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Course description

1. Original article

2. Review article



1.Original article



N

°
Questions asked Yes No Comments

1 Is this article ..... An original work?

A new subject?

2 Is the title .... Suitable for the content?

3 Is the abstract informative? Does it contain the main 

results?
4 Is the introduction Sufficient?  Informative?

5 Is the materials and methods 

section

clear? Appropriate? Ethical?

6 Are the results efficient?   

Satisfactory in terms of statistical 

analysis?

Well presented?
7 Are the tables satisfactory?  Clear? Necessary?

Adequate in number?

8 Are the figures satisfactory?   Clear / of good quality?

Necessary? Adequate in number?

9 Discussion Does it include other studies?

VI.1. Critical reading VI.1. Critical reading 

VI. Evaluation of a scientific article 



N° Questions asked

1 0 What is the type of this article?

(An original ? A Review?)

11 List the names of the authors, reviewers, and the 

editor."

Authors:

12 What is the affiliation of author (x)?"

13 Identify the name of the main author  ( Lead author) 

of the article.

14 Identify the volume and name of the journal of the 

article:
15 Identify the Year of publication of the article

16 Identify the DOI of the article

17 Identify the  number of pages of the article

VI.1. Critical reading VI.1. Critical reading 

VI. Evaluation of a scientific article 







1. Is the Abstract Informative?

✅Yes, the abstract is well-structured and covers:

Background & aims (valorization of date kernel oil for margarine formulation).

Methods (extraction, antioxidant assays, margarine formulation, and quality tests).

Key results (oil yield, phenolic content, antioxidant activity, margarine properties).

Conclusion (date kernel oil improves oxidative stability without altering margarine

quality).

1. Le résumé est-il informatif ?

✅Oui, le résumé est bien structuré et couvre :

Contexte & objectifs (valorisation de l'huile de noyaux de dattes pour la formulation de margarine).

Méthodes (extraction, tests antioxydants, formulation de margarine et tests de qualité).

Résultats clés (rendement en huile, teneur en phénols, activité antioxydante, propriétés de la

margarine).

Conclusion (l'huile de noyaux améliore la stabilité oxydative sans altérer la qualité de la margarine).



Does It Contain the Main Results?

✅ Yes, but some key details could be emphasized more clearly:

✔ Oil extraction & composition:

Fat yield (9.84 ± 1.45%).

Phenolics (112.92 mg GAE/kg), flavonoids (15.7 mg QE/kg), carotenoids (125.53 mg β-

carotene/kg).

Antioxidant activity: 55.91% (cold oil) vs. 30% (hot oil) DPPH• reduction.

✔ Margarine properties:

Texture: Plastic, spreadable, homogeneous.

Melting behavior: Low SFC (<6% at 37°C), melts easily (MP: 36°C).

Oxidative stability: Enhanced resistance vs. control (Rancimat test).

✅Minor Missing Details:

Exact rancimat induction time values (how much more stable was the enriched margarine?).

Sensory evaluation (was taste affected?).



✅Strong Abstract – It contains all essential results and is highly informative.

With minor tweaks (rancimat data, slight condensation), it would be even more

impactful.

Résumé solide – Il contient tous les résultats essentiels et est très

informatif. Avec quelques ajustements (données Rancimat, légère

condensation), il gagnerait encore en impact.



1. Originality and Novelty of the Work

✅Original Work?

Yes, the study presents original experimental research on date pit oil extraction,

physicochemical characterization, antioxidant capacity, and its application in margarine

stability.

While date pit oil has been studied before, the specific focus on margarine enrichment and

oxidative stability testing (e.g., Rancimat) adds novelty 810.

✅Travail Original ?

Oui, l'étude présente une recherche expérimentale originale sur :

L'extraction d'huile de noyaux de dattes

Sa caractérisation physicochimique

Sa capacité antioxydante

Son application pour améliorer la stabilité de la margarine

Bien que l'huile de noyaux de dattes ait déjà été étudiée, la valorisation spécifique dans la

margarine et les tests de stabilité oxydative (ex: Rancimat) apportent une nouveauté [8,10].



✅New Subject?

Not entirely, as date pit oil has been explored for its antioxidant properties 10.

However, the application in margarine formulation (especially at industrial

scale, as done with Cevital agri-food complex) is less common and provides a

fresh perspective 8.

