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	PART  1: Comments



	
	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 manuscript is valuable to the scientific community as it contributes to the ongoing efforts to combat malnutrition in developing countries by formulating nutrient-rich complementary foods using locally available ingredients. 

· It provides a comprehensive analysis of the nutritional, functional, and sensory properties of infant flours made from fermented plantain, roasted cashew nut, and baobab pulp, offering an affordable and sustainable alternative to commercial infant fo

· The study also highlights the role of fermentation in improving the digestibility and acceptability of complementary foods. 

· Furthermore, its findings emphasize the need for iron fortification and sensory enhancements, paving the way for future research on improving complementary food formulations for infant nutrition.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title "Nutritional, Functional and Sensory Characteristics of Infant Flours from a Blend of Fermented Plantain, Roasted Cashew Nut and Baobab Pulp" is suitable as it is informative and gives a clear idea of the study's focus
	

	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 of the given article is comprehensive
	

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

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	 Yes the references are sufficient and are recent and cover all aspects of the given study.
	

	Is the language/English quality of the article suitable for scholarly communications?
	Yes, the language/English quality of the article is suitable for scholarly communications.


	

	Optional/General comments


	· The research presents an innovative blend of fermented plantain, roasted cashew nut, and baobab pulp for infant food, addressing malnutrition in regions with these ingredients. 

· It emphasizes the nutritional benefits of baobab’s vitamins and minerals and cashew nuts’ protein, while the fermentation of plantain enhances nutrient bioavailability, particularly iron. 

· The study also analyzes the functional properties of the blend, such as water absorption and viscosity, which are crucial for understanding its performance in food formulations.

· Sensory evaluation of taste, texture, and color provides important insights into product acceptance.

· The research aligns with global health initiatives focused on improving infant nutrition in resource-limited areas. 

· It promotes sustainable, locally sourced ingredients as a practical solution to combat malnutrition.
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	Reviewer’s comment
	Author’s comment (if agreed with the 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? 


	· No, based on the provided content, the study appears to adhere to ethical research practices and does not seem any ethical issues in this manuscript.
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