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DIDING SUHANDY <diding.sughandy@fp.unila.ac.id>

Reminder: International Journal of Food Properties 

International Journal of Food Properties
<onbehalfof+shafiur+squ.edu.om@manuscriptcentral.com>

Sun, Feb 12, 2017 at 12:37
PM

Reply-To: shafiur@squ.edu.om
To: diding.sughandy@fp.unila.ac.id, diding2004@yahoo.com

12-Feb-2017 

Dear Dr Diding Suhandy: 

Recently, you received a decision on Manuscript ID LJFP-2016-1079, entitled "Peaberry Coffee Discrimination Using
UV-Visible Spectroscopy Combined with SIMCA and PLS-DA."  The manuscript and decision letter are located in
your Author Center at https://mc.manuscriptcentral.com/ljfp. 

This e-mail is simply a reminder that your revision is due in two weeks.  If it is not possible for you to submit your
revision within two weeks, we will consider your paper as a new submission. 

Sincerely, 
Shafiur Rahman 
International Journal of Food Properties Editorial Office 
shafiur@squ.edu.om 

https://mc.manuscriptcentral.com/ljfp
mailto:shafiur@squ.edu.om
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DIDING SUHANDY <diding.sughandy@fp.unila.ac.id>

International Journal of Food Properties - Decision on Manuscript ID LJFP-2016-
1079 

International Journal of Food Properties
<onbehalfof+shafiur+squ.edu.om@manuscriptcentral.com>

Tue, Dec 27, 2016 at 5:07
PM

Reply-To: shafiur@squ.edu.om
To: diding.sughandy@fp.unila.ac.id, diding2004@yahoo.com

27-Dec-2016 

Dear Dr Suhandy: 

Your manuscript entitled "Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and
PLS-DA" which you submitted to International Journal of Food Properties, has been reviewed. The reviewer
comments are included at the bottom of this letter. 

The reviewer(s) would like to see some revisions made to your manuscript before publication. Therefore, I invite you
to respond to the reviewer(s)' comments and revise your manuscript. 

When you revise your manuscript please highlight the changes you make in the manuscript by using the track
changes mode in MS Word or by using bold or colored text. 

To submit the revision, log into https://mc.manuscriptcentral.com/ljfp and enter your Author Center, where you will find
your manuscript title listed under "Manuscripts with Decisions." Under "Actions," click on "Create a Revision." Your
manuscript number has been appended to denote a revision. Please enter your responses to the comments made by
the reviewer(s) in the space provided. You can use this space to document any changes you made to the original
manuscript. Please be as specific as possible in your response to the reviewer(s). 

IMPORTANT:  Your original files are available to you when you upload your revised manuscript.  Please delete any
redundant files before completing the submission. 

Because we are trying to facilitate timely publication of manuscripts submitted to International Journal of Food
Properties, your revised manuscript should be uploaded as soon as possible.  If it is not possible for you to submit
your revision in a reasonable amount of time, we may have to consider your paper as a new submission. 

Once again, thank you for submitting your manuscript to International Journal of Food Properties and I look forward to
receiving your revision. 

Sincerely, 
Dr Rahman 
Editor, International Journal of Food Properties 
shafiur@squ.edu.om 

Reviewer(s)' Comments to Author: 

Reviewer: 1 

Comments to the Author 
Authors present an interesting technique to discriminate peaberry coffe using UV-Visible Spectroscopy.  Their results
are perfects and the methodology employed is good. However I have some concerns/suggestions:  

-       Page 3, Line 19.  I don’t think that almost 20 years ago is recently (Singhal et al.,1997)  please use a more
updated reference.  
-       Page 4, Lines 4-10 There is an important lack of comparison with other studies/ methods. The only references
given are in this paragraph with other studies that use UV-VIS spectra for the detection of normal coffee adulteration. 
What’s the difference between this work and the previously referenced? Are there other methods to discriminate
between coffees?   
-       Page 4-5 Sample preparation. Authors should clarify in conclusions/abstract that the discrimination is between
pure samples. A more complete/useful study would include an study with mixture ( the adulteration of products is
usually performed using a  percentage of cheaper product with the real product).   
-       Page 4-5 Sample preparation.  I guess that peaberry coffee samples and normal coffee samples where collect
from the same farm at the same time, please clarify it in the text. 

https://mc.manuscriptcentral.com/ljfp
mailto:shafiur@squ.edu.om
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-       Why use two different classification techniques (PLSDA and SIMCA) if the results are the same? (100% of
success each)  What’s the recommended technique to use and why? 
-       References. Please cite references in the text by number only enclosed in parentheses. At the end of the article,
list the references in the order they appear in the text.  (Journal policy)  
-       Figures 5 and 6 should be changed in order to be readable in black and white, for example using a dotted line
for one of the PC. 

 Overall, the language of the paper is good and easily understandable. However, an additional English proof-reading
is recommended after revision of the paper. 

