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PART 1: Review Comments

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

It is necessary to review the punctuation in all text.

Which one is the methodology for sensory analysis?

In conclusion: Why did you write about Ash, fat, fiber, protein, carbohydrate if these
analysis are notin ?

Only 25% of the references are the last 10 years.

Minor REVISION comments

Abstract — methodology: 30m?
Table 3: at chewiness: the superscripts on values are not inverted?

Optional/General comments
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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)

Are there ethical issues in this manuscript?

(If yes, Kindly please write down the ethical issues here in details)
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