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	Reviewer’s comment

Artificial Intelligence (AI) generated or assisted review comments are strictly prohibited during peer review.

	Author’s Feedback (Please correct the manuscript and highlight that part in the manuscript. It is mandatory that authors should write his/her feedback here)

	Please write a few sentences regarding the importance of this manuscript for the scientific community. A minimum of 3-4 sentences may be required for this part.


	-
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	May short the title:
Physicochemical, sensory and antioxidant properties of biscuit fortified with papaya pineapple and beetroot mix powder.


	

	Is the abstract of the article comprehensive? Do you suggest the addition (or deletion) of some points in this section? Please write your suggestions here.


	Some improvement required---
· Therefore, this study aimed to formulate and evaluate the physicochemical composition and antioxidant properties of biscuits fortified with and papaya, pineapple beetroot powder at the rates of 10%, 15%, 20% and 25% (w/w). Methods: The hardness, pH, water absorption capacity, nutritional content and in vitro antioxidant profile were analysed using standard methods. Sensory analysis was done using the technique of a 9-point hedonic scale.
· Why water added in different amount---explain (in table 1)
· The desired  biscuit dough shape was baked at 180° for 20-25 min in an oven (Panasonic MOV-212).

· The water absorption capacity for each sample was determined according to the following formula: CAE= (M2-M1) / M0×100. 


	

	Is the manuscript scientifically, correct? Please write here.
	Conclusion section could improve /modified/ Rewrite .
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	yes
	

	Is the language/English quality of the article suitable for scholarly communications?


	Improve....
L* and L are diffremt explain and modified

The parameters L, a, b, c and h were measured by spectrophotometry (Konica Minolta CM-700d model spectrophotometer), with: L=brightness (L=0 for darkness and L=100 for brightness); a= redness (from green (-) to red (+)), b= yellowing (blue (-) to yellow (+)); c= chromaticity (purity or saturation of color) .

In a test tube, 150 µl of samples were added at different concentrations 1.5% 1.25%; 1%; 0.75% and 0.5%.

% Inhibition = (Ao-As/Ao) x 100 (with As = Absorbance of sample, Ao = Absorbance of control).  The scavenging activity was expressed as IC50 (µg/µL).(check formulae)

	

	Optional/General comments


	3.1 Sensory analysis of biscuits  (explain this section in detail and clearly)
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