Reviewer: 2 

Comments to the Author 
You have to clearly explain why you chose SIMCA over PCA. As you showed in Fig. 2, PCA with two principal
components (PC1 and PC2) is perfectly satisfactory for discriminating these two coffee beans. In fact, SIMCA is
usually the choice when there are at least more than 2 classes and when these classes are very similar spectral
outputs and hard to distinguish in PCA. However, you already proved that PCA works just fine in your case (Fig.2). By
choosing SIMCA, you now have two models and each model has 2 principal components (Fig. 5); 4 PCs in total. With
PCA, you would have only one model with 2 PCs. Then, why SIMCA?  

p.9, line 2: Do you really need to report this information?  
“All recorded spectra data were transferred to computer via USB flash 3 disk. The spectral data was then converted
from a .csv extension to an excel data (.xls) 4 extension for further multivariate analysis.”  
Instead, maybe you need to report what software program you used to build your chemometrics models.  

Reviewer: 3 

Comments to the Author 
In the manuscript “Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and PLS-
DA” the authors describe the development of a fast method to asses the traceability of Peaberry coffee with respect to
normal coffee beans. 
The manuscript is in general well written and easily understandable. The study conducted by the authors appears
completely reasonable and well-argued in terms of aim of the work and development of the chemometric models. 
Nevertheless, the study suffers from a capital and important issue that should be carefully addressed by the authors:
the number of samples taken into account in this paper appears to be completely inadequate for such a study. The
authors claim to use 50 samples per class, but as far as I could understand, they have been using many replicates of
the same bunch (1 kg) of coffee beans. This, in my opinion, should be considered as 50 technical replicates of the
same sample! They account for the variability of the analytical method and the instrument performance, but they
cannot tell much on the actual variation present in different coffee samples from the same varieties. Even more so, if
you consider that the coffee beans included in the study were roasted. The roasting procedure is in general not
performed in the same way by different producers, and I truly believe that this step itself could introduce quite a big
variation in the UV-VIS of the resulting coffee extract. 
Based on this main problem, therefore, in my opinion this paper should be subjected to some major revision before
being suitable for publication.  The authors should enlarge quite a lot their sample campaign, reducing instead the
technical replicates collected to 3 or 5. They should acquire many more samples of the same two classes. The
samples should be as different as possible, to give an idea about the natural variability of different Robusta peaberry
and Robusta coffee beans. Moreover, if peaberry beans are also possible to be found within other coffee species
(Arabica, for example) samples from these varieties should be included in the study. 

Reviewer: 4 

Comments to the Author 
Comments are attached 

Editor’s Comments: 

Comments are marked in the attached file. Please work in the attached file so that format remains the same. 

Please make all changes with editing mode or different font color.  

In addition, you need to include a list of point by point responses against each comments from referees and editor,
first include one comment and then your response. 

Please keep in mind that I will not correct your mistakes, but I will take decision on your efforts for a careful revision.
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DIDING SUHANDY <diding.sughandy@fp.unila.ac.id>

International Journal of Food Properties - Manuscript ID LJFP-2016-1079.R1 

International Journal of Food Properties
<onbehalfof+shafiur+squ.edu.om@manuscriptcentral.com>

Mon, Feb 13, 2017 at 9:05
AM

Reply-To: shafiur@squ.edu.om
To: diding.sughandy@fp.unila.ac.id, diding2004@yahoo.com

12-Feb-2017 

Dear Dr Suhandy: 

Your manuscript entitled "Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and
PLS-DA" has been successfully submitted online and is presently being given full consideration for publication in
International Journal of Food Properties. 

Your manuscript ID is LJFP-2016-1079.R1. 

Please mention the above manuscript ID in all future correspondence or when calling the office for questions. If there
are any changes in your street address or e-mail address, please log in to Manuscript Central at
https://mc.manuscriptcentral.com/ljfp and edit your user information as appropriate. 

You can also view the status of your manuscript at any time by checking your Author Center after logging in to
https://mc.manuscriptcentral.com/ljfp. 

Thank you for submitting your manuscript to International Journal of Food Properties. 

Sincerely, 
International Journal of Food Properties Editorial Office 

There are now over 1050 Taylor & Francis titles available on our free table of contents alerting service! To register for
this free service visit: www.informaworld.com/alerting. 

https://mc.manuscriptcentral.com/ljfp
https://mc.manuscriptcentral.com/ljfp
http://www.informaworld.com/alerting
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International Journal of Food Properties
<onbehalfof+shafiur+squ.edu.om@manuscriptcentral.com>

Thu, Feb 16, 2017 at 1:54
AM

Reply-To: shafiur@squ.edu.om
To: diding.sughandy@fp.unila.ac.id, diding2004@yahoo.com

15-Feb-2017 

Dear Dr Suhandy: 

Ref: Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and PLS-DA 

Our referees have now considered your paper and have recommended publication in International Journal of Food
Properties.  We are pleased to accept your paper in its current form which will now be forwarded to the publisher for
copy editing and typesetting. The reviewer comments are included at the bottom of this letter. 

Once the Taylor & Francis production department receives and performs an initial check on your article, they will send
you a link to complete your online article publishing agreement.  This is an essential step.  Your completed agreement
must be accepted by the publisher before we can publish any version of your paper. 

