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PART 1: Comments 

 Reviewer’s comment Author’s Feedback (Please correct the manuscript and highlight that 
part in the manuscript. It is mandatory that authors should write 
his/her feedback 
here) 

Please write a few sentences regarding the 
importance of this manuscript for the scientific 
community. A minimum of 3-4 sentences may be 
required for this part. 

Low fat spreads that has high acceptability is most desired and this research aims to address 
this need. The yoghurt and butter concept is a healthier alternative to 100% butter spread. The 
research concept also analysed the acceptance level of different salt concentrations in the 
spread and this should enhance the taste of the spread and widen acceptance. 

 

Is the title of the article suitable? 
(If not please suggest an alternative title) 

I think a more suitable title should highlight the addition of various concentrations of butter and 
milk to the greek yoghurt. 
I suggest: 
THE SENSORY ANALYSIS OF A GREEK YOGHURT SPREAD WITH BLENDS OF BUTTER AND 
SALT. 

 

Is the abstract of the article comprehensive? Do 
you suggest the addition (or deletion) of some 
points in this section? Please write your 
suggestions here. 

I suggest that the methodology should make the reader to understand that the butter and salt 
were incorporated into the yoghurt. There should be synergy in the methodology. 

 

Is the manuscript scientifically, correct? Please 
write here. 

Yes, it is scientifically correct. However, I would have preferred this work as a mixture of salt and butter 
incorporation and not singly. 

 

Are the references sufficient and recent? If you 
have suggestions of additional references, 
please mention them in the review form. 

The references are recent and sufficient.  

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

Yes, the English quality is suitable for scholarly communications.  

Optional/General comments The work has good insight and has made contribution to knowledge. I suggest the need for a 
combination of salt and butter to check the effect. 
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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) 

Are there ethical issues in this manuscript?  

 

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