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PART1:Review Comments 
 

 Reviewer’scomment Author’scomment(if agreedwithreviewer,correct the 
manuscript and highlight that part in the 
manuscript.Itismandatorythatauthorsshouldwrite 
his/herfeedbackhere) 

CompulsoryREVISIONcomments 

1. Isthemanuscriptimportantforscientificcommunity? 

(Pleasewritefewsentencesonthismanuscript) 
 
 
 
 
 
 

 

2. Isthetitleofthearticlesuitable? 

(Ifnotpleasesuggestanalternativetitle) 
 
 

3. Istheabstractofthearticlecomprehensive? 
 
 

 
4. Aresubsectionsandstructureofthemanuscriptappropriate? 

 
 

5. Doyouthinkthemanuscriptisscientifically correct? 

 
6. Are the references sufficient and recent? If you have 

suggestionofadditionalreferences,pleasementioninthe review 
form. 

(Apartfromabovementioned6points,reviewersarefreetoprovide additional 
suggestions/comments) 

 
 
TheManuscript presents a pivotalcontributiontothescientific community, highlightingthepotential 
economic advantages of a community-based or town product over commercially produced instant 
noodles. This is underscored by its thorough examination of the chemical composition, functional 
attributes, physical properties, and sensory appeal of fried noodles derived from blends of wheat 
and Afzelia Africana flour. The findings illuminate the promising nutritional and sensory superiorityof 
this locally sourced alternative, signaling a significant advancement in both scientific understanding 
and potential societal benefits. 
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Yes, however there is a minor comment on how the introduction was presented, the paragraph 
should have been dividend as to topics or point of discussions. In the results and discussion, the 
follow should be every after a table the discussions should follow. 
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Mostofthereferencesaremorethanfiveyears. 

 

MinorREVISIONcomments 

 

1. Islanguage/Englishqualityofthearticlesuitableforscholarly 
communications? 

 
 
Minorrevisionsonorganizationofdiscussions 

 

Optional/Generalcomments  
Recommendationsonthestudyshouldbegivenemphasis. 
Substantiatefurtherthediscussionsinrelationtotheresults,corroboratetheresults. 
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Are there ethical issues in this manuscript?  
 

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