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Reply-To: foodsci@wiley.com

To: siswo.sumardiono@che.undip.ac.id

Cc: siswo.sumardiono@che.undip.ac.id, budiyono@live.undip.ac.id, henykusuma_yanti@yahoo.co.id, novian29prakoso@gmail.com,
fawziaputipaundrianagari@gmail.com, hericahyono@che.undip.ac.id

24-Mar-2021

Dear Dr. Sumardiono:

Your manuscript entitled "Influence of Composite Flour Constituents and Extrusion Temperature in the Production of Analog Rice" by
Sumardiono, Siswo; -, Budiyono ; Kusumayanti, Heny ; Prakoso , Novian Indra Agung ; Paundrianagari, Fawzia Puti ; Cahyono, Heri,
has been successfully submitted online and is presently being given full consideration for publication in Food Science & Nutrition.

Co-authors: Please contact the Editorial Office as soon as possible if you disagree with being listed as a co-author for this manuscript.

CASRAI CRediT Taxonomy: authors’ contribution(s) to the submitted manuscript are attributed as below. Submitting Authors may
provide Author Contributions at original submission but MUST provide the information at revised submission. At revision submission,
all authors should check the contributions carefully as if your manuscript is accepted, this information will be included in the published
article:

CRediT Taxonomy

Siswo Sumardiono
Conceptualization-Equal, Funding acquisition-Equal, Investigation-Equal, Supervision-Equal, Writing-review & editing-Equal

Budiyono -
Data curation-Equal, Formal analysis-Equal, Investigation-Equal, Writing-review & editing-Equal

Heny Kusumayanti
Formal analysis-Equal, Project administration-Equal, Resources-Equal, Validation-Equal

Novian Indra Agung Prakoso
Software-Equal, Writing-original draft-Equal

Fawzia Puti Paundrianagari
Methodology-Equal, Validation-Equal, Writing-original draft-Equal

Heri Cahyono
Investigation-Equal, Supervision-Equal, Visualization-Equal, Writing-original draft-Equal

Your manuscript ID is FSN3-2021-03-0511.

Please mention the above manuscript ID in all future correspondence or when calling the office for questions. If there are any changes
in your street address or e-mail address, please log in to ScholarOne Manuscripts at https://mc.manuscriptcentral.
com/foodsciencenutrition and edit your user information as appropriate.

You can also view the status of your manuscript at any time by checking your Author Center after logging in to
https://mc.manuscriptcentral.com/foodsciencenutrition.

Thank you for submitting your manuscript to Food Science & Nutrition.

Sincerely,
Food Science & Nutrition Editorial Office
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24 March 2021

Y. Martin Lo
EDITOR-IN-CHIEF
Food Science & Nutrition

Dear Editor:

Please find enclosed our manuscript entitled “Influence of Composite Flour Constituents and Extrusion
Temperature in the Production of Analog Rice,” which we request you to consider for publication as an

Original Article in the Food Science & Nutrition.

The study aimed to investigate the effect of different formulations of composite flour and extrusion
temperature on analog rice production. The nutritional content of the best analog rice was also determined,
and respondents’ acceptance was investigated. The study made important findings on the optimum
conditions for analog rice production, which can be a substitute for ordinary rice, thereby meeting the

nutritional needs of, especially elderly people.

This manuscript has not been published elsewhere and is not under consideration by another journal. We
have approved the manuscript and agree with submission to Food Science & Nutrition. There are no

conflicts of interest to declare.

We believe that the findings of this study are relevant to the scope of your journal and will be of interest to
its readership. The manuscript has been carefully reviewed by an experienced editor whose first language

is English and who specializes in editing papers written by scientists whose native language is not English.
We look forward to hearing from you at your earliest convenience.
Sincerely,

Siswo Sumardiono

Department of Chemical Engineering, Faculty of Engineering, Diponegoro University, Postal Code
50275, Semarang, Indonesia

Phone No: +62-24-7460058

Fax No: +62-24-76480675

Email Address: siswo.sumardiono@che.undip.ac.id
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Y. Martin Lo <onbehalfof@manuscriptcentral.com> Sun, May 9, 2021 at 8:16 PM
Reply-To: martin@biointellipro.com

