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FRUTICOSU
New title of the Manuscript: INFLUENCE OF MOISTURE CONTENT ON SOME PHYSICAL PROPERTIES
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Type of Article: Original Research Paper
PART 2:

FINAL EVALUATOR’'S comments on revised paper (if any)

Authors’ response to final evaluator's comments

There are still not right as follows:
1) P7L7 from Rubus Fructicosus change to Rubus fructicosus

2) P3L63, and harvested from August to October, what year?
3) Materials and Methods: author still no more about

- variety of this fruit used in the experiment

- Experimental Design, how many fruits per replication

- harvesting period (days after full bloom)

- environment condition of Ebonyi States, where is production area of this fruit
- data analysis, statistic program

4) References

4.1 These references are not shown in content, but found in his/her
references as follows:
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4.2 Lack description of many reference in his/her content as
follows

- Davies and Zibokere (2011)

- Ehiem et al.(2012)

- Fathollahzadeh et al. (2008)

- Jahns et al., 2001

- Olawale (2012

- Orcheba et al., 2013

- Rashidi and Seyfi, 2007

- Razavi et al. (2009)

- Sadrnia et al., 2007

- Sehrali (1988)

- Stroshine, 1998

- Venora et al., 2007

- Wilhelm et al., 2005

Reviewer Details:

Name: Benjawan Chutichudet

Department, University & Country Mahasarakham University, Thailand

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

Version: 1.5 (4™ August, 2012)




