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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)

	Compulsory REVISION comments

1. Is the manuscript important for scientific community?

      (Please write few sentences on this manuscript)

2. Is the title of the article suitable?

yes
3. Is the abstract of the article comprehensive?

4. Are subsections and structure of the manuscript appropriate?
5. Do you think the manuscript is scientifically correct?
6. Are the references sufficient and recent? If you have suggestion of additional references, please mention in the review form.
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	Minor REVISION comments

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


	Provide proof read


	

	Optional/General comments


	Is there any difference between sausage and breakfast sausage?  Use the common name.

Abstract -  

What is treatment 1 and treatment 5

Cant see the linkage of methodology, result and conclusion- make it consistent

Shall including introduction, problem statement. Objective, methodology and finding

Introduction 

low fat percentages as ??? (Jung et al., 2015)- Improve.

Different sources of meat have different protein characteristics and different physicochemical properties- provide data 

physicochemical, proximate composition, microbiological properties and sensory evaluation – include previous study for all these characterization

what is the motivation to conduct this study?

Material and Method 

slaughter house of the Department of  ? 

The formulation for each treatment was according to those ingredients in Table 1- based on weight , volume , etc?
cooked breakfast  or cooked  breakfast sausage ?

Number the equations

reported by Naveena et al. (2006)- following Naveena? 

With citation, briefly explain what is cooking properties, why studied  parameters as stated in Table 2

Similar comment for proximate composition and nutrient retention.

Result and Discussion

high pH value of chicken breast meat – not data, acidic or alkali pH?

WHC?

diameter reduction values were also found to be significant – no data to support this statement

Values for proximate composition for cooked breakfast sausage are presented in Table 4 -proximate composition  or nutrient retention?

No result on retention values for mineral- omit the discussion on this.

Among treatment 1 to V , which one is most preferable by the panelist?

acceptability limits prescribed by Colombian legislation (NTC, 2008).- write the  allowable limit value in the table. 

Conclusion

Substituting chicken meat or combining ?

Conclude the significant finding that related to the title ( Treatment V is more appealing to consumer but its is not inlined with the title)

Most appealing to consumer indicated by what parameter?

General comment
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