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How to use figures regularly in scientific and technological magazines
FANG Min

(China Light Industry Press, Beijing 100740, China)

Abstract: For improving the quality of scientific and technological magazines, to carry out the “regulation
regarding the using method of figures in publications” , the un-regular using method of figures were collected and
compared with the correct using method of figures and the important tips were provided since the using method of
figures is in confusion in scientific and technological magazines. The purpose was to remind relevant people to
pay attention to the national standard of using method of figures, especially for reminding the people who work at
news and publication company to obey the regulation first, and carry out the regulation seriously, control the
quality of scientific and technological magazines strictly.
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