
 

 

SDI Review Form 1.6 

Created by: EA               Checked by: ME                                             Approved by: CEO     Version: 1.6 (07-06-2013)  

 
Journal Name:  International Journal of Biochemistry Research & Review  
Manuscript Number: Ms_IJBCRR_36135 
Title of the Manuscript:  Nutritional Composition of Ginger and Garlic Flavoured Lactic Acid Bacterial Tigernut-milk Drink 

Stored at Ambient and Refrigeration Temperature 
Type of the Article  

 
 
 
General guideline for Peer Review process:  
 
This journal’s peer review policy states that NO manuscript should be rejected only on the basis of ‘lack of Novelty’, provided the manuscript is scientifically robust and technically sound. 
To know the complete guideline for Peer Review process, reviewers are requested to visit this link: 
 
(http://www.sciencedomain.org/page.php?id=sdi-general-editorial-policy#Peer-Review-Guideline) 
 

 



 

 

SDI Review Form 1.6 

Created by: EA               Checked by: ME                                             Approved by: CEO     Version: 1.6 (07-06-2013)  

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 
 

All the required corrections are showed in sticky notes in PDF 
original article file 
 
In abstract mention the diseases for which this drink may help with 
therapeutic benefit 
In introduction – changes have been mentioned in sticky notes, 
follow that 
In materials and method – authors can make the flavoured as 
spiced/spicy drink and lactic acid bacteria fermented can be made 
as lactic fermented 
In results and discussion –  

 A table can be added regarding phenotypic identification of 
lactic acid bacteria isolated from ogi 

 Incubation after inoculation of 2% of mixed LAB is not 
mentioned, is it fermented? Not clear, please clarify  

 flavoured can be made as spiced; bar graphs require the 
values at the tip of each bar;  

 what kind of carbohydrate present in tiger nut-milk should 
be given and how they will be used by lactic cultures shoul 
be highlighted; 

  increase in protein content should be substantiated; about 
lipid content reduction also should be reasoned;  

 altered contents of calcium, magnesium, potassium and 
zinc after fermentation in spiced tiger nut milk require 
proper reason 
 

 

Minor REVISION comments 
 

Nutritional Composition of Ginger and Garlic Flavoured Lactic Acid 
Bacterial Tigernut-milk Drink Stored at Ambient and Refrigeration 
Temperature 
  
 If authors like they can change the title as 
 
“Effect of storage on the nutritional composition of lactic fermented 
spicy Tigernut-milk drink” 

 

Optional/General comments 
 

 Tigernut milk composition like what kind of carbohydrate, protein 
and fat required to be given properly in introduction. 
 
If possible the tuber photograph from which milk has been prepared 
can be given 
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