The publisher also requests that proofs are checked and returned within 48 hours of receipt. 

Thank you for your contribution to International Journal of Food Properties and we look forward to receiving further
submissions from you. 

Sincerely, 
Dr Rahman 
Editor, International Journal of Food Properties 
shafiur@squ.edu.om 

Reviewer(s)' Comments to Author: 

None. 

There are now over 1050 Taylor & Francis titles available on our free table of contents alerting service! To register for
this free service visit: www.informaworld.com/alerting. 

Note: 3rd International Conference on Food Properties will be held on 22-24 January 2018, Dubai, United Arab
Emirates. http://www.icfp-food.org  Please submit an abstract and plan to attend 

mailto:shafiur@squ.edu.om
http://www.informaworld.com/alerting
http://www.icfp-food.org/
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DIDING SUHANDY <diding.sughandy@fp.unila.ac.id>

International Journal of Food Properties - Decision on Manuscript ID LJFP-2016-
1079 
2 messages

International Journal of Food Properties
<onbehalfof+shafiur+squ.edu.om@manuscriptcentral.com>

Tue, Dec 27, 2016 at 5:07
PM

Reply-To: shafiur@squ.edu.om
To: diding.sughandy@fp.unila.ac.id, diding2004@yahoo.com

27-Dec-2016 

Dear Dr Suhandy: 

Your manuscript entitled "Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and
PLS-DA" which you submitted to International Journal of Food Properties, has been reviewed. The reviewer
comments are included at the bottom of this letter. 

The reviewer(s) would like to see some revisions made to your manuscript before publication. Therefore, I invite you
to respond to the reviewer(s)' comments and revise your manuscript. 

When you revise your manuscript please highlight the changes you make in the manuscript by using the track
changes mode in MS Word or by using bold or colored text. 

To submit the revision, log into https://mc.manuscriptcentral.com/ljfp and enter your Author Center, where you will find
your manuscript title listed under "Manuscripts with Decisions." Under "Actions," click on "Create a Revision." Your
manuscript number has been appended to denote a revision. Please enter your responses to the comments made by
the reviewer(s) in the space provided. You can use this space to document any changes you made to the original
manuscript. Please be as specific as possible in your response to the reviewer(s). 

IMPORTANT:  Your original files are available to you when you upload your revised manuscript.  Please delete any
redundant files before completing the submission. 

Because we are trying to facilitate timely publication of manuscripts submitted to International Journal of Food
Properties, your revised manuscript should be uploaded as soon as possible.  If it is not possible for you to submit
your revision in a reasonable amount of time, we may have to consider your paper as a new submission. 

Once again, thank you for submitting your manuscript to International Journal of Food Properties and I look forward to
receiving your revision. 

Sincerely, 
Dr Rahman 
Editor, International Journal of Food Properties 
shafiur@squ.edu.om 

Reviewer(s)' Comments to Author: 

Reviewer: 1 

Comments to the Author 
Authors present an interesting technique to discriminate peaberry coffe using UV-Visible Spectroscopy.  Their results
are perfects and the methodology employed is good. However I have some concerns/suggestions:  

-       Page 3, Line 19.  I don’t think that almost 20 years ago is recently (Singhal et al.,1997)  please use a more
updated reference.  
-       Page 4, Lines 4-10 There is an important lack of comparison with other studies/ methods. The only references
given are in this paragraph with other studies that use UV-VIS spectra for the detection of normal coffee adulteration. 
What’s the difference between this work and the previously referenced? Are there other methods to discriminate
between coffees?   
-       Page 4-5 Sample preparation. Authors should clarify in conclusions/abstract that the discrimination is between
pure samples. A more complete/useful study would include an study with mixture ( the adulteration of products is
usually performed using a  percentage of cheaper product with the real product).   
-       Page 4-5 Sample preparation.  I guess that peaberry coffee samples and normal coffee samples where collect

https://mc.manuscriptcentral.com/ljfp
mailto:shafiur@squ.edu.om
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from the same farm at the same time, please clarify it in the text. 
-       Why use two different classification techniques (PLSDA and SIMCA) if the results are the same? (100% of
success each)  What’s the recommended technique to use and why? 
-       References. Please cite references in the text by number only enclosed in parentheses. At the end of the article,
list the references in the order they appear in the text.  (Journal policy)  
-       Figures 5 and 6 should be changed in order to be readable in black and white, for example using a dotted line
for one of the PC. 

 Overall, the language of the paper is good and easily understandable. However, an additional English proof-reading
is recommended after revision of the paper. 

Reviewer: 2 

Comments to the Author 
You have to clearly explain why you chose SIMCA over PCA. As you showed in Fig. 2, PCA with two principal
components (PC1 and PC2) is perfectly satisfactory for discriminating these two coffee beans. In fact, SIMCA is
usually the choice when there are at least more than 2 classes and when these classes are very similar spectral
outputs and hard to distinguish in PCA. However, you already proved that PCA works just fine in your case (Fig.2). By
choosing SIMCA, you now have two models and each model has 2 principal components (Fig. 5); 4 PCs in total. With
PCA, you would have only one model with 2 PCs. Then, why SIMCA?  

p.9, line 2: Do you really need to report this information?  
“All recorded spectra data were transferred to computer via USB flash 3 disk. The spectral data was then converted
from a .csv extension to an excel data (.xls) 4 extension for further multivariate analysis.”  
Instead, maybe you need to report what software program you used to build your chemometrics models.  

