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Abstract
Individual organic acids and sugars were analysed in the fruits of scab resistant and susceptible apple cultivars. The total sugars ranged between 128.2 and 191.6 g/kg, and the total organic acid between… The abstract should be a concise, self-explanatory, including only information presented in the paper, one-paragraph summation of the findings, without citations. The abstract should count 200-250 words and have a structured form, i.e. reflect structure of an article (background, material and methods, results, conclusion).   TNR 11
Keywords: breeding, genotypes, scab resistance… (3-5 key words, in alphabetical order)   TNR 11, Italic
INTRODUCTION   TNR 12
Carbohydrates, organic acids and phenolic compounds are parameters of a fruits quality and can be connected to other quality parameters such as its shape, colour and taste. The balance between organic acids and sugars is very important in achieving a harmonized taste for fruits (Hudina and Stampar, 2000)… 

Harker et al. (2002), Wolfe (2003), Chun (2005) compared instrumental and sensory measurements of apple taste and flavour…

The phenolic composition of a plant tissue can determine the level of susceptibility/tolerance to fungal infections and pests (Usenik, 2004). 

Treutter (2001) found that total flavanol content in the skin of scab resistant varieties was 3-fold higher than in susceptible varieties.

The most current research on antioxidant action focuses on phenolic compounds such as flavonoids. They are the most common compounds in fruits and vegetables and have a strong antioxidant capacity (Hertog et al., 1992)… When two or more citations are listed in the text, list the citations alphabetically first, then chronologically, e.g. “(Jones, 1998, 2000; Kader, 2001; Smith, 1996).”
MATERIALS AND METHODS   TNR 12
The research has been carried out… For the experiment fruits were taken from apple trees grafted on M9 rootstocks, growing at a location in Ljubljana (Central Slovenia). Ten trees of five scab resistant cultivars (‘Florina’, ‘Goldrush’, ‘Goldstar’, ‘Rubinola’ and ‘Topaz’) and four scab susceptible cultivars (‘Braeburn’, ‘Jonagold’, ‘Red Elstar’ and ‘Golden Delicious’) were used in the experiment. Twenty fruits were collected from each tree. Because of the favorable weather conditions for apple scab development, the susceptible cultivars were protected against this disease with fungicides meanwhile the resistant cultivars were not sprayed. Without the spraying of susceptible cultivars, the damage from apple scab on the fruits would be severe and a comparison would be impossible… Give enough information to indicate how the research was conducted. Well-known tests or procedures should be cited but not described in detail. Describe any controls and the statistical procedures. Methods papers should be detailed enough to permit replication of the work.

RESULTS AND DISCUSSION   TNR 12
Organic acids and sugars and their ratios, together with different aromatic compounds, play important roles in the character and quality of the flavor and organoleptic properties of apples. Malic and citric acid were detected in apple fruit cultivars. The fruits of different cultivars contained much higher amounts of malic acid than citric acid (Tab. 1).

Tab. 1. The content of citric and malic acid (mean ± S.E. in g) and sugar/ organic acid ratio of fresh fruits of different apple cultivars    TNR 11
	Cultivar TNR 10
	Citric acid TNR 10

	Malic acid TNR 10
	Total sugars/organic acids  TNR 10

	‘Braeburn’
	0.125 ± 0.009 abc
	8.59 ± 0.85 b
	16.41 ± 1.35 c

	‘Jonagold’
	0.147 ± 0.024 abc
	5.19 ± 0.23 c
	24.15 ± 1.31 b

	‘Red Elstar’
	0.230 ± 0.021 ab
	12.82 ± 0.64 a
	12.31 ± 0.61 d

	‘Golden Delicious’
	0.239 ± 0.021 a
	5.73 ± 0.26 c
	23.45 ± 0.95 b

	‘Florina’
	0.106 ± 0.012 bc
	5.02 ± 0.33 c
	28.88 ± 1.28 a

	‘Goldrush’
	0.049 ± 0.014 c
	13.33 ± 1.10 a
	13.42 ± 0.94 cd

	‘Goldstar’
	0.216 ± 0.017 ab
	13.06 ± 0.49 a
	14.45 ± 0.44 cd

	‘Rubinola’
	0.112 ± 0.020 abc
	7.05 ± 0.22b c
	21.27 ± 0.78 b

	‘Topaz’
	0.209 ± 0.026 ab
	12.05 ± 0.91 a
	13.61 ± 0.68 cd

	Cultivars susceptible for apple scab
	A
	A
	A

	Cultivars resistant for apple scab
	A
	A
	A


TNR 10  Note: Different letters between cultivars denote significant differences (Duncan test, p < 0.05). Different letters between susceptible and resistant cultivars denote significant differences (LSD test, P < 0.05). 
Data presented in tables should not be duplicated in figures. Identify all graphs, line drawings, and photographs with consecutive Arabic numerals (e.g., Fig. 1, 2, or 3). Number the figures in the sequence in which they are cited in the text. Graphs must be clear and black-and white.
Start each table on a separate page and number each table with Arabic numerals (e.g., Tab. 1., Tab. 2., etc.). Bold the identification “Tab.” or “Fig.”.
According to the dendrogram results produced by cluster analysis, varieties are separated to two main and three little groups (Fig. 1.). ….
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Fig. 1. Dendogram obtained by cluster analysis on the initial data… TNR 11
Mathematical and physical formulas should be presented in the MS Word formula editor. Equations should be placed on a separate line from the text with a blank space above and below. Equations should be clear and expressions used should be explained in the text. The equations should be numbered consecutively at the outer right margin, as shown in (1). Equations are cited in the text with Eq.(1). The number should be written in TNR 10 pt in parenthesis
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m – mass

V – volume

Photographs must be clear, with sharp focus and good density, black-and-white, or color (photographs color will appear just electronic). For photographs, you may embed them in the text file.

CONCLUSION   TNR 12
Principal component analysis …. TNR 12
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