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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.


	Drying of peas in microwave followed by hot air oven is good work. And parameters selected was also appropriate. All methods mentioned in the article is standard one. It will help other scientific community for initiating similar kind of work.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes 
	

	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 it is as per work done.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes with minor addition of similar work done by scientists in the past. 
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	There are lot of work have been done and many research papers are available of similar kind of work. Author must go through those articles and adopt necessary methodology to enhance the quality of paper. E.g. 
# Adam Figiel, Drying kinetics and quality of vacuum-microwave dehydrated garlic cloves and slices, Journal of Food Engineering,Volume 94, Issue 1,2009,Pages 98-104.

# Masztalerz, K., Dróżdż, T., Nowicka, P., Wojdyło, A., Kiełbasa, P., & Lech, K. (2023). The Effect of Nonthermal Pretreatment on the Drying Kinetics and Quality of Black Garlic. Molecules, 28(3), 962. 
# Amna Chahbani, Nahed Fakhfakh, Mohamed Amine Balti, Mahmoud Mabrouk, Halima El-Hatmi, Nacim Zouari, Nabil Kechaou, Microwave drying effects on drying kinetics, bioactive compounds and antioxidant activity of green peas (Pisum sativum L.), Food Bioscience,Volume 25,2018,Pages 32-38,
Few references are missing from text too. References written in the text should be rewrite in uniform format as suggested by Journal.
	

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


	Language is ok.
	

	Optional/General comments


	· Little more informative is needed in the Introduction and latest similar work to be incorporated including objectives.

· Methodology should be rewritten and all formula must be written with reference.

· In Result and Discussion—good explanation and covered the all data and discussed. Some table must be written with appropriate heading. Result obtained and written in the text must be compared with similar work by the researchers.
· Author must go through the minor revision and modify accordingly.

· Comments/correction is mentioned in article itself.
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	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? 


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