Q Qeios, CC-BY 4.0 - Review, May 9, 2024

Review of: "Impact of Starch Concentration on Chlorella-k-
Carrageenan Gel Formation Mechanism"

S. F. Khor'

1 Universiti Malaysia Perlis

Potential competing interests: No potential competing interests to declare.

The influence of pH or ionic strength on gel formation was not discussed. The discussion on these factors could provide a
comprehensive understanding of the gelation behavior under different conditions. The manuscript would be more
interesting if it could provide justification for why specific wavelengths (550 and 640 nm) were chosen for the photometric

analysis.
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