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Compulsory REVISION comments

Total cholesterol levels are increased in EX groups
compared to PC groups - Explain the reason

It is stated that sesame oil has higher levels of omega
3 fatty acids. Did you estimate the level of omega 3
fatty acids in both the oils?

Minor REVISION comments

Grammatical mistake and lack of proper spacing between
words is seen throughout the paper right from keywords
to discussion.

Key words can be more appropriate.

Lack of latest reference.

Optional /General comments

Page 1, Line 35 - not clear, modify.
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