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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.
	Mushroom holds a high potential to be used in the development of value-added food products. Since it is perishable, it should be processed into a dried powder or flakes to enhance its shelf life without compromising its nutrition. It can be used in the development of value-added food products.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)
	Needs some modification
Instead of “enhancing” use “developing”.
	

	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.
	Abstract is well written
	

	Is the manuscript scientifically, correct? Please write here.
	Introduction is well written, but some revisions are needed in the methodology and result section.
	

	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?
	Yes
	

	Optional/General comments


	1. What variety of mushroom were used in this study?

2. What method was adopted to evaluate sensory analysis?
3. What was used for comparison to evaluate sensory attributes of the developed food product?

4. In section 2.1 and 2.2, the amount of mushroom used in the formulation of that recipe was not mentioned.

5. In Figure 1 C, the image used is of chocolate chip cookies, whereas as in the section 2.3, the recipe given does not contain cocoa or chocolate chips.

6. Please justify the following part given in conclusion: “In India, the current value addition to mushrooms is below 7%, primarily due to their rapid spoilage and limited consumer acceptance. However, incorporating mushrooms into value-added products such as cookies, brownies, nuggets, and papads can potentially elevate to approximately 20%, thereby extending shelf life and enhancing both nutritional appeal and marketability”.
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	Are there ethical issues in this manuscript? 


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