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1. The grouping and measurement for this study should be illustrated in detail. 

2. The authors should clarify the difference between weight loss and dryness 

level used as parameters in this study. 

3. Both positive controls and negative controls with well known edible plants 

other than Corchorus olitorius (Jew’s mallow) are strongly suggested to be 

added in this study for comparative analysis. 

4. Standard deviations are necessary for quantification in Figure 2. 

5. The authors should demonstrate the necessity of this manuscript to present 

the range of standard deviation for different quality parameters of Jew’s 

mallow in Table 1. 

6. English in this text should be amended. 
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The manuscript describes the effect of different plastic liners on the quality of fresh-cut 

Jew’s mallow leaves stored under different temperatures. The experiment was not 

designed well and the uncorrelated data indicate a more accurate evaluation is needed to 

describe the effect of different plastic liners on the storage of Jew’s mallow leaves. 
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