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Compulsory REVISION comments

Minor REVISION comments

Can you tell me the conditions for the fermentation process?
Line 97 the method described by 10 (that is a book), Please
list the specific methods you used.

- Fermentation was done by soaking the seeds
separately in distilled water for 24, 48 and 72 h
using ratio 1:5 (w/v).

- Reference [10] you mentioned is a textbook as
you said, the book contains the procedures for the
determination of anti-nutrients. Each of the anti-
nutrients has different method of extraction using
different reagents, it was the absorbance of each
extract that was measured using
spectrophotometer at different wavelength.
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