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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

e Section 2.2- Plate 1? It seems to be missing from the article.

e Figure 1 & 2: Telling a difference between the columns is easy if you have color,
but if not they will be hard to distinguish. | recommend using patterns instead of
color

Minor REVISION comments

e Section 2.8- You use RO water, a standard in writing is to not use and abbreviation
unless it is first defined.

e Table 2- you switch the order of the types of protein between Table 1 & 2. It would be
easier to follow if you keep the order the same each time.

Optional/General comments

e | am not seeing any sugar added to this ice cream. | found that unusual.
e The sensory values were fairly high for the alternatives. That usually doesn’t happen.
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