International Journal of Food Studies 
Response to Editor’s comments
Dear Editor, 
We appreciate your informative email and the opportunity to revise our paper entitled “Rheological analysis of dairy products: Instrumentation and Applications in Functional Dairy Products Enriched with Plant-based Ingredients”. Accordingly, we have carefully addressed all comments, and we hope that after these corrections, the manuscript will be suitable for publication. We would like to thank the editor and reviewers for their careful reading of our work and for their valuable suggestions to improve the manuscript. 
Please find below the reviewers’ comments reproduced in the left column and our responses provided in the right column of the following table. All changes in the manuscript are highlighted in green.
[bookmark: _Hlk230964569]Response to reviewer’s questions and comments
	No.
	Reviewer’s comment


	Author’s response/explanation 
(***Line numbers in the revised manuscript are mentioned)

	Reviewer 01

	1.
	Line 103 – The section title ‘Materials and Methods’ sounds like a research paper. Please consider revising the section title. For example, ‘Search strategy’ or ‘Literature search and selection strategy/approach/criteria’ or ‘Literature identification approach/Methodology’.
Please check the references for correctness – Specifically, the references for Janahar et al. (2022) and Janahar et al. (2023) should not include the author ‘Marciniak, A’. Please check and update.
In the section titles of 3.1 and 3.2 the abbreviations can be mentioned close to the section titles. This will allow the readers to understand the relevance of SOAS and LAOS within the section discussions.
Line 271-272 – The phrase ‘For example’ can be removed to improve articulation.
	We thank the reviewer for the compliment on the manuscript and for the useful suggestions to improve it further. 

The suggested changes were made: 
Line 102, 204, 218, and 270 (removed, ‘for example’). 
The reference list was updated, especially lines 632 and 635.

	Reviewer 02

	1.
	Since the rheology including the factor compliance, please include in the table this factor too. For instance, I recommend using the paper “Influence of particle size on the color, rheological, and textural properties of sesame paste”. According to this paper, please relate between rheology and texture of the products.
	We thank the reviewer for the helpful suggestions.
Table 1 was improved to include creep and recovery test measurements (compliance factor). Suggested reference was used in the manuscript. Included related other references as well (Line: 325-338, 620, 686, 697)

	2.
	I recommend add a section regarding the fermented and dairy drinks. For this section, please add “Nutritional composition, physicochemical, microbiological, and sensory properties of flavored biofermented camel milk containing chickpea milk.”(2025)
	Suggested improvement was made: Lines 441-455, 516, 730

	3.
	The authors used a specific title on the application of plant based ingredients. What do you means the ingredients? It is a generic name including protein, polysaccharide, pre and probiotics from plant sources. I recommend improve the review paper by including this or limit the title to only proteins from plant based ingredients. I recommend these papers will be useful “Dynamic rheological properties of sesame protein dispersions”; “Rheological, textural and structural properties of dairy cream as affected by some natural stabilizers”; “Effect of inulin/kefiran on the physicochemical, sensorial and textural properties of Mozzarella cheese”.
	We believe that the term “plant-based ingredients”, which is a generic term, better suits the content, because in this section we have covered a range of plant-based ingredients, such as polyphenols, fibers & hydrocolloids—polysaccharides, etc., not only proteins (including Table 3). The section was further improved; Lines 469-478, 547, 674. 

	4. 
	The authors used rice bran as a plant proteins, I recommend improving the paper using the work “Rheology and microstructure of binary mixed gel of rice bran protein–whey: effect of heating rate and whey addition”.
	The section was further improved by including the suggested work: Lines 403-409, 704.



Thank You
Yours sincerely, 
U.R. Chandimala,  O. Dóka
(Authors) 
2026.05.29
