Review Form 3

	

	Journal Name:
	Asian Research Journal of Agriculture

	Manuscript Number:
	Ms_ARJA_137367

	Title of the Manuscript: 
	The effect of polishing time on the proximate and antioxidant properties of MARDI Warna 98 rice

	Type of the Article
	Research article.


	PART  1: Comments



	
	Reviewer’s comment

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

	Author’s Feedback (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.


	A particular variety of pigmented paddy rice is dehusked and milled.
For different milling time, the rice is recovered.

Different timing polished rice samples are subjected to proximate composition and phytochemical analysis. It has been informed that bran of this dehusked rice contains maximum nutrients and  phytochemicals
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, it is quite suitable.
	

	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.


	Abstract is nicely written with all the results and inference of the work carried out.
	

	Is the manuscript scientifically, correct? Please write here.
	It is excellent
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	 Recent as well as old and essential reference have been shown
	

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


	 Very good English language.
	

	Optional/General comments


	The manuscript deals with the study of a red rice variety, the changes in its proximate composition and phytochemicals, after different level of polishing. However some minor points are to be corrected before considering for publication. These points are as

 follows:

L 44: produce brown rice (produce dehusked rice or red or black or purple rice

L 65: Inform approximate harvesting month and drying conditions.

68: rice was dried ( was paddy rice (Codex nomenclature) i.e paddy? This should be clearly be informed.

73: brown rice ( dehusked rice or red rice as the variety is MW98

84: 1 g of rice ( was it on dry basis or wet basis, this is to be conveyed in brackets. Do inform in which equipment the red rice was ground, which mesh was used to get superfine flour.

86: The extract ( The contents was shaken

87: 200 rpm ( if possible write the ‘g’ value in brackets;   mixture  ( dispersion or  contents or suspension (as it is liquid-solid combination)

88: 4000g ( is it 4000 rpm? , as above its g value may be shown

101: 100g dry weight  -- if this is the condition, you have to inform 1g was on d.b

108: mixture (contents

144: every time the U V – Spectrophotometer, need not be written. The absorbance was read at ----- nm is sufficient.

147: Abs control (Acontrol   similarly  A sample


Table 1: The proximate composition of .........

162: unpolished rice or dehusked rice.  It appears the protein content is quite less. Generally dehusked rice will have 8 to 9% protein content in the case of pigmented. Is it in Malaysian varieties such a low content is seen?

Table : 4.61 ± 0.23a  ( 4.61 ± 0.23a    similar changes may be made in other values.

202: superscript is informed, so follow as above.

221: values ( values

252: brown rice ( this should be red rice in the present studies

305: Balek ( Black

401: Title of the paper is not clear; what is berkhasiat
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