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Revise the English in all articles and give a more 
scientific approach of the mini-review. Re-write the 
equation 1-10 according to the Journal requirements 
and provide the source of the tables. Re-write the point 
2.5.2 because there is specific rheological behaviour 
(shear thinning, Bingham etc.) which could be related 
with the ohmic heating impact.  
In chapter 3 and in all article change no-existing 
“muscle foods” with another correct terms, such as 
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1. Rewrite the equation as per requirement 

i.e right hand sided. 
2. Added more experimental review for 

giving more scientific approach 
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affecting factors.  

4. Added about non Newtonian type 
property of ohmic heating. 

5. Muscle food is replaced by meaty food 
6. Provided more example of ohmic heating 

of meat. 
7. Rewrite conclusion and correlating 

example and conclusion 
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