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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 grammar of the manuscript has to be improved.

The authors failed to clearly explain whether
samples were collected from commercial
manufactures or local communities.

The authors claim that hot water added at stage F in
the laboratory preparation eliminated only coliforms
and staphylococci. I find this strange because high
temperatures are known to eliminate all
microorganisms not just spoilage or pathogenic
microorganisms.

The authors should also report pH levels for other
stages especially before and after fermentation this
could assist to explain why staphylococci and
coliforms were able to survive at low pH.

Looking at the results in the different tables, there is
currently no clear evidence that the fungi present
was introduced by unclean packaging material. The
fungal levels in samples from Bori-camp remained
relatively the same throughout; I'm not convinced
that unclean packaging materials are the source of
fungi.
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Minor REVISION comments

Optional /General comments

The article is not clear on where exactly were the
samples collected, the authors need to clarify this. In the
abstract they imply the samples were from commercial
outlets while in the introduction they mention that they
will compare qualities of laboratory produced and
hawked kunun drinks. The lack of clarity could have a
negative impact on the recommendations made. If
samples were collected from local villages the current
recommendations such as the use of mechanized systems
of harvesting might not be economically viable for poor
communities but viable for commercial outlets. The
authors need to provide alternatives for local
communities as they also produce the product.

If spices are known antimicrobial agents, won’t the
recommended washing reduce/affect their antimicrobial
activity?
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