Response to Reviewers
REVIEWER 1

Comment: Line 130: should be: Effect of the reaction time on product yield – since
the effect of temperature hasn’t been investigated

Answer: Corrected (Line 143, Page 5).

Comment: Line 143 should be rephrased because you can’t claim that the maximum is
in 5 min (maybe it is reached in 6 or 7…) – you do not know because you
tested reaction times of 1, 5 and 15 min.

Answer: Corrected (Line 156, Page 6).
REVIEWER 2

Comment: Abstract/Introduction:
Authors need to emphasis main advantages of the applied technology to
traditional hydrolysis methods. For example, instead of very general
sentence "Different approaches were used to convertse sugars into various
products, and subcritical water treatment is one such alternative method."
author could say what are the main advantages of non-catalytic subcritical
water treatment to traditional acidic/alkaline and enzymatic hydrolysis?
This would be a nicer introduction to the next sentence: "There are several
publications describing subcritical water treatment of glucose,5–14
fructose,12,14–17 cellobiose,18–21  lactose,18,22,23 sucrose,18,24–26
galactose,12,13 and xylose7,10,13,27–31 with or without catalyst. "

Answer: Added (Lines 38-44, Page 2).
Comment: P1, L12: abstract:  was obvious →was studied (more proper to use for
nothing is really obvious from abstract). 

Answer: Corrected (Line 12, Page 1).

Comment: P2, L37: English: to converse → to convert

Answer: Corrected (Line 39, Page 2).

Comment: P2, 36-38. The importance of sugar degradation today is not limited only to
energy but also added-value chemicals for food, pharma and biopolymers.  It
is good to state it in introduction and argument with proper literature
source(s) to increase commercial relevance of the study.

Answer: Added (Lines 37-38, Page 2).
Comment: Methodology (experimental section):
-Schematic presentation of reactor or suitable reference where reader can
have a look at it is requested. Did authors apply stirring in batch reactor?
 If so, what was the stirring rate? Was pressure constant over the time, is
it monitored as well? Have authors identified temperature profile within
time from 0 to 1 min, 5 min and 15 min?
Answer: The system was presented in our previous work (Tanja Gagić, Amra Perva-Uzunalić, Željko Knez, and Mojca Škerget, Hydrothermal Degradation of Cellulose at Temperature from 200 to 300 °C, Ind. Eng. Chem. Res., 2018, 57 (18), pp 6576–6584, DOI: 10.1021/acs.iecr.8b00332). 
Yes, stirring was applied at 600 rpm (added in manuscript- Line 108, Page 4). 

Yes, pressure was constant, while temperature was regulated to within ±1 ˚C of the desired value (added in manuscript- Lines 107-108, Page 4).
Comment: The aim of the paper was stated to be influence of sugar structure and
retention time on concentration of degradation products and sugar
degradation rate.  The yields of water- and acetone soluble fractions, gas
and loss, and solid fractions are determined and degradation products were
identified in WS phase. The authors, on the other side, didn’t actually
determine rate of sugars' decomposition in batch reactor (k) which would be
quantitative parameter for comparative analysis thereof?  It would be also
relevant to quantify rate of formation of at least two main products 5-HMF
and Furfural from at least one mono- and one disaccharide that yielded the
highest amount of these products at given temperature, 250°C.  

Answer: Degradation rates of lactose, glucose, galactose, 5-HMF and furfural have been added in the manuscript (Lines 266-293, Pages 11-12). 5-HMF has already degraded after 1 min of reaction time into furfural and it is not possible to determine formation rate, but we presented degradation rate of 5-HMF. Further, furfural degraded after 5 min in the case of disaccharides, glucose and galactose and we don’t have enough data to show formation kinetics of furfural. In the case of fructose and xylose, furfural has already degraded after 1 min of reaction time and furfural degradation kinetics is presented in the manuscript.
Comment: why did authors chose temperature of 250 °C and given range of retention
times compared to literature cited in introduction? Please explain in
Experimental section.

