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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
Minor REVISION comments

1. The Latin name of yam in some part of the MS
was not written by Italic font,

2. No need to write the SD within the text in the
results part, only the mean.

3. The author (s) cited a lot of references (72), it
will be better to reduce the number .

1. I agree with comments2. I have reduced the number of referencesto 49
Optional/General comments 1. To complete the full picture of the functionalproperties, the author (s) need to determine theprotein solubility index. Thank you for your very helpful comments. Withsome difficulties in our structure, we have notyet completed our work on this subject. We willconsider your comments before the end of ourwork.


