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Manuscript Number: 2013_BJAST_5753 
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Frozen Storage 

 

 

 

  

PART 2:  

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

The manuscript still has serious grammatical and spelling errors. Please rectify . 

The surimi was frozen at -200C or -400C? Normally freezing is done at -400C and frozen 

storage at -200C. 

In the results part the proximate composition need not be repeated in the text as its 

already given in the table 1 

There is no significant difference in the expressible moisture, PV, TPC and TVBN values 

for both the T1 and T2 treatments on the 80th day of storage. Its better to avoid the 

statement that 3% NaCl solution has a better effect. 
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