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To: "naksit@hotmail.com" <naksit@hotmail.com>, vilia paramita <vilia.paramita@gmail.com>, Nguyen Huong 
<s3567986@student.rmit.edu.au>

Dear all,

We have now been given the opportunity to revise the manuscript.

Regards, Stefan
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From:  Stefan Kasapis  <stefankasapis@gmail.com>
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Subject: Fwd: Decision on your submission - FOODCHEM-D-17-01763
To:  stefan.kasapis@rmit.edu.au

---------- Forwarded message ----------
From:  Managing Editor  <eesserver@eesmail.elsevier.com>
Date: 15 June 2017 at 18:31
Subject: Decision on your submission - FOODCHEM-D-17-01763
To:  stefankasapis@gmail.com

Ms. Ref. No.:  FOODCHEM-D-17-01763
Title: PHYSICOCHEMICAL  AND VISCOELASTIC PROPERTIES OF HONEY  FROM MEDICINAL  PLANTS
Food Chemistry

Dear Professor Stefan Kasapis,

Reviewers have now commented on your paper.  You will see that they are advising that you revise your manuscript. If
you are prepared to undertake the work required, I would be pleased to reconsider my decision.

For your guidance, reviewers' comments are below.

If you decide to revise the work, please submit a list of changes or a rebuttal against each point which is being raised
when you submit the revised manuscript.  A  revised manuscript should be submitted by  Aug 14, 2017.
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To submit a revision, please go to https://ees.elsevier.com/foodchem/ and login as an Author using your log-in details
below:

Your username is: stefankasapis@gmail.com
If you need to retrieve password details, please go to: http://ees.elsevier.com/FOODCHEM/automail_query.asp.

If you need to retrieve password details, please go to: http://ees.elsevier.com/foodchem/automail_query.asp

On your Main Menu page is a folder entitled "Submissions Needing Revision". You will find your submission record there.

For further assistance, please visit our customer support site at http://help.elsevier.com/app/answers/list/p/7923 Here you
can search for solutions on a range of topics, find answers to frequently asked questions and learn more about EES via
interactive tutorials. You will also find our 24/7 support contact details should you need any further assistance from one of
our customer support representatives.

Please note that this journal offers a new, free service called AudioSlides: brief, webcast-style presentations that are
shown next to published articles on ScienceDirect (see also http://www.elsevier.com/audioslides). If your paper is
accepted for publication, you will automatically receive an invitation to create an AudioSlides presentation.

PLEASE NOTE: Food Chemistry would like to invite you to enrich your article by including a list of up to 10 names of
chemical compounds studied in the article. The list of compounds will be used to extract relevant information from the
NCBI PubChem Compound database and display it next to the online version of the article on ScienceDirect. To learn
how this can be done please refer to the "Chemical compounds" section of the Guide for Authors or check
http://www.elsevier.com/PubChem

Data in Brief (optional)

We invite you to convert your supplementary data (or a part of it) into a Data in Brief article.  Data in Brief articles are
descriptions of the data and associated metadata which are normally buried in supplementary material. They are actively
reviewed, curated, formatted, indexed, given a DOI and freely available to all upon publication. Data in Brief should be
uploaded with your revised manuscript directly to Food Chemistry.  If your Food Chemistry research article is accepted,
your Data in Brief article will automatically be transferred over to our new, fully Open Access journal, Data in Brief, where
it will be editorially reviewed and published as a separate data article upon acceptance.  The Open Access fee for Data in
Brief is $500.

Please just fill in the template found here: http://www.elsevier.com/inca/publications/misc/dib_data%20ar
ticle%20template_for%20other%20journals.docx  Then, place all Data in Brief files (whichever supplementary files you
would like to include as well as your completed Data in Brief template) into a .zip file and upload this as a Data in Brief
item alongside your Food Chemistry revised manuscript. Note that only this Data in Brief item will be transferred over to
Data in Brief, so ensure all of your relevant Data in Brief documents are zipped into a single file.  Also, make sure you
change references to supplementary material in your Food Chemistry manuscript to reference the Data in Brief article
where appropriate.

Questions?  Please contact the Data in Brief publisher, Paige Shaklee at dib@elsevier.com

Example Data in Brief can be found here: http://www.sciencedirect.com/science/journal/23523409

Food Chemistry features the Interactive Plot Viewer, see: http://www.elsevier.com/interactiveplots. Interactive Plots
provide easy access to the data behind plots. To include one with your article, please prepare a .csv file with your plot
data and test it online at http://authortools.elsevier.com/interactiveplots/verification before submission as supplementary
material.

Yours sincerely,

Gordon Birch
Receiving Editor
Food Chemistry

Reviewers' comments:

Reviewer #1: The manuscript is well written. The result is original.
Please check Bogdanov, 2009 is not in reference list.
Table 1: You have to indicate what is the meaning of the letter after the STD.
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Reviewer #2:

About each one of the Higlights:
 Physicochemical and viscoelastic properties of honey from medicinal plants were studied: the manuscripts does not
correspond to a serious study of properties of honey
 WAXD peaks and DSC thermograms depend on fructose/glucose content in honey: this type of relationship cannot be
emitted based on this experimentation
 Thermomechanical measurements pinpoint the glass transition temperature of the honey matrix: this type of relationship
cannot be emitted based on this experimentation

The study is not relevant because it does not meet the requirements of an investigation to be published in this type of
media. It is evident that only one sample of each type of honey was analyzed in triplicate, which can easily be observed in
the magnitude of the reported standard deviations (quite low), which only show the capacity of the analytical method  in
the measurement of each of the properties of the honey,  to obtain the same result for the same sample (good
repeatability), but does not correspond to a study of each  type of honey. Because honey is a product of nature, it is
necessary to carry out much larger number of samples, representative of the population; it is not enough for a single
glance. The comparison of averages made does not have sense in this case, either. Based on the results shown, the
conclusions of the manuscript can not be issued.

Reviewer #3: In this manuscript of FOODCHEM-D-17-01763, authors investigated physicochemical and viscoelastic
properties of honey from medicinal plants. Lots of useful data are provided, which would be good for facilitating the
development of product concepts, with honey being the main component, showing an increasingly likelihood of
acceptance by the consumer. So, I recommend to accept it. However, authors are encouraged to modify the manuscript
as follows.

1. Honey is rich in sugar. Reducing sugar data were provided by the Megazyme's Assay Kit methods. Could the authors
provide the monosaccharide and oligosaccharide compositions by HPAEC?
2. Please specify the gap used for rheological analysis.
3. Please update references. The latest one was only published in 2015.

Note: While submitting the revised manuscript, please double check the author names provided in the submission so that
authorship related changes are made in the revision stage. If your manuscript is accepted, any authorship change will
involve approval from co-authors and respective editor handling the submission and this may cause a significant delay in
publishing your manuscript.
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