

	Name:
	UTTAR PRADESH JOURNAL OF ZOOLOGY

	Manuscript Number:
	Ms_UPJOZ_5858

	Title of the Manuscript: 
	Evaluation of Functional and Textural Characteristics of Fish Mince Sausages Prepared Using Microbial Transglutaminase (MTGase)

	Type of the Article
	


[bookmark: _Hlk171324449][bookmark: _Hlk170903434]
	PART  1: Comments


	
	Reviewer’s comment

	Author’s Feedback (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 manuscript is important to the scientific community in the following ways:
1. Avilability of protein through value addition of fish sausage.
2. Contributed in the aspect of determining right concentration at which the MTGase can be effective on fish mince.
3.  The study reveals the  functional properties, especially the gel strength and water holding capacity, even in the presence of sarcoplasmic proteins of the fish.
	

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

	I will want to suggest this title:
· Effect of Microbia Transglutaminase on the texture and functional properties of fish mince sausages (Labeo rohita).
	

	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.

	Yes, but just minor things to include.:
1. The topic was just introduced without giving brief background study on the importance of MTGase.
2. I believe abstract should be concise , therefore, in the methodology, instrument used for the study should be in few sentence.
3. Reporting the result of your findings, the functional and textural aspect should be the main focus. I.e the water-holding capacity,  and the gel strength of the sausage .  
	

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

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are old. The recent ones should be consider.
1. Walayat, N., Liu, J., Nawaz, A., Aadil, R. M., López-Pedrouso, M., & Lorenzo, J. M. (2022). Role of food hydrocolloids as antioxidants along with modern processing techniques on the surimi protein gel textural properties, developments, limitation and future perspectives. Antioxidants, 11(3), 486.
2. Xu, Y., Sun, L., Zhuang, Y., Gu, Y., Cheng, G., Fan, X., ... & Liu, H. (2023). Protein-stabilized emulsion gels with improved emulsifying and gelling properties for the delivery of bioactive ingredients: A review. Foods, 12(14), 2703. 
3. Zhang, Y., & Chang, S. K. (2023). Microbial transglutaminase cross-linking enhances the textural and rheological properties of the surimi-like gels made from alkali-extracted protein isolate from catfish byproducts and the role of disulfide bonds in gelling. Foods, 12(10), 2029. 
4. .GORE, S. B., BALANGE, A. K., KATARE, M. B., Mogalekar, H. S., RELEKAR, S. S., & BELSARE, S. W. (2023). Functional and textural characteristics of fish mince sausages prepared using microbial transglutaminase. 
	

	[bookmark: _GoBack]Is the language/English quality of the article suitable for scholarly communications?

	Yes. Great job.
	

	Optional/General comments

	I am impressed by this study.
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	Reviewer’s comment
	Author’s Feedback (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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