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Editorial Office <foods@mdpi.com> Mon, Apr 26, 2021 at 1:46 PM

Reply-To: foods@mdpi.com

To: Siswo Sumardiono <siswo.sumardiono@che.undip.ac.id>

Cc: Bakti Jos <bakti.jos@che.undip.ac.id>, Isti Pudjihastut <istipudjihastuti@gmail.com>, "Arvin M. Yafiz"
<arvinmuhammadyafiz@gmail.com>, Megaria Rachmasari <rachmasarimegaria@gmail.com>, Heri Cahyono
<hericahyono@che.undip.ac.id>

Dear Dr. Sumardiono,

Thank you very much for uploading the following manuscript to the MDPI
submission system. One of our editors will be in touch with you soon.

Journal name: Foods

Manuscript ID: foods-1217059

Type of manuscript: Article

Title: Investigated the effect of reaction time, acidity, and concentra-tion
of starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation

Authors: Siswo Sumardiono *, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz,
Megaria Rachmasari, Heri Cahyono

Received: 26 April 2021

E-mails: siswo.sumardiono@che.undip.ac.id, bakti.jos@che.undip.ac.id,
istipudjihastuti@gmail.com, arvinmuhammadyafiz@gmail.com,
rachmasarimegaria@gmail.com, hericahyono@che.undip.ac.id

You can follow progress of your manuscript at the following link (login
required):
https://susy.mdpi.com/user/manuscripts/review_info/d88d6276516e4822dc766c075277ffc2

The following points were confirmed during submission:

1. Foods is an open access journal with publishing fees of 2000 CHF for an
accepted paper (see https://www.mdpi.com/about/apc/ for details). This
manuscript, if accepted, will be published under an open access Creative
Commons CC BY license (https://creativecommons.org/licenses/by/4.0/), and |
agree to pay the Article Processing Charges as described on the journal
webpage (https://www.mdpi.com/journal/foods/apc). See
https://www.mdpi.com/about/openaccess for more information about open access
publishing.

Please note that you may be entitled to a discount if you have previously
received a discount code or if your institute is participating in the MDPI
Institutional Open Access Program (IOAP), for more information see
https://www.mdpi.com/about/ioap. If you have been granted any other special
discounts for your submission, please contact the Foods editorial office.

2. | understand that:

a. If previously published material is reproduced in my manuscript, | will
provide proof that | have obtained the necessary copyright permission.
(Please refer to the Rights & Permissions website:
https://www.mdpi.com/authors/rights).

b. My manuscript is submitted on the understanding that it has not been
published in or submitted to another peer-reviewed journal. Exceptions to
this rule are papers containing material disclosed at conferences. | confirm
that I will inform the journal editorial office if this is the case for my
manuscript. | confirm that all authors are familiar with and agree with
submission of the contents of the manuscript. The journal editorial office
reserves the right to contact all authors to confirm this in case of doubt. |

https://mail.google.com/mail/u/3?ik=99648b3c37&view=pt&search=all&permthid=thread-f%3A1698084520733189975&simpl=msg-f%3A1698084...
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will provide email addresses for all authors and an institutional e-mail
address for at least one of the co-authors, and specify the name, address and
e-mail for invoicing purposes.

If you have any questions, please do not hesitate to contact the Foods
editorial office at foods@mdpi.com

Kind regards,

Foods Editorial Office

St. Alban-Anlage 66, 4052 Basel, Switzerland
E-Mail: foods@mdpi.com

Tel. +41 61 683 77 34

Fax: +41 61 302 89 18

*** This is an automatically generated email ***
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26 April 2021
Prof. Dr. Christopher John Smith
Editor-in-Chief

Foods

Dear Editor:
Please find enclosed our manuscript entitled “Investigated the effect of reaction time, acidity, and
concentration of starch in reaction to oxidation and physicochemical properties which processed with

ozone oxidation,” which we request you to consider for publication as an Article in Foods.

Here, we conducted a comprehensive review of the effect of oxidation with ozone on the properties of
native sago starch, which has tremendous potential in food and industrial applications. The potential use
of sago starch has been limited by its disadvantageous properties, such as high viscosity, opaqueness,
poor solubility, storage, and emulsification. Like other native starches, sago starch's quality can be
improved by altering its physicochemical and rheological characteristics. Ozone, a strong oxidizing agent,
has been used to modify sago starch. However, its exact effect on various properties of sago starch
remains unclear. Thus, this study investigated the effect of reaction time, acidity, and starch concentration
on the oxidation of sago starch with ozone. The carbonyl and carboxyl content, solubility, swelling
power, granule morphology, crystallinity, and thermal properties of the modified sago starch were
studied. The enhancement of these properties suggests greater suitability of application of the modified
starch. Here, oxidation with ozone was found to significantly affect the solubility, swelling power, and
carbonyl and carboxyl content of the native starch. The optimal pH and starch concentration for starch
modification were identified. On the other hand, the modified starch and native starch remain mostly
similar in terms of morphology, spectral patterns, X-ray diffraction patterns, and the profile of

gelatinization and retrogradation temperatures. Our study is significant because our results contribute to



the understanding of the modification of sago starch; our data will help expand the use of sago starch in

the food industry and other industrial processes.

