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Title: Optimization of Functional Milk Beverage by D-Optimal Mixture

COMMENTS

1

Improve the language and align the content according to the given format

Check the spacing throughout the manuscript

Mention the design expert software version

Check for the standard methods and cite the standards accordingly for quality analysis

There is no clarity in the title. The title may be changed accordingly

Abstract

Only the functional properties of the aqueous extracts of cinnamon and ginger were examined;
yellow pumpkin and milk should also analyzed

Introduction

Check the spacing

Do the citation correctly

Add supporting statistical data

Methodology

It was not clearly mentioned the magnetic stirrer temperature range for ginger aqueous extraction
Is that necessary to do the boiling for preparing the pumpkin pulp and give citation for the
methodology

Rationale behind selecting milk at a 40% constant level

The figures and its title should be arranged properly

Sensory evaluation results are not mentioned in conclusion
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1

Data should be properly analyzed. Data’s of functional properties of the yellow pumpkin and milk
should be analyzed.

The data presentation can be more precise

Justification for choosing toned milk

Why aqueous extraction is preferred other than adding the cinnamon and ginger powders
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