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PART  1: Review Comments 
 
 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 

  

Minor REVISION comments 
 

The purpose of this paper was to determine the effect of different frying methods on the quality of chicken breast meat 
by using sensorial and texture analysis. This manuscript is well-written and explains well the process by which the 
authors analysed, selected, and included the samples. A reproducible and easily readable format is also provided for 
statistical analysis, discussions, and results.  
However, while the article proves to be one of high quality, there are some minor issues related to the use of English 
and the punctuation that will make the manuscript suitable for publication if and when some minor corrections are made. 
As an introduction, I suggest that the structure of the document should be improved so that it makes more sense to the 
reader. It may be helpful to use different paragraphs in order to illustrate the different ideas, starting with the most 
general and moving on to the most specific ones: “Meat is a nutrient-rich commodity, Breast is a particular muscle, 
Frying foods in oils, Air-frying”.  
It would be better to focus on sensory parameters rather than the effects of frying foods in oil.  
In the introduction of this article, there is a short summary of recent bibliography that is abundant in this field of 
technology 
It would be advisable to revise and rewrite it in a more conventional style: For example, Given et al. (2011) reported that 
chicken breast has a mild taste and high levels of protein. 
I would like to suggest that the word  judges be replaced by panellists  
It is also recommended that you specify whether the results were consistent with those reported in the literature as well 
as  with your expectation. 
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