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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. Is the manuscript important for scientific community? 
      (Please write few sentences on this manuscript) 
 
2. Is the title of the article suitable? 

(If not please suggest an alternative title) 
 

3. Is the abstract of the article comprehensive? 
 
4. Are subsections and structure of the manuscript appropriate? 

 
5. Do you think the manuscript is scientifically correct? 

 
6. Are the references sufficient and recent? If you have suggestion of 

additional references, please mention in the review form. 
 
(Apart from above mentioned 6 points, reviewers are free to provide 
additional suggestions/comments) 
 

 
1. The manuscript is important for scientific community, knowing that fruits and 

vegetables are an important storehouse of nutrients, including vitamins, minerals, 
antioxidants, bioflavonoids, dietary fibres, and taste compounds. Nowadays, 
chemical fungicides and synthetic waxes were used as traditional coatings, which 
used to harm consumers health as well as the environment which led to the 
development of innovative coatings which would satisfy the demand for fresh-like 
foods that would be healthier and safer to consumers. The edible coatings include 
various beneficial substances such as antibacterial herbs, antioxidants and anti-
browning chemicals. This present manuscript is an attempt to signify the use and 
importance of different edible types of edible coating to improve the shelf life of 
guava. 

2. Yes, the title of the abstract is suitable.  
3. The abstract of the article is comprehensive. 
4. The subsections and structure of the manuscript are appropriate. 
5. Yes, the manuscript is scientifically correct. The text is clear and easy to read. 
6. The list of references is large and relatively recently. 

 
 
 
 
 
 

 

Minor REVISION comments 
 
1. Is language/English quality of the article suitable for scholarly 

communications? 
 

 
 
The English quality of the article is suitable for scholarly communications. 
 
 
 

 

Optional/General comments 
 

Attention at the reference list. Some names of species are not written with italic.  
The reference list is not written uniformly. Please to correct. 
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Are there ethical issues in this manuscript?  
 

(If yes, Kindly please write down the ethical issues here in details) 
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