To: siswo.sumardiono@che.undip.ac.id

Cc: siswo.sumardiono@che.undip.ac.id, budiyono@live.undip.ac.id, henykusuma_yanti@yahoo.co.id, novian29prakoso@gmail.com,
fawziaputipaundrianagari@gmail.com, hericahyono@che.undip.ac.id

09-May-2021
Dear Dr. Sumardiono:

Manuscript ID FSN3-2021-03-0511 entitled "Influence of Composite Flour Constituents and Extrusion Temperature in the Production of
Analog Rice" which you submitted to Food Science & Nutrition, has been reviewed. Some revisions to your manuscript have been
recommended. Therefore, | invite you to respond to the comments appended below and revise your manuscript.

Before submitting your revisions:

1. Prepare a response to the reviewer comments appended below in point-by-point fashion. In order to expedite the processing of the
revised manuscript, please be as specific as possible in your response and indicate the page numbers in the manuscript where you
have addressed each comment.

2. Prepare a revised manuscript (word document), highlighting the changes you’ve made. Save this new document on your computer
as you will be asked to upload it during the revision submission process. NOTE: Please be sure to keep in mind reviewer comments
and incorporate your responses within the manuscript. There may well be areas where you disagree; for example, you may want to
write, "A reviewer suggests that... However, | disagree because...". In any case, please try to address all of the concerns that are
raised within the manuscript.

3. In addition to your revised manuscript with changes highlighted, please also save a “clean” copy where the changes are not marked.

4. Author Contribution Indication

The contributions of each author to this work must now be indicated when you submit your revised manuscript. To add Author
Contributions using CRediT taxonomy (http://credit.niso.org/contributor-roles-defined/), simply click the “Provide CRediT Contribution”
link for each author in the ‘Authors & Institutions’ step of the submission process. From there, you will be able to check applicable
Author/Contributor Roles and, if available, specify the Degree of Contribution. You MUST provide this information as part of the
revision process. Author Contributions will be published with the accepted article and cannot be edited after article acceptance.
Therefore you must ensure the Author Contribution information you provide is accurate prior to final acceptance.

To submit your revised manuscript:

1. Log in by clicking on the link below

*** PLEASE NOTE: This is a two-step process. After clicking on the link, you will be directed to a webpage to confirm. ***
https://mc.manuscriptcentral.com/foodsciencenutrition?URL_MASK=cb584680b1eb487f90961308779d41a4

OR

Log into https://mc.manuscriptcentral.com/foodsciencenutrition and click on Author Center. Under author resources, use the button
“Click here to submit a revision”. PLEASE DO NOT SUBMIT YOUR REVISIONS AS A NEW MANUSCRIPT.

2. Follow the on-screen instructions. First you will be asked to provide your “Response to Decision Letter’—this is the response to
reviewer comments that you prepared earlier.

3. Click through the next few screens to verify that all previously provided information is correct.

4. File Upload: Delete any files that you will be replacing (this includes your old manuscript). Upload your new revised manuscript file
with changes highlighted, a “clean” copy of your revised manuscript file, any replacement figures/tables, or any new files. Once this is
complete, the list of files in the “My Files” section should ONLY contain the final versions of everything. REMEMBER: figures/tables
should be in jpeg, tiff, or eps format. We hope that you will designate one of the figures in your paper to be considered for our online
covers and potential publication on our blog.

5. Unique & Verifiable Author Emails

To ensure that all authors and co-authors have a unique account in Food Science & Nutrition and that their account has a valid email
address, the editors now request that every author account has an institutional email address when the revised manuscript is
resubmitted. All authors and co-authors should

. log into their accounts at https://mc.manuscriptcentral.com/foodsciencenutrition

. access their account details by clicking on the drop-down menu where their name appears in the toolbar

. click on the ‘Email/Name’ tab.

. input their institutional address in either ‘Primary E-Mail Address’ or ‘Primary Cc E-Mail Address’.
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Where authors or co-authors do not have an institutional email address they should include an explanation in the Author Cover letter
along with any links to websites which can be used to verify the email address such as a University website, Research organisation
site etc.

6: Review and submit: please be sure to double-check everything carefully so that your manuscript can be processed as quickly as
possible.

