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Compulsory REVISION comments Authors have studied diversification of Surimi-Based Processed Products (Fish Meatballs) With
o L . AdditivesTuna Fish Bone Flour which may be important for scientific community. The manuscript is
1. Is the manuscript important for scientific community?

(Please write few sentences on this manuscript) structured as per journal standards and well suited to scope of the journal. However following
2 Is the title of the article suitable? suggestions are there. Thus it is advised to do proofreading and correct the errors.
(If not please suggest an alternative title) » Please improve the coherence in write-up
3. Is the abstract of the article comprehensive? » The cited references in text should not be than 5 years old
» Author may enhance discussion part with more suitable references.
: . o
4. Are subsections and structure of the manuscript appropriate? » Also, discussion part may be enhanced by citing following relevant studies.
5. Do you think the manuscript is scientifically correct? Ex.

1. Gojiya, D., Davara, P., Gohil, V., & Dabhi, M. (2022). Process standardization for
formulating protein-augmented corn-based extrudates using defatted sesame flour
(DSF): Sesame oil industry waste valorization. Journal of Food Processing and
Preservation, e17203.

2. Gojiya, D., Barad, A., Gohil, V., Dabhi, M., Dhamsaniya, N., Naliapara, V., & Sapariya,
P. (2023). Quantification of design associated engineering properties of sesame
(Sesamum indicum L.) seed varieties as a function of moisture content. Journal of the
American Oil Chemists' Society.
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1. Is language/English quality of the article suitable for scholarly
communications?
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