Dear Dr. Eiras,
Title: How does the dietary cottonseed hull affect the carcass characteristics and meat quality of young bulls finished in a high-concentrate system?

Reviewer #2: The topic of the manuscript "How does the dietary cottonseed hull affect the carcass characteristics and meat quality of young bulls finished in a high-concentrate system?" is appropriate for the Journal. However, authors should thoroughly revise and rewrite the manuscript, as there are too many spelling and grammar errors.
In addition, experimental design as stated by the authors use is incorrect (see below).
The objective state in the abstract is not clear "This study aimed to evaluate the effects of diets composed by cottonseed hull and aging on carcass characteristics and meat quality from young bulls (½ 22 Simmental - ½ Nellore) fed in a high-concentrate system."
Suggest indicating that increasing proportions of cottonseed hulls in a high-concentrate diet.
As written is not clear what is aging. In addition, as describe in Materials and Methods, the effect of increasing the extent of beef aging period is not evaluated on carcass characteristics.
I suggest to replace "fed in a high-concentrate system" for "fed a high-concentrate diet".
Line-86-89: I believe the objective should be "increasing cottonseed hulls proportion in the diet" not "adding different quantities". When increasing a proportion of one ingredient the proportion of another is decreasing, that's not necessarily true when adding a quantities.
Materials and Methods:
Line 145-146. "After chilling, the right half of the carcass was used for the Longissimus dorsi muscle (thoracis and lumborum) samples (LM)." Something is missing.
pH is not measured "in the 12th and 13th ribs." but in the longissimus muscle between the 12th and 13th ribs"
Line 113-117. Very confusing. How were the rations formulated? The ingredients were fed separately??? What do the authors mean with "The soybean hull pellets and ground corn were offered all day according to ingredient intake by animals in order to adjust the energetic level of the diets".
Line 137-144. When were the animals fastened for 16 h? prior to their transportation to the slaughter house or while they were on the resting pens?
Line 152-157. A reference should be provided were carcass composition was estimated from the dissection from the 6th rib; else it should be referred to as rib 6th composition, but not of carcass composition.
Should improve the description of how samples were taken and assign to the different aging treatments and determinations. As total fat content varies within the muscle (decreases toward the back of the animal), is important to define from where were taken steaks for the different analyses.
Line 159-163. It's confusing.
Line 206. Should refer to "Longissimus muscle lipid composition and oxidation"; LM composition also include water, protein and total lipid content.
Statistical Analysis. To my best understanding as there is a restriction to randomization for the extent of the aging period, aging period is randomized within each animal, the experimental design should be a split-plot with dietary treatment as de main plot and aging period as the sub-plot.
A factorial design or, as suggested, a split-plot design could not be apply to all the variables analyzed. For example, the extent of the aging period could not be evaluated for fatty acid composition; in this case a complete randomized design should be use.

This reviewer addresses a key issue. The experimental model is incorrect plot design could not be apply to all the variables analyzed. For example, the extent of the aging period could not be evaluated for fatty acid composition; in this case a complete randomized design should be use.
Further the reviewer addresses other important issues regarding nutrition aspects as: addition or replacement; how were ingredients fed or rations formulated? Feeding schema?
Also sampling for different determinations is not clear. How were samples assigned to aging experiments? Fatty acids profile and oxidation are very sensitive to dietary changes and storage.