Deadlines:
Because we are trying to facilitate timely publication of manuscripts submitted to Food Science & Nutrition,your revised manuscript

should be uploaded as soon as possible. If it is not possible for you to submit your revision in 2 months, we may have to consider your

paper as a new submission. If you feel that you will be unable to submit your revision within the time allowed please contact me to
discuss the possibility of extending the revision time.

Wiley Editing Services Available to All Authors

Should you be interested, Wiley Editing Services offers expert help with manuscript, language, and format editing, along with other
article preparation services. You can learn more about this service option at www.wileyauthors.com/eeo/preparation. You can also
check out Wiley's collection of free article preparation resources for general guidance about writing and preparing your manuscript at
www.wileyauthors.com/eeo/prepresources.

Once again, thank you for submitting your manuscript to Food Science & Nutrition and | look forward to receiving your revision.

Sincerely,

Dr. Y. Martin Lo

Editor in Chief, Food Science & Nutrition
martin@biointellipro.com

Associate Editor Comments to Author:

Associate Editor
Comments to the Author:
(There are no comments.)

Reviewer(s)' Comments to Author:
Reviewer: 1

Comments to the Author

“Analog rice is an artificial rice product” Use some other terminology instead of artificial.

In the author’s country, use of BHT is legally permitted and meet the safety requirements?

In Materials and Methods, the analog was produced at five different tempretures but in Table 2, all data are not shown.
In Section 3.1, here the author may write proximate composition of different raw materials instead of result of analysis.
Section 3.2: What is FC?

Table 1 All data should be shown only up to two decimal points. Check SD of Ca content in Table 1. Check Ca content of Snakehead
Fish flour is 1.361 or 1361 ppm?

Why the author dried the analog rice to 16.5%? Does it safe for analog rice storage?

Table 2 All data should be shown only up to two decimal points.

Figure 2: How carbohydrate content is high in 94:6 than 97:3 in CF?

Figure 3: variation in Ca content is due to change in CF but at which extrusion temperature?

Figure 4: variation in Ca content is due to change in extrusion temperature but at which CF composition?

Same with carbohydrate content
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REVIEWER COMMENTS

“Analog rice is an artificial rice product” Use some other terminology instead of artificial.
In the author’s country, use of BHT is legally permitted and meet the safety requirements?

In Materials and Methods, the analog was produced at five different tempretures but in Table
2, all data are not shown.

In Section 3.1, here the author may write proximate composition of different raw materials
instead of result of analysis.

Section 3.2: What is FC?

Table 1 All data should be shown only up to two decimal points. Check SD of Ca content in
Table 1. Check Ca content of Snakehead Fish flour is 1.361 or 1361 ppm?

Why the author dried the analog rice to 16.5%? Does it safe for analog rice storage?

Table 2 All data should be shown only up to two decimal points.

Figure 2: How carbohydrate content is high in 94:6 than 97:3 in CF?

Figure 3: variation in Ca content is due to change in CF but at which extrusion temperature?

Figure 4: variation in Ca content is due to change in extrusion temperature but at which CF
composition?

Same with carbohydrate content
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REVISION NOTE BASED ON REVIEWERS COMMENTS

Journal Name :
Manuscript ID :
Title :

Author(s)

Reviewer

Food Science & Nutrition

FSN3-2021-03-0511

"Influence of Composite Flour Constituents and Extrusion Temperature in
the Production of Analog Rice"

Siswo Sumardiono, Budiyono, Heny Kusumayanti, Novian Indra Agung
Prakoso, Fawzia Puti Paundrianagari, and Heri Cahyono

1 Comment 1

“Analog rice is an artificial rice product” Use some other terminology
instead of artificial.

Response

Thank you for the suggestion and the revised is on the manuscript (page
3 in the revised manuscript).

Analog rice is an alternative food to substitute rice shaped like a grain of
rice produced from corn, sago, cassava, sorghum, composite flour, and
other materials. It has characteristics like rice, physical properties of
grain, and good mixture and texture.

2 Comment 2

In the author’s country, use of BHT is legally permitted and meet the
safety requirements?

