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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

This study is interesting, but the manuscript require a better
discussion of the results in order to achieve a significative
relevancy. Also, there are details indicating a poor carefull in the
writing. The manuscript must be revised and rewritten in order
to be published. Please consider the following comments:

1. Line 14. It is not right. In text you withdraw samples between
60 and 240 min.Please revise it.

2. Line 15. You rehydrated also at room temperature.Please
revise it.

3. Lime 81. Why did you withdraw samples at, 60, 120, 180 and
240 min? . How many samples did you withdraw at each time?

4. Lines 83-90. How many replicates did you make?
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5. Lies 83-90- What samples did you dry? Dehydrated samples
at 60 min? 120? 180? 240? Please explain it.

6. Lines 118-. What is the mean of comparing the effect of
temperature on chemical composition of dehydrated samples
using different osmotic solution? You must analyze effects of
temperature, composition of osmotic solution and rehidration in
order to select the best treatment. Please revise it.

7. Lines 268-273. You must discuss the overall acceptability
considering the color, flavor, taste, texture in order to find which
one of these sensorial characteristic have more important in the
score. For example, samples using OD with sugar/salt at room
temperature had the least score than those using OD with sugar
caused by the texture.

8.Lines 292-293- You did not compare dehydrated samples at

different times. Be carefull.
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9. Fig. 1 must show error bars for each value.

10. There are many united words in the text. Please revise them

Minor REVISION
comments

Optional /General
comments
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