Dear Editor, 


Please find attached our revised manuscript entitled The application of SHS-GC-FID method for volatile saturated aldehydes and HPLC-DAD method for malondialdehyde determination in shelf-life prediction of gluten-free cookies by the authors: Marijana Sakač, Lato Pezo, Pavle Jovanov, Nataša Nedeljković, Anamarija Mandić, Mladenka Pestorić, and Aleksandra Mišan, along with the point-by-point replies to the reviewer’s comments. 
The authors want to thank the Editor and reviewer for the valuable comments and suggestions to improve the manuscript. All the changes made in the manuscript were marked in red for the reviewer’s convenience.

Reviewer G:
Please indicate the page numbers for suggested corrections.

· Page numbers were indicated in the first version of the manuscript, but the line numbers were added in the new version to facilitate orientation throughout the text.
Title.

Possibily give a more detailed title, mentioning the methods and the main criterium followed for comparisons (sensitivity?).

· The correction was done. The title Two methods for shelf-life prediction of gluten-free cookies was changed into The application of SHS-GC-FID method for volatile saturated aldehydes and HPLC-DAD method for malondialdehyde determination in shelf-life prediction of gluten-free cookies.
(New version of the manuscript – page 1, lines 3-5).

Abstract.

Line 12. The authors should immediately clarify in the abstract if they want to compare the two methods for effectiveness, or for cost, or for speed, or for ease of application, or for sensitivity, or more that one of these choices or even other choices. It seems that sensitivity was the most important point (as stated at line 25), but the authors should specify it also here.

· The authors corrected the beginning of the first sentence in the abstract into “The aim of this study was to compare sensitivity of two analytical methods for prediction of the shelf-life ...“
(New version of the manuscript – page 1, line 13).
· Also, the sentence at the end of the Introduction was changed into „Therefore, in this work two analytical methods (SHS-GC-FID method for volatile aldehydes and HPLC method for MDA) for predicting the end-point of cookie shelf-life were compared in terms of their sensitivities.

(New version of the manuscript – page 2, lines 76-78).
Line 14. Delete "-" and add ", namely the static headspace...".

· The authors made the correction according to the reviewer’s comment.
(New version of the manuscript – page 1, line 15).

Line 15. Before "aldehydes" add "saturated" (also in the rest of the manuscript, where appropriate).

· The authors made the correction according to the reviewer’s comment and “saturated” was added in the mentioned line and in the whole text where was appropriate.
(New version of the manuscript – page 1, line 17 and in the whole manuscript where it was appropriate).
Line 16. Before "HPLC" add "the".

· The authors made the correction according to the reviewer’s comment.
(New version of the manuscript – page 1, line 18).

Line 18. Change "month 3 and 5" to "3 and 5 months".

· The authors made the correction according to the reviewer’s comment.
(New version of the manuscript – page 1, line 19 and in the whole manuscript where the months were indicated).

Line 19. Change "month 11 and 14" to "11 and 14 months".

· The authors made the correction according to the reviewer’s comment.
(New version of the manuscript – page 1, lines 20-21 and in the whole manuscript where the months were indicated).

Line 42. The high amount of fat is often coupled to low quality of fat itself. The Authors, after "high content of fat (20-30 % ...)" should add "of questionable quality". Both these observations are reported in these papers, that should be cited: 

Caponio, F., Summo, C., Clodoveo, M. L., & Pasqualone, A. (2008). Evaluation of the nutritional quality of the lipid fraction of gluten-free biscuits. European Food Research and Technology, 227(1), 135-139; 
Caponio, F., Summo, C., Delcuratolo, D., & Pasqualone, A. (2006). Quality of the lipid fraction of Italian biscuits. Journal of the Science of Food and Agriculture, 86(3), 356-361.
· The authors added "of questionable quality" in the suggested part of the sentence with the citation of both references (4 and 5). 
(New version of the manuscript – page 2, lines 41-42).

· The references were added to the list.
(New version of the manuscript – page 15, lines 378-381).

· Consequently, the numbering of references was corrected in the whole text.
Figure 1.

In the last blok at the bottom (starting with "Both packed..." the lightning conditions should be specified because they affect shelf-life compared to dark. Besides, it should be specifed how the cookies were kept during shelf-life: in large open vessels? Were the cookies put in a single layer,

all well exposed to air and oxygen, or not? 
· The last block at the bottom of Fig 1. was amanded providing an information about lightning conditions, boxes in which cookies were held and number of layers. 
(New version of the manuscript – Fig 1, page 3, line 88).

Line 92. Why nonanal was not considered? If the Authors have data about nonanal, it could be interesting adding them to the manuscript. (or explain the reasons for excluding this volatile compound).

· In our previous work (Mandić, A., Sedej, I., Sakač, M. Mišan, A. (2013). Static headspace gas chromatographic method for aldehyde determination in crackers, Food Analytical Methods, 6(1) 61-68) the development and validation of the method for determination of 5 aldehydes (propanal, pentanal, hexanal, heptanal and octanal) was described and this method was applied to determine the content of those volatile saturated aldehydes during the described experiment. Unfortunately, we did not possess nonanal and, therefore, it was not included in the method development. 
Tables I, II, III and IV. Please add a column to report also the content of total aldehydes (that is discussed in the text but not reported in tables).
· The content of total aldehydes were reported in our previous work (Sakač, M., Pestorić, M., Mandić, A., Mišan, A., Nedeljković, N., Jambrec, D., Jovanov, P., Lazić, V., Pezo, L., Sedej, I. (2016). Shelf-life prediction of gluten-free rice-buckwheat cookies, Journal of Cereal Science, 69, 336-343). Therefore, the incorporation of a column with total aldehydes will be repetition of already published results.
Line 129. This statement was actually true only for C5, please amend the sentence. Any hypothesis?
· Authors did not understand the reviewer’s comment, and could not find any statement in line 129 regarding the aldehydes. 
Table VI. In the footnote change "insignificant" to "not significant". 

· The word „insignificant“ was changed using „not significant“.

(New version of the manuscript – page 11, line 282).

Line 317. Change "predicted" to "determined".

· The word „predicted“ was replaced using „determined“.

(New version of the manuscript – page 13, line 318).

IMPORTANT NOTE: PLEASE CORRECT TITLES OF Y-AXIS IN FIGURE 3.

· Titles of y-axis in Fig 3. were corrected.

(New version of the manuscript – page 12, lines 293-294).