Response

The Indonesian Food and Drug Authority or Indonesian FDA
(Indonesian: Badan Pengawas Obat dan Makanan) or Badan POM is
a government agency of Indonesia, BPOM is responsible for
protecting public health through the control and supervision of
prescription and over-the-counter pharmaceutical drugs
(medications), vaccines, biopharmaceuticals, dietary supplements,
food safety, traditional medicine, and cosmetics.
Homepage: https://www.pom.go.id/new/
Policy sheet concerning BHT published by The Indonesian Food and
Drug Authority or Indonesian FDA : Peraturan Badan Pengawas
Obat Dan Makanan Nomor 11 Tahun 2019
https://standarpangan.pom.go.id/dokumen/peraturan/2019/PerBPOM
No 11 Tahun 2019 tentang BTP.pdf
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https://standarpangan.pom.go.id/dokumen/peraturan/2019/PerBPOM_No_11_Tahun_2019_tentang_BTP.pdf

e Screenshot of Peraturan Badan Pengawas Obat Dan Makanan
Nomor 11 Tahun 2019

BACAN FENGAWAS ORAT DAN MAKANAN
AU I INDOMESA

PERATURAN BADAN PENGAWAS OBAT DAN MAKANAN
NOMOR 11 TAHUR 2019
TENTANG
HBAHAN TAMEAHANR PANGAN

DENGAN RAHMAT TUHAN YANG MAHA ESA

KEPALA BADAN FENGAWAS OHBAT DAN MAKANAN

Menimbang & babwa masyarakal periu dilindungi dan penggunaan

Baban Tambalan Pangan yang tdek memenuhi
persyaratan keamanan, murn, dan gisi Pangan;

b. babwa pengaturan terhadap 26 dus pulub enasy
golongan Habwn Tambahan Pangen yveng tcelah diatur
dalas beberapa Peruturan Kepals Badan Pengawns Obat
dan Maksanan terkait Bahan Tambahan Pangan sudab
tidak scsuni dengan perkembangan dmu pengetabuan
dan telenologi di bidang Pasgan
bakwa Bahan Tambak Pangan scbagadns | kaad

dalass Bueraf b Gaur dalam 26 (dua palub enas)
Peraruran Badan Pengawas Obat dan Makanan, sebingga
periu didakuloen sisplifikasd

d. babea  berdasarkan  pertimbangan  schagamana
dimaksud dalam huraf o, horuf b, dan huraf ¢, perlu
menetaphan  Peraturen Badan Pergawas Obar  dan

Makcenan tentang Bahan Tambahan Pangan

Regarding regulations on the use of BHT in food products by the
Indonesian FDA (BPOM), the following statements can be seen (please
look at the sentences in the screenshot which | marked with a red box):
1. Acceptable Daily Intake (ADI): 0 — 0.3 mg/ kg body weight

2.for products in the form of pre-cooked pasta and noodles and similar
products (No. 06.4.3) Maximum limit: 200 mg / kg of fat




-15&0-
Buifl hidrekaital FEHT |Buiyl d hgpdracy tolusnd
TNE, 21
+ 0 - (b3 e kg berat hadas

s tipl- 26 diterriary Byl plaenol

Do ik den

| P Batas
Eategoei N Bategor] Pangas
Pasgen |z leg)
Bemadk
02.1.1 Lemak Susu Amhadrar (AMF], Minyak Menteg EE]
g,
02.1.2 100
0213 Lemak Demnba, Minyak 200
Eean Dan Len Hewsimni Ladn
323 L e, Lemak Oles dari Lemak Suaw dan 200
i EYER
a3 Lemak Tipe Emulss Manyak dalas Air, 200
uk Produk Casspuoran  Emuls  Lesaak
sy ils Ber periss
[ enicieei Mulhst Berhasss Lemak dak 200
aart Pesicised Mulur Berbasis Susu
et 01.7
0432232 Fusgut  Lauat, Kesaeg, din Biji-Bijen 200
043225 1 Froduk Oles Bayur, Kecang das Biji- 200
05.1.4 200
05.1.5 200
05.3 200
054 200
(] 100
0f.4.3 200 |
.25 sk Moluska, 100
vaae  Diassmp,
sl demgen alsu Taspa
9.3 Prodluk Perikias Termaduk Moluska, 100
Ek ifigh Sesni Awet
1161 Blisilign  Mavedais, Salod 100
11.6.2 kel [Mlimaleve Soss Tosst, Sa 100
v Cokelat)
12.9.2.3 100
15.1 Berbahan Dadar  Henbang, 100
Wnbd, Sercalia, Tepueg atal Pei derd Umbds den
Bl

Comment 3

In Materials and Methods, the analog was produced at five different
temperatures but in Table 2, all data are not shown.