Answer: Based on previous work of hydrothermal degradation of cellulose (T. Gagić, A. Perva-Uzunalić, Ž. Knez, M. Škerget, Ind. Eng. Chem. Res. 57 (2018) http://dx.doi.org/10.1021/acs.iecr.8b00332), at 250 ˚C and shorter reaction time the important compounds such as 5-HMF, furfural and organic acids could be obtain in high amounts (Lines 100-104, Page 4).
Comment: provide explanation in experimental section on why authors did acetone wash
out? What groups of compounds are expected to be in acetone soluble phase?

Answer: Based on previous work of cellulose degradation at subcritical water conditions (T. Gagić, A. Perva-Uzunalić, Ž. Knez, M. Škerget, Ind. Eng. Chem. Res. 57 (2018) http://dx.doi.org/10.1021/acs.iecr.8b00332), the acetone was used to collect phenols, alkenes, alkanes, aldehydes, ketones, carboxylic acids, alcohols, esters, furans and high molecular compounds (Lines 112-115, Page 4).
Comment: Results and Discussion:
-Authors are requested to insert error bars on graphs #1-7 and state (in
experimental section) how many trials per each test are done.
Answer: Error bars are inserted in graphs. All experiments were carried out in duplicate (Lines 115-116, Page 4).
Comment: -Figure 7D size needs to be fitted to size of 7A-7C.
- Figure 8 – improve quality
Answer: Figure 7D is fitted to size 7A-7C. The quality of Figure 10 is improved.
Comment: P5-6, L142-147: How the authors explained shown trend of change of
acetone-soluble phase yield of tested sugars? Provide explanation and
arguments.

Answer: Fructose possibly gave the highest yield of acetone –soluble phase because the main product of fructose degradation is 5-HMF (at 1 min the 5-HMF yield was 20.54 %), which is the crucial building block for production of insoluble compounds and chemicals (explained in our previous work: T. Gagić, A. Perva-Uzunalić, Ž. Knez, M. Škerget, Ind. Eng. Chem. Res. 57 (2018) http://dx.doi.org/10.1021/acs.iecr.8b00332). At 5 min the yield of 5-HMF in water-soluble phase of fructose drastically decreased which probably means that it is degraded into water lower soluble compounds and chemicals and exactly at this condition (250 ˚C and 5 min) the yield of acetone soluble phase of fructose gave the maximal value (15.82 %). After 5 min, acetone-soluble phase of fructose started to decrease, probably due to char formation from bio-oil.
Comment: P6, 145-146. It seems that lactose Y% in acetone-soluble phase follows the
general trend as well (increase to 5 min and then decrease) but cellobiose 
Y% stays almost constant. Please check this out.

Answer: For each sugar, except glucose, the yield of acetone-soluble phase increased from 1 min to 5 min, and then decreased or stayed almost constant at 15 min (cellobiose and lactose) (Lines 155-157, Page 6).
Comment: Authors are requested to discuss sugar (glucose, xylose,….) conversion
and yield of formed products in comparison to literature cited in
introduction (on specific sugar decomposition) in regard of retention time
and temperature applied (for example, Chinese Journal of Chemical
Engineering, 16(6) 890-894 (2008),  Chin. J. Chem. Eng., 15(5), 666-669
(2007), X. Lü, S. Saka, J. Supercrit. Fluids 61 (2012) 146, etc.) beside
given percentages in graphs and text.

Answer: Added (Lines 239-248, Pages 9-10).
Comment: Conclusion:
- has to be re-written in the way that authors leave/supplement existing
general conclusions according to discussion, and emphasis relevance of the
study for industrial applications  rather than recount methodology
description and abstract.
For example:
-after saying what the products of the sugar composition were possible to
recover from tested sugars, it would be good to emphasis % of recovery of
the main ones at least after a very short time (value in min).
- the information on stability of sugar depending on structure is fine and
should be left.
-Decomposition of which sugar yields the highest Y% of WS, AS, SR, GL phase?
 what is that relevant for practical applications?
- Relevance of the study for energy, food, beverage, cosmetic and
pharmaceutical industries. What can presented results be used for?

Answer: Conclusion is re-written as suggested.
