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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

General comments

The manuscript idea is a good one. However, authors should improve on several parts of the paper.

ABSTRACT

1) Add the justification of the manuscript.

2) Period and place do not need to add.

3) Add the performed analyses.

4) Why was the treatment with 5% protein concentrate preferred?

Keywords: Fish protein concentrate (KP1)??? (FPC)????
Keywords: Use words that are not in the title.

Introduction

- boba drink — Add “boba”

- “it is necessary to add protein sources in the formulation for making boba.” Is it really
necessary to add protein to make the boba? But isn't it made of starch? | did not understand.
- fish protein concentrate (KPI)???? (FPC)

Time and Place of Research

- Is it necessary?

Tilapia Protein Concentrate Manufacture

- Please, include a flowchart.

Research Methods

Please, add more details on sensory analysis and chemical composition.

Results and discussion
Organoleptic Characteristics of Bubble Pearls

The parameters that will be observed in this research are hedonic tests on organoleptic
characteristics which include the appearance, color, aroma, texture and taste of bubble pearls
obtained from each treatment. obtained from the most preferred treatment by the panelists (the
best) and without the addition of tilapia protein concentrate (control).
- unnecessary sentence.
Figure 1 — x and y-axis are not written in English, please correct them.
Table 1 is the same comment.
And the chemical composition? You must discuss this.

Minor REVISION comments

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)
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