Response

This study aims to study the analog rice production process by varying
the constituents of composite flour (CF; cassava, corn, and snakehead
fish) and different extrusion temperatures. The variable constituents of
composite flour (CF; cassava, corn, and snakehead fish) we used
temperatures of 50, 70, 90. while for extrusion temperature variable, we
used 5 temperatures consisting of 50, 60, 70, 80.90. with consideration to
be compact data, we do not provide data for temperatures 60 and 80,
while for variable temperature we provide all.

We have changed the editorial in section 2.4. Extrusion of analog rice
(page 5 in the revised manuscript), so that you can understand very well.

Comment 4

In Section 3.1, here the author may write proximate composition of
different raw materials instead of result of analysis.

Response

Testing the nutrition of raw materials in this research has the same results
as the nutritional content conducted by several previous studies (Onyango
et al., 2020; Nadimin & Lestari, 2019; Suarni et al., 2013). The proximate
test of modified cassava flour obtained the same results as research
conducted by Onyango et al., (2020), where the starch content was around




80%. Nadimin & Lestari, (2019) researching the content of snakehead fish
flour confirmed that the relatively high calcium content and proximate
content were relatively not much different from the raw material for
snakehead fish flour in this study. The proximate of corn starch in this
research has the same results with the research conducted by Rahmawati,
R., & Yaniansah, A. (2021) testing the proximate of various maize
varieties in Indonesia. This statement is included in the revised manuscript
(page 6 in the revised manuscript)

Additional references

e Onyango, C., Luvitaa, S. K., Unbehend, G., & Haase, N. (2020).
Nutrient composition, sensory attributes and starch digestibility
of cassava porridge modified with hydrothermally-treated finger
millet. Journal of Agriculture and Food Research, 2, 100021.

e Nadimin, N., & Lestari, R. S. (2019). Improving the nutritional
value of micro local breast through subtitution of fish flours
cabled for prevention of stunting in Sulawesi Selatan. Media
Kesehatan Politeknik Kesehatan Makassar, 14(2), 152-157.

e Suarni, S., Firmansyah, I. U., & Aqil, M. (2015). Variability of
Starch Quality among Corn Varieties

Comment 5 Section 3.2: What is FC?

Response We apologize for the typo "FC formulation”, it should be typed "CF
formulation” (The revised text reads as follows on the revised
manuscript page 7)

Comment 6 Table 1 All data should be shown only up to two decimal points. Check
SD of Ca content in Table 1. Check Ca content of Snakehead Fish flour
is 1.361 or 1361 ppm?

Response The revised text reads as follows on the revised manuscript

Comment 7 Why the author dried the analog rice to 16.5%? Does it safe for analog
rice storage?

Response Codex Alimentarius standard for Rice

Link data : http://www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?Ink=1&url=https%253A%252F%252Fworkspace.fao.org%25
2Fsites%252Fcodex%252FStandards%252FCXS%2B198-
1995%252FCXS 198e.pdf



http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B198-1995%252FCXS_198e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B198-1995%252FCXS_198e.pdf
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CODEX ALIMENTARIUS

INTERMATIOMAL FOOD STANDARDS
World Health

Organization

E-mait codexfifac or - www,codexalimentarius. org

Food and Agriculture
Organization of
the United Nations

STANDARD FOR RICE

CXS 198-1995

Adopted in 1995. Amended in 2019.

CX8 188-1885 2

SCOPE

This Standard applies to husked rice, milled rice, and parboiled rice, all for direct human consumption; i.e.,
ready for its intended use as human food, presented in packaged form or sold loose from the package
directly to the consumer. It does not apply to other products derived from rice or to glutinous rice.

DESCRIFTION

Definitions

Rice is whole and broken kernels obtained from the species Oryza safiva L.
Paddy rice is rice which has retained its husk after threshing.

