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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) Page 13/37, Table 7: 

 
The peak, retention  and final viscosity of MPC1 
shows the lowest values compared to the other five 
samples.  Explain this observation. 

We have added a phrase about that in the new 

version of the manuscript 

Minor REVISION comments 

 

  

Optional/General comments 

 
(1)   Page 20/37, line 351-352: 

 
“The first is the physical stress to which the solutions 
are subjected during the whole time of analysis” 
 
I suggest that the results be plotted graphically to 
indicate the variation of stress with time of 
experiment.  In this way, the critical time for the 
protein structure to lose its ability to interact with 
water can be obtained. 

(2) Page 20/37, line 361-362: 
 
“During the cooling step, another common effect to 
various tests was substantial increase in viscosity...”. 
 
How does the rate of cooling affect the increase in 
viscosity? 

We agree with the reviewer´s comment, however 

we have already a larger number of tables and 

figures, we believe that the text is illustrative 

about the point we are addressing. 

 

 

 

 

 

 

 

 

We believe that the present form of the text is 

really clear in terms of an explanation about the 

question raised by the reviewer, and we 

maintained the original text in the new version 

of the manuscript. 

 


