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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 

 

1. The manuscript language should be more 

scientific. Needs serious restructuring 

2. Anchovy being a fatty fish, what treatment 

was done to remove excess fat from surimi? 

3. Was the effect of addition of salt on the 

rheological properties of surimi studied? 

4. The washing time of surimi is not mentioned 

which is one of the important parameters to 

decide the quality of surimi  

5. The moisture content of surimi is much 

higher than the recommended value 

eventhough the water was removed 

mechanically. Please explain. 

6. Anchovy being a small fish (6-10gm ave 

weight), How did you address the problem of 

bones? 

7. It would be better if the yield of surimi is 

mentioned. 

8. Indicate treatments by abbreviations , for eg 

Control, T1 and T2, instead of repeatedly 

mentioning 1.5% Nacl and 3% NaCl. 

9. Method 2.2.3- No need to go into so much 

details such as that of the size of Erlenmeyer 

flasks.  

10. Method 2.2.4. How the gels were made for 

determining the expressible moisture? 

11. Method 2.2.6. How the fat was weighed since 

the sample under study is surimi? 

12. Peroxide value alone is usually not 
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considered as a reliable indicator of fat 

oxidation 

13. The Fig 1 depicts that TVBN increase is lesser 

in 3 % NaCl washed samples. But it is wrongly 

stated in the discussion. 

14. Restructuring of the discussion part on TPC is 

required as the sentences seem to be 

contradictory 

 

 

Minor REVISION comments 
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