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PART  1: Review Comments 
 
 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 
 

 
The text should be rechecked carefully for grammar mistakes, this is an example (The 
objective of this research are to access the) 
 
 
 
 In title 

fermented by lactic acid bacteria. 

What is the source of lactic acid bacteria used in this study? 

How was the fermentation measured? 

Is the acidity calculated as lactic acid or acetic acid 

Why is the acidity decreased during storage? 

 
The objective of this research are to access the entitled  

1) Physico-chemical characteristics of fresh vegetables of carrot, pea and ginger, 
2) To standardize the recipe of mixed pickle, 
3)  To analyze the quality parameters of prepared mixed pickle during storage at normal 

temperature 
  
Yes, it is fermented by Lactic Acid Bacteria 
 
The lactic acid bacteria are collected from laboratory of Horticulture, NEHU, Tura Campus 
Meghalaya. 
 
The fermentation was measured when the texture was becoming soft 
 
It is calculated as Lactic Acid 
 
The value of acidity decreased gradually along with storage which might be due to co-
polymerization of organic acids with Sugar & Amino acid 

Minor REVISION comments 
 

Department of Horticulture Laboratory, is it department or laboratory? Its laboratory 

Optional/General comments 
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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) 
 
 

 
 
 

 
 