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 Foods. 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 50239, Semarang, Indonesia

Phone No: +62-24-7460058

Fax No: +62-24-76480675

Email Address: siswo.sumardiono@che.undip.ac.id
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5 messages

Foods Editorial Office <foods@mdpi.com> Tue, May 11, 2021 at 9:27 AM
Reply-To: joie.wu@mdpi.com

To: Siswo Sumardiono <siswo.sumardiono@che.undip.ac.id>

Cc: Bakti Jos <bakti.jos@che.undip.ac.id>, Isti Pudjihastut <istipudjihastuti@gmail.com>, "Arvin M. Yafiz"
<arvinmuhammadyafiz@gmail.com>, Megaria Rachmasari <rachmasarimegaria@gmail.com>, Heri Cahyono
<hericahyono@che.undip.ac.id>, Foods Editorial Office <foods@mdpi.com>

Dear Dr. Sumardiono,
Thank you again for your manuscript submission.

The third reviewer also agreed to review your paper, so we may receive
another review report later. Once the report is submitted, we will send a
notice to you immediately. However, if we have not received the report before
the revision deadline, we would cancel the review request.

Manuscript ID: foods-1217059

Type of manuscript: Article

Title: Investigated the effect of reaction time, acidity, and concentra-tion
of starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation

Authors: Siswo Sumardiono *, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz,
Megaria Rachmasari, Heri Cahyono

Received: 26 April 2021

E-mails: siswo.sumardiono@che.undip.ac.id, bakti.jos@che.undip.ac.id,
istipudjihastuti@gmail.com, arvinmuhammadyafiz@gmail.com,
rachmasarimegaria@gmail.com, hericahyono@che.undip.ac.id

Your manuscript has now been reviewed by experts in the field. Please find
your manuscript with the referee reports at this link:

https://susy.mdpi.com/user/manuscripts/resubmit/d88d6276516e4822dc766c075277ffc2

Please revise the manuscript according to the referees' comments and upload
the revised file within 7 days.

Please use the version of your manuscript found at the above link for your
revisions.

(1) Any revisions to the manuscript should be marked up using the “Track
Changes” function if you are using MS Word/LaTeX, such that any changes can
be easily viewed by the editors and reviewers.

(I) Please provide a cover letter to explain, point by point, the details of

the revisions to the manuscript and your responses to the referees’

comments.

(1) If you found it impossible to address certain comments in the review
reports, please include an explanation in your rebuttal.

(IV) The revised version will be sent to the editors and reviewers.

If one of the referees has suggested that your manuscript should undergo
extensive English revisions, please address this issue during revision. We
propose that you use one of the editing services listed at
https://www.mdpi.com/authors/english or have your manuscript checked by a
native English-speaking colleague.

Do not hesitate to contact us if you have any questions regarding the
revision of your manuscript. We look forward to hearing from you soon.

Kind regards,
Kind regards,

Joie Wu

Special Issue Editor

E-Mail: joie.wu@mdpi.com

MDPI Branch Office, Tianjin

Honggiao District, Tianjin, 300130, China
E-Mail: foods@mdpi.com
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REVIEWER 1

English language and style

( ) Extensive editing of English language and style required

) Moderate English changes required

) English language and style are fine/minor spell check required
)

(
(
(x) 1don't feel qualified to judge about the English language and style

X
Can be Must be Not
improved  improved applicable

Does the introduction provide sufficient
background and include all relevant references?

Is the research design appropriate?

Are the methods adequately described?

Avre the results clearly presented?

Avre the conclusions supported by the results?
Comments and Suggestions for Authors

() () ()

() ()
() ()
() ()
() ()

Oxidation treatments are suitable to alter the physicochemical characteristics and rheological
behavior of starch. Authors of manuscript investigated the applicability of ozonation for sago
starch modifications. Effects of reaction time, acidity, 16 and starch concentration was
investigated on starch properties. Solubility and swelling properties, FTIR, X-ray diffraction
properties, carboxyl and carbony| tests were used as control parameter to determine the
effects of ozonation. In my opionio, the topic of manuscript can provide interesting
information for the readers.

