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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. lIs 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. The manuscript's significance to the scientific community
Because it discusses the post-harvest processing and quality evaluation of gari and
fufu flour from preserved cassava roots, the manuscript is important to the scholarly
community. Owing to the fact that cassava is a staple crop in many areas, knowing
how storage impacts the quality of its products helps enhance food processing,
storage strategies, and food security in general.

2. Thettitle appropriately sums up the main ideas and objectives of the research. A
small clarification may be made as follows, though: "Assessment of Proximate and
Sensory Properties of Gari and Fufu Flour from Cassava Roots Stored for 14 Days."

3. Comprehensiveness of the abstract: The abstract successfully encapsulates the
goals, methods, findings, and conclusions of the study.

4. The manuscript's structure and subsections are suitable. The results are presented
logically, and the technique is explained in detail. The discussion does a good job of
interpreting the results in light of the body of current literature.

5. It seems that the manuscript complies with scientific principles. The data is correctly
analysed, and the experiments are well-designed. The findings corroborate the
conclusions reached.

6. There are enough references, including current research that is pertinent to the
subject.

Minor REVISION comments

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

The English language and quality are appropriate for academic discourse. For readability and
clarity, little typographical and grammatical mistakes should be fixed.

Optional/General comments

Think about giving more thorough details about the statistical analysis that was done for the study.
The methodology section may benefit from a brief summary of the panellists' training in sensory
evaluation.
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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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