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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

Line 21: Kununzaki should read kunun zaki. Check
through the manuscript and correct appropriately.

Line 152 Should read: Microorganism from each

Line 159 should read: samples on agar plates..........

Line 212: Write the values of the counts in
parenthesis after one log cycle .Same goes for all the
counts reported in the results and discussion.

Line 510: Conclusion should be re-written to capture
the summary of the findings with emphasis on the
critical control points.

Kunun zaki

Noted.

It could be concluded that good manufacturing
practices for Kunun zaki production implies the
use of fresh non-moldy grains and spices,
cooled boiled water for grain washing and
steeping, sterile stainless steel containers,
steam-washed grinder, and sterile screw-
capped bottles for packaging be applied at all
stages of the production process. Educating
the producers on the hazards, critical control
points (steeping,milling, and packaging) and
monitoring procedures (pH and temperature
maintenance) for Kunun zaki preparation are
important.

Minor REVISION comments
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Optional /General comments

Comments are noted and have been effected on
the manuscript as directed.
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