Husked rice (brown rice of cargo rice) is paddy rice from which the husk only has been removed. The
process of husking and handling may result in some loss of bran.

Milled rice (white rice) is husked rice from which all or part of the bran and germ have been removed by
milling.

Parboiled rice may be husked or milled rice processed from paddy or hugked rice that has been soaked in
water and subjected to a heat treatment so that the starch is fully gelatinized, followed by a drying process.

Glutinous rice; waxy rice: Kemels of special varieties of rice which have a white and opague appearance.
The starch of glutinous rice consists almost entirely of amylopectin. It has a tendency to stick together after
cooking.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

Quality factors = general

Rice shall be safe and suitable for human consumption.

Rice shall be free from abnormal flavours, odours, living insects and mites.
Quality factors = specific

Moisture content 15% m/m max

Lower molsture limits should be required for cerain destinations in relation to the climate, duration of
transport and storage.

Extraneous matter: is defined as organic and inorganic components other than kernels of rice.
Filth: impurities of animal origin {including dead insects) 0.1% mJim max

Other organic extraneous matter such as foreign seeds, husk, bran, fragments of straw, etc. shall not
exceed the following limits:

10



1. One of the objectives of this study was to determine the effect of the
temperature of the extrusion on the nutritional content of analog rice.
Analog rice with a water content of 16.5% is the result of a variable
extrusion temperature of 50 °C (presented in table 2) where the overall
data is in the range of 16%, for the extrusion temperature of 70 °C it is
around 14%, while the extrusion temperature is around 12%. These
data confirm that there is a relationship between the extraction
temperature and the moisture content of the dried rice analog. so that
this research can increase knowledge about the extruder temperature
factor to the moisture content profile of the analog rice produced.

2. Relation to questions from you about the safety of storage of this
analog rice product on. According to rice standards, Codex
Alimentarius provides a water content limit for rice of 15%. so that
analog rice products processed with extruder temperatures of 70 °C
and 90 °C meet the required standards, although temperatures of 50 °C
have not met it. This provides a clear picture for the future
development of analog rice, to get analog rice that has a low moisture
content, a high extruder temperature must be used (note: the same
drying time)

Comment 8

Table 2 All data should be shown only up to two decimal points.

Response

The revised table 2 reads as follows on the revised manuscript

Comment 9

Figure 2: How carbohydrate content is high in 94:6 than 97:3 in CF?

Response

753.000 + 3.2 (97:3) and 745.800 + 7.5 (94:6)

10

Comment 10

Figure 3: variation in Ca content is due to change in CF but at which
extrusion temperature?

Response

We used the extrusion temperature for both parameters (contents of
calcium and carbohydrates) were 91: 1

Figure 2. Influence of different composite flour formulations on
carbohydrate content (at 70 °C)

Figure 3. Influence of different composite flour formulations on calcium
concentration (at 70 °C)

The revised caption of figure 3 reads as follows on the revised
manuscript (page 25)
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Comment 11

Figure 4: variation in Ca content is due to change in extrusion
temperature but at which CF composition?
Same with carbohydrate content

Response

We used the CF composition for both parameters (contents of calcium
and carbohydrates) were 91: 1

Figure 4. Influence of extrusion temperature on carbohydrate content
(with CF ratio 91:1)

Figure 5. Influence of extrusion temperature on calcium concentration
(with CF ratio 91:1)

The revised caption of figure 3 reads as follows on the revised
manuscript (page 25)

11



8/26/2021 Department of Chemical Engineering, Diponegoro University Mail - Food Science & Nutrition - Manuscript ID FSN3-2021-03-0511.R...

@ E-mall Siswo Sumardiono <siswo.sumardiono@che.undip.ac.id>
@che.undip.ac.id

Food Science & Nutrition - Manuscript ID FSN3-2021-03-0511.R1 [email ref: SE-8-a]

1 message

WOA Admin <onbehalfof@manuscriptcentral.com> Fri, May 28, 2021 at 3:31 PM
Reply-To: foodsci@wiley.com

To: siswo.sumardiono@che.undip.ac.id

Cc: siswo.sumardiono@che.undip.ac.id, budiyono@live.undip.ac.id, henykusumayanti@lecturer.undip.ac.id,
novian29prakoso@gmail.com, fawziaputipaundrianagari@gmail.com, hericahyono@che.undip.ac.id

