
	Name:
	UTTAR PRADESH JOURNAL OF ZOOLOGY

	Manuscript Number:
	Ms_UPJOZ_4775

	Title of the Manuscript: 
	Effect of glazing and frying on shelf life and quality attributes of Litopenaeus Vannamei shrimp during frozen storage: A Comparative Study

	Type of the Article
	


	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 research presents important findings regarding the impact of glazing and frying on the shelf life and quality characteristics of Litopenaeus vannamei shrimp during frozen storage. Through the examination of both biochemical and organoleptic properties over a 16-week duration, the study identifies effective preservation techniques and offers practical recommendations for the seafood industry. The results enhance the field of food science by deepening our comprehension of how various processing methods affect spoilage indicators, including trimethylamine, total volatile basic nitrogen, and pH levels. This work holds significance for scholars and industry practitioners aiming to optimize frozen seafood storage practices while preserving product quality and appealing to consumers.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title, "Impact of Glazing and Frying on the Shelf Life and Quality of Litopenaeus vannamei Shrimp During Frozen Storage: A Comparative Study," is clear and informative.
	

	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.


	The abstract offers a succinct summary of the research, encompassing the study's objectives, methodologies, and principal findings. Nevertheless, certain enhancements could improve its depth and clarity. The following recommendations are proposed:

1. The abstract should clearly articulate the existing research gap or the specific problem being addressed.

2. While the storage intervals (2, 4, 8, 12, and 16 weeks) are mentioned, it would be beneficial to provide a brief description of the methods used for storing and testing the shrimp.

3. Although various biochemical and sensory properties are outlined, including a more definitive comparative analysis of the methods employed could bolster the overall conclusion.

4. The abstract would benefit from a more impactful concluding statement that emphasizes the practical implications of the findings for the seafood industry, food preservation, and consumer health.

5. Some numerical data (e.g., trimethylamine content, pH levels) are included; however, this detail may be excessively specific for an abstract. Focusing on summarizing trends instead of listing specific values could enhance readability.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript seems to demonstrate scientific validity, given the methodological framework and interpretation of the data provided. It is essential to ensure that all units, figures, and chemical values are reported accurately and adhere to established scientific standards.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Several references included in the study are outdated, specifically those that are over a decade old. Whenever feasible, it is advisable to substitute these with more current studies from the last 5 to 10 years. While the existing references address key components of the research, incorporating a few additional citations could enhance the validity of specific arguments. Moreover, when addressing recent advancements, it is crucial to reference the most up-to-date literature to substantiate the claims made.
	

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


	Enhance the structure of sentences to improve overall coherence and readability. Conduct a thorough proofreading to identify and rectify minor grammatical and punctuation errors. Improve the transitions between sections to ensure a more fluid and seamless reading experience.
	

	Optional/General comments


	The research is methodically organized and offers significant insights into techniques for shrimp preservation. The methodology is comprehensive, and the results are pertinent to the field of food science.

Certain sections, particularly the abstract and discussion, would benefit from enhanced clarity and conciseness. It is advisable to update the references with more recent literature when feasible. Additionally, minor grammatical errors should be corrected to improve readability and enhance the academic tone.

Incorporating a brief discussion on the practical applications of the findings within the seafood industry would be beneficial. Furthermore, a visual representation, such as a table or flowchart, could effectively convey key results.
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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)

	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in details)
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