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Title of the Manuscript: Study the effect of watermelon white rind extract as decreased the detrimental of soybean
oil in vivo

New Title: Watermelon white rind extract decreased the detrimental effect of soybean oil In-Vivo

Type of Article: Original research paper

PART 2:

FINAL EVALUATOR’S comments on revised paper (if any)

Authors’ response to final evaluator’s
comments

Topic (Suggestion): 1) Use of watermelon white rind extract in decreasing the effect of soybean oil in-vivo
2) Reduction of detrimental effect of soybean oil in-vivo using watermelon white rind extract

Abstract: 1) should be written in block form with its basic components such as introduction, methods, results, conclusion, etc.

Methods: 1) details of “AOAC” methods used for the determination of Aflatoxin, Ochratoxin, Iron, copper, potassium,
chromium, anisidine value, iodine number, peroxide value, free fatty acid, selenium, and fatty acid composition are necessarily
for the purpose of reproducibility of results.

2) details of sample preparation and results extraction from GC-MS are necessarily.

Results and discussion: 1) quantitative parameters in each table should be approximated to the same significant figure
2) results in table 1-3 have not been discussed yet (please do justice to these results and compare them with other scholarly
results in this topic area)

Reference: 1) check manuscript preparation guide for the reference format.
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