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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 manuscript is okay. Major revision must be done
; these include the use of journal template to prepare
the article. Abstract does not conform to journal
format.

There are some grammatical errors in the text. I have
made some corrections in the manuscript.

Minor REVISION comments

Optional /General comments

The article is okay and well defined. Processing of yam
into flour will improve the storability. But the authors
should work on the textural quality of the flours
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