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PART1:ReviewComments

Reviewer'scomment Author’s comment (if agreed with reviewer,
correctthemanuscriptand
highlightthatpartinthemanuscript.ltismandatorythatautho
rsshouldwrite
his/herfeedbackhere)

CompulsoryREVISIONcomments
This research investigated the standardization of the value added recipe of Herbal Kinnow and
1. Isthemanuscriptimportantforscientificcommunity? Guava jelly to achieve higher quality and shelf life. The experiment was carried out using a
(Pleasewritefewsentencesonthismanuscript) completely randomized design (CRD), with ten treatments replicated three times, using ginger,
cardamom, mint extract in different proportions. These ingredients were chosen for their culinary,
2. |sthe title ofthe article suitable? pharmacological, antioxidant, antipyretic, antifungal, antibacterial, hypotensive, analgesic and anti-
(Ifnotpleasesuggestanalternativetitle) inflammatory benefits. This study has an appropriate structure for research, namely: introduction -
more information is presented about the composition of the ingredients used; following the materials
3. Istheabstractofthearticlecomprehensive? and methods chapter includes the place where the research took place: the post-harvest laboratory
of the Department of Horticulture, Sam Higginbottom University of Agriculture, Technology and
4. Aresubsectionsandstructure ofthemanuscriptappropriate? Sciences, Prayagraj, during the year 2022, as well as the samples used in the analysis containing
different proportions of the ingredients which are the object of the research, and the analysis
5. Doyouthink themanuscriptisscientificallycorrect? methods used: TSS(0Brix), pH, acidity (%), ascorbic acid (mg/100g), reducing sugar (%), non-
reducing sugar (%), color score, texture, aroma, taste, general acceptability and the benefit-cost
6. Are the references sufficient and recent? If you rgtio. In the results and disc_ussions chapter, th_e obtained data are presented_in 3 tables - effect of
havesuggestionofadditionalreferences,pleasementioninthereviewf different treatmepts on q_uallty parameters of Kinnow- Guav_a Jelly, eff_ect of different tre;atments on
orm. Sensory Evaluation of Kinnow-Guava Jelly, cost of Production and 2 figures effect of different
treatments on quality parameters of Kinnow-Guava Jelly and effect of different treatments on
(Apart from above mentioned 6 points. reviewers are f Sensory Evaluation of Kinnow- Guava Jelly, and in the conclusion chapter, it is stated that kinnow is
ideadditi | { : ) ideal for making jelly when combined with guava, of course due to its physical properties chemical,

organoleptic qualities, maximum average shelf life. By following the research steps, the article is

scientifically correct. To carry out this study, 19 bibliographic titles were studied, of which there are

no articles in the last 5 years.

MinorREVISIONcomments
'Yes,Islanguage/English qualityofthearticlesuitableforscholarlycommunications

l.Islanguage/Englishqualityofthe articlesuitable
forscholarlycommunications?

Optional/Generalcomments In this study, the abstract specifies that the following parameters will be analyzed: TSS (gradeBrix), pH,
acidity (%), ascorbic acid (mg/100g), reducing sugar (%), non-reducing sugar (%), color score, texture,
aroma, taste, general acceptability and the benefit-cost ratio without writing in the materials and
methods chapter, the determination methods. Similarly, in the chapter results and discussions in the
figure "Effect of different treatments on quality parameters of Kinnow-Guava Jelly", all the physical-
chemical parameters are put, but it must be taken into account that they have different ways of
expressing the results, that is, one can express percentage values %, mg/100g or degrees Brix in the
same graph. In the specialized literature, there are many studies about the ingredients used and their
benefits, | consider the use of severalbibliographic titles in the realization of this research study from
the last 5 years, will create an added scientific value of this research.

IAfter completing this process, the paper can be published
PART 2:
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)

Are there ethical issues in this manuscript?

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