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Please, rewrite the remarked text in the Abstract

Diospyros kaki L., scientifically known as persimmon, is

It should be: Persimmon, scientifically known as Diospyros kaki L.,

In part 3. Innovative Approaches for Enhancing Persimmon Shelf Life of Section 3(Factors Influencing Persimmon

Shelf Life)

The principal factors contributing to firmness loss in persimmons involve the enzymatically dependent processes of pectin

polymerization and solubilization.

This phrase is incorrect; in fact, solubilization is the depolymerization of pectin.

In the same paragraph, delete the word “in” after etc., in the phrase: Utilizing polymeric materials like cellulose, agar, gum

arabic, etc., in.
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