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Dear Dr. Radak,

Thank you for your letter of November 05th, 2018, concerning our manuscript 
entitled: “Influence of a storage conditions on migration of bisphenol A from epoxy-phenolic coating to canned meat products”. 

We would like to thank the reviewers for their comments and suggestions; we find that the corrections we performed following them improved the text. A list of changes that we made following the comments and suggestions given by the referees is given below. In addition, we would also like to answer on some of their suggestions in more details.

Reviewer A: 

The text is corrected as suggested by Reviewer A, whose comments we found very constructive and helpful indeed. The corrections are as follows:

· Reviewer: “It would be interesting to present nutritional composition (proteins, fat)
of the beef goulash and the meatballs in tomato sauce during storage under
different conditions (temperature, time, can damage)”.
· Answer: 

The Table S-II is added to Supplementary material of the manuscript. The nutritional composition (protein, fat and NaCl) is given in this Table, during the experiment of storage cans with beef goulash and the meatballs in tomato sauce at two different temperatures and with different degrees of damage. The following sentence is added in the text (p.12): “As it is seen from Table S-II, variations in the content of proteins, fat and sodium chloride were very small during the storage at both temperatures, without pronounced correlation with storage time or temperature”.
Reviewer B:  

We appreciate very useful comments of Reviewer B, and we have made corrections as he/she suggested.
· Reviewer: “I suggest adding calibration curve for BPA determination to Supplementary material. I would also like to ask authors to explain how you obtained un-canned beef goulash sample for LC/MS calibration”.

· Answer: 

Calibration curve for LC-MS determination of BPA is added to Supplementary material of the manuscript. The following sentence is added to text: “Five-point curve of 5, 10, 20, 50 and 100 ppb (µg L-1) BPA was created and presented in the 
Fig. S-1”.
Regarding the un-caned sample of the beef goulash, it was homemade sample by recipe from the manufacturer. The BPA content was determined to be below LOD. The homemade sample was used for spiking with BPA and construction of matrix-matched calibration curve. The part Calibration curve, limits of detection and quantification (p.5) was reformulated in the following way: “Quantification was performed based on matrix-matched calibration curve, made by spiking BPA with homemade un-canned beef goulash sample, produced by recipe from the manufacturer. The content of BPA in the homemade BG was determined to be below LOD”.
I hope our manuscript is now suitable for publication in Journal of the Serbian Chemical Society.
Looking forward to receiving your answer!
Sincerely,
Dr Vesna Antic
