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Abstract – This paper describes how to prepare a short paper for publication in the APCoMST 2019 proceedings.  Use this template if you are using Microsoft Word 6.0 or later or use it as a guide if your version of Word is older than 6.0.  The paper is to be in Times New Roman 11 pt and the abstract is to be in bold.  The abstract should not be more than 200 words and should contain no references.  All symbols and abbreviations in the paper should be defined.  The abstract summarizes the major aspects of the complete paper beginning with the purpose of the study or the hypotheses investigated, the experimental design and methods used and the most important findings.  Include key results or trends and then summarize the conclusions and implications of the paper.
Key Words – about three key words or phrases in alphabetical order and separated by commas. Use words not included in the title.
I. INTRODUCTION
In the introduction the reason for the study, the background of the research area and the objective(s) and/or hypothesis (hypotheses) of the investigation is presented.  This is a template for Microsoft Word version 6.0 or later.  Download and save this template.  Do not change formatting of this document as the parameters are set to accommodate publication as proceedings. Make sure that your margins are 1.7cm all the way around. Use italics for emphasis and do not underline.  For referencing citations indirectly within the text, use numbers in brackets [1].  For citing references directly, use the first author’s last name without initials followed by the reference number in brackets. If there is more than one author, then the name of the first author is to be followed by et al. and then the reference number in brackets.  Paper length should be no more than two pages including graphics, figures, diagrams, graphs and references. Do not add any text to the header and footer. The paper must adhere to the template formatting.
II. MATERIALS AND METHODS
In Materials and Methods, explain how the study was performed and the data was analyzed.  The paper must be submitted in English and the title of the paper should be no more than 20 words or 132 characters including spaces. All information regarding the paper (title, authors, affiliations) should be entered in the appropriate fields during electronic submission of the paper for submission to be successful. Ensure that graphics, figures, and diagrams that are embedded in your Word document are good quality and easily viewed on your printer or monitor as quality will not be improved after submission.
III. RESULTS AND DISCUSSION
Results are presented in this section and the importance of the work relative to the area of research is discussed.  If presenting results or other data in table format, insert tables (alphanumerical data, no graphical data) as close as possible to where they are referenced in the body of the text, positioning them either at the top or at the bottom of the text. Tables should be enumerated using Arabic numbers (for example, Table 1, Table 2) in the order to which they are referenced.  Use a font size of 10 regular for the table caption and the table legend.  Table captions and table legend should be placed above the table.  Leave one 11 point font blank line before and one 5 point font after the captions.  An example of the appropriate format for tables is given in Table 1. 
If using figures to graphically present data, they should be positioned as close as possible to where they are referenced in the body of the text and positioned preferentially at the top or the bottom of the text column.  Figures should be enumerated using Arabic numbers (for example Fig. 1, Fig. 2) and in the order in which they are referred in the body of the text.
Table 1 Font sizes and styles
	Item
	Font Size
	Font Style

	Title
	14
	Bold

	Author
	12
	Regular

	Authors’ info
	9
	Regular

	Abstract
	10
	Bold

	Keywords
	10
	Bold

	Body text
	11
	Regular

	Chapter heading
	11
	Regular-All caps

	Subchapter heading 
	11
	Italic

	Table caption
	10
	Regular

	Table legend
	10
	Regular

	Column titles
	9
	Regular

	Table data
	9
	Regular

	Table footnotes
	9 
	Regular

	Figure caption
	10
	Regular

	Figure legend
	10
	Regular

	Acknowledgment 
	10
	Regular

	References
	10
	Regular


Use font 10 regular for Figure caption and place the figure legend beneath the figure. Leave one blank line before (5 point) and one after (15 point) the captions. Please keep in mind the distinction between tables and figures: tables only contain alphanumerical characters and no graphical elements. Do not use characters smaller than 8 points within figures. Figures will be reproduced in color in the electronic versions of the Proceedings, but when choosing graph colors, keep in mind that they might be printed in black and white color. Figure 1 is intended to illustrate the positioning of a figure and shows the logo of APCoMST 2019.
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Figure 1. APCoMST 2019 logo
IV. CONCLUSION
The most important implications of the results of the study are summarized in this section and potential applications of the results identified. Do not use the conclusion as a summary of the discussion or as a replication of the abstract.  
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