The manuscript is generally well structured. Introduction section summarizes well the
problems of sago starch arisen during using it for food production, and the possibilities of
starch modifications, especially the use of ozone treatment. Research motivations and the
novelty of the study are clearly defined. Applied methods are adequate to the main questions
and aims of the research. Description of materials and methods are clear. Manuscript contains
interesting and valuable results not just for the science, but also for practice. Results are
discussed with relevant references.

Comments and suggestions:

I suggest the authors to check the typos in the manuscript (10 mL instead of ‘“Ten ml’, for
instance-line 115).

How was the ozonation time range selected? Was the absorbed ozone measured?
Please add more detailed information about thermal profile analysis (Section 2.3.7).
Is it possible to give 3D surface instead of (Fig.1-3; Fig 4-6, for sintance)?

In my opinion establishments in section 3.8 need strenghteningy by additional references (for
instance).



REVIEWER 2

English language and style

( ) Extensive editing of English language and style required

( ) Moderate English changes required

(x) English language and style are fine/minor spell check required

( ) ldon't feel qualified to judge about the English language and style

Can be Must be Not
improved  improved applicable

Does the introduction provide sufficient
background and include all relevant references?

Is the research design appropriate?

Are the methods adequately described?

Avre the results clearly presented?

Avre the conclusions supported by the results?
Comments and Suggestions for Authors

(x) () ()

() (%) () ()
() (%) () ()
() (%) () ()
(x) () () ()

X

The manuscript deals with investigated the effect of reaction time, acidity, and concentration
of starch in reaction to oxidation and physicochemical properties which processed with ozone
oxidation.

The title is confusing and must be revised.

The English language must be revised.

Please separate values from units, e.g. “28 °C” not “28°C”.

Abstract

This section is vague. Please present your main results.

Introduction

The topics must be better linked.

Materials and methods

Line 94- “In this study, the ozone rate was 1.5 L/minute with a pH of 4, 7, and 10”??why
these pH values??

Please number all equations.
Line 147-“V. blanko”??
Line 163- “The analyses were repeated twice for each sample. The data obtained are shown as

the mean value * standard deviation (Mean + SD). The data were analyzed using One-way
analysis ANOVA.”??why only in duplicates?post-hoc test used??



Results and discussion
This section has some lack of depth and should be improved.

Line 324- “The profile of gelatinization and retrogradation temperatures of oxidized starch
was not significantly different from those of the native starch (Table 1). Some variables, i.e.,
To, Tp, and Tc, under some conditions, the resultant oxidized starch has higher To, Tp, and
Tc than native starch, indicating that ozonation produced higher thermal stability
starch.”??Table 1, please add different superscript letters for significant differences.
Moreover, please revise the discussion in accordance.



REVISION NOTE BASED ON REVIEWERS COMMENTS

Journal Name : Foods (ISSN 2304-8158)

Manuscript ID :  foods-1217059

Title . "Investigated the effect of reaction time, acidity, and concentra-tion of
starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation™

Author(s) . Siswo Sumardiono, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz, Megaria
Rachmasari, and Heri Cahyono

Reviewer 1

Oxidation treatments are suitable to alter the physicochemical characteristics and rheological
behavior of starch. Authors of manuscript investigated the applicability of ozonation for sago starch
modifications. Effects of reaction time, acidity, 16 and starch concentration was investigated on
starch properties. Solubility and swelling properties, FTIR, X-ray diffraction properties, carboxyl
and carbonyl tests were used as control parameter to determine the effects of ozonation. In my
opionio, the topic of manuscript can provide interesting information for the readers.

The manuscript is generally well structured. Introduction section summarizes well the problems of
sago starch arisen during using it for food production, and the possibilities of starch modifications,
especially the use of ozone treatment. Research motivations and the novelty of the study are clearly
defined. Applied methods are adequate to the main questions and aims of the research. Description
of materials and methods are clear. Manuscript contains interesting and valuable results not just for
the science, but also for practice. Results are discussed with relevant references.

Author response: Thank you!

1 | Comment 1 I suggest the authors to check the typos in the manuscript (10 mL instead of
‘Ten ml’, for instance-line 115).
Response The revised text reads as follows on (line 121 in the revised manuscript)
2 | Comment 2 How was the ozonation time range selected? Was the absorbed ozone
measured?
Response The selected ozonation time ranges (5, 10, 15, 20, and 25 minutes) are the

result of adoption with modifications from previous studies (Sumardiono et
al., 2018) which we have published in MATEC Web of Conferences 156,
01027 (2018) https: //doi.org/10.1051/matecconf/201815601027

with the title Effect of pH on the Physicochemical Properties of Cassava
Starch Modification Using Ozone. In this study, the modification time of
cassava starch with ozone was used for 240 minutes, but the results for
several parameters (swelling, carboxyl, and carbonyl) showed significant
changes in the range below 60 minutes, even for swelling under 30 minutes.
From the consideration of the similarity of the test process and response to
the research of Sumardiono et al., 2018 but different starch sources, the
decision was made for this study, the modification time range was 0-25
minutes.

