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	PART  1: Comments



	
	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 provides valuable insights into the physicochemical and sensory characteristics of sweet-type cassava flour derived from different varieties and harvesting ages. It contributes to the limited body of knowledge on local cassava cultivars such as Manalagi, Mentega, and Krembi, which are widely used in small-scale food industries but lack comprehensive characterization. By identifying optimal varieties and harvesting periods for flour production, the study supports food diversification efforts and enhances the practical use of cassava as a functional ingredient. These findings are particularly relevant for researchers, food technologists, and policymakers focusing on sustainable food systems and local crop utilization.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Alternative: 
Effect of Variety and Harvesting Age on Physicochemical and Sensory Properties of Sweet-Type Cassava Flour from South Lampung
	

	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.


	improved by:

· Rephrasing for clarity and logical flow, especially in the opening sentence, which is currently too dense.

· Avoiding excessive technical details such as listing too many variables (e.g., temperatures) in one sentence.

· Adding 1–2 sentences about the significance or practical implications of the findings, especially for the food industry or food diversification efforts.

· Ensuring tense consistency (preferably using past tense throughout).


	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript is scientifically sound.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes, but add DOI and consistent
	

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


	Yes, please kindly improve
	

	Optional/General comments


	Good job, this article is great however there are some recommendation: 

1. Alternative Title:  "Effect of Variety and Harvesting Age on Physicochemical and Sensory Properties of Sweet-Type Cassava Flour from South Lampung" to add a geographical and experimental context.

2. Abstract:  The sentences are too dense and technical; It needs to be rearranged to make the logic flow easier to follow, Use a consistent tense (abstract is usually written in the past tense), Add a sentence that mentions the practical benefits of the research results. Ex: "This study aimed to evaluate the influence of variety, harvest age, and their interaction on the physicochemical and sensory characteristics of sweet-type cassava flour cultivated in South Lampung."

3. Introduction: 

It is necessary to strengthen the research gap at the end of the introduction to make it more explicit. Avoid repeating the term ("sweet-type cassava" is mentioned too often in the opening paragraphs), as well as necessary to reference statistics or national data on the use of cassava flour to strengthen the significance of the research.

4. Method: Information about the panelists for sensory tests is very limited (e.g., who are they? age range? sensory training?

5. Results and discussion 

· The graph (Figure 1–9) is referred to but is not given a visual description or a separate file. If it is for publication, the image needs to be added professionally and consistently.

· Some paragraphs are too long, difficult to read—better broken down into small subsections.

· It is necessary to emphasize the relationship between the physico-chemical properties and the applicative benefits of flour (e.g., what is it suitable for? bread, noodles, or snacks?).

Ex: “The high amylopectin content observed in Krembi variety suggests its potential use in food products requiring high viscosity, such as noodles or glutinous cake.”

6. Conclusion: Avoid too many numbers/statistics in the conclusion—just a key summary.

7. Reference

There is a need for uniformity in the writing of journal names and volume/issue formats. Some references do not list the journal and complete with DOI

Component
Valuation
Note

Heading
Good
        Can be clarified with the context of location and variables

Abstract
Enough
        Need for logical reasoning and practical benefits

Introduction
Good
        Add gaps and explicit significance

Method     
Good
        Sensory panelists need to be explained further

Results and Discussion
Good
Need paragraph division and application reinforcement

Conclusion
   Enough
  Avoid excessive numerical over-the-top, focus on the implications

Reference
Good
Need a more consistent and complete format
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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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