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	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.


	The manuscript deals with the use of propolis - a natural resinous product that bees collect from plants to protect the hive which has a powerful antimicrobial, antioxidant and anti-inflammatory properties and is widely used to strengthen the immune system, fight throat and mouth infections and heal wounds. In an attempt to reduce the quantity of sugar in a milk candy.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	YES
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	The authors is needed to give some more scientifically based data and details, like:
how was the decision taken to examine the specific doses of propolis? and why these specific doses and not others?
why no mention is included in the manuscript for the levels of color, water activity, texture and antioxidant activity when sugar is used in this cow-milk candy? What are the measurement levels in this case at different amounts of sugar?

there is no mention of an assessment of the expected approach of the consumer public. What is the assessment of what consumers would say about replacing sugar with propolis?

Finally, has there been any testing for combined application, e.g. reduced amount of sugar with the addition of propolis? Why was such a possibility not considered?
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