Dear Editor,

Concerning the manuscript I am submitting to Journal of Serbian Chemical Society
Title: The extraction of antioxidative compounds from rusks enriched with millet flour (Panicum Miliaceum L.)
Authors: Dajana T. Poleksić1,2, Milica Ž. Pavlićević1, Jelena M. Raković-Simić3 , Vladislav A. Rac1, Biljana V. Vucelić-Radović1 and Vesna M. Rakić*
I would like to present the arguments which make this work a significant scientific advance.

This work is focused on the extraction of bioactive phenolic compounds from rusks, bakery products characterised by long shelf life, produced from the produced from wheat flour and the flour obtained whole grains of millet (Panicum miliaceum L.). The interest for these compounds contained in fruits and vegetables is growing especially because they can act as free radicals scavengers, thus having a role in preventing or minimizing the effects of oxidative stress. 
The extraction of phenolic compounds was done either by solvent (mixtures of ethanol and water with or without the addition of formic acid) or by in vitro enzymatic method simulating gastrointestinal conditions of humans. Total phenols contents and antioxidative activities have been estimated using spectrophotometric methods.

The results obtained in this work clearly show that the efficiency of extraction of soluble polyphenols and other antioxidative compounds from the investigated material is strongly influenced by the composition of extraction medium. Specifically, it was found that the efficiency of extraction was improved by lowering the amount of ethanol in the extraction mixture and by the addition of formic acid. It was also shown that in vitro digestion was more efficient in extracting antioxidative compounds, in comparison with solvent extraction.

In fact, the results obtained in this work suggest that researchers can be advised to use in vitro digestion as the appropriate method for the extraction of bioactive components and the evaluation of antioxidative potential. This high-yielding extraction method is always applied in the same way and the obtained results can be validly compared.
The results obtained here indicate the importance of millet content, since the increase of antioxidative potential is found in the case of rusk containing 10 or 20 wt. % millet flour. However, the results also indicate the importance of possible interactions with branched macromolecules (amilopektin or proteins). 

Hence, this work applies physico-chemical methods to evaluate the potential of bioactive compounds of the investigated systems and offers new original results to the scientific community but also opens new topics for further research.
I do hope that this manuscript will merit publishing in Journal of Serbian Chemical Society.
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