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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 thetitle 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)

1.This manuscript is important for the scientific community as it investigates the production,
nutritional value, and toxicity of Kawal, offering valuable insights and emphasizing the necessity for
additional research to fill gaps in knowledge and improve understanding of safety and quality.
Additionally, the manuscript holds significance by providing insights into the traditional uses,
nutritional aspects, and safety considerations of Kawal. The detailed information on production
technology, including the role of microorganisms, enhances understanding of the fermentation
process and facilitates a comprehensive assessment of its impact.

2. Yes, the title is generally suitable, as it provides a clear overview of the main focus of the article.
3. Yes, the abstract is comprehensive enough.

4. Yes, the manuscript has a comprehensive structure and covers various aspects related to the
production, nutritional value, and toxicity of Kawal, a fermented product from Cassia obtusifolia
leaves

5. Yes but a notable gap identified is the absence of sensory analysis of kawal, as acknowledged
by the manuscript. Including information on any conducted sensory evaluations would significantly
contribute to a more comprehensive understanding of the product, filling a critical gap in the current
research.

6. The references are not properly arranged. Most of them are without a date. The few ones with
dates are recent. Improvements could be made in terms of the inclusion of some more recent
references to keep the work up to date.

Minor REVISION comments

1. Is language/English quality of the article suitable for scholarly
communications?

Yes.

Optional/General comments

Ensure that the references are consistently formatted according to the required citation style. In the
reference list, reference numbers 23 and 24 are missing. Ensure you provide the missing
references
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