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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 

 

This is an interesting manuscript examining the effect of added 

maltodextrin, polydextrose and inulin on physicochemical, 

microbiological and sensory properties of full fat and skimmed 

fermented dairy products.  

The use of English throughout the manuscript is very poor, with 

incorrect spelling. The authors should consult with an English language 

editor for significant review of the manucript as a whole.  

Specific comments 

-The names of microorganisms need to be correctly written throughout 

the whole manuscript (i.e. line 9: 

B. longum) 

-Lines 128-133: Explanation should be given why the starter cultures 

were added at 42○C while the incubation temperature was 37○C. 

Additionally, identify how was the fermentation process stopped. 

- Line 153, Figure 1: instead of full milk should stand full fat milk 

-Line 199: Equation is missing  

-Line 498 and line 553: Organoleptic should be replaced with Sensory. 

- The same results should be presented in the form of tables or figures. 

-Line 889: The conclusion needs to highlight the obtained data in the 

manuscript. 

 

The changes are effected in the manuscript 
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comments 
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