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Reviewer’s comment

Author’s comment (if agreed with reviewer,
correct the manuscript and highlight that part in
the manuscript. It is mandatory that authors
should write his/her feedback here)

Compulsory REVISION comments

-What is the objective of this fermentation? Is it to
produce a kind of drink or to stud the behaviour of the
coconut sap during the storage at room temperature?
-Was this a natural fermentation or induced?

-You may realize microbiological analysis to determine
what type of microorganism is predominant. In some
places you talk about bacteria and in another about yeast.

Minor REVISION comments

-You can’t affirm that the consumption of the product can
enhance the immune system without the appropriate
tests. (line 288)

-You can’t affirm that the fermentation produced alcohol
or some acids without the specific analysis. (line 283)

Optional /General comments

-You can realize ANOVA two-way to verify the significant
differences between the samples in each time of the
observation.

Reviewer Details:

Name:

Eliene Penha Rodrigues Pereira

Department, University & Country

Department of Food Technology, State University of Campinas, Brazil

Created by: EA Checked by: ME Approved by: CEO

Version: 1.6 (07-06-2013)




