Editorial and production comments:

-We appreciate the comments for general changes needed in the article. We added responses for all comments in the text. We clarified the pooled samples and added citations related with the lactoferrin SDS-PAGE visualization as seen in below.  We would like to use hybrid filming forming and combined some of the shorter steps so that individual step contains no more than 2-3 actions per step. We also highlighted in yellow upto 3 pages of the protocol section including headings and spacings.
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