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	PART  1: Comments



	
	Reviewer’s comment

Artificial Intelligence (AI) generated or assisted review comments are strictly prohibited during peer review.

	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.


	This work is really important because it involves the development of another ecological process for extracting essential oils from oranges (solid-state fermentation of fresh orange peel by the Aspergillus NCIM -1432 species), which could be a good alternative to conventional extraction processes, which have a number of drawbacks, particularly the need to use solvents and high temperatures, which affect the quality of the orange oil.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes
Please, specify the species of orange peel used and their region if possible.

Orange Oil should be Orange essential Oil

Delete the full stop at the end of the title.
	

	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.


	A well-written abstract that reflects the authors' work.
Write all key words in accordance with the journal's recommendations
	

	Is the manuscript scientifically, correct? Please write here.
	I salute the effort of the authors in bringing about a research like this. The article is a good one but will be better if the comments raised below can be addressed.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	References (in the text or in the references section) must be according to the author guidelines.


	

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


	The article is written in a good scientific style and contains very few errors.
	

	Optional/General comments


	I salute the effort of the authors in bringing about a research like this. In this paper the authors studied the Solid-State Fermentation of Orange Peels for Recovery of Orange Oil using Aspergillus species NCIM 1432. The article is a good one but will be better if the comments raised below can be addressed. Comments raised are done using the page, paragraph and line number.

Introduction

In introduction and in all article (including graphical abstract) replace Orange Oil with Orange essential oil and use a corresponding abbreviation, for example: OEO

-Page 4, paragraph 1, the last line:

Add a full stop after ….and fermentable sugars [24][25]

-Page 4, paragraph 2, the last line:

Replace … Aspergillus species…with… Aspergillus species. 

Materials and methods

Page 5, paragraph 2, line 4: 

Replace .. of 10 to 100 kDa (Kilo Dalton).. with .. of 10 to 100 kDa.

-Page 5, paragraph 2, line 5: of 10 to 100 kDa (Kilo Dalton)

Replace .. 100 KDa (Kilo Dalton) from.. with .. 100 KDa from.. 

-Page 5, paragraph 2, line 6:

Add a full stop after …. from Thermo Fisher Scientific

-Page 5, Section Selection of orange oil extracting Microorganism:

Specify at least the particle size range.

-Page 5, Section 2.4 Optimization of Seed culture medium and Seed Culture Size, line 2:
.. 0.3 % beef extract.. instead of .. 0.3 % Beef extract.. (Whatman -1)

-Page 5, Section 2.4 Optimization of Seed culture medium and Seed Culture Size, line 5:
.. (Whatman -1).. instead of .. (Whatman -1).. 

-Page 7, Section 2.7 Monod Kinetics: 

Equation 2
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.. instead of .. [image: image4.png]



Where, Cf : Final microbial concentration, Co: Initial microbial concentration, k: specific growth rate/ rate constant, tf: final fermentation time, to: initial fermentation time

.. instead of ..

Where, Cf= Final microbial concentration, Co= Initial microbial concentration, k= specific growth rate/ rate constant, tf= final fermentation time, to=initial fermentation time

-Page 7, Section 2.9 Purification of enzymes:

Write .. A volume of 100 cm3 of the aqueous extract.. 100 cm3 of the aqueous extract..

-Page 8, Section 2.10 Enzyme Characterization:

Add a reference to the method used
-Page 9, Section 2.14 Enzyme Kinetics:

For the sake of scientific ethics, the names of scientists should be spelled correctly.

Please, write ..The Michaelis Menten [41] ..instead of .. The Michaelis Menton [41] ..

-Page 9, Section DPPH Assay (Anti-oxidant activity): 

Refer this method

Write

DPPH Assay (Anti-oxidant activity): 

To understand the anti-oxidant property of the oil the oil was subjected to.

.. instead of ..

DPPH Assay (Anti-oxidant activity): To understand the anti-oxidant property of the oil the oil was subjected to

Delete this subtitle.… Preparing a standard DPPH solution:

working solution of stock for 0.98 ± 0.02 at 517 nm, 3 cm3 aliquot to 100 μL sample (10-500 µg. cm3),

.. instead of ..

working solution of stock for 0.98±0.02 at 517 nm, 3 cm3 aliquot to 100 μl sample (10- 500 µg. cm3),

-Page 9, Section 2.18 Quantification of orange peel oil: 

The yield (w/w) of orange peel oil was calculated using the following formula:

.. instead of ..

