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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

Conclusion part is very less. Kindly elaborate.

Is there any change in milk as acidity increases?

Also mention sensory analysis i.e. is this product is acceptable by general public.

Minor REVISION comments

Obrix should be written as °Bx

Optional/General comments

Also elaborate which methods of drying is best out of three methods mentioned in the
manuscript.
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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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