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	Reviewer’s comment
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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.


	It addresses the challenge of relying on refined cuisine by incorporating nutrient-dense soybean and carrot flours into shortbread, offering a practical solution to expensive kitchen imports while improving profitability. Research shows that adding these different types of cuisine significantly enhances protein, fibre, and texture, not only in traditional cakes, but also in traditional foods, where wheat and soybeans grow higher to learn sensory perception. This work is therefore of particular value to regions facing the cost of reading print, as it provides the technology and scientific basis for producing more locally produced baked goods without compromising consumer acceptance.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title is suitable for the manuscript.
	

	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.


	A brief opening sentence can be added explaining the nutritional basis for adding soybean and carrot flour to wheat cakes (to address protein deficiency in wheat and improve nutritional value).

Correct some minor grammatical errors (for example, "test samples" should be "test samples").
	

	Is the manuscript scientifically, correct? Please write here.
	There are some inconsistencies in the reported results. For example, Table 3 shows a moisture content ranging from 6.34% to 8.41%, but the text describes it as ranging from 6.99% to 8.41%.

The word "fiber" is incorrect. And confectionary should be confectionery
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The conclusion could be strengthened by including specific recommendations for practical applications and future research directions.
	

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


	Several sentences are grammatically incorrect or awkwardly structured.

Example: "Shortbread Cookies are form of Confectionary products usually dried to a low moisture Content."

Incorrect capitalization of common nouns (e.g., "Cookies," "Content," "Composition").
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