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Optional/General comments 
 

 
Well planned and executed work. 
Meterials and methods up to date 
Cited most of the relevant references 
Tables and graphical representation well presented and in a user friendly and easily understandable manner. 
Language used well and good. 
Results and discussion  well presented. 
The study showed that Controlled fermentation of cowpea and voandzou flours by Lactobacillus plantarum 
induced numerous modifications of nutritional and anti-nutritional factors in an average of 30 hours. The 
increase in the population of Lactobacillus plantarum favoured an acidification of the fermentation medium 
(TTA and pH) allowing an increase in phenolic compounds (polyphenol and flavonoids) and antioxidant activity 
inversely correlated with phytates and tannins (anti-nutritional factors) content. This strategy makes it possible 
to obtain functional foods of better nutritional quality that are useful in the fight against nutritional metabolic 
diseases.  
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