

Review Form 3
	

	Book Name:
	Food Science and Agriculture: Research Highlights

	Manuscript Number:
	Ms_BPR_6346

	Title of the Manuscript: 
	Effect of Drying Methods on the Chemical and Storage Properties of ‘Daddawa’ Powder from Parkia biglobosa Seeds

	Type of the Article
	Book Chapter





Special note:

A research paper already published in a journal can be published as a Book Chapter in an expanded form with proper copyright approval. 
Source Article: 

This chapter is an extended version of the article published by the same author(s) in the following journal. 

Asian Food Science Journal, 24(1): 29-40, 2025.
DOI: 10.9734/afsj/2025/v24i1765




	PART  1: Comments


	
	Reviewer’s comment
Artificial Intelligence (AI) generated or assisted review comments are strictly prohibited during peer review.

	Author’s Feedback (Please correct the manuscript and highlight that part in the manuscript. It is mandatory that authors should write his/her feedback here)

	Please write a few sentences regarding the importance of this manuscript for the scientific community. A minimum of 3-4 sentences may be required for this part.

	This article is very useful for academics because it reviews the preservation technology of traditional daddawa food. Drying techniques in traditional products such as daddawa can help improve product quality by showing better proximate composition quality compared to controls although for nutritional and sensory values ​​​​do not provide a significant effect. The shortcomings of this article can be further research to optimize drying techniques to maintain nutritional and microbial quality, making this study relevant for scientists and food technologists working in the field of sustainable food preservation

	

	Is the title of the article suitable?
(If not please suggest an alternative title)

	Suggested article title: Effect of Drying Method on Chemical Properties, Water Activity (aw), and Total Microbial Count of 'Daddawa' Powder from Parkia biglobosa Seeds.


	

	Is the abstract of the article comprehensive? Do you suggest the addition (or deletion) of some points in this section? Please write your suggestions here.

	In the abstract it is necessary to add the time and temperature: fermentation, drying and storage.
	

	Is the manuscript scientifically, correct? Please write here. 
	
Yes, the manuscript  is scientifically correct.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
-
	

Yes, the references are sufficient  and recent
	

	
Is the language/English quality of the article suitable for scholarly communications?

	
The language quality of the article  is appropriate for scholarly communication.

	

	Optional/General comments

	
This article does not detail storage methods, such as temperature and storage duration, or drying times using an oven or sun.




	
















	PART  2: 


	
	Reviewer’s comment
	Author’s comment (if agreed with the reviewer, correct the manuscript and highlight that part in the manuscript. It is mandatory that authors should write his/her feedback here)

	Are there ethical issues in this manuscript? 

	(If yes, Kindly please write down the ethical issues here in detail)
There isn't any
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