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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.


	*Addition of velvet beans to Bambara nuts and cocoyam increases the protein content of 'okpa'. This reduces the incidence of malnutrition among consumers. Cocoyam flour helps to improve the functional and pasting properties of the composite flour making it suitable for producing acceptable and good quality meal. The author of this work also pointed out the level of toxicity of velvet beans suggesting consumption at a minimal level. This work also shows the proper method and scientific steps of 'okpa' preparation to make if for human consumption 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)

     The title is not suitable 
	Evaluation of physicochemical and anti nutritional properties of Bambara nut,velvet beans and cocoyam 
	

	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.
	Yes, the abstract is comprehensive because it describes the analysis performed and it shows the summary of results  
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, all procedures for scientific experiments are correct, the procedures source were cited. The author should provide the source for flour formulation
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are recent but he should complete referencing Abassi et al(2024). Akinjayeju & Ajayi was written in duplicate. I will recommend Bolade et al 2016: Evaluation of proximate and nutritional properties of Aadun in journal of Agriculture and Natural resources to Buttress the discussion.
	

	Is the language/English quality of the article suitable for scholarly communications?
	Yes, the author used suitable scientific language in this article which is appropriate for scholar communication 
	

	Optional/General comments


	This article shows that velvet beans increased the protein content of the composite flour of Bambara nut, velvet beans and cocoyam. I suggest that the author compare the nutritional qualities of the slurry containing the three products. The composite flour can also be used to produce snacks which for children to enhance their growth due to the protein content 
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