Dear authors,

Thank you for the corrected version of the paper. The revised manuscript is much better than the first version, but some little things still need to be improved.

Introduction:

 One of them is the oxidation of fats, which affects other parameters. It causes oxidative stress which results in the development of rancidity, unpleasant taste and odour. - Combine and connect these two sentences together and mention the degradation products that give the taste of rancidity unpleasant taste and odour (that was the first note) - the authors disobeyed and rewrote according to the given suggestion. Omit the word oxidative stress because it is excess and mention the degradation products that give the taste of rancidity.
Line 66,67,68 - Latin names must be written in italic (e.g. Mentha piperita L.)
The authors still did not work on paragraph titles in Materials and Methods.
Also didn't add subchapter which contains used chemicals used and their manufacturers. The chemicals used must be clearly indicated in the paper and not in the supplementary materials. 
DPPH scavenging activity [%] = [(AbsDPPH ‐ Abssample)/AbsDPPH] – the equation should be written like this:

Results and Disscusion
p < 0.05 – p should be written in italic. Redo throughout the paper (p < 0.05)

[bookmark: _GoBack]Line 288-291 Revise the sentence. It is not well written.
The literature in References is still not written according to the rules and the sequence is not respected. Rework!!!
ISO norm should be written like following example:
International Organization for Standardization (ISO). Sensory Analysis-Methodology-Method of Investigating Sensitivity of Taste; ISO 3972:2011; ISO: Geneva, Switzerland, 2011.

