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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 authors should do this:
1. Rewrite the abstract.
2. Starting the Introduction section with.
Pumpkin then the processing treatments.
3. The objective is not clear.

Plagiarism Issue:
Yes, in introduction section

Minor REVISION comments

They should use more references to support their data.

Optional /General comments

Check the percentage of Iron because it is too low. Also,
why the authors didn’t evaluate their product via sensory
evaluation. I think he should add sensory evaluation.
Finally, why they didn’t use pumpkin vegitables also to

comparing their results.
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