28-May-2021

Dear Dr. Sumardiono:

Your revised manuscript entitled "Influence of Composite Flour Constituents and Extrusion Temperature in the
Production of Analog Rice" by Sumardiono, Siswo; -, Budiyono ; Kusumayanti, Heny; Prakoso , Novian Indra Agung ;
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this manuscript.
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CRediT Taxonomy
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Please mention the above manuscript ID in all future correspondence or when calling the office for questions. If there are
any changes in your street address or e-mail address, please log in to ScholarOne Manuscripts at

https://mc.manuscriptcentral.com/foodsciencenutrition and edit your user information as appropriate.

You can also view the status of your manuscript at any time by checking your Author Center after logging in to
https://mc.manuscriptcentral.com/foodsciencenutrition.

Thank you for submitting your manuscript to Food Science & Nutrition.

Sincerely,
Food Science & Nutrition Editorial Office
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29-May-2021
Dear Dr. Sumardiono:

| am delighted to inform you that your manuscript # FSN3-2021-03-0511.R1 entitled "Influence of Composite Flour
Constituents and Extrusion Temperature in the Production of Analog Rice" has been found to be worthy of publication in
Food Science & Nutrition.

Please note, however, that final acceptance of your manuscript is contingent on submission of a clean, production-ready
manuscript, along with tables in the proper format and figures with the correct resolution for publication.

Your most recently uploaded manuscript files are currently being examined; if adjustments are required we will contact you
shortly with more details and guidance on how to upload your files.

***Once you receive our format instructions, please upload your production-ready files WITHIN 5 BUSINESS DAYS.***

Your article cannot be published until the publisher has received the appropriate signed license agreement. Once your article
has been received by Wiley for production the corresponding author will receive an email from Wiley’s Author Services
system which will ask them to log in and will present them with the appropriate license for completion.

Payment of the Open Access Article Publication Fee:

All articles published in Food Science & Nutrition are fully open access: immediately and freely available to read, download
and share. Food Science & Nutrition charges a publication fee to cover the publication costs. The corresponding author for
this manuscript should have already received a quote with the estimated article publication fee; please let me know if this
has not been received. Once your accepted paper is passed to production, the corresponding author will soon receive an e-
mail inviting registration with or log in to the Wiley-Blackwell Author Services site (http://authorservices.wiley.com/bauthor),
where the publication fee can be paid by credit card or an invoice or proforma can be requested. Payment of the publication
charge must be received before the article will be published online.

If your paper contains Supporting Information:

Materials submitted as Supporting Information are authorized for publication alongside the online version of the accepted
paper. No further Supporting Information can be submitted after acceptance. It is the responsibility of the authors to supply
any necessary permissions to the editorial office.

Thank you for your fine contribution. On behalf of the Editors of Food Science & Nutrition, we look forward to your continued
contributions to the Journal.

Sincerely,

Dr. Y. Martin Lo

Editor in Chief, Food Science & Nutrition
martin@pbiointellipro.com

Associate Editor Comments to Author:

Associate Editor
Comments to the Author:
(There are no comments.)

P.S. — You can help your research get the attention it deserves! Wiley Editing Services offers professional video abstract and
infographic creation to help you promote your research at www.wileyauthors.com/eeo/promotion. And, check out Wiley’s free
Promotion Guide for best-practice recommendations for promoting your work at www.wileyauthors.com/eeo/guide.

This journal accepts artwork submissions for Cover Images. This is an optional service you can use to help increase article
exposure and showcase your research. For more information, including artwork guidelines, pricing, and submission details,
please visit the Journal Cover Image page at www.wileyauthors.com/eeo/covers.
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Manuscript id: FSN3-2021-03-0511.R1
Manuscript title: Influence of Composite Flour Constituents and Extrusion Temperature in the Production of Analog Rice

Although your manuscript has been accepted for publication it is now being returned to your author center for you to
review and make any final adjustments or corrections prior to production and publication.

Any special instructions will be listed below:
Please provide a clean version of the manuscript.