Reviewer: 3 

Comments to the Author 
In the manuscript “Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and PLS-
DA” the authors describe the development of a fast method to asses the traceability of Peaberry coffee with respect to
normal coffee beans. 
The manuscript is in general well written and easily understandable. The study conducted by the authors appears
completely reasonable and well-argued in terms of aim of the work and development of the chemometric models. 
Nevertheless, the study suffers from a capital and important issue that should be carefully addressed by the authors:
the number of samples taken into account in this paper appears to be completely inadequate for such a study. The
authors claim to use 50 samples per class, but as far as I could understand, they have been using many replicates of
the same bunch (1 kg) of coffee beans. This, in my opinion, should be considered as 50 technical replicates of the
same sample! They account for the variability of the analytical method and the instrument performance, but they
cannot tell much on the actual variation present in different coffee samples from the same varieties. Even more so, if
you consider that the coffee beans included in the study were roasted. The roasting procedure is in general not
performed in the same way by different producers, and I truly believe that this step itself could introduce quite a big
variation in the UV-VIS of the resulting coffee extract. 
Based on this main problem, therefore, in my opinion this paper should be subjected to some major revision before
being suitable for publication.  The authors should enlarge quite a lot their sample campaign, reducing instead the
technical replicates collected to 3 or 5. They should acquire many more samples of the same two classes. The
samples should be as different as possible, to give an idea about the natural variability of different Robusta peaberry
and Robusta coffee beans. Moreover, if peaberry beans are also possible to be found within other coffee species
(Arabica, for example) samples from these varieties should be included in the study. 

Reviewer: 4 

Comments to the Author 
Comments are attached 

Editor’s Comments: 

Comments are marked in the attached file. Please work in the attached file so that format remains the same. 

Please make all changes with editing mode or different font color.  

In addition, you need to include a list of point by point responses against each comments from referees and editor,
first include one comment and then your response. 

Please keep in mind that I will not correct your mistakes, but I will take decision on your efforts for a careful revision.
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DIDING SUGHANDY <diding.sughandy@fp.unila.ac.id> Sat, Jan 28, 2017 at 10:38 AM
To: shafiur@squ.edu.om
Cc: diding2004@yahoo.com

Dear Dr Rahman 
Editor, International Journal of Food Properties

I would like to inform you that right now I am still working on the revision of the manuscript. I am going to send the
revised manuscript along with the replies to reviewers comment as soon as possible.

Thank you,

Best regards,
[Quoted text hidden]
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Decision Letter (LJFP-2016-1079)

From: shafiur@squ.edu.om

To: diding.sughandy@fp.unila.ac.id, diding2004@yahoo.com

CC:

Subject: International Journal of Food Properties - Decision on Manuscript ID LJFP-2016-1079

Body: 27-Dec-2016 
 

Dear Dr Suhandy: 
 

Your manuscript entitled "Peaberry Coffee Discrimination Using UV-Visible Spectroscopy
Combined with SIMCA and PLS-DA" which you submitted to International Journal of Food
Properties, has been reviewed. The reviewer comments are included at the bottom of this letter.

The reviewer(s) would like to see some revisions made to your manuscript before publication.
Therefore, I invite you to respond to the reviewer(s)' comments and revise your manuscript. 

 
When you revise your manuscript please highlight the changes you make in the manuscript by
using the track changes mode in MS Word or by using bold or colored text. 

 
To submit the revision, log into https://mc.manuscriptcentral.com/ljfp and enter your Author
Center, where you will find your manuscript title listed under "Manuscripts with Decisions."
Under "Actions," click on "Create a Revision." Your manuscript number has been appended to
denote a revision. Please enter your responses to the comments made by the reviewer(s) in the
space provided. You can use this space to document any changes you made to the original
manuscript. Please be as specific as possible in your response to the reviewer(s). 

 
IMPORTANT:  Your original files are available to you when you upload your revised manuscript.
 Please delete any redundant files before completing the submission. 

 
Because we are trying to facilitate timely publication of manuscripts submitted to International
Journal of Food Properties, your revised manuscript should be uploaded as soon as possible.  If
it is not possible for you to submit your revision in a reasonable amount of time, we may have
to consider your paper as a new submission. 

 
Once again, thank you for submitting your manuscript to International Journal of Food
Properties and I look forward to receiving your revision. 

 
Sincerely, 

 Dr Rahman 
 Editor, International Journal of Food Properties 

 shafiur@squ.edu.om 
 

Reviewer(s)' Comments to Author: 
 

Reviewer: 1 
 

Comments to the Author 
 Authors present an interesting technique to discriminate peaberry coffe using UV-Visible

Spectroscopy.  Their results are perfects and the methodology employed is good. However I
have some concerns/suggestions: 

- Page 3, Line 19.  I don’t think that almost 20 years ago is recently (Singhal et al.,1997)
 please use a more updated reference. 
- Page 4, Lines 4-10 There is an important lack of comparison with other studies/ methods. The
only references given are in this paragraph with other studies that use UV-VIS spectra for the
detection of normal coffee adulteration.  What’s the difference between this work and the
previously referenced? Are there other methods to discriminate between coffees?   