We did not measure the absorbed ozone

3 | Comment 3 Please add more detailed information about thermal profile analysis (Section
2.3.7).




Response

Scanning was carried out at a temperature range of 30 °C — 200 °C with a

scanning speed of 10 °C/ minute. Empty pan was used as reference and data
were analyzed by TA-60WS software. This statement is included in the
revised manuscript (Line 165-167)

4 | Comment 4

Is it possible to give 3D surface instead of (Fig.1-3; Fig 4-6, for sintance)?

Response

We have tried to make a fig. 1-3; fig 4-6 with Ms. Excel, sigma plot software

and origin (attached results from plotting fig. 1 for example). Are they
suitable figures?

1. Ms. Excel software
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3. Origin software
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swelling
3,200

3.056
2912

2768

2,624

2,480

2336

2192

() BN
R

2.048
1.904

1.760

Comment 5 In my opinion establishments in section 3.8 need strenghteningy by
additional references (for instance).
Response The combination of 10% concentration and pH 4 has lower To, Tp, and Tc

values than native starch, while the variable with a concentration of 30% has
the opposite condition even with the same pH. This result is linear with
gelatinization enthalpy, where the 30% con-centration has a greater enthalpy
than the native starch enthalpy and 10% concentration. increasing starch
concentration simultaneously with increasing To, Tp, Tc [63].

The improved text reads as follows on (line 476-480 in the revised
manuscript)
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REVISION NOTE BASED ON REVIEWERS COMMENTS

Journal Name :
Manuscript ID :

Title

Author(s)

Revie

wer 2

Foods (ISSN 2304-8158)

foods-1217059

"Investigated the effect of reaction time, acidity, and concentra-tion of
starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation”

Siswo Sumardiono, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz, Megaria
Rachmasari, and Heri Cahyono

The manuscript deals with investigated the effect of reaction time, acidity, and concentration
of starch in reaction to oxidation and physicochemical properties which processed with ozone

oxidation.

1 | Comment1 The title is confusing and must be revised.

Response We submit a revised manuscript title. how do you think about
this revision?

“Physicochemical properties of sago ozone oxidation: the
effect of reaction time, acidity, and concentration of
starch”

2 | Comment 2 The English language must be revised.

Response We have revised the minor improvements of English language
by native as follows on (line 14, 19, 24, 33, 47, 73 etc. in the
revised manuscript)

3 | Comment 3 Please separate values from units, e.g. “28 °C” not “28°C”.

Response The revised text reads as follows on (line 104, 112, 120, 122,
143, 147, 331, 434 in the revised manuscript)

4 | Comment 4 Abstract: This section is vague. Please present your main
results.

Response The improved text reads as follows on (line 16-18 in the
revised manuscript)

5 | Comment 5 Introduction: The topics must be better linked.

Response The revised text reads as follows on (line 37-38; 49-50; 69-70;
79-80 in the revised manuscript)

6 | Comment 6 Materials and methods: Line 94- “In this study, the ozone
rate was 1.5 L/minute with a pH of 4, 7, and 10”??why these
pH values??

Response Several previous studies on starch confirm that there is an
effect of pH (acid, neutral, base) on the physicochemical
properties of starch. This is reported in some studies,
including:

1. Russell, P. L., & Oliver, G. (1989). The effect of pH
and NaCl content on starch gel ageing. A study by
differential scanning calorimetry and rheology. Journal

12



of Cereal Science, 10(2), 123-138.
https://doi.org/10.1016/S0733-5210(89)80041-4

2. Atichokudomchai, N., Varavinit, S., & Chinachoti, P.
(2002). A study of annealing and freeze-thaw stability
of acid-modified tapioca starches by differential
scanning calorimetry (DSC). Starch-Stérke, 54(8), 343-
349. https://doi.org/10.1002/1521-
379X(200208)54:8<343::AID-STAR343>3.0.CO;2-J

3. Pudjihastuti, 1., Handayani, N., & Sumardiono, S.
(2018). Effect of pH on physicochemical properties of
cassava starch modification using ozone. In MATEC
Web of Conferences (Vol. 156, p. 01027). EDP
Sciences.
https://doi.org/10.1051/matecconf/201815601027

However, studies on the effect of pH combined with ozonation
for sago starch are still limited in number. Our hypothesis was
that sago starch has the same profile as other starches. This is
what underlies us to choose pH 4,7,10 which represents acidic,
neutral and base pH conditions

Comment 7

Materials and methods: Please number all equations.

Response

The revised text reads as follows on (line 115, 125, 138, 152 in
the revised manuscript)

Comment 8

Materials and methods: Line 147- “V. blanko??

