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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 decreasing value of protein must be mentioned
in the Abstract in line No. 12.

It was mentioned in lines 10 and 11

Minor REVISION comments

Line No. 5, it is shown that the temp was 55 °C while
in MM it is shown in line No. 41 as 40 °C. It may clarify
that which one is right?

In line No. 48 Chemical formula for (Sodium
Hydroxide) must be given and first alphabets must be
capitalized.

All the references and citations must be presented
according to the recommended format of Science
Domain international.

It was 559 C. it has been corrected please.

Corrected

Ok

Optional /General comments

It may be mentioned in the conclusion that which
variety is the most recommendable for the Climatic
conditions and maximum post-harvest benefits?
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