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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.


	This paper aims to create a sustainable approach to improving food security and nutrition in Nigeria by utilizing underused local crops, while also offering potential industrial applications for new food products.

it further emphasizes the need for proper processing to reduce antinutritional factors, ensuring the safety and viability of this nutrient-dense alternative.


	
 




	Is the title of the article suitable?

(If not please suggest an alternative title)
	The title is suitable
	

	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.
	The abstract should demonstrate the importance of the manuscript in conlction
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, it is
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The reference is sufficient but need to be ungraded to recent, mostly in discussion
	

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


	The article is suitable for scholarly communication
	

	Optional/General comments


	Well written paper, just need some ungraded in the reference 
1. Why not consider using “their scientific study in the mid-20th century has become global importance in addressing food security and promoting sustainable agriculture

2. Wrong format, instead use “Olapade and Umeonuorah, 2014

3. Consider using updated references (2015) above

4. Quantify the statement in term of number of days used for drying to allow repeatability

5. 
wrong formatting “(Egesi et al., 2016; FAO, 2021)

6. 
consider adding this before the aim “previous study has solely focus on the potential benefit of Bambara nut, incorporating VBM and CYM could improve it nutritional, and physicochemical thus this aim to 

7. Be consistent 1 gm or one gram

8. Write in full (seconds)

9. Space number and unit (50 g, 50 ml, 0c)

10. AOAC???

11. State reference clearly

12. Which year, be consistent in your writing
13. Table 2 show significant variation (p<0.05) in functional properties composite flour of Bambara nut, velvet beans, and cocoyam flours
14. A decrease in flour blend was observed in this study
15. Please rephrase this to be shorter, avoid repetitions of words
16. Delete
17. ?? this should be quality  
18. State clearly the method used, e.g Anova, is it one way or two for repeatability and reader that are not familiar with this field
19. Shows
20. repetition, pls delete
21. provide literature
22. delete
23. why control, are you using sample A or control, be consistent with your wordings
24. protein nature
25. delete, don’t make your discussion too wordy, instead highlight points where it agrees or disagree
26. anti nutritional factor in the composite flour
27. valid reference but used updated refence (Ezegbe et al 2023)
28. please rephase for clarity
29. the result show no significant difference (p>0.05) for mention your sensory attributes
30. remove superscript since there is no significant difference
31. 
"This study concludes that composite flours made from Bambara nuts, velvet beans, and cocoyam offer an effective alternative for producing Okpa with enhanced nutritional value, while preserving its physicochemical functionality and sensory attributes. This approach will provide industrial benefits by facilitating the production of innovative food products. With the potential to improve food security and nutrition in Nigeria. However, proper processing is key to mitigate antinutritional risks, to ensure sustainable, and nutrient-dense food products.
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