Sujet Nouveau ?

Pas entièrement, car les propriétés antioxydantes de cette huile sont connues [10].

Cependant, son application industrielle dans la formulation de margarine (via le complexe

agroalimentaire Cevital) est moins courante et offre une perspective innovante [8].



2. Does the Abstract Reflect the Title?

The title emphasizes:

Physicochemical characterization of date pit oil.

Antioxidant capacity evaluation.

Impact on margarine storage stability.

Le Résumé Reflète-t-il le Titre ?

Le titre met l'accent sur :

La caractérisation physicochimique de l'huile

L'évaluation de sa capacité antioxydante

Son impact sur la stabilité de la margarine



















N° Questions asked 

1 0 What is the type of this article?

(An original ? A Review?)
ORIGINAL ARTICLE

11 List the names of the authors, reviewers, and the editor." Authors: Ghania Kaanin-Boudraa 1 , Fatiha Hamitri-Guerfi 1 , Lydia 

Harfi 1, Ourdia-Nouara Kernou 1* , Fatiha Brahmi 1 , Kahina Hardou-

Belhocine 1 , Samir Hadjal 2 , Khodir Madani

Reviewrs: Dr. Hayat Bourekoua

- Dr. Sara Jribi

Editor: Pr. Meghit Boumediene Khaled

12 What is the affiliation of author (2)?" 2: Cévital spa, nouveau quai, port de Bejaia, Bejaia, Algeria. 

samir.hadjal@cevital.com

13 Identify the name of the main author  ( Lead author) of the article Ghania Kaanin-Boudraa

14 Identify the volume and name of the journal of the article: Journal: Nor. Afr. J. Food Nutr. Res

Volume: 7

15 Identify the Year of submission of the article July 03, 2023
16 Identify the Year of publication of the article 2024
17 Identify the DOI of the article https://doi.org/10.1016/j.fct.2018.07.060

18 Identify the  number of pages of the article 54 – 67

19 Identify the Title of the article Physicochemical characterization and antioxidant capacity of the 

extracted oil from date pits and its effect on storage stability of margarine

20 Identify the  Corresponding author of the article Ourdia-Nouara Kernou, ourdia.kernou@univ-bejaia.dz 

,



2. Review article





The title

"Impact of Thermal and Non-Thermal Pasteurization on the Microbial Inactivation of Fruit Juice:

Review" clearly indicates that this is a literature review rather than an original experimental study.

•New Topic? Not necessarily, as fruit juice pasteurization methods have already been extensively studied.

However, a review can provide an updated comparative analysis or a critical synthesis of recent

advancements.

•Original Work? If the review offers a new perspective, a meta-analysis, or an in-depth evaluation of

limitations, it can still provide an original contribution despite its format.

Le titre "Impact of Thermal and Non-Thermal Pasteurization on the Microbial Inactivation of Fruit

Juice: Review" indique clairement qu'il s'agit d'une revue de littérature (review) et non d'une étude

expérimentale originale.

Nouveau sujet ? Pas nécessairement, car les méthodes de pasteurisation des jus de fruits ont déjà été largement

étudiées. Cependant, une revue peut apporter une analyse comparative actualisée ou une synthèse critique des

dernières avancées.

Travail original ? Si la revue propose une nouvelle perspective, une méta-analyse, ou une évaluation

approfondie des limites, elle peut apporter une contribution originale malgré son format.





Your abstract is informative in terms of outlining the importance of

non-thermal pasteurization methods and their advantages over

traditional heat pasteurization. However, it does not explicitly mention

the main results of the study—such as which non-thermal method was

most effective, how microbial inactivation was measured, or any

comparative findings between techniques.

Votre résumé est informatif car il souligne l'importance des méthodes de pasteurisation non

thermiques et leurs avantages par rapport à la pasteurisation thermique traditionnelle.

Cependant, il ne mentionne pas explicitement les principaux résultats de l'étude, tels que :

• Quelle méthode non thermique s’est avérée la plus efficace ?

• Comment l’inactivation microbienne a-t-elle été mesurée ?

• Quelles sont les conclusions comparatives entre les différentes techniques ?



Strengths:

✔ Clearly states the problem (thermal pasteurization reduces juice

quality).

✔ Introduces alternative solutions (non-thermal methods).

