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Reviewer’s comment

Author’s comment (if agreed with reviewer, correct the manuscript and
highlight that part in the manuscript. It is mandatory that authors should write
his/her feedback here)

Compulsory REVISION comments
Suggested title: Effects of Continuous Deep-Fat Frying on the Physicochemical Properties
of Edible Cooking Oils Sold in Greater Metropolitan Kampala

This suggestion has not been taken up as it is not any different from the
original tittle.

Minor REVISION comments
Check if the highlighted red is necessary.

This has been omitted though it would not change the meaning of the text.
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