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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 

 

The manuscript titled “EFFECT OF COOKING METHODS ON 
PROXIMATE AND MINERAL COMPOSITION OF FLUTED 
PUMPKIN (TelfairiaOccidentalis)LEAVES” is poorly written 
and english form needs to be fully revised before being 
considered for publication. Typos starts from the title (e.g. 
Telfairiaoccidentalis” instead of “Telfairia occidentalis” two 
words). Reported data in the introduction are not properly 
referenced and information should be added to justify claims (see 
use in traditional medicine). The experimental section should be 
better assessed. Carbohydrate analysis should be described and 
data obtained by a chemical analysis. Tables 1 and 2 must be 
justified: why protein content is increased by cooking for 
example? What does the minus sign means in table 2, etc. 
Obtained results must be justified since they indicate a variation 
in the content of nutrients and minerals (including soluble ones) 
due to cooking. The Conclusion section reports a well known 
consideration about cooking methods in favour of steam and 
microwave cooking: no relevant information is added to the area 
of interest. 

English form has been fully revised. Typos have 

been corrected and appropriate references 

inserted. All the observations made by the 

reviewer were given due attention. 
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comments 
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comments 
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