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PART 1:    

Journal Name: British Journal of Applied Science & Technology 

Manuscript Number: 2013_BJAST_5753 

Title of the Manuscript:  Effects of NaCl Solution on the Quality Control of ‘Surimi’ From Anchovy (Clupeonella spp.) During the 

Frozen Storage 

 

 

 

  

PART 2:  

FINAL EVALUATOR’S comments on revised paper (if any) Authors’ response to final evaluator’s comments 

Spelling mistakes in the manuscript (Eg: Chenges, proximal) 

Grammatical errors in the manuscript 

What was the conc of NaHCO3 used in washing the meat? 

Whether cryoprotectants were added to control? 

The washing time used is extremely high. This can be the reason for the high moisture 

content in the final product 

Without forming gels how the mince cylinders remained intact on applying weight? 

Why is it stated that there is a significant reduction in TPC when the graph clearly 

shows an increase in the same? 

Line no 223, the statement is not clear. 

Line no 236, the statement may be corrected as the difference in expressible moisture 

content between the 2 treatments was significant till the 45th day of storage.  

The study would be incomplete if the effect of salt on the functional properties and 

gelation in surimi is not studied as gelation of surimi is one of the most important 

characteristic which helps surimi to be moulded into different products 

 

 

 

Reviewer Details: 

 

Name: Tanuja.S 

Department, University & Country 
Livestock and Fisheries Section, Directorate of Research on Women in Agriculture, Opp Kalinga Studio, 

Bhubaneswar, Orissa-751003, India 

 


