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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 well written and useful to the 

bread maker. However, sentences were not formed 

properly at  many places. The manuscript has to be 

thoroughly checked for language.  

 

 

Minor REVISION comments 

 

Few examples , few badly composed sentences: Please 

modify: 

 

Line 98: (2005) but with slightly modification 
process conditions. 
 
Line 114: The titrimetrically method of Wurzburg 
1964 as reported by Ayucitra (2012) was followed in 

 

Line 169-169:  Ten millimetres (10mL) of distilled 
water was added to the sample and the volume was 
recorded. The cylinder was left to stand for 1h. 
 
Line 248:  This could be attributed to decrease in 
gluten content as with portion is gradually 
substituted. 
 
Line 291: to the increase in amount of cassava four 
which 
line 311: The breads did not differ in their 
acceptability scores among the control sample, YW2 
and samples: Q11 and 5V2. 
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Please check the reference for name of the journal: J. 
Food Sci. Agric. 59: 377-385. 
 

Optional/General comments 

 

 

The manuscript may be accepted after thorough checking 

for English language, references and abbreviation of 

journals, etc.  
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