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	Title: Differences in anti-glycation activity depending on the part of sweet potato (Ipomoea batatas (L.) Lam.)
General Comments from Reviewer: The manuscript thoroughly investigated the antiglycation effects of various sweet potato parts using different extraction solvents. The study met all technical requirements, including appropriate methods, and contributes to the research on food-based antiglycation compounds. In particular, it is noteworthy that chlorogenic acid derivatives were investigated as well as their role in preventing glycation. In addition, however, the manuscript needs to be made shorter, restructured, improved clarity, presentation of data and reference to previous scientific work, it is recommended that moderate revision is needed prior to publishing.
· The research includes evaluation of the lesser-known sweet potato parts (leaves, stems, non-storage roots), with respect to their potential for reducing food waste while developing functional ingredients from these plant materials. Antiglycation activity, as measured between the different tissues and various solvents, has not been widely reported.
· A wide variety of eight types of solvents were utilized for extraction of the phenolic composition and antiglycation activity of the sweet potato parts. The use of 32 different extract types adds a level of thoroughness and scientific credibility to the comparative analyses of both the solvent-dependent phenolic profiles and the antiglycation activity.
· The author has written a highly informative and lengthy introduction on the various aspects of AGEs and polyphenols. The introduction could be condensed significantly by omitting repetitive descriptions and putting the focus on the knowledge void that this investigation fills.
· Reagent purity and units are well defined, but extraction temperature and storage stability conditions could be more explicitly stated. Clarify if extracts were tested at identical concentrations when comparing activity across solvents. 
· The purity and unit of measurement of each reagent should be clearly defined. The extraction temperature and stability during storage also need to be defined. It should be stated that extracts were tested at the same concentration for comparison of activity among solvents.
· [bookmark: _GoBack]Although the conclusion is informative, it could be made more concise while still conveying the major findings (diCQA as the major contributor), as well as future applications of this finding for the development of functional foods and biological availability studies.
The article can be published after minor revision.



