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PART 1: Review Comments

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 1) In the formulation of the crips: what is portablewater ? Is it deionised or distilled water ? Whatdid you use as binder ?2) How many panellists made the sensory analysis?Please, put it in table 4
Minor REVISION comments 1) Are the samples cylinders ? If so, please put inline 12 “the same diameter (33 mm)2) The abbreviation “min” should not be pluralized3) In tables 2, 3 and 4, it is better to put “Values aremean +/- the standard deviation of .......determinations
Optional/General comments The English should be revised. There are some mistakesin lines 33, 104, 241, 251.
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