Response

V. blanko is the volume of HCI to react with native starch after
processing it through the same steps as the modified sago
starch carbonyl test determination. (Four-gram native starch
were dispersed in 100 mL of aquadest, heated for 20 minutes
until gelatin was formed, and cooled to 40 °C. The solution's
pH was adjusted to 3.2 by adding 0.1 N HCI. Twenty-five g of
hydroxylamine hydrochloride was dissolved into 100 mL 0.5
N NaOH, then bringing up to 500 mL with adding aquadest.
15 mL of hydroxylamine was added to native starch solution.
The solution was stirred in the tube and kept in a 40 °C water
bath for four hours before titrating to pH 3.2 with 0.1 N HCI)
For clarity, I changed the V. blank to V. native starch (Line
152 in the revised manuscript)

Comment 9

Materials and methods: Line 163- “The analyses were
repeated twice for each sample. The data obtained are shown
as the mean value + standard deviation (Mean = SD). The data
were analyzed using One-way analysis ANOVA.”??why only
in duplicates?post-hoc test used??

Response

We are sorry for the typo, we mistyped "repeated twice", we
should mean replication (not duplication) for ANOVA
analysis, then for further analysis of each of these variables we

13


https://doi.org/10.1016/S0733-5210(89)80041-4
https://doi.org/10.1002/1521-379X(200208)54:8%3C343::AID-STAR343%3E3.0.CO;2-J
https://doi.org/10.1002/1521-379X(200208)54:8%3C343::AID-STAR343%3E3.0.CO;2-J
https://doi.org/10.1051/matecconf/201815601027

did a post-hoc test with Duncan test at intervals 95%
confidence. starch (Line 171-172 in the revised manuscript)

10

Comment 10

Results and discussion: This section has some lack of depth
and should be improved.

Response

We have revised to make improvements the results and
discussion (Line 476-481 in the revised manuscript).

11

Comment 11

Results and discussion: Line 324- “The profile of
gelatinization and retrogradation temperatures of oxidized
starch was not significantly different from those of the native
starch (Table 1). Some variables, i.e., To, Tp, and Tc, under
some conditions, the resultant oxidized starch has higher To,
Tp, and Tc than native starch, indicating that ozonation
produced higher thermal stability starch.”??Table 1, please add
different superscript letters for significant differences.
Moreover, please revise the discussion in accordance.

Response

The combination of 10% concentration and pH 4 has lower To,
Tp, and Tc values than native starch, while the variable with a
concentration of 30% has the opposite condition even with the
same pH. This result is linear with gelatinization enthalpy,
where the 30% con-centration has a greater enthalpy than the
native starch enthalpy and 10% concentration. increasing
starch concentration simultaneously with increasing To, Tp, Tc
[63].

The improved text reads as follows on (line 476-481 in the
revised manuscript)
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@ E-mall Siswo Sumardiono <siswo.sumardiono@che.undip.ac.id>
@che.undip.ac.id

[Foods] Manuscript ID: foods-1217059 - Manuscript Resubmitted

1 message

Submission System <submission@mdpi.com> Tue, May 18, 2021 at 2:15 PM
Reply-To: Joie Wu <joie.wu@mdpi.com>, Foods Editorial Office <foods@mdpi.com>

To: Siswo Sumardiono <siswo.sumardiono@che.undip.ac.id>

Cc: Bakti Jos <bakti.jos@che.undip.ac.id>, Isti Pudjihastut <istipudjihastuti@gmail.com>, "Arvin M. Yafiz"
<arvinmuhammadyafiz@gmail.com>, Megaria Rachmasari <rachmasarimegaria@gmail.com>, Heri Cahyono
<hericahyono@che.undip.ac.id>

Dear Dr. Sumardiono,

Thank you very much for resubmitting the modified version of the following
manuscript:

Manuscript ID: foods-1217059

Type of manuscript: Article

Title: Investigated the effect of reaction time, acidity, and concentra-tion

of starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation

Authors: Siswo Sumardiono *, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz,
Megaria Rachmasari, Heri Cahyono

Received: 26 April 2021

E-mails: siswo.sumardiono@che.undip.ac.id, bakti.jos@che.undip.ac.id,
istipudjihastuti@gmail.com, arvinmuhammadyafiz@gmail.com,
rachmasarimegaria@gmail.com, hericahyono@che.undip.ac.id

Submitted to section: Food Physics and (Bio)Chemistry,
https://www.mdpi.com/journal/foods/sections/Food_Physics_(Bio)Chemistry
https://susy.mdpi.com/user/manuscripts/review_info/d88d6276516e4822dc766c075277ffc2

A member of the editorial office will be in touch with you soon regarding
progress of the manuscript.

