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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.


	· Only sensory evaluation of millet based flat bread can’t justify the importance of this manuscript to the scientific community. Though multiple studies conducted previously, the nutritional composition of the developed flat breads from this composition of wheat flour and millet flour are lacking in that aspect.
	

	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, Abstract is Comprehensive.
· In methodology, Sensory evaluation was conducted by 9- point hedonic scale should be written. 
· Product naming with proportion to be clearly mentioned. Seems to be confusing in results of abstract section

· Keywords to be arranged in alphabetical order
	

	Is the manuscript scientifically, correct? Please write here.
	· The manuscript is partially scientific.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	· Most of the references are recent one. For the entire manuscript references are sufficient but on the basis of objective, more references can be included. 
	

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


	· Yes, Simple, easily understandable
	

	Optional/General comments


	· It will be better if proximate composition or functional properties of the flour composition  or product analysed
· Discussion portion is poorly explained.
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