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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) General- The manuscript is poorly written especially 
sentence construction and grammar. The manuscript 
needs to be edited for English. 
2) Introduction- The introduction is poorly written. 
There is no justification of the study. Why was salicyclic 
acid applied? Salicyclic was applied to alleviate what? 
Rotting, loss of firmness ? 
3) Materials and Methods needs to be re-written and the 
determination of variable be described. 
4)  Results and Discussion-The interpretation of the 
data seems not right. The use of response surface for 
concentations of salicylic acid 0, 0.5, 1.0 and 1.5 
mmol.L-1, you do expect to get linear, quadratic or cubic 
effects especially on postharvest variables determined 
such as fruit firmness, soluble solids content, rot 
incidence, colour development, etc. The author(s) 
should just do the F-test and do multiple comparisons 
for treatment mean separation. At the start of the study 
the fruit had 18.7 N (1.87 kg force), the fruit was already 
too soft or over-ripe for salicyclic acid to have a 
significant effect. 

 

Minor REVISION comments The manuscript needs major corrections  
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