Kind regards,

MDPI

Foods Editorial Office

Postfach, CH-4020 Basel, Switzerland
Office: St. Alban-Anlage 66, CH-4052 Basel
Tel. +41 61 683 77 34 (office)

Fax +41 61 302 89 18 (office)

E-mail: foods@mdpi.com
https://www.mdpi.com/journal/foods/
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[Foods] Manuscript ID: foods-1217059 - Minor Revisions - Due on 2th June 2021

1 message

Foods Editorial Office <foods@mdpi.com> Tue, Jun 1, 2021 at 8:19 AM
Reply-To: joie.wu@mdpi.com

To: Siswo Sumardiono <siswo.sumardiono@che.undip.ac.id>

Cc: Bakti Jos <bakti.jos@che.undip.ac.id>, Isti Pudjihastut <istipudjihastuti@gmail.com>, "Arvin M. Yafiz"
<arvinmuhammadyafiz@gmail.com>, Megaria Rachmasari <rachmasarimegaria@gmail.com>, Heri Cahyono
<hericahyono@che.undip.ac.id>, Foods Editorial Office <foods@mdpi.com>

Dear Dr. Sumardiono,
Thank you again for your manuscript submission:

Manuscript ID: foods-1217059

Type of manuscript: Article

Title: Investigated the effect of reaction time, acidity, and concentra-tion
of starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation

Authors: Siswo Sumardiono *, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz,
Megaria Rachmasari, Heri Cahyono

Received: 26 April 2021

E-mails: siswo.sumardiono@che.undip.ac.id, bakti.jos@che.undip.ac.id,
istipudjihastuti@gmail.com, arvinmuhammadyafiz@gmail.com,
rachmasarimegaria@gmail.com, hericahyono@che.undip.ac.id
Submitted to section: Food Physics and (Bio)Chemistry,
https://www.mdpi.com/journal/foods/sections/Food_Physics_(Bio)Chemistry

Your manuscript has been reviewed by experts in the field. Please find your
manuscript with the referee reports at this link:
https://susy.mdpi.com/user/manuscripts/resubmit/d88d6276516e4822dc766c075277ffc2

(I) Please revise your manuscript according to the referees’ comments and
upload the revised file within 1 days.

(1) Please use the version of your manuscript found at the above link for
your revisions.

(1) Any revisions made to the manuscript should be marked up using the
“Track Changes” function if you are using MS Word/LaTeX, such that
changes can be easily viewed by the editors and reviewers.

(IV) Please provide a short cover letter detailing your changes for the
editors’ and referees’ approval.

If one of the referees has suggested that your manuscript should undergo
extensive English revisions, please address this issue during revision. We
propose that you use one of the editing services listed at
https://www.mdpi.com/authors/english or have your manuscript checked by a
native English-speaking colleague.

Please do not hesitate to contact us if you have any questions regarding the
revision of your manuscript or if you need more time. We look forward to
hearing from you soon.

Kind regards,

Joie Wu

Special Issue Editor

E-Mail: joie.wu@mdpi.com

MDPI Branch Office, Tianjin

Honggiao District, Tianjin, 300130, China
E-Mail: foods@mdpi.com

Foods (http://www.mdpi.com/journal/foods)
Twitter: @Foods_MDPI
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REVISION NOTE BASED ON EDITOR COMMENTS

Journal Name :
Manuscript ID :

Title

Author(s)

Reviewer 2

Foods (ISSN 2304-8158)

foods-1217059

"Investigated the effect of reaction time, acidity, and concentra-tion of
starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation™

Siswo Sumardiono, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz, Megaria
Rachmasari, and Heri Cahyono

Authors have measured To, Tp and Tc peaks by DSC for modified and non-modified starches.
These peaks were labelled like gelatinization peaks.

1

Comment 1

To, Tp and Tc are not adequately defined.

Response

After we crosschecked and discussed it with the research team, there was a
slight revision in the understanding of DSC analysis, namely the thermal
properties we mean are the stability of sago starch powder against heat.
To: onset melting temperature;

Tp: peak melting temperature;

Tc: conclusion melting temperature;

AH: melting enthalpy.

Comment 2

It is well kown that gelatinization temperatures are function of mositure
content and this last must be always given.

Response

We strongly agree that gelatinization is greatly affected by the moisture
content in a material. This study has a water content ranging from 13%-14%.
(line 465-477 in the revised manuscript)

Comment 3

Authors must make a comparison with the peaks (and enthalpies) given by
other authors. Particularly with gelatinization temperatures above 100 °C.