 - Page 4-5 Sample preparation. Authors should clarify in conclusions/abstract that the
discrimination is between pure samples. A more complete/useful study would include an study
with mixture ( the adulteration of products is usually performed using a  percentage of cheaper
product with the real product).   

 - Page 4-5 Sample preparation.  I guess that peaberry coffee samples and normal coffee
samples where collect from the same farm at the same time, please clarify it in the text. 

 - Why use two different classification techniques (PLSDA and SIMCA) if the results are the
same? (100% of success each)  What’s the recommended technique to use and why? 

 - References. Please cite references in the text by number only enclosed in parentheses. At the
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end of the article, list the references in the order they appear in the text.  (Journal policy) 
- Figures 5 and 6 should be changed in order to be readable in black and white, for example
using a dotted line for one of the PC. 

Overall, the language of the paper is good and easily understandable. However, an additional
English proof-reading is recommended after revision of the paper. 

Reviewer: 2 

Comments to the Author 
You have to clearly explain why you chose SIMCA over PCA. As you showed in Fig. 2, PCA with
two principal components (PC1 and PC2) is perfectly satisfactory for discriminating these two
coffee beans. In fact, SIMCA is usually the choice when there are at least more than 2 classes
and when these classes are very similar spectral outputs and hard to distinguish in PCA.
However, you already proved that PCA works just fine in your case (Fig.2). By choosing SIMCA,
you now have two models and each model has 2 principal components (Fig. 5); 4 PCs in total.
With PCA, you would have only one model with 2 PCs. Then, why SIMCA? 

p.9, line 2: Do you really need to report this information? 
“All recorded spectra data were transferred to computer via USB flash 3 disk. The spectral data
was then converted from a .csv extension to an excel data (.xls) 4 extension for further
multivariate analysis.” 
Instead, maybe you need to report what software program you used to build your chemometrics
models. 

Reviewer: 3 

Comments to the Author 
In the manuscript “Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined
with SIMCA and PLS-DA” the authors describe the development of a fast method to asses the
traceability of Peaberry coffee with respect to normal coffee beans. 
The manuscript is in general well written and easily understandable. The study conducted by
the authors appears completely reasonable and well-argued in terms of aim of the work and
development of the chemometric models.  Nevertheless, the study suffers from a capital and
important issue that should be carefully addressed by the authors: the number of samples
taken into account in this paper appears to be completely inadequate for such a study. The
authors claim to use 50 samples per class, but as far as I could understand, they have been
using many replicates of the same bunch (1 kg) of coffee beans. This, in my opinion, should be
considered as 50 technical replicates of the same sample! They account for the variability of the
analytical method and the instrument performance, but they cannot tell much on the actual
variation present in different coffee samples from the same varieties. Even more so, if you
consider that the coffee beans included in the study were roasted. The roasting procedure is in
general not performed in the same way by different producers, and I truly believe that this step
itself could introduce quite a big variation in the UV-VIS of the resulting coffee extract. 
Based on this main problem, therefore, in my opinion this paper should be subjected to some
major revision before being suitable for publication.  The authors should enlarge quite a lot their
sample campaign, reducing instead the technical replicates collected to 3 or 5. They should
acquire many more samples of the same two classes. The samples should be as different as
possible, to give an idea about the natural variability of different Robusta peaberry and Robusta
coffee beans. Moreover, if peaberry beans are also possible to be found within other coffee
species (Arabica, for example) samples from these varieties should be included in the study. 

Reviewer: 4 

Comments to the Author 
Comments are attached 

Editor’s Comments: 

Comments are marked in the attached file. Please work in the attached file so that format
remains the same. 

Please make all changes with editing mode or different font color. 

In addition, you need to include a list of point by point responses against each comments from
referees and editor, first include one comment and then your response. 

Please keep in mind that I will not correct your mistakes, but I will take decision on your efforts
for a careful revision. 

Date Sent: 27-Dec-2016

File 1: 27-December-2016-4-PR-Suhandy-et-al--2016--Peaberry-discrimination-using-UV-Vis-
Spectroscopy.docx
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DIDING SUHANDY <diding.sughandy@fp.unila.ac.id>

Welcome to Taylor & Francis Production: International Journal of Food Properties 

Gobinath.c.Aridoss@taylorandfrancis.com <cats@taylorandfrancis.com> Thu, Feb 23, 2017 at 9:25 AM
Reply-To: Gobinath.c.Aridoss@taylorandfrancis.com
To: diding.sughandy@fp.unila.ac.id

23 Feb 2017

Diding Suhandy,

Re: Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and PLS-DA

Production tracking number: LJFP 1296861

Your paper for International Journal of Food Properties has been received by the Taylor & Francis production
department. As Production Editor I will work with you to oversee the production of your article from manuscript to
publication. My contact details are given below.

