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Compulsory REVISION comments 

 

The conclusion of my review is that major revisions are required.  

The language should be corrected through the whole text. The manuscript 

should be checked by a native English speaker 

Material and method needs to be rewritten. 

Line 8- “Soy flour” can be changed as “soy flour” 

Line 10- The control bread (100%) was prepared with 100% wheat flour. In this 

sentence “(100%)” must be removed. 

Line 17- “GSH,SOD” should be explained and then should be given abbreviation. 

 Line 20- (AST, ALT and ALP) and (LDL, CHOL and TG) should be explained and 

then should be given abbreviation. 

Line 72- Flour properties like protein, moisture, ash, farinograph, extensograph 

properties etc.. should be given. 

In table 1.1.- Please give the information of bread improver 

-How did you determined the water amount of bread formulation? Give details 

-In material methods, give mark, model of mixer, 

-Which standart method did you use for bread making, why did  not you use 

AACC method? Or give datails of bread making. 

-Why was the test group determined as 90:10 blend, and why only this group 

tested ? Why the other groups did not analysed. 

-Sample number is very few, so all the blends breads should be analysed as 

oxidative stress markers, liver enzymes, protein and lipid markers. 

-Soy blended bread is the most studied all over the world, so this paper dos not 

contain a novelty, so if the other bread blends analysed, this paper will improve. 

-There is no data under the Result title, give some information. 
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