#4 Lactuca sativa L. ; BATRIBL T 22 R Phyl-

lostachys heterocycla cv. Pubescens,
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heterocycla cv.
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Table 3 The water holding capacity and expansion of
insoluble dietary fibre produced by different methods

R LS A
Lt)i& hdia . Method combining
Chemical Enzymatic 2 G
method  method enzymatic
with chemical
K S(ggh)
Water holding 3.105 3. 470 3. 807
capacity
, . gl
W) (ml. - g 1.25 1.45 1.69
Expansion
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