#

Please upload the Graphical Abstract as the first item, an Image File sub-titled Graphical Abstract. It should be
designed to be read on-line with the text abstract. It should be approximately square, in colour and contain a high
impact Figure, Graph or Photograph to highlight the key findings. You may find it helpful to view Graphical Abstracts of
some of the most recently Accepted articles at http://onlinelibrary.wiley.com/journal/10.1111/(ISSN)1365-2621/earlyview
* Unedited Display items copied from the manuscript are not appropriate.

* Include text in labels and short phrases.

* Include data within labels.

* Use colour.

The graphical abstract should be an image file that utilizes one of the following height and width configurations: 400 x
300 pixel, 300 x 400 pixel, or 400 x 400 pixel, and at a maximal resolution of 72 dpi. Please use Arial or Helvetica font
with a size of 10-12 points; preferred file types are EPS, TIFF or pdf.

Please include an Ethical Statement section preceding the “Acknowledgements” section. Ethical statements should
address the following:

CONFLICT OF INTEREST STATEMENT
A conflict of Interest statement, per the journal guidelines: https://onlinelibrary.wiley.com/page/journal/20487177/
homepage/forauthors.html#_5. EDITORIAL_POLICIES.

STUDIES INVOLVING HUMAN SUBJECTS
A statement that the study conforms to the Declaration of Helsinki, US, and/or European Medicines Agency Guidelines
for human subjects.

STUDIES INVOLVING ANIMAL OR HUMAN SUBJECTS

A statement that the study’s protocols and procedures were ethically reviewed and approved by a recognized ethical
body (provide its name); US authors should attest to compliance with US National Research Council’s Guide for the
Care and Use of Laboratory Animals, the US Public Health Service's Policy on Humane Care and Use of Laboratory
Animals, and Guide for the Care and Use of Laboratory Animals. UK authors should conform to UK legislation under
the Animals (Scientific Procedures) Act 1986 Amendment Regulations (SI 2012/3039). European authors outside the
UK should conform to Directive 2010/63/EU.

4. For studies involving patients, informed consent must have been obtained and documented, and a statement
confirming informed consent was obtained must be included.

The simplest way to access the paper and go directly to step 1 in the First Look submission process is to use the link
below:
https://mc.manuscriptcentral.com/foodsciencenutrition?URL_MASK=e41cbc3a32df4a5686b734cae966aada

Alternatively, you may access the paper by logging into your ScholarOne Manuscripts Author Center and clicking on
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bauthor/illustration.asp.

Instructions for uploading replacement files:
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Article ID: FSN32411

Article DOI: 10.1002/fsn3.2411

Internal Article ID: 17129761

Article: Influence of Composite Flour Constituents and Extrusion Temperature in the Production of Analog Rice
Journal: Food Science & Nutrition

Congratulations on the acceptance of your article for publication in Food Science & Nutrition.

Your article has been received and the production process is now underway. We look forward to working with you
and publishing your article. Using Wiley Author Services, you can track your article’s progress.

Not registered on Wiley Author Services?

Please click below and use siswo.sumardiono@che.undip.ac.id to register to ensure you find the article in your
dashboard. NOTE: Please don't forward this message to co-authors. This registration link can only be used once.
Your co-authors have received their own invitation emails with unique links.

https://authorservices.wiley.com/index.html#register-invite/xXUDGwRDygQ8I3iuCTu7MVs2S4EIbKs
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Already registered?
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https://authorservices.wiley.com/index.html#login?campaign=email_invitation-new

If applicable, a list of available actions will appear below — check out your Author Services Dashboard for all actions
related to your articles.

Sign your license agreement (REQUIRED) -- you will receive an email when this task is ready on your dashboard.
Pay your article publication charge (REQUIRED)

Track your article's progress to publication

Access your published article

Share your published article with colleagues

If you need any assistance, please click here to view our Help section.

Sincerely,

Wiley Author Services

P.S. — This journal accepts artwork submissions for Cover Images. This is an optional service you can use to help

increase article exposure and showcase your research. Pricing and placement options vary by journal. For more
information, including artwork guidelines, pricing, and submission details, please visit the Journal Cover Image page.

17

https://mail.google.com/mail/u/3?ik=99648b3c37 &view=pt&search=all&permthid=thread-f%3A170174015460501697 1&simpl=msg-f%3A1701740... 1/1


OPTION
Highlight


