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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. Is the title 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? 

 
5. Do you think the manuscript is scientifically correct? 

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

additional references, please mention in the review form. 
 
(Apart from above mentioned 6 points, reviewers are free to provide 
additional suggestions/comments) 
 

 

This manuscript is not very suitable for publication but may be considered after carrying out 

these modifications. 

1. The references used in the introduction part are very old. Please add new references from 

very recently published papers. 

2. Please make numbering of the formula used in the manuscript. Provide the reference for 

each formula. 

3. In section 3.2, Pl add any diagram to understand clearly about the increase or decrease in 

bread volume. Provide some SEM image to justify your explanation. 

4. In section 3.3, “The results of the table also show a decrease in the panelists' preference 

level along with the increase in the percentage of shrimp shell flour content in each 

treatment, due to changes in the color of the white bread, especially in the bread crumb 

section, where the greater the shrimp shell flour content, the darker or yellower the color of 

the bread crumb.” Provide some references to justify your comments. 

5. “The results of this data can be concluded that the addition of shrimp shell flour has an 

influence on the aroma of white bread, where the typical shrimp aroma in shrimp shell flour 

influences the fragrant aroma of white bread.” Pl add some SEM image to justify your 

comments. 

6. Addition of shrimp shell flour reduces taste and texture simultaneously, then how both can 

be balanced? 

7. If “This white bread is not significantly different from normal white bread or without the 

addition of shrimp shell flour based” then justify the addition of  shrimp shell flour. 

8. Pl add some graphs in the manuscript. 

9. Pl check the grammar properly. 
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1. Is language/English quality of the article suitable for scholarly 

communications? 
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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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