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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

English should be improved.

In my opinion “conclusion” is overinterpretation. Obtained results
showed that fermentation and extrusion may decrease content of anti-
nutritional compounds, however we can not say that it is beneficial for
human, because bioavailability of nutrients was not analysed.

In “results and discussion” Author wrote that “The lowering of phytate
enhances the bioavailability of minerals such as dietary zinc, calcium, and
iron in the extrudates. In this study, phytic acid has been observed to have
made these minerals unavailable.” It is lack of citation, this study did not
include minerals bioavailability from the products.

In “discussion” and “conclusion” it is lack information and description of
using millet and soybean in different proportions in the products. It is an
additional factor which may influence on the results.

Minor REVISION
comments

References should be checked, e.g.: [13] it should be : Suliburska ], Krejpcio
Z, Lampart-Szczapa E, Wojciak R..

Description on the figures should be changed e.g.: it should be “tannin”
instead of “tannin content of digestibility”; in all figures is description only
for extrudates however also raw flour and FE were used to analyse..etc.

Optional /General
comments
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