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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)

	Compulsory REVISION comments
1. Is the manuscript important for scientific community?
      (Please write few sentences on this manuscript)
2. Is the title of the article suitable?
(If not please suggest an alternative title)
3. Is the abstract of the article comprehensive?
4. Are subsections and structure of the manuscript appropriate?
5. Do you think the manuscript is scientifically correct?
6. Are the references sufficient and recent? If you have suggestion of additional references, please mention in the review form.
(Apart from above mentioned 6 points, reviewers are free to provide additional suggestions/comments)

	1. This paper is purely a literature review based on research papers referred by the author. However it provides some entry level insights to the fish smoking , its nutrition and health benefits and health hazards 
2.It is better to change to something like “A Review of health and nutritional status of various smoking methods of fish”
3.Abstract is Comprehensive but the purpose mentioned in the abstract is not  aligning with the heading.
4.Structure of the article also needs improvements a the topics discussing here need to be aligned together to provide supportive evidence adequate to conclusion and recommendations. The conclusion and recommendations also not aligning. Some of the positive heath benefits mentioned are not getting from liquid smoking  as it is merely for flavour enhancing and to get other effects it may need to combine with some of the other activities 
5. The manuscript needs a lot of improvements  to it useful to the scientific community. Some of the deficiencies in the structure and content are mentioned below.
In this manuscript author has copied number of sentences from some research papers referred and some of them have mentioned with citations and some of them mentioned without citations,.However, this article has not written in the manner that it raises the authors view or as an authors own work based on the literature being referred, instead author has collated some of the findings in the literature with little review.
1. In literature there are three types of smoking methods identified but here it has mentioned as two types.
2. Here it is recommending liquid smoking as the preferred one but a little mentioned about liquid smoking, its technical feasibility, availability and safety etc
3. Author has not touched the recent developments in the smoking methods to reduce its toxic constituents
4. some of the claims mentioned in the article need citations of proofs, these include
· A preliminary drying period at 30 ⁰C during which the skin is toughened to prevent subsequent breakage, a smoking and partial cooking period at 50 ⁰C  and final cooking period at 80 ⁰C. The total time and the proportion spent at each stage will depend on the species, its size, fat content and the kind of product required. 
· During the smoking process, fats and water drip from the fish, resulting in the physical loss of lipids, protein, and micronutrients.
· Smoking at high temperatures can also reduce the functionality of essential amino acids.
·  Fish itself is known for its richness in proteins, healthy fats, and minerals
· Additionally, it was stated that methionine metabolism could also be linked to tumour cell metabolism, making methionine possibly essential for cancer prevention.
· PAHs are formed by incomplete combustion processes which occur whenever wood, coal or oil are burnt
5.In the conclusion author states “Smoked fish can have both positive and negative effects on health depending on various factors such as the type of fish, the smoking process, and the frequency of consumption.” however article does not speak about the frequency of consumption and no citations , proofs mentioned in the article to support this claim.
6. Author discussing the impacts of PAHs but its safer limits / most hazardous PAHs etc; not discussing in the article and without pay attention to those requirements it is not possible make conclusions of safety aspects of fish.
7.Additionally some of the information mentioned in this article are not properly explained weather they are common or specific to some limited scenarios. Protein content and omega 3  are common features of fish and there is nothing get enhanced from smoking and hence conclusion also needs to be re considered.,
6.The quality of the article may be improved by considering number of recent research papers available in science direct / pubmed/ elsevir / research gate and other reputed sources.
	

	Minor REVISION comments
1. Is language/English quality of the article suitable for scholarly communications?

	Satisfactory

	

	Optional/General comments

	This manuscript need to be re write and reinforced with few more research papers. Author need to make this  write his/her own work by capturing the what the research paper stating and writing it on authors own words  but pacing citations in all relevant places to support the claims placing citations at the end of a long statement is not acceptable. Here it was noted that the  citations have placed after number of  long statements and it seems they have been copied and  pasted  as it is. 
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