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Comments and Suggestions for Authors
The main purpose of this work was to study the impact of gibberellic acid (GA3) and 6-benzyladenine (BA) on physical characteristics and composition of apricot fruit.
 
This work is well written; clearly and objectively, however, it follows some comments:
In several places in the manuscript, it is necessary to change “tretaed" by “treated”.
In this article, several properties were studied, such as physiological parameters, physicochemical properties, and sensory properties. However, based on these parameters obtained, it was not possible to detect which conditions provide a better storage process of this fruit.
Thus, it is very important that the authors indicate the best treatment, based on the properties obtained, in order to optimize the shelf life of this fruit.
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Responses to the Reviwer 2, horticulturae-2066492
The authors wish to thank the Editor and Reviewers for the useful and highly contributing inputs which, in our opinion, improved our manuscript. We studied carefully all the remarks provided by the Reviewers and in the following lines You can find the our considerations and responses. In addition, all the changes that we made in the manuscript can be tracked through an option: “Track changes”.
R2: In several places in the manuscript, it is necessary to change “tretaed" by “treated”.
A: Thank You for noticing this spelling error. It was corrected throughout the manuscript.

R2: In this article, several properties were studied, such as physiological parameters, physicochemical properties, and sensory properties. However, based on these parameters obtained, it was not possible to detect which conditions provide a better storage process of this fruit.
Thus, it is very important that the authors indicate the best treatment, based on the properties obtained, in order to optimize the shelf life of this fruit.
A: This remark – to indicate best treatment based on our result – is what prevented us to publish earlier this manuscript. However discussion with apricot producer gave us an answer how to publish. While discussing problem of application of PGRs, we point out that application does not significantly change overall fruit storage characteristics and that quality of treated fruits does not fall billow quality of control fruit during storage, his answer shed light on our results: “that means that I can apply PGRs, have initial improvement of apricot quality but after storage that quality will diminish leaving me with apricots same quality as non-treated? That is excellent”.  So the point of our results and manuscript is not to pick one treatment and state that it is the best one, but rather to point out that application of PGRs did not have negative effect on prolonged postharvest behavior of apricots. Additionally PCA analysis, requested by other reviewer, points out low explanation strength of Factor 2 which is tentatively related to PGRs treatments. In order to make it more clearly, and due to comment of other reviewer, conclusions are rewritten:
[bookmark: _GoBack]As expected, the application of PGR improved most of the quality traits and fruit composition of apricot at harvest. The significant differences between the treated and untreated fruits were observed at harvest in terms of: flesh firmness, color, ethylene production and respiration rate, flavonoids, carotenoid and citric acid content. Prolonged cold storage diminished the initial differences in firmness, respiration rate, flavonoids and carotenoid content, but new differences in fructose, malic and succinic acid content began to appear. Noteworthy, shelf life reduced the difference in citric acid, but the differences in TA, TSS, phenol and flavonoid content were recorded. In terms of sensory properties, the treated and non-treated apricots did not showed differences following the cold storage and shelf life. In addition, despite the observed differences in chemical composition at the end of cold storage, fruit firmness, color as well as sensory traits did not differ between the treated and non-treated fruit. Difference between the treated and non-treated fruit apricots were recorded after shelf life in respect to fruit color, more precisely, treated fruits had lower L*, which made them more dark that control. Still, the recorded fluctuations in chemical composition need another extensive and separate study, which will be focused on the underlying processes that define the ripening, senescence as well as the PGR treatment.
