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	Author’s Feedback (It is mandatory that authors should write his/her feedback here)



	Please write a few sentences regarding the importance of this manuscript for the scientific community. A minimum of 3-4 sentences may be required for this part.


	Java apple is a tropical fruit with lots of micro nutrients and its products in market is available scarcely. So developing it into a jelly can be utilised by young and old aged people to get its full nutrient benefits. By adding value to  java apple may fetch more profit to the growers in the market.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)
	yes
	

	Is the abstract of the article comprehensive? Do you suggest the addition (or deletion) of some points in this section? Please write your suggestions here.
	Abstract is consise
	

	Is the manuscript scientifically, correct? Please write here.
	1.Temperature of 85 C is found to be high as most of the water soluble nutrients will deteriorate  at this temperature, so temperature of processing has to be considered as an important factor
2.After freezing and setting the jelly, any packaging methods has been considered for further extension of its shelf -life at room temperature?

2.Java apple is known to have high ascorbic acid, so nutritional analysis for the same has to be carried out.
3. Other nutrients including minerals has to be estimated.
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	Is the language/English quality of the article suitable for scholarly communications?


	Good
	

	Optional/General comments


	More detailed study has to be carried out pertaining to  optimization of processing of jelly to retain the nutrients of java apple
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