• Please log in to CATS to complete your Author Publishing Agreement. Your user name and password are given
below. If you have any questions on the process of completing your agreement, please contact me.

• The journal first posts accepted, uncorrected manuscripts online. You will receive notice that this has happened. It
will remain online in this form until we publish a final version. During that time you will receive a proof of your article
and will be able to submit corrections for the final version. That proof comes directly from the production department.

• You can check the status of your paper online through the CATS system at: https://cats.informa.com/PTS/in?ut=
BF5646FFC7154796A8C65DC5808767F6

• Your User Name is: suhandd

• Your Temporary Password is: Suha438 (You will need to change this the first time you log in)

• The DOI of your paper is: 10.1080/10942912.2017.1296861. Once your article has published online, it will be
available at the following permanent link: http://dx.doi.org/10.1080/10942912.2017.1296861 .

• For guidance on authors' rights, promoting your article, and other useful topics, please visit our Author Services
website at: http://journalauthors.tandf.co.uk

• You have provided color art with your manuscript. Color art will be reproduced in color in the online publication at no
additional cost to you. Color illustrations will also be considered for print publication; however, you will be required to
bear the cost involved in color art reproduction. Please note that color reprints can only be ordered if print
reproduction costs are paid. Rates for print color reproduction are: $900 for the first page of color; $450 per page for
the next three pages of color. A custom quote will be provided for articles with more than four pages of color. If
interested in color printing, please inquire by responding to this note for an exact quote.

Yours sincerely,

Gobinath Aridoss

530 Walnut Street 
Suite 850 
Philadelphia 
PA 
19106 
USA 
Email:Gobinath.c.Aridoss@taylorandfrancis.com 
Phone:001 215 625 8900 
Fax:001 215 207 0047 

https://cats.informa.com/PTS/in?ut=BF5646FFC7154796A8C65DC5808767F6
http://dx.doi.org/10.1080/10942912.2017.1296861
http://journalauthors.tandf.co.uk/
mailto:Email%3AGobinath.c.Aridoss@taylorandfrancis.com
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Publication Options for your Article 

Gobinath.c.Aridoss@taylorandfrancis.com <cats@taylorandfrancis.com> Sun, Feb 26, 2017 at 9:28 AM
Reply-To: Gobinath.c.Aridoss@taylorandfrancis.com
To: diding.sughandy@fp.unila.ac.id

Diding Suhandy
diding.sughandy@fp.unila.ac.id
23 Feb 2017

Your article listed below is currently in production with Taylor & Francis.

Journal: LJFP, International Journal of Food Properties 
Manuscript ID: 1296861 
Manuscript Title: Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and PLS-DA 
By: Suhandy; Yulia

We are delighted that you have chosen to publish your paper in International Journal of Food Properties. This email is
to inform you of the publication options available to you.

You now have the choice to publish your article via our standard publication route or Open Select (Gold Open
Access). What this means is outlined below.

1. Standard publication route

Your paper will be published in the Journal in print and online. It will be made available online in perpetuity for
subscribers and licensed institutions throughout the world, including the provision of online access through
developing-world initiatives. You will also receive a link via email to 50 free eprints of your article, which you can send
to your friends and colleagues, so you can easily share your article and they can download it free of charge.

You can also post your Accepted Manuscript (AM) on your departmental or personal website at any point after
publication of your article (this includes posting to Facebook, Google groups and LinkedIn, and linking from Twitter).
There is no charge to you for this option (Green Open Access). Please note that embargoes apply for posting this
version to repositories or academic social networks. (See http://authorservices.taylorandfrancis.com/publishing-open-
access-with-taylor-francis/ for further information.)

If we do not hear from you, your article will be published on this basis.

2. Gold Open Access publication route – Open Select

Alternatively, you have the option to pay an article publishing charge (APC) to make the final version of your article
freely available online at the point of publication, permanently, for anyone to read (Gold Open Access). Please note
that this option is strictly your choice, and is not required for publication in the journal. It is not available for research
articles of less than two printed pages in length.

The APC fees for this journal are €2,150 / £1,788 / $2,950. Please email apc@tandf.co.uk should you wish to publish
Open Select. You may forward this email and write a note above it, or if you write a new email we suggest you include
your article title, author names, and our manuscript ID number.

Yours sincerely,

Gobinath Aridoss

530 Walnut Street 
Suite 850 
Philadelphia 
PA 
19106 
USA 
Email:Gobinath.c.Aridoss@taylorandfrancis.com 
Phone:001 215 625 8900 
Fax:001 215 207 0047 

mailto:diding.sughandy@fp.unila.ac.id
http://authorservices.taylorandfrancis.com/publishing-open-access-with-taylor-francis/
mailto:apc@tandf.co.uk
mailto:Email%3AGobinath.c.Aridoss@taylorandfrancis.com
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DIDING SUHANDY <diding.sughandy@fp.unila.ac.id>

Your article proofs for review (ID# LJFP 1296861) 

Gobinath.c.Aridoss@taylorandfrancis.com <cats@taylorandfrancis.com> Tue, Apr 18, 2017 at 3:01 PM
Reply-To: Gobinath.c.Aridoss@taylorandfrancis.com
To: diding.sughandy@fp.unila.ac.id

18 Apr 2017

Proofs of your article(s) listed below are now available for review through the Central Article Tracking System (CATS)
website:

• Journal: LJFP: International Journal of Food Properties

• Manuscript ID: 1296861 (LJFP-2016-1079.R1)

• Manuscript Title: Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and PLS-
DA

• By: Suhandy; Yulia

Please approve these proofs, or return any corrections by 25 Apr 2017. Failure to do so may result in delay of your
publication, reallocation to a later issue, or review and approval of your article by the journal's Editor-in-Chief.

