Editor’s Comment:
[bookmark: _GoBack] I would like the authors to be more clear about the statements in the chapter Percentage Occurrence of Bacteria Isolated from Beetroot Stored in Ziplock, Paper Bag, and Open Storage under Ambient and Refrigerated Temperature, which are shown in figures 5 and chapter Percentage Occurrence of Fungi Isolated from Beetroot Stored in Ziplock, Paper Bag, and Open Storage under Ambient and Refrigerated Temperature in Figure 6. My remark was that from both figures I do not understand the conditions under which certain bacterial species or fungi were isolated. This is not visible from the figure and is not explained in the text.


Are these bacterial species isolated in all storage conditions, so this is some average value, percentage / number? If you mention in the title that the bacteria were isolated from Beetroot Stored in Ziplock, Paper Bag, and Open Storage under Ambient and Refrigerated Temperature, I do not see in Figure 5 and in the text that explains the figures when and under what conditions it was isolated for example Pseudomonas spp. In all cases, only in a paper bag or at refrigerator temperature?
I would only ask that it be said more clearly. Please apply the same in figure 6
 
Maybe I'm reading both figures wrong, so I apologize to the authors. But I would like some clarification.
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