✔ Highlights a key limitation (high cost of non-thermal techniques).

Points forts :

✔ Présente clairement le problème (la pasteurisation thermique altère

la qualité du jus).

✔ Introduit des solutions alternatives (méthodes non thermiques).

✔ Met en lumière une limitation majeure (coût élevé des techniques

non thermiques).



What’s Missing?

✅ Main results (e.g., which method achieved the highest microbial reduction?).

✅ Quantitative findings (e.g., log reductions in bacteria, effects on juice quality).

✅Comparative analysis (e.g., PEF vs. UV vs. sonication performance).

Ce qui manque :

✅ Résultats principaux (par exemple, quelle méthode a permis la meilleure réduction microbienne ?).

✅ Données quantitatives (telles que la réduction en log des bactéries, l’impact sur la qualité du jus).

✅Analyse comparative (par exemple, performance des méthodes PEF vs UV vs sonication).







Conclusion

Non-thermal methods (PEF, UV, membrane filtration) better preserve juice quality

than heat pasteurization while ensuring microbial safety. However, high costs and

technical challenges hinder widespread industrial use. Future work should focus on

improving cost-effectiveness and scalability of these technologies.

Les méthodes non thermiques (PEF, UV, filtration membranaire) préservent mieux les qualités

nutritionnelles des jus que la pasteurisation thermique, tout en assurant une inactivation microbienne

efficace. Cependant, leur coût élevé et leur complexité limitent encore leur adoption industrielle. Des

recherches futures devront optimiser leur rentabilité et leur applicabilité à grande échelle.



N° Questions asked 

1 0 What is the type of this article?

(An original ? A Review?)

11 List the names of the authors, reviewers, and the editor." Authors: Belbahi Amine1, Amir Nadir2, Kernou Ourdia Nouara3*, Amir Tahi 

Akila3 , Kerdouche Kamelia3, Kaanin

Boudraa Ghania3, Bedjaoui Kenza3, Guemouni Sara3, Djerroud Mohellebi 

Naima3, Debbou Iouknane

Nedjima4, Boulekbache Lila3, Madani Khodir3

Reviewrs: NOT mentionned

12 What is the affiliation of author (2)?" 2Département de Microbiologie, Université de

Bejaia, Route de Targa-Ouzemour, Bejaia, 06000, Algeria;

13 Identify the name of the main author  ( Lead author) of the 

article

Belbahi Amine

14 Identify the volume and name of the journal of the article: Journal: Journal of Food: Microbiology, Safety &

Hygiene

Volume: 8
15 

Identify the Year of submission of the article 04-Apr-2023,
16 Identify the Year of publication of the article 04-May-2023
17 Identify the DOI of the article 10.35248/2476-2059.23.8.198.

18 Identify the  number of pages of the article 1000198

19 Identify the Title of the article Impact of Thermal and Non-Thermal Pasteurization on the Microbial

Inactivation of Fruit Juice: Review

20 Identify the  Corresponding author of the article Kernou Ourdia Nouara,: ourdia.kernou@univ-bejaia.dz



N

°
Questions asked Yes No Comments

1 Is this article ..... An original work?

A new subject?

2 Is the title .... Suitable for the content?

3 Is the abstract informative? Does it contain the main 

results?
4 Is the introduction Sufficient?  Informative?

5 Is the materials and methods 

section

clear? Appropriate? Ethical?

6 Are the results efficient?   

Satisfactory in terms of statistical 

analysis?

Well presented?
7 Are the tables satisfactory?  Clear? Necessary?

Adequate in number?

8 Are the figures satisfactory?   Clear / of good quality?

Necessary? Adequate in number?

9 Discussion Does it include other studies?

VI.1. Critical reading VI.1. Critical reading 

VI. Evaluation of a scientific article 



N° Questions asked

1 0 What is the type of this article?

(An original ? A Review?)

11 List the names of the authors, reviewers, and the 

editor."

Authors:

12 What is the affiliation of author (x)?"

13 Identify the name of the main author  ( Lead author) 

of the article.

14 Identify the volume and name of the journal of the 

article:
15 Identify the Year of publication of the article

16 Identify the DOI of the article

17 Identify the  number of pages of the article

VI.1. Critical reading VI.1. Critical reading 

VI. Evaluation of a scientific article 


