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Dear Editor,

We submit the revised manuscript entitled “Brown beer vinegar: potentially functional product based on its phenolic profile and antioxidant activity” for consideration by the Journal of the Serbian Chemical Society. 
We specify the changes made in the manuscript as suggested by the reviewer:

P5, L112: 1.5 x 107 instead of 15 x 106
Authors: suggested changes were made
P5, L112: hL is not SI unit 
Authors: was replaced with 102 L

P5, L124: It is necessary to explain oP? 
Authors: Degrees Plato is the international measuring unit measurement of the concentration of dissolved solids in a brewery wort. Is used to quantify the concentration of extract (derived sugars from malt). It is not necessary to specify this in text.
L6, L126-127:The process of vinegar production should be described in more detail (inoculums size, dimension of fermentation vessels, aeration); naturally occurring instead of naturally produced. Basic properties of vinegar produced should be added (total acidity, dry weight). Also, for both beer and vinegar samples it is necessary to add some explanation concerning storage conditions (What was the time interval between the completetion of the fermentation and the analysis? Did the pasteurization or clarification be carried out? Since it may affect the content of bioactive compounds. 
Authors: When the degree of fermentation reached 85 %, beer was filtered and transfered to the next stage of fermentation. Acetic fermentation was conducted by Orleans-type surface fermentation, in 1 L vessel capacity, with magnetic stirer bar daily homogenisation for 10 min, and lasted 60 days at 25 oC, in the  presence of naturally occuring Acetobacter aceti (at a count of 106 CFU/mL). Final chemical parameters of vinegar were 45 g/L acetic acid and 21,8 g/L dry extract. No thermal treatments were performed for beer or for vinegar. These experiments were performed in triplicate. Prior to storage beer was beer was freed of CO2 by means of Erlenmeyer shaking flask. Both beer and vinegar samples were stored in freezer at -20oC immediately after fermentation process ended (alcoholic and acetic, respectively), until the moment of analyze. 
Line: 138: Sentence: „and beer was freed of CO2 by means of Erlenmeyer shaking flask” , was moved at the section Beer and vinegar processing.

P8, L200-201: Sentence beginning with “After boiling...” should be reformulated for clarity.

Authors: After wort boiling phase, a large amount of polyphenols is lost in cold break or later in cold conditioning, and little is lost during alcoholic fermentation process of beer42.

P10, L230: It is necessary to explain what is DW? 

Authors: The abbreviation was removed and replaced with dry weight.

P12, L291-2: Sentence beginning with “washing water...” should be deleted.

Sentence was deleted.

In this paper, we report the production of beer and beer vinegar and analytical methodology related to polyphenol profiling of these two products. This presents significant interest because represents novelty by the complex characterization of beer vinegar polyphenols, which to our best knowledge, no paper has been focused on the investigation of the phenolic profile of beer vinegar. Furthermore, given the theme novelty and the industrial applicability possibility, this paper addresses readers from various research areas and industrials interested in new products development. 
As justified above, we kindly request the consideration for the publishing of this manuscript as Original scientific paper.
The Authors warranty that the manuscript submitted to the Journal of the Serbian Chemical Society for review is original, has been written by the stated authors and has not been published elsewhere; is currently not being considered for publication by any other journal and will not be submitted for such a review while under review by the Journal of the Serbian Chemical Society; the manuscript contains no libelous or other unlawful statements and does not contain any materials that violate any personal or proprietary rights of any other person or entity. 

Please address all correspondence concerning this manuscript to me at teodora.coldea@usamvcluj.ro
Thank you for your consideration of this manuscript!
Sincerely,
Teodora Emilia Coldea
