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	Author’s Feedback (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 provides valuable insights into the nutritional enhancement of cowpea-based soup through the incorporation of spices, contributing to the development of affordable, protein-rich functional foods. By combining traditional legumes with natural flavor enhancers, the study supports efforts to combat malnutrition, particularly in vulnerable populations. The comprehensive analysis of mineral content and sensory attributes adds to the growing body of knowledge on food fortification and consumer acceptability. This work has practical implications for food scientists, dietitians, and public health policymakers aiming to improve dietary quality in resource-limited settings.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The current title, "Sensory Acceptability of Their Cooked Soup," is not sufficiently clear or informative. It lacks specific keywords about the main ingredients, methodology, or scientific focus of the study, which are crucial for attracting readers and indexing in databases.
Use like : “Sensory Evaluation and Nutritional Analysis of Soup Prepared from Germinated Cowpea Flour and Selected Spices Using D-Optimal Mixture Design”
	

	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.


	The abstract is generally informative but can be improved for clarity, conciseness, and completeness. Below are detailed suggestions for improvement:

· Include why germinated cowpea and spice-enriched soup is important — e.g., nutritional value, functional food potential, or public health relevance.

· Mention key numerical findings (e.g., mean scores, nutrient content) to make the abstract more data-driven.
· Add a clear concluding sentence that explains the significance of the findings for future research or public use.


	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound in terms of its methodology, utilizing a D-optimal mixture design and sensory evaluation for assessing the quality of soup made from germinated cowpea flour with added spices. The germination process is supported by literature, and the statistical analysis methods, such as ANOVA, are appropriate for the sensory data
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references in the manuscript appear to be sufficient and generally relevant to the topic. However, to ensure that the manuscript includes the most recent advancements, I would suggest checking for the latest research on the nutritional benefits of germinated legumes and the use of D-optimal mixture design in food science. Including studies from the past 2–3 years would enhance the manuscript's relevance and reflect current research trends.
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	ome sentences are lengthy and could be broken into smaller, clearer sentences for better readability
	

	Optional/General comments


	
	


	PART  2: 



	
	Reviewer’s comment
	Author’s Feedback (It is mandatory that authors should write his/her feedback here)



	Are there ethical issues in this manuscript? 


	
	


Reviewer details:

Palash Manoj Thakre, Kamla Nehru Mahavidyalaya, India
Created by: DR
              Checked by: PM                                           Approved by: MBM
   
Version: 3 (07-07-2024)

