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	Reviewer’s comment
	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 manuscript makes a substantial contribution to the development of functional dairy products by integrating innovative ingredients such as foxtail millet and curcumin, which are recognized for their nutritional and antioxidant benefits. The results obtained from this study could be used to develop new innovative dairy products, thus contributing to diversifying the food supply and improving consumer health.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	In the present title: “Technology for the development of Functional Greek Yoghurt value added with Foxtail millet and Curcumin and its effect on sensory attributes” the term "functional" already implies an added value. It is therefore proposed that the title be revised to read as follows: "Technology for the development of functional Greek yogurt enriched with millet and curcumin and its impact on sensory attributes".
	

	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 summary can be improved by the following:

- It would be beneficial to emphasize the scientific significance of this functional yogurt, as well as its relevance to the food industry.

- The text should include the details of how varying concentrations of millet and curcumin affected the texture, taste, and acceptability of the product. 
- The abstract should underscore the relevance of the study and its practical implications for the food industry and consumer health.

- The scientific name of the millet should be included in the summary.
	

	Is the manuscript scientifically, correct? Please write here.
	The study is well directed towards the development of a functional Greek yoghurt enriched with millet and curcumin, but it should be clear why these ingredients were chosen. No solid scientific evidence (previous studies) is provided to support the beneficial effects of these ingredients in dairy products. Correct: Foxtail millet, scientific name Setaria italica
Material and methods:

- The ingredients were described in a concise manner, with the description of millet omitted.

- Elaborate on the significance of SNF, WPC, DVS, and PET in the legend of the scheme.

- Elaborate on the method employed for the sensory analysis: Were ordinary consumers or experts involved? How many individuals participated? Details concerning the statistical method utilized for the analysis of results are absent.
With regard to the results, it is evident that the impact of incorporating millet and curcumin on the physico-chemical, rheological and sensory attributes of yogurt remains unaddressed.

There is an absence of detailed analyses of the physico-chemical and microbiological properties:

- In order to support the commercial applicability, it would be beneficial to carry out microbiological or product stability tests.

- The manuscript's primary focus on sensory optimization has resulted in the omission of crucial parameters such as pH, protein content, the stability of curcumin over time, and the microbiological profile of the yogurt.

- Furthermore, there is an absence of data pertaining to the probiotic activity and the impact of the ingredients on the viability of the lactic acid bacteria.

The conclusion is overly generalized and does not refer to the main findings, the practical implications of the research, nor the future directions of study.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Bibliographic references are extremely few. In order to validate the results and to support the beneficial effects of these additions in dairy products, further studies are required that compare this study more closely with other similar articles.
	

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


	The English quality of the article is generally suitable for scholarly communication.
	

	Optional/General comments


	A functional food is defined as a food that provides a demonstrable health benefit, usually through active biological properties. In this instance, millet and curcumin have demonstrated potential, yet substantiating evidence is imperative to validate their health benefits (e.g., clinical studies, biological mechanisms). A functional food must possess a nutritional profile that substantiates its health benefits. The inclusion of data on product stability, probiotic viability, or the impact on the microbiota, if available, could enhance the scientific rigor of the study. The challenges associated with the absorption of curcumin necessitate a thorough explanation of its stabilization process and its bioavailability in yogurt. It is important to add a microbiological test to demonstrate that the yogurt contains viable probiotic bacteria.
For a product to be considered as functional and marketed accordingly, it is essential that its beneficial effects be demonstrated to be stable over time during storage, in addition to exhibiting physical-chemical stability.
The provision of information regarding the feasibility of large-scale production has the potential to generate interest in its industrial application within the domain of food science and applied nutrition.
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	Are there ethical issues in this manuscript? 
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