Response

The values of To, Tp, Tc in this study have the same results as the research
conducted by Boonna & Tongta (2018), which examined the thermal
properties of cassava starch after going through a modification process using
the annealing method (ANN), heat moisture treatment (HMT). where the
modification increases the thermal stability compared to native cassava flour
Boonna, S., & Tongta, S. (2018). Structural transformation of crystallized
debranched cassava starch during dual hydrothermal treatment in relation
to enzyme digestibility. Carbohydrate polymers, 191, 1-7. (line 465-477 in
the revised manuscript)
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1 message

Submission System <submission@mdpi.com> Wed, Jun 2, 2021 at 10:36 PM
Reply-To: Joie Wu <joie.wu@mdpi.com>, Foods Editorial Office <foods@mdpi.com>

To: Siswo Sumardiono <siswo.sumardiono@che.undip.ac.id>

Cc: Bakti Jos <bakti.jos@che.undip.ac.id>, Isti Pudjihastut <istipudjihastuti@gmail.com>, "Arvin M. Yafiz"
<arvinmuhammadyafiz@gmail.com>, Megaria Rachmasari <rachmasarimegaria@gmail.com>, Heri Cahyono
<hericahyono@che.undip.ac.id>

Dear Dr. Sumardiono,

Thank you very much for resubmitting the modified version of the following
manuscript:

Manuscript ID: foods-1217059

Type of manuscript: Article

Title: Investigated the effect of reaction time, acidity, and concentra-tion

of starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation

Authors: Siswo Sumardiono *, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz,
Megaria Rachmasari, Heri Cahyono

Received: 26 April 2021

E-mails: siswo.sumardiono@che.undip.ac.id, bakti.jos@che.undip.ac.id,
istipudjihastuti@gmail.com, arvinmuhammadyafiz@gmail.com,
rachmasarimegaria@gmail.com, hericahyono@che.undip.ac.id

Submitted to section: Food Physics and (Bio)Chemistry,
https://www.mdpi.com/journal/foods/sections/Food_Physics_(Bio)Chemistry
https://susy.mdpi.com/user/manuscripts/review_info/d88d6276516e4822dc766c075277ffc2

A member of the editorial office will be in touch with you soon regarding
progress of the manuscript.

Kind regards,

MDPI

Foods Editorial Office

Postfach, CH-4020 Basel, Switzerland
Office: St. Alban-Anlage 66, CH-4052 Basel
Tel. +41 61 683 77 34 (office)

Fax +41 61 302 89 18 (office)

E-mail: foods@mdpi.com
https://www.mdpi.com/journal/foods/
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@che.undip.ac.id

[Foods] Manuscript ID: foods-1217059 - Accepted for Publication

3 messages

Foods Editorial Office <foods@mdpi.com> Fri, Jun 4, 2021 at 8:18 AM
Reply-To: Foods Editorial Office <foods@mdpi.com>

To: Siswo Sumardiono <siswo.sumardiono@che.undip.ac.id>

Cc: Bakti Jos <bakti.jos@che.undip.ac.id>, Isti Pudjihastut <istipudjihastuti@gmail.com>, "Arvin M. Yafiz"
<arvinmuhammadyafiz@gmail.com>, Megaria Rachmasari <rachmasarimegaria@gmail.com>, Heri Cahyono
<hericahyono@che.undip.ac.id>, Foods Editorial Office <foods@mdpi.com>

Dear Dr. Sumardiono,

Congratulations on the acceptance of your manuscript, and thank you for your
interest in submitting your work to Foods:

Manuscript ID: foods-1217059

Type of manuscript: Article

Title: Investigated the effect of reaction time, acidity, and concentra-tion

of starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation

Authors: Siswo Sumardiono *, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz,
Megaria Rachmasari, Heri Cahyono

Received: 26 April 2021

E-mails: siswo.sumardiono@che.undip.ac.id, bakti.jos@che.undip.ac.id,
istipudjihastuti@gmail.com, arvinmuhammadyafiz@gmail.com,
rachmasarimegaria@gmail.com, hericahyono@che.undip.ac.id

Submitted to section: Food Physics and (Bio)Chemistry,
https://www.mdpi.com/journal/foods/sections/Food_Physics_(Bio)Chemistry
https://susy.mdpi.com/user/manuscripts/review_info/d88d6276516e4822dc766c075277ffc2

We will now edit and finalize your paper, which will then be returned to you
for your approval. Within the next couple of days, an invoice concerning the
article processing charge (APC) for publication in this open access journal
will be sent by email from the Editorial Office in Basel, Switzerland.

If, however, extensive English edits are required to your manuscript, we will
need to return the paper requesting improvements throughout.

We encourage you to set up your profile at SciProfiles.com, MDPI's
researcher network platform. Articles you publish with MDPI will be linked to
your SciProfiles page, where colleagues and peers will be able to see all of
your publications, citations, as well as other academic contributions.

We also invite you to contribute to Encyclopedia (https://encyclopedia.pub),
a scholarly platform providing accurate information about the latest research
results. You can adapt parts of your paper to provide valuable reference
information, via Encyclopedia, for others both within the field and beyond.

