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Table of comments from the committees


	No.
	Topic/Suggestion
	Description
	Page

(if any)
	Remark/Adjustment

	1
	Sensory analysis

	Do sensory testing for minced pork meat to know flavor of the meat with essential oils.
	15
	Sensory analysis will be carried out in the product.

	3
	Microwave treatment with pork meat


	Why 30 s during microwave treatment?


	15
	The reason to do microwave is to support the antimicrobial activity of essential oils. The application of microwave to the minced pork meat is not aimed to produce a final product. The minced pork meat does not intend to be cooked.

	4
	Title

	Check with the Z. limonella part, whether it is used fruit or flower parts?
	1
	It will be used the fruit part.

	5


	Duration of study
	Duration of study - 2017 only
	17
	Proposal is corrected.
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