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	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.


	· The article proposes an innovative formulation of ready-to-eat cereals (RTEC) using raw materials with high nutritional value, contributing to dietary diversification and improving food security.

· The authors provide a detailed description of the production process for the flours, the development of RTEC, and the physicochemical analyses, facilitating the replicability of the study.

· The inclusion of multiple bibliographic references enhances the article’s credibility and academic reliability.
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	Yes. I suggest improving the wording of the following text for a better understanding: Hungry rice grains, Bambara groundnut seeds and carrot fruits were separately processed into flours. The malted Bambara groundnut and carrot flours were used at vary replacement levels (5 – 30%) with malted hungry rice flour to produce breakfast cereals with the breakfast cereal produced from 100% malted hungry rice flour as control.
	

	Is the manuscript scientifically, correct? Please write here.
	· I recommend refining the English translation, particularly regarding grammatical accuracy and terminology (e.g., "Composite flours is…" and "panellists").

· In the introduction, additional background information should be incorporated, including relevant studies that have utilized any of the plant-based materials.

· Ensure proper spacing between numerical values and units (e.g., “60 °C” and “95 %”).

· The process of flour preparation and its subsequent development into breakfast cereal should be illustrated using a flowchart.

· Standardize the font type and size for consistency.
· I suggest placing figures of the products obtained.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes
	

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


	No
	

	Optional/General comments


	· 
	


	PART  2: 



	
	Reviewer’s comment
	Author’s comment (if agreed with reviewer, correct the manuscript and highlight that part in the manuscript. It is mandatory that authors should write his/her feedback here)

	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in details)


	


Reviewer details:

Jhoseline Stayce Guillen Sanchez, César Vallejo University, Peru

Created by: DR
              Checked by: PM                                           Approved by: MBM
   
Version: 3 (07-07-2024)

