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Dear Editor-in-Chief of Food Production, Processing and Nutrition
We thank the reviewers for their constructive comments and suggestions on our manuscript.  We have revised the manuscript according to these comments and included a detailed list of responses below. All the changes are highlighted with red color throughout the manuscript.
	Reviewers comments

	Author(s) response

	Reviewer #1:
	

	The authors presented a manuscript entitled "Process-induced toxicants in food: An overview on structures, formation pathways, sensory properties, safety and health implications". The manuscript is ready for publication. The manuscript was very well conducted and brought interesting findings for future studies.
	We thank the reviewer for her/his positive point of view.

	Reviewer #2:
	

	1. It seems that a section entitled "Analytical methods for the determination of process-induced toxicants in food products" should be added to the manuscript to make it complete in every respect.
	We thank the reviewer for her/his positive point of view. It was revised.  

	2. Considering the importance of consuming ultra-processed foods and the negative effects on human health, a section should be added to the importance of this topic.
	We thank the reviewer for her/his positive point of view. It was revised.  

	3. The abstract and conclusion section should also be revised according to the above comments.
	Thanks, it was revised.  

	Reviewer #3:
	

	The manuscript reviewed briefly process-induced toxicants (PITs) in foods, including occurrences, formation mechanisms, sensory contribution and potential risks to health, etc. There are many kinds of PITs produced during processing of foods, and in some cases, there are a series of toxicants in a same kind of PIT. Such a series of toxicants may share a similar structure/formation mechanism, but vary dramatically in concentration, and toxicity. In addition to those listed in this manuscript, there are some others, e.g. nitrites in cured vegetables and hydroxynonenal (HNE) in cured meats, etc. Furthermore, there are also too many kinds of processed foods, including cured foods (e.g. hams, sausages), fermented foods (e.g. wines, sausages), and fried/baked/ roasted/grilled foods, etc. Therefore, it is difficult to review so many PITs in foods in such a length of paper to give readers enough information. I suggest the authors just focus on one kind of PIT (e.g. biogenic amines) and present a review on its formation mechanism, analytical methods, occurrences in different foods, toxicities, exposure levels and the potential risks, and the latest strategies for control/reduction, etc.
	We thanks the reviewer for her/his positive point of view. The mentioned items were revised. The 4-HNE as a toxin produced during food processing was added in section 7 of the article. In this review, we tried to cover as much as possible all aspects of PITs such as formation mechanism, occurrence in different foods, toxicities, exposure levels, potential health risks and analytical methods. However, a general section on emerging strategies to control/reduce these toxins was also included.


	Reviewer #4:
	

	The authors should also take care of the reference to use a or b after the year for the same authors instead of using the initials in the text.
	We appreciate the reviewer's positive point of view. It was revised.  


Again, we thank the reviewers for their constructive comments on our manuscript.
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