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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 paper is presented as a comparison of wheat and barley at all
stages raw to product, which is neither the title nor the objective of
study - it need to be addressed. Compare the raw material to its
product; explaining the benefit of jam-like product over its other
forms.

Materials and methods: authority of plant species (name in italic)
and variety name is added clearly.

In experiments room temperature be mentioned 25C+1C etc.

How much seed was used for steeping? Mention quantity.

Relative humidity in % or g/g? (Specific humidity is g/kg).

Line 145 is it barley like jam or barley grain being discussed?
Figures are repeated in lines 146-148 which are already given in
table. Such practice should be avoided at all places.

The authors need to explain why: 1- soluble sugars /total
carbohydrates not removed/reduced by removing steeping water?;
2 how Cu can increase in final product?

When minerals are important and required, why steeping water
was discarded and not used for dilution (line 84)

Lines 193 to 209 its only results no discussion!
Similarly for table 3, discussion is lacking.

Values especially for Gallic acid are very high? Check units its ug or
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Give FDA approved colony count for sprouts products. The count
presented here suggests that the product should be consumed
within a 3 days time. Line 289 reference is not relevant to this anti-
microbial activity; find some other reference for sprout grains
product?
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Minor REVISION
comments

Line 35 “During” to line 42 “blocks” may be deleted as repeated
statements.

Combine lines 49, 50 with 56, 57 to avoid repetition.
Statements in lines 32, 45, need to be supported by references.
Line 61 “or plants” may be explained?

Repetition line 76& 80, at all places there should be repetition only
where required.

Certified seed and source should have been mentioned.
Line 91 “quiet heat” what was the temperature?

Line 93 “sweet taste” how it was determined?

At first appearance give complete AOAC?

Line 102 “incubated” at what temperature?

Language needs improvement.

Optional /General
comments

Re-write.
Provide reference on jams safety data o storage.

Combine figure 1 & 2.
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