• Please follow the link below to view the manuscript through the CATS system. https://cats.informa.com/PTS/in?ut=
BF5646FFC7154796A8C65DC5808767F6

• Your User Name is: SUHANDD

• If you do not know your password, you may reset it here: http://cats.informa.com/PTS/forgottenPassword.do

Once logged into CATS you will be able to view the 'My Manuscripts' page with the article(s) currently in production
where you are listed as an author. Clicking on 'Review Proofs' will allow you to access your article. Please use the
web form (if the corrections are fewer than 50 in number) to return any corrections to me. Instructions on how to use
the web form can be found by clicking on the 'Proofing Guidelines for Authors' link located at the bottom of the
window in which your proofs appear. Alternatively, send your corrections in an email to me or you can print the article
and fax or post it to the address listed below.

NOTE: Unless you have opted to purchase print color, all color figures will appear online in color, and in grayscale in
print. Please contact the production editor if you want a price quote for print color. If you anticipate purchasing print
color, please do not order reprints until the print color order is confirmed, or you will only be able to order reprints in
grayscale.  

When the article publishes, each author will receive 50 e-prints to share with colleagues. This will enable you to give
any friend, colleague, or contact free access to an electronic version of your article.

Hardcopy reprints of your article are available with special pricing for authors, and authors may also order print copies
of the issue in which the article appears. Orders may be placed by logging in to your CATS account and accessing
the order form on the "Additional Actions" menu. If you have any questions on this process, please contact me.

PLEASE NOTE: The CATS system only supports Internet Explorer 6 (and later), or Firefox 3 (and later) browser
software. Popup blockers should be disabled. If you have any difficulty using CATS, please contact me.

Thank you,

Gobinath Aridoss

530 Walnut Street 
Suite 850 
Philadelphia 
PA 
19106 
USA 
Email:Gobinath.c.Aridoss@taylorandfrancis.com 
Phone:001 215 625 8900 
Fax:001 215 207 0047 

https://cats.informa.com/PTS/in?ut=BF5646FFC7154796A8C65DC5808767F6
http://cats.informa.com/PTS/forgottenPassword.do
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DIDING SUHANDY <diding.sughandy@fp.unila.ac.id>

Submitted Corrections for Manuscript ID: LJFP 1296861 

Gobinath.c.Aridoss@taylorandfrancis.com <cats@taylorandfrancis.com> Fri, Apr 21, 2017 at 7:54 AM
Reply-To: Gobinath.c.Aridoss@taylorandfrancis.com
To: Gobinath.c.Aridoss@taylorandfrancis.com, diding.sughandy@fp.unila.ac.id

This e-mail confirms that you have submitted the following corrections to your proofs. Please review the journal and
article/content titles below to make sure they are correct.

If any of this information is incorrect, please contact the Production Editor for International Journal of Food Properties,
Gobinath Aridoss, at Gobinath.c.Aridoss@taylorandfrancis.com.

• Journal: LJFP: International Journal of Food Properties

• Manuscript ID: 1296861

• Title: Manuscript Title: Peaberry Coffee Discrimination Using UV-Visible Spectroscopy Combined with SIMCA and
PLS-DA

• By: Suhandy; Yulia

Comments from: Diding Suhandy

Date sent: 18 Apr 2017

Date returned: 21 Apr 2017

Correction#: 1 
Query#: Q1 
Page#: 1 
Line#:  
The postal address: Jl. Prof. Dr. Soemantri Brojonegoro No. 1 Bandar Lampung 35145 Indonesia 

Correction#: 2 
Query#: Q2 
Page#: 1 
Line#: 31 
Please remove the internal note (C-2: References must be number format?) 

Correction#: 3 
Query#: Q3 
Page#: 4 
Line#: 134 
please change "regular" with "normal" 

Correction#: 4 
Query#: Q4 
Page#: 4 
Line#: 135 
please change "regular" with "normal" 
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Taylor & Francis author update: congratulations, your article is published! 

info@tandfonline.com <info@tandfonline.com> Mon, May 8, 2017 at 2:17 PM
Reply-To: noreply@tandfonline.com
To: diding.sughandy@fp.unila.ac.id

Taylor & Francis Online

The online platform for Taylor & Francis Group content

Author Services | FAQ | Twitter | Facebook

Dear Diding Suhandy,  
 
Congratulations, we’re delighted to let you know that your final published article (the Version of Record)
is now on Taylor & Francis Online.  
 
