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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 All the corrections were effected but,
analysis of lycopene content was not
because this work was carried out on dried
weight basis and according to Toor et al.,
Attach file (2006 drying of tomato at low temperatures

of 42° C - 60" C has a decreasing effect on
lycopene losses from 10 to 20%. This
reason explains why the lycopene was not
analysed in this work

Minor REVISION comments

Optional/General comments
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