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Novi Sad, April 13th, 2019.

Dear Editor,


Please find enclosed our manuscript entitled: Towards edible ionic liquids – cholinium taurate  prepared by the following authors: Milan Vraneš, Aleksandar Tot, Snežana Papović, Jovana Panić, Dragana Četojević-Simin, Slobodan Gadžurić
In this work, for the first time, the possibilities and benefits of using an ionic liquid as a potential dietary supplement are presented and discussed. Thermal stability, structure, as well as the experimental density and viscosity of newly synthesized cholinium taurate ionic liquid, [Chol][Tau], are also determined. According to performed physicochemical characterization, it can be concluded that synthesized ionic liquid is suitable for application in the food industry. Temperature variation of viscosity and density is discussed in terms of processes, packaging, and storage of [Chol][Tau]. Also, the antiproliferative activity of [Chol][Tau] is determined and compared with those obtained for ascorbic acid and Aspirin( as the standards.
We hope that the results presented in this manuscript will meet the high standards of your Journal. Please consider the enclosed manuscript for publishing in Journal of the Serbian Chemical Society.
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