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Compulsory REVISION comments 

 

  

Minor REVISION comments 

 
Very simple experiment  
One cultivar, one stage of maturity  
Only Different storage regime- temperature  
No preharvest and postharvest treatments  

 

Optional/General comments 

 

Its too general manuscript.  

 

Future Challenges !!!!! 
Marula fruit cannot be stored at the low temperatures necessary 
to slow physiological activities (rate of respiration, ripening, 
etc.), because of chilling injury development. Extensive work 
has been done on various storage methods of marula , ranging 
from short hot water rinsing and brushing treatments (HWRB) 
applied either individually or in combination with other means, 
HWRB and shrinkage, HWRB and MAP (modified atmosphere 
packaging)  HWRB and 1-MCP (1-Methylcyclopropene)   to 
preserve fruit quality and antioxidant activity during cold 
storage and shelf life.  
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