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The manuscript is the report of two experiments of comparison of olive pomace (OPO) supply to two groups of humans characterized as normocholesterolemic and hypercholesterolemic. The OPO supply is alternated with sunflower oil (SO) or high oleic sunflower oil (HOSO). Two periods of oil supply of 4 weeks are preceded by two periods of Run-in and Whash-out. During the Run-in period all the participants eated SO, but during the whash-out weeks the participants eated SO (OPO and HOSO treatments) and corn oil (SO treatment). This difference in the participant treatments made not comprable the data obtained in the two experiments, as statistically performed in the manuscript. Moreover, the corn oil used was not chemically characterized and described in the manuscript. In my opinion, the manuscript is not acceptable in the present form and Authors should divide the results of the two experiments providing a separate discussion of the results obtained. The present data treatment is not statistically sound.
Thank you very much for your comments. We acknowledge that using two different oils in the wash-out periods is a limitation of this study, as stated in the Limitations of the Study paragraph at the end of the discussion. However, we carried out the comparison of the two studies bearing in mind the following points: 
1- The composition of the sunflower (SO) and corn oil (CO) used is quite alike. Both SO and CO oil are polyunsaturated fats with similar contents in their major components: linoleic acid (58.48% and 50.52% in SO and CO, respectively), followed by oleic acid (29.76% and 35.36% in SO and CO, respectively). With respect to minor compounds (representing about 2% of the total composition), the content of triterpenic acids (<2.0%), triterpene alcohols (<1.0%), and phenols (<1.0%) were similar in both oils, whereas their content in aliphatic fatty alcohols (38 mg/kg and 29 mg/kg in SO and CO, respectively) and tocopherols (230 mg/kg and 246 mg/kg in SO and CO) differed very little. In contrast, the contents of squalene, tocotrienols and sterols were slightly higher in CO (squalene: 548 ppm; tocotrienols: 19 mg/kg; sterols: 8962.0 ppm) compared to SO (squalene: 314 ppm; tocotrienols: not detected; sterols: 2820.5 ppm.
The chemical characterization of the corn oil used has been provided in the supplementary material.
2- Due to using SO and CO in the wash-out periods, we analysed if there were any statistical differences among the initial values of the interventions (i.e. after consuming SO or CO) for all the parameters studied, and no statistical differences were observed. As an example, please see the initial values corresponding to the volunteer’s lipid profile. 

3- In addition to the aforementioned points, other reasons that were considered before comparatively studying the two interventions were:
· The study design was identical in the two interventions
· All the determinations were carried out by the same research team, using the same equipment and methods.
· OPO was provided by the same supplier in the two interventions.
These three points have been included at the end of the manuscript in the limitations section.
	Group
	Normocholesterolemic
	Hypercholesterolemic
	
	
	

	
	OPO
n=65
	HOSO
n=34
	SO
n=31
	OPO
n=67
	HOSO
n=30
	SO
n=37
	Oil
	N/H
	Oil*N/H

	Total Cholesterol (mg/dl)
	169,7± 3,0
	164,2 ± 3,7
	167,2 ± 4,6
	221,3 ± 3,7
	221,0 ± 4,7
	214,1 ± 4,8
	0,560
	0,001
	0,553

	Triglycerides (mg/dl)
	74,3 ± 4,2
	69,6 ± 4,8
	74,5 ± 5,5
	101,1 ± 6,2
	107,6 ± 12,1
	107,9 ± 10,2
	0,923
	0,000
	0,704

	HDL (mg/dl)
	60,7 ± 1,5
	60,9 ± 1,7
	59,0 ± 2,2
	63,3 ± 2,0
	64,7 ± 3,0
	61,5 ± 2,5
	0,861
	0,101
	0,953

	LDL (mg/dl)
	94,0 ± 2,5
	90,9 ± 3,4
	93,3 ± 3,8
	136,8 ± 3,8
	134,8 ± 5,6
	130,7 ± 4,4
	0,695
	0,001
	0,700

	VLDL (mg/dl)
	14,9 ± 0,8
	13,8 ± 1,0
	14,9 ± 1,1
	21,2 ± 1,6
	21,5 ± 2,4
	21,8 ± 2,1
	0,784
	0,001
	0,852

	Apo A1  (mg/dl)
	157,7 ± 2,5
	148,7 ± 3,0
	164,4 ± 3,2
	166,3 ± 2,9
	159,0 ± 4,6
	176,1 ± 4,0
	0,790
	0,001
	0,873

	Apo B  (mg/dl)
	78,6 ± 1,9
	76,6 ± 2,3
	78,6 ± 3,0
	109,4 ± 2,7
	107,5 ± 3,6
	106,3 ± 3,3
	0,845
	0,001
	0,775

	ApoB / ApoA
	0,5 ± 0,0
	0,5 ± 0,0
	0,5 ± 0,0
	0,7 ± 0,0
	0,7 ± 0,0
	0,6 ± 0,0
	0,781
	0,001
	0,609

	LDL/HDL
	1,6 ± 0,1
	1,6 ± 0,1
	1,7 ± 0,1
	2,3 ± 0,1
	2,3 ± 0,2
	2,3 ± 0,1
	0,923
	0,001
	0,849

	CT/HDL
	2,9 ± 0,1
	2,8 ± 0,1
	2,9 ± 0,1
	3,7 ± 0,1
	3,6 ± 0,2
	3,7 ± 0,2
	0,822
	0,001
	0,908


1Values represent mean ± SD. Data were analysed using a linear mixed model. P values in the first column correspond to the effect of taking OPO, HOSO or SO, those of the penultimate column to the effect of the group (N or H), and the last column to the interaction of oil and group. Significance level was p<0.05. Apo: apolipoprotein. ALAT: Alanine aminotransferase. ASAT: Aspartate aminotransferase


