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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 
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The development of functional seasonings is necessary as the commercial seasonings 
available in the market are full of chemical preservatives and deemed unfit for consumption  
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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. 

 

 
Please make abstract upto 300 words with inclusion of major findings and brief significance of 
the study  

 

Is the manuscript scientifically, correct? Please 
write here. 

 
Its scientifically written but need some improvisation  
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Optional/General comments 
 

i) Please provide the background and objectives for selecting the topic, like the need to develop 
seasoning with mentioned ingredients rather than MSG  

ii) Why did you choose all the ingredients rich in protein , provide justification  
iii) Please provide justification for the statement “that there is no significance difference in 

bulk density between all the powders” because the chicken powder definitely had more 
particular density due to the presence of protein in the composition 

iv) Please the nutritional composition of the control iru, chicken powder and shitake mushrooms 
either in results or review from other studies  

v) How can the experimental blending 2 has consist of 50 % protein as the average protein 
values of iru and chicken are around 30-35 gms per 100g, as per your blending it shouldn’t 
increase more than 35% , please check the values  
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