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PART  1: Review Comments 
 
 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 
 

Lines 134-137; I propose to set a final moisture content (ex 12.50%) and determine the drying time. So we 
can compare the efficiency of these drying method 
 
Lines 153-154 please,how can you explain the difference on moisture content (75.67% to 5.50%)? All are 
the final or initial moisture content? Or why do you comprare initiale and final moisture content? 
 
Line 176-178 FRO has less protein than died okra: It isn’t easly understood. The explanation (lines 179-
182 (“….prolong time”) did not convinced me. Some important parameters are not known (T, P, V…)  
 

 

Minor REVISION comments 
 

Line  88, Please, can you expain us why do you boil okra? (30s!) this treatment has no conséquence on some 
physical property (ex viscosity?) 
 
Line 99: please, can you explain whow you obtain the viscosity of a solid such as okra? 
 
Line 110: (4,4)= 4.4 or 4 and 4? 

 

Optional/General comments 
 

 
, I suggest authors to examine the chemical properties on the same reference!  
Ex: In the quantity of okra that supplied 1kg of dried okra, what quantity of protein, fat….we obtain…? 
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