The % Yield of orange peel oil was calculated using:

Delete this passage…The oil yield was measured as gram ‘g’ of oil obtained from 100 g of orange peels. The percentage of oil was calculated using the equation (I).

 Results and Discussion

-Page 11, Section 3.1 Selection of suitable colony for orange oil production by SSF: 

Aspergillus species  .. instead of .. Aspergillus species

-Page 14, Section 3.5 Sanitization of peels with 70% ethanol

Figure 3 title   Aspergillus species  .. instead of .. Aspergillus species
-Page 14, Section 3.6 Characterization of isolated fungi: 

..to Aspergillus strain.. instead of .. to Aspergillus strain..

Please in all article replace ..Aspergillus species ...with ... Aspergillus species..

-Page 16, Section 3.7.3 Nutrient Agar as Seed culture medium: 

..Janet et al. [60] .. instead of ..Janet et al.[60]..      
-Page 17, Fig.5: 

Replace …carboxy methyl cellulose…with … Carboxy Methyl Cellulose… and use its abbreviation CMC

-Page 18, Section 3.8 Effect of seed culture size on Fermentation period:

Puri et al. [57] and Wu et al. [62] have.. instead of .. Puri et al.[57], Wu et al. [62], have..
-Page 18, Section 3.9 Effect of orange peel particle size:

Torrado et al. [32], Bhargava et al. [63] and Zadrazil and Puniya [64] have .. instead of .. Torrado et al.[32], Bhargava et al. [63], Zadrazil and Puniya [64] have

-Page 19, paragraph 2, Section 3.10 Effect of external nitrogen source:

The lag phase was only 2 days .. instead of...  The lag phase was only 2 days..  

 -Page 19, Section 3.11 Effect of temperature:

The fermentation of orange peel at 25, 30 and 37 ºC .. instead of...  The fermentation of orange peel at 25 °C, 30 ºC and 37 ºC..

-Page 20, paragraph 1:

Depending on the fungal species used (Aspergillus species including Penicillium atrovenetum, A. flavus, A. oryzae, A. niger and A.tubingensis) for .. instead of...  Depending on the fungal species used (Aspergillus species including Penicillium atrovenetum, A. flavus, A. oryzae, A. niger, A.tubingensis) for..

Add a space between a number and the ± symbol anywhere in the text.

-Page 22, paragraph 2, Section 3.12.1 Enzyme Activity:

Replace….The studies conducted by Qasim et al.[73], Gangwar & Karthikeyan [74]; Dhembare et al. [75]; show the optimum pH values (4 to 6) for hydrolytic enzymes extracted from Aspergillus species [76], [73], [75]…..by

…. Studies by Qasim et al[73], Gangwar and Karthikeyan[74], Dhembare et al[75] and Megha et al[76] show optimal pH values of 4 to 6 for hydrolytic enzymes extracted from Aspergillus species.

-Page 23, Fig.7a:

Replace …2 % v/v tryptone concentration …with … 2 % (v/v) tryptone concentration..

Page 24, Fig.7b:

Replace …2 % v/v tryptone concentration …with … 2 % (v/v) tryptone concentration..

-Page 24, paragraph 2, Section 3.12.2 Enzyme Kinetics:

Please remember, a Km is a concentration and its unit is the unit of concentration. Add a unit of Km anywhere in the text as mg/cm3. 

Correct the unit of V in Fig. 8a, replace mg/cm3 with (mg/cm3/s) or (mg.cm-3. s-1).

Correct the unit of 1/V in Fig. 8a, replace ((cm3.s/mg) with (s. cm-3.mg) or (s.cm3.mg-1).

Reformulate the titles of Figures 8a and 8b by introducing the Michaelis Menten representation in the title of Figure 8a and the Lineweaver Burk representation in the title of Figure 8c.

Please follow the standards recommended by the journal for writing bibliographical references in the text and in the list of references.

-Page 24, paragraph 2, Section 3.12.3 Enzyme Purification and Recovery:

Add a full stop to end the first paragraph.

-Page 24, paragraph 2, Section 3.12.3 Enzyme Purification and Recovery:

-Page 30, line 2, Section Conclusion:

..major limitation of the current process.    ..istead of..   major limitation.of the current process.
Tables and figures

 All figures are clearly legible with the exception of figures 8a and 8b, which need to be corrected as described above.

The article is a good one but will be better if the comments raised below can be addressed.
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