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SDI FINAL EVALUATION FORM 1.1 prm

PART 1:

Journal Name: British Microbiology Research Journal

Manuscript Number: Ms_BMR]_23495

Title of the Manuscript: Effects of fermentation and extrusion on the proximate and organoleptic properties of cowpea-
plantain flour blends

Type of Article:
Original Research Articles

PART 2:

FINAL EVALUATOR’S comments on revised paper (if any) Authors’ response to final evaluator’s comments

Page 3 line 118 to 119: For the pH measurement, precise the flour/water ratio.
The results for sensory evaluations are presented in table 2 and not table 1.
Page 9 line 272: ‘et al’ in italic.

Page 9 line 291: precise the unit of protein content and the samples concerned.
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