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Abstract and Keywords I suggest to avoid the abbreviations in this 
section.  
 
 
 
 
 
 
Line 26 – the meaning of the word 
fermented noni juice is unclear. 

We concur. We have avoided using 
abbreviation for fermented fruit 
juice. However, abbreviations 
were still used for common 
abbreviations such as LC-MS and 
SEM, due to word limitation in the 
abstract. 
 
We appreciate the input. 
However, Noni is used in the 
keywords as it is a commercial and 
more common English name for 
M.citrifolia known across different 
regions (Abou Assi et al., 2017).  

Introduction Lines 44-45: Same reference should be 
cited only once in the same sentence or 
paragraph. 

We agree and have fixed this. As it 
appears now, the said reference 
only used once in this paragraph.   

Methodology Line 77-83: How were the samples stored 
before each analysis? For how long were 
they kept? The obtaining process of the 
juice is not clearly and completely 
described. Firstly the author specify the 
fruits were dried, than, at the end of the 
fermentation, that the juice was filtered. 
What was the dry weight of the dried 
fruits? Was water of other liquid been 

The word ‘dried’ has caused 
confusion. We referred to the 
phrase ‘after drying’ as ‘drying the 
surface of the wet fruit’ not drying 
the fruit into its dried form where 
the fruit has  very little or no water 
content. We decided to delete the 
word ‘after drying’  
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added? Was the fermentation 
spontaneous? What was the drying 
temperature of the fruits? For how long 
was the drying process conducted? Explain 
that procedure. What was the 
fermentation temperature of the juice? 
Was the alcohol fermentation conducted? 
If yes, how was managed the carbon 
dioxide formation in plastic bags?  
For how long was the juice fermented? 
How was the fermentation stopped? How 
many replicates were performed?  
 
 
 
 
 
How many replicates were used in this 
study ? 

 
 
In order to better describe the 
fermentation process, the 
paragraph has been rewritten. In 
Line 87-93 the paragraph has 
included information about 
spontaneous fermentation process 
used, the length and the 
temperature of the fermentation 
process, and how the 
fermentation was ended. We hope 
the amended paragraph has now 
better described the fermentation 
method.  
 
 
Please refer to the sub-heading 
‘Statistical analysis’ (line 191-193) 
where we stated that all analysis 
was carried out in triplicates.  

Results and Discussion Poor description in the Results and 
discussion section. 
Line 196: Is strange that LC-MS analysis 
returned only two peaks. Extraction and 
quantitative analysis should be revised. 
How many replicates were performed? Is 
not specified the extraction procedure of 
the samples, maybe was not performed 
atoll and this could be the explanation of 
this poor polyphenols identification. 
Analysis should be repeated. 

Thank you for careful 
observations.  
Due to our limitations and access 
to LC-MS instrument, analysis of 
the sample (fermented fruit juice) 
was carried out using LC-MS 
instrument belong to the 
Indonesian Institute of Sciences. 
Based on the specifications of the 
instrument and measurement 
conditions as appeared in the text 
line 100-114, the sample returned 
to have two peaks. 
 
We regret to inform that we 
cannot repeat the analysis.  
 
For the sample preparation: we 
obtained our sample (fermented 
fruit juice) not by extraction 
procedure. 
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We have added information 
regarding the sample preparation 
in order to better describe how we 
obtain the fermented fruit juice. 
Please see line 16-17 (abstract) 
and line 86-93. 

References (Appropriateness) No comments in this section.  

 

Reference: 

Abou Assi, R., Darwis, Y., Abdulbaqi, I. M., khan, A. A., Vuanghao, L., & Laghari, M. H. (2017). Morinda 
citrifolia (Noni): A comprehensive review on its industrial uses, pharmacological activities, and 
clinical trials. Arabian Journal of Chemistry, 10(5), 691-707. doi: 
https://doi.org/10.1016/j.arabjc.2015.06.018 
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Abstract and Keywords Describes in a very concise way the subject 
of the research.  
 
 
 
 
 
 
 
 
 
The authors should try as much as possible 
to use keywords different from those 
applied in the title of the manuscript. 

Thank you for the suggestion. We 
have added the subject of the 
research in the abstract (line 16-
17: 
 
The fruit of M.citrifolia was 
fermented, and the fruit juice was 
obtained and evaluated for… 
 
 
 
As suggested, we have revised the 
keywords to include different 
words from the title.  
 
 (line 35-36) 
Additive effect, combination index, 
fermented noni juice, inhibition 
kinetics, SEM. 

Introduction The background is well exposed. Most 
importantly, the authors provided a clear 
goal for their research and the novelty 
introduced. 

Thank you. We appreciate the 
comments.   

Methodology Clear and organized. The authors should 
pay attention to the use of abbreviations. 
The first time a new name appears that 

We have fixed this. All throughout 
the text, abbreviations have been 
used consistently, in the text, 
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you want to use an abbreviation, the 
abbreviation is the one that should be 
between parenthesis, not the other way 
around. Also if you present the name and 
abbreviation in the title of the section you 
no longer need to repeat that information 
(the same goes for the tables and figures). 

tables and pictures.  

Results and Discussion The results are well presented, and the 
discussion well conducted. There are some 
small, detectable grammar mistakes that 
would benefit from a new revision of the 
manuscript. 

The manuscript has been checked 
again to improve the grammar. 
Corrections have been made.  

References (Appropriateness) Appropriated. However, the authors 
should try to replace some of the most 
dated references for publications made 
between 2016 and 2019. 

We agree. In its current form, 
references have been updated 
substantially using  
the references from 2016 to 2019 
(p11 to 13) as recommended. 
However, in Introduction (p2 and 
3) and Discussion (p8 to 11), some 
references from 2011 – 2013 are 
used, given that these references 
were information about previous 
works of M.citrifolia relevant to 
the present study. 
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