Peaberry coffee discrimination using UV-visible spectroscopy combined with SIMCA and PLS-DA  

http://authorservices.taylorandfrancis.com/
http://www.tandfonline.com/page/authors/faqs
https://twitter.com/tandfauthorserv
https://www.facebook.com/tandfauthorservices?ref=bookmarks
http://www.tandfonline.com/doi/full/10.1080/10942912.2017.1296861
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Want to tell others you're published? Use your free eprints
today  
Every author at Taylor & Francis (including all co-authors) gets 50
free online copies of their article to share with friends and
colleagues as soon as their article is published. Your eprint link is
now ready to use and is:  
 
http://www.tandfonline.com/eprint/QcRYPCaxwXpkrs8i9TVd/full  
 

        
 
You can paste this into your emails, on social media, or anywhere
else you’d like others to read your article. Author feedback tells us
this is a highly effective way of highlighting your research. Using
this link also means we can track your article’s downloads and
citations, so you can measure its impact. Find out more about
sharing your work, how you can work with us to highlight your
article.

Have you registered to access your Authored Works?  
If you haven't already done so, now is the time to register for your
Authored Works, our dedicated center for all Taylor & Francis
published authors. Authored Works gives you instant access to
your article, and is where you can go to see how many people have
downloaded it, cited it and access your Altmetric data.  
 
To access your Authored Works, you will need to register with the
email address below:  
 
diding.sughandy@fp.unila.ac.id  
 
Once you've completed the quick registration you'll be sent an
email asking you to confirm. Click on the verification link and you
can then login (using the above email address) whenever you want
to by going to Taylor & Francis Online. Once you have logged in,
click on "Your Account" at the top of the page to see the latest
updates on your article.

Next steps  
We’ll be in touch as soon as your article is assigned to the latest
issue of International Journal of Food Properties, but if you've any
queries in the interim don't hesitate to get in touch via
authorqueries@tandf.co.uk.  
 
Kind regards,  
 
Author Services team

Interested in insights, tips, and updates for Taylor & Francis
authors? Be part of our researcher community on:  
Twitter  
Facebook  
Taylor & Francis Author Services

Taylor & Francis

Please do not reply to this email. To ensure that you receive your alerts and information from Taylor & Francis
Online, please add "alerts@tandfonline.com" and "info@tandfonline.com" to your safe senders list.

Taylor & Francis, an Informa business.  
Taylor & Francis is a trading name of Informa UK Limited, registered in England under no. 1072954. Registered office: 5
Howick Place, London, SW1P 1WG.
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DIDING SUHANDY <diding.sughandy@fp.unila.ac.id>
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cats@taylorandfrancis.com <cats@taylorandfrancis.com> Mon, May 29, 2017 at 12:20 PM
Reply-To: cats@taylorandfrancis.com
To: diding.sughandy@fp.unila.ac.id

Dear Diding Suhandy,

You have been sent this email because your article 'Peaberry coffee discrimination using UV-visible spectroscopy
combined with SIMCA and PLS-DA' has recently been published online in the journal International Journal of Food
Properties.

We would be grateful if you could spare a little of your time to answer our author survey. The questionnaire should
take about 10 - 15 minutes to complete and respondents who complete the questionnaire will be eligible to enter a
quarterly prize draw to win a US $100 Amazon voucher. We plan to use responses to this survey to monitor and
improve our service to authors.

To complete the survey please go to the following address:

https://www.surveymonkey.co.uk/r/TandFAuthorSurvey-41S-Q2-2017

or cut and paste it into your browser. Even if you have completed the survey recently for a different article we would
be grateful if you could answer it again for the article above as we believe that each experience can be different.

If you would like us to be able to identify the article your response refers to, please copy the manuscript
ID below and paste it into the survey when requested:

Manuscript ID: 1296861

This enables us to follow up on any issues you raise regarding your experience of publishing your
article.

Please be assured that email address and Manuscript IDs are always removed before any data from
this survey is shared externally: academic editors and referees will not be able to identify you from your
responses.

If you have an issue that requires immediate attention please do complete the survey but also email
authorqueries@tandf.co.uk explaining the details of the problem.  This will ensure that we are alerted to your problem
straight away.

Now your article has been published, you might like to visit the Ensuring Your Research Makes an Impact page at the
Author Services website to learn how you can increase your article's readership:

http://authorservices.taylorandfrancis.com/ensuring-your-research-makes-an-impact/

Please note that the issue containing your article will be printed at a later date.

Many thanks in advance for taking the time to complete this survey.

Kind regards,

Research Department 
Taylor & Francis Group

You will be able to update your details or unsubscribe at any time. 
We respect your privacy and will not disclose, rent or sell your email address to any outside organizations.

If you do not wish to be contacted by Taylor & Francis in future surveys please email journals_research@tandf.co.uk with the subject line
'remove'.

Copyright 2016 Taylor & Francis, an Informa business. 
Taylor & Francis is a trading name of Informa UK Limited, registered in England under no. 1072954. 
Registered office: 5 Howick Place , London, SW1P 1WG.
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