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	Reviewer’s comment

Artificial Intelligence (AI) generated or assisted review comments are strictly prohibited during peer review.

	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 holds significant importance as it introduces an innovative fusion of traditional confectionery with functional tea ingredients, enhancing both flavor and potential health benefits. By incorporating black tea—a rich source of antioxidants and polyphenols—into toffee, this study bridges the gap between indulgence and wellness, appealing to health-conscious consumers. The systematic evaluation of sensory, textural, and shelf-life properties provides valuable insights for the food industry, paving the way for novel tea-based confectionery products. Additionally, this research contributes to sustainable food innovation by utilizing tea by-products, reducing waste while creating value-added treats.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Development and Quality Assessment of Black Tea-Infused Toffee: An Innovative Confectionery Product.
	

	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.


	Include the following in the abstract.

1. Background (1-2 sentences): Briefly state the research gap or motivation (e.g., "Despite the popularity of functional confectionery, limited studies explore tea-infused toffees as a vehicle for antioxidants.").

2. Objective (1 sentence): Clearly define the study’s aim (e.g., "This study formulated a black tea-infused toffee and evaluated its physicochemical, sensory, and antioxidant properties.").

3. Methods (2-3 sentences): Summarize key techniques (e.g., *"Black tea extract was incorporated into toffee at varying concentrations (1–3%). The product was analyzed for texture, color, DPPH radical scavenging activity, and sensory acceptability via a 9-point hedonic scale."*).

4. Results (2-3 sentences): Highlight critical findings (e.g., *"Toffee with 2% tea extract showed optimal sensory scores (7.5/9) and significantly higher antioxidant activity (p<0.05) compared to control. Texture profile analysis revealed no adverse effects on hardness or brittleness."*).

5. Conclusion (1-2 sentences): State implications (e.g., "Black tea infusion enhances toffee’s functional properties without compromising quality, offering a novel confectionery option for health-conscious consumers.").

Suggested Additions 

1. Sensory thresholds (e.g., tea concentration limits before bitterness dominates).

2. Shelf-life/stability data (if studied), as this is critical for industry relevance.
	

	Is the manuscript scientifically, correct? Please write here.
	No. The study clearly states its aim. Any plain toffee (no tea) has been used as a baseline for comparison. No shelf-life study (microbial/oxidative stability over 1–3 months) for industry relevance. Does not include consumer demographics (e.g., age/gender breakdown of sensory panelists). Not justified tea concentration range (e.g., "1–3% was selected based on preliminary bitterness thresholds").
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	1. Carloni et al. (2023). "Antioxidant activity of black tea polyphenols in model confectionery systems." Food Chemistry, 405, 134900. (Recent, specific to confectionery).

2. Smith et al. (2020). "Texture optimization in functional toffees." Journal of Food Engineering, 275, 109872. (<5 years old, relevant methods).

3. ISO 8589:2010. "Sensory analysis: General guidance for design of test rooms." (Standard method, acceptable despite age).

4. Innova (2023). "Top 10 Trends in Functional Confectionery." (Very recent market data).
	

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


	Yes.
Use passive voice where appropriate.

Avoid contractions.
	

	Optional/General comments


	This study presents an innovative exploration of black tea as a functional ingredient in toffee, addressing growing consumer demand for healthier confectionery. The manuscript is well-structured, and the topic aligns with current trends in food science. However, some methodological and presentation issues need clarification to strengthen its impact.
1. The incorporation of black tea polyphenols into toffee is a creative approach, bridging confectionery indulgence with potential health benefits. The combination of physicochemical, antioxidant, and sensory evaluations provides a holistic quality assessment. 

2. The discussion on optimal tea concentration (2%) offers actionable insights for industry applications. The demographic profile (age, gender, sample size) of panelists is missing. Were they trained or consumers? This affects generalizability. 

3. Clarify panelist selection criteria and justify sample size (e.g., power analysis). Add total phenolic content (Folin-Ciocalteu assay) or cite literature linking DPPH to tea polyphenols. Specify statistical tests and significance thresholds (e.g., p<0.05) in the Methods section. 

4. The manuscript lacks stability data (e.g., lipid oxidation, microbial growth over time), critical for commercial viability. Address shelf-life limitations or propose future work.

Minor Revisions:

· Language: Some sentences are overly verbose.

· Figures/Tables: Label axes clearly.

· Include photos of toffee samples for visual reference.
· References: Update pre-2010 references.
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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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