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Date:
February 4, 2020
Dear Editors-in-Chief of Functional Foods in Health and Disease (FFHD),
I am pleased to submit original research article entitled “Enzyme-Treated Royal Jelly Attenuates LPS-induced Inflammation and IgE-Antigen-Mediated Allergic Reaction” written by Worrapanit Chansuwan, Matthawan Khamhae and Nualpun Sirinupong. 

In this manuscript, we found that allergen-induced proteins from royal jelly were removed by enzymatic treatment. This relies on enzymatic treatments are modifying the structure by creating a wide range of peptides with a small size so that they are not recognized as antigen. Moreover, the enzyme-treated royal jelly possessed anti-inflammation and anti-allergic activities, which can be affected by enzyme type and hydrolysis time. This finding suggests a potential for hydrolyzed royal jelly as a functional food for anti-inflammatory and anti-allergic related diseases.
We believe that this manuscript is appropriate for publication by Functional Foods in Health and Disease. This manuscript is the original work and has not been and will not be submitted elsewhere for publication. We have no conflicts of interest to disclose. We would like to express our gratitude for a discount in publication fee of $395 USD. We confirm to make a payment of $500 USD for our final publication fee.
I am looking forward to hear your positive response. Thank you for your consideration.
Sincerely yours,
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