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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

1. Is the manuscript important for scientific community?
(Please write few sentences on this manuscript)

2. lIs thetitle of the article suitable?
(If not please suggest an alternative title)

3. Is the abstract of the article comprehensive?

4. Are subsections and structure of the manuscript appropriate?

Yes

Yes

No (It should be rewrite)

Yes
5. Do you think the manuscript is scientifically correct?
Yes
6. Arethe references sufficient and recent? If you have suggestion of
additional references, please mention in the review form. Yes
(Apart from above mentioned 6 points, reviewers are free to provide
additional suggestions/comments)
Minor REVISION comments
1. Is language/English quality of the article suitable for scholarly Yes
communications?
Optional/General comments Abstract:

Treatment detail sould not be include in Abstract.

........... like total soluble solids,acidity, ascorbic acid, P", total sugar. To be change like total soluble
solids,acidity, ascorbic acid, pH, and total sugars.

Introduction:

Ripe guava fruits contain 14 percent TSS; 0.3 percent acidity and 7 percent fiber. Guava fruits are used for
Jam and Jelly making This sentence is repeat.

Nutritional characters also repeat, it sould be wite only one time.

Materials & Methods:

The author has not include the methodology of various characters, such as TSS (brix), Acidity... etc.
Results and Discussion:

The first sentence should be start with full form of TSS.

Ascorbic acid (mg/100g) of guava toffee ................ papaya candy. Not clear. Rewrite.

In each parametr results, author has given treatment details e.g. T2 (Blanching) Sugar 70%-+chocolate
10% + Strawberry 0.5%. Ayuthor should not write treatment detail

References:
preserve and Neelesh (2014) Not found in references.
Heredia (2004) and Singh et al., (2012) Not found in references.
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Reviewer’'s comment IAuthor’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)

Are there ethical issues in this manuscript?

(If yes, Kindly please write down the ethical issues here in details)
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