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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 
 

-line 188 :    
writer success  to declare  the MYD cultivar most s weetened from 
four cultivar with sample of six coconut tree per c ultivar (line : 44) 
at one location(MDRSC).  This research is valid for   one location.  
This research in not valid for many location in Cot e d’ivory, 
because sucrose content  of sap  is affected  by mo isture content  
and type  of soil and climate of  location where co conut  tree is 
growth.   
 
The researcher have to take sample  of coconut tree   sap again 
from many location  in Cote d’Ivory, if  this resea rch  is valid in 
Cote d’Ivory  fit to writer aimed 
 
Xia et. al. (2011) Report that Thin –layer cromatog raphy (TLC)  
analysis showed that only sucrose was present in pa lm coconut 
inflorescencs  sap.  Fructose and glocose  were det ected 7 h 
during natural fermentation. Almost  no sucrose was  detected after 
58 h of natural fermentation.  Acidity was present after ethanol 
present. How many  day after  sap is  harvested,  the panelis ts  taste  
sap for sensory analysis.  Because  panelist  felt sap sour flavor.  
(Tabel 4.) 
 
 - Total sucrose content  decrease per hour during nat ural 
fermentation,  so that time for analysis sensory af ter postharvest 
must be declared in this recearch.  
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Minor  REVISION comments 
 

- What kind of ingredient in sap and how many percent ingredient in sap 
so that full enjoyment of panelist drink coconut sap or indicate 
displeasure of panelist when he drink the sap. 

 

Optional /General  comments 
 

Line 197  - tirtrable ----- titratabel 
Tabel  1.  RSV  What mean ?  dan WV  What mean ? 
Line 17.  FCFA what mean? 
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