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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

The authors should do a thorough review of the manuscript in terms of the abstract, introduction and results/discussion
The abstract should be reviewed and must be precise and brief to the topic.

The Introduction must be reviewed to focus on the effect of the deep frying on the Physicochemical
parameter rather than on deep frying and oil stability.

What type of Oven was used?

The sentences in the whole work should be reviewed to make it easier to understand.
Figures 1-4 should be removed.

The issue of hard and soft oil was not well explained as it appeared in the abstract, tables and then in
the Figure 5.

Please the discussion is far from the figures and tables.
The results should not be separated from the discussion (i.e. 3.0: Results and Discussion).

The discussion for tables 1 should follow together with their TOTOX graph. Similar action should be
done for the other tables.

The author should also explain the significance of the physicochemical parameters and how they are
related to the quality of the Oil. These measured values should also be explain after every table.
The conclusion should be summarized and include numbers (such as PV is 1.02 for example)

-Abstract has been reviewed

-Whereas it may seem straight forward to give the direct
effects of deep frying on quality parameters of oils, it is worth
noting that these attributes translate into the overall frying
stability of the oil. If the reviewer of this manuscript took a
little read through the frying stability of the oils, it should have
been noted that this subsection talked about some of these
physicochemical properties of edible oils and how they varied
as reported by other authors

-All figures in this manuscript were omitted

-There is no problem with the tables being separate from the
discussion as explained in the Manuscript template for
AJACR.

-The significance of the investigated properties in terms of the
oil quality were extensively explained in the discussion of
results.

-The conclusion has been adjusted accordingly

Minor REVISION comments

A general review of the manuscript is needed to make the article acceptable to the standard of this
Journal. The sentences should be reconsidered for easier understanding and the number of tables
Should be reviewed.

-Review of the manuscript done. However, reducing the
number of tables in this manuscript alters less and keeps the
manuscript too condense for discussion.
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