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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. Mangoes form a 50 per cent share of all the tropical fruits produced worldwide. This 
statement requires a reference or citation, please. 
2. Line 134: Figure 3: Firmness of mango chips processed at three different moisture 
contents over six (6) months storage period. This is the correct figure title. Line 134 should 
be separated by a line from line 135. 
3. Please specify the Firmness measurement unit or scale you have used in the Figures, 
Figure 3, Figure 6 – state the unit of measurement. In all the results, state all units of 
measurements. 

 
 
 
 
Corrections done. Reference is provided. 

Minor REVISION comments 
 

 
1. Plate 1, plate 2 and plate 3, should be labelled as Figure 1, Figure 2, and Figure 3. By 
this, the numbering of the other Figures in the paper will change. 
2. Lines 60-61: Moisture contents of mango chips were tested periodically to ensure that 
the three different moistures (10%, 15% and 20%) were achieved 
3. Line 130-131: Mango chips processes [processed] at 10% moisture content recorded the 
highest firmness and moisture content at 20% recorded the least. 

 
 
 
Corrections done. Reference is provided. 

Optional/General comments 
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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) 

Are there ethical issues in this manuscript?  
 

(If yes, Kindly please write down the ethical issues here in details) 
 
 

 
 
 

 


