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	Reviewer’s comment
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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.


	Given the increasing global demand for nutritious and sustainable alternatives to wheat flour, this article provides valuable insights into the composition of grains, legumes, and essential nutrients in food production. Additionally, examining the impact of processing methods on nutrient retention and product quality contributes to the advancement of the food industry and the improvement of food security. Researchers, manufacturers, and policymakers can leverage the findings of this article to enhance nutrition, reduce dependence on wheat imports, and improve food quality.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)
	The title of the article is appropriate, but I could make it more fluid and scientific to more accurately describe the article. For example, an alternative suggestion: “Advancements in Composite Flours: Applications, Nutritional Benefits, and Processing Techniques “. 
	

	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 provides a general overview of composite flours, their nutritional benefits, and processing techniques, but it could be more comprehensive. It is recommended that the abstract be refined to clearly reflect the relationship between flour composition, nutritional advantages, processing methods, and the final product quality. 

Some crucial details, such as the impact of composite flours on the functional properties of food and practical examples of their applications, have not been mentioned. Additionally, it would be beneficial to address the challenges and limitations associated with the use of composite flours to present a more balanced perspective.
	

	Is the manuscript scientifically, correct? Please write here.
	This article is scientifically credible and well-referenced, but its quality could be enhanced through improvements in analytical sections, stronger connections between topics, and more thorough source evaluation. Some numerical data have been presented without in-depth analysis, and incorporating additional comparisons could be beneficial. A more comprehensive explanation of the chemical and physical effects of various processes on nutrient retention would strengthen the discussion. Additionally, certain sources should be reviewed to ensure they are up-to-date and relevant.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Overall, the article's references appear sufficient, but some studies are older, and more recent research in this field may have been published that could strengthen the article's findings. Therefore, it is recommended to review the latest studies on nutrition, processing methods, and the functionality of composite flours. Updating the references could enhance the scientific quality of the article. 

In other words, while certain sections of the article address important topics, such as the impact of processing techniques on nutrient composition, they lack citations from the most recent relevant studies.
	

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


	The article's language is generally appropriate for scientific communication, but refining informal sentences, improving readability, selecting more precise technical terminology, and adjusting certain linguistic structures could enhance clarity. Here are some suggested improvements:

1. Clarity and readability: The phrase "large characteristics" is imprecise and could be expressed more smoothly.  

: 2.3.1 Functional Properties of Composite Flours : "These ingredients have a bearing on large characteristics like the volume of water that the flour can absorb, thickness, texture, and color."  

Suggested revision: "These ingredients significantly influence key properties such as water absorption, thickness, texture, and color."

2. Scientific terminology and grammar: The phrase "better texture" is somewhat informal and could be expressed in a more scientific manner.  

: 4.2 Use of Composite Flours in Baked Product : "Composite flour cakes are healthier and have better texture."  

Suggested revision: "Composite flour cakes demonstrate improved texture and enhanced nutritional benefits."

3. Sentence structure and readability: The sentence lacks coherence and clarity.  

6. Packaging and Its Effect on Taste and Nutritional Quality: "Foods left at the wrong temperatures can also become texture-less, like frozen food, and freeze burn."  

Suggested revision: "Improper storage temperatures can negatively impact food texture, leading to undesirable effects such as freeze burn."

4. Scientific terminology consistency: The word "apt" is not the most suitable choice in a scientific context; a more precise term would be preferable. 

6.2  Composite Flour Product Packaging Material Types : "Polyethylene is particularly apt in excluding moisture, which can be useful in products like flour."  

Suggested revision:  "Polyethylene is highly effective in preventing moisture penetration, making it a suitable choice for flour packaging."
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