Kind regards,
Kind regards,

Joie Wu

Special Issue Editor

E-Mail: joie.wu@mdpi.com

MDPI Branch Office, Tianjin

Honggqiao District, Tianjin, 300130, China
E-Mail: foods@mdpi.com

Foods (http://www.mdpi.com/journal/foods)
Twitter: @Foods_MDPI

Read Highly Cited Atrticles on {{topic}} Research:

Intelligent Packaging in the Food Sector: A Brief Overview
https://www.mdpi.com/2304-8158/8/1/16

How Fermentation Affects the Antioxidant Properties of Cereals and Legumes
https://www.mdpi.com/2304-8158/8/9/362

Announcement: The Newly Released Impact Factor for Foods is 4.092
(Journal Citation Reports, 2019 Edition).
Foods now ranks 27/139 (Q1) in the category "Food Science & Technology". 20
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[Foods] Manuscript ID: foods-1217059 - Final Proofreading Before Publication

1 message

Foods Editorial Office <foods@mdpi.com> Sat, Jun 5, 2021 at 12:57 PM

Reply-To: Joie Wu <joie.wu@mdpi.com>, Foods Editorial Office <foods@mdpi.com>

To: Siswo Sumardiono <siswo.sumardiono@che.undip.ac.id>

Cc: Bakti Jos <bakti.jos@che.undip.ac.id>, Isti Pudjihastut <istipudjihastuti@gmail.com>, "Arvin M. Yafiz"
<arvinmuhammadyafiz@gmail.com>, Megaria Rachmasari <rachmasarimegaria@gmail.com>, Heri Cahyono
<hericahyono@che.undip.ac.id>, Foods Editorial Office <foods@mdpi.com>, Joie Wu <joie.wu@mdpi.com>

Dear Dr. Sumardiono,

We invite you to proofread your manuscript to ensure that this is the final
version that can be published and confirm that you will require no further
changes from hereon:

Manuscript ID: foods-1217059

Type of manuscript: Article

Title: Investigated the effect of reaction time, acidity, and concentra-tion
of starch in reaction to oxidation and physicochemical properties which
processed with ozone oxidation

Authors: Siswo Sumardiono *, Bakti Jos, Isti Pudjihastut, Arvin M. Yafiz,
Megaria Rachmasari, Heri Cahyono

Received: 26 April 2021

E-mails: siswo.sumardiono@che.undip.ac.id, bakti.jos@che.undip.ac.id,
istipudjihastuti@gmail.com, arvinmuhammadyafiz@gmail.com,
rachmasarimegaria@gmail.com, hericahyono@che.undip.ac.id
Submitted to section: Food Physics and (Bio)Chemistry,
https://www.mdpi.com/journal/foods/sections/Food_Physics_(Bio)Chemistry

Please read the following instructions carefully before proofreading:

1) Download the manuscript from the link provided at the end of this message
and upload the final proofed version at the same link within 48 hours (2
working days). If you experience any difficulties, please contact the Foods
Editorial Office.

2) Please use Microsoft Word's built-in track changes function to highlight

any changes you make, or send a comprehensive list of changes in a separate
document. Note that this is the *last chance* to make textual changes to the
manuscript. Some style and formatting changes may have been made by the
production team, please do not revert these changes.

3) All authors must agree to the final version. Check carefully that authors'
names and affiliations are correct, and that funding sources are correctly
acknowledged. Incorrect author names or affiliations are picked up by
indexing databases, such as the Web of Science or PubMed, and can be
difficult to correct.

After proofreading, final production will be carried out. Note that changes

to the position of figures and tables may occur during the final steps.

Changes can be made to a paper published online only at the discretion of the
Editorial Office. In this case, a separate Correction or Addendum will be
published and we reserve the right to charge 50 CHF per Correction (including
changes to author names or affiliations).

Please download the final version of your paper for proofreading here:
https://susy.mdpi.com/user/manuscripts/proof/file/d88d6276516e4822dc766c075277ffc2

and upload here:

https://mail.google.com/mail/u/3?ik=99648b3c37&view=pt&search=all&permthid=thread-f%3A1701705312216718039&simpl=msg-f%3A1701705...
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Supplementary and other additional files can be found at the second link. We
look forward to hearing from you soon.

Kind regards,

Ms. Dana Li
E-Mail: dana.li@mdpi.com

MDPI Wuhan Office No.6 Jingan Road, 5.5 Creative Industry Park, 25th Floor,
Hubei Province, China

MDPI Foods Editorial Office

St. Alban-Anlage 66, 4052 Basel, Switzerland
E-Mail: foods@mdpi.com
http://www.mdpi.com/journal/foods

@ foods-1217059 - for proof.docx
962K
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