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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 manuscript of Effect of Ripe Banana Pulp on the Physical, Chemical and Sensory Properties of White Bread aims to incorporate ripe banana pulp into wheat flour to minimize the post-harvest losses associated with ripe banana and for value addition. With this, a study of innovation to banana pulp as a value-added ingredients to the wheat flour. It is important that the researcher think for the good benefits of post-harvest in Banana. 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title is “Effect of Ripe Banana Pulp on the Physical, Chemical and Sensory Properties of White Bread” 
Suggested title: The Influence of Ripe Banana Pulp on the Physicochemical and Sensory Properties of White Bread
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	The abstract is comprehensive and can easily understood by the readers. It is really important in the article that should be easily understand by the reader for their future research. 
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	The Figure 1: Flow diagram for Bread production process should be enhance as to the shapes that should incorporated to be easily comprehend. 
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	I suggest more references, the result and discussion should have citation from other authors to strengthen the results. And it should be more recent not in the date of 1980’s. 
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	The English quality of the article is suitable for scholarly communication. 
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Based on what I read in your study, it is comprehensive the reader can easily understand as to result, and discussion please cite other authors to strengthen the data and your claim to your results. That would be all. Thank you. Congrats for innovating the Ripe Banana Pulp to be more useful in order to minimize the post-harvest lost. 
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	Are there ethical issues in this manuscript? 


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

Based on the manuscript, there is ethical issues. 
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	There are no competing interest issues in the manuscript. 
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