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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.


	Bread is a commonly consumed product throughout the world and modification in ingredients to improve its nutritional value is good idea.  The author developed bread using composite flour and analysed it for nutritional value.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	From the title, “with white bread” may be deleted as it is understood. 
Title may be: Comparative Study on the Proximate Evaluation and Sensory Properties of Bread Produced from Wheat, Acha and Date Fruit Composite Flour
	

	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. It’s appropriate.
	

	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.
	Few more references may be added from recent studies:

1. Formulation of gluten-free bread with different levels of hydroxypropyl methylcellulose, raw banana flour and proof time: modelling, proximate and sensory analyses. Plant Archives Volume 21, No 1, 2021 pp. 1178-1187 Rustagi S, Jain T and Singh R. DOI Url:https://doi.org/10.51470/PLANTARCHIVES.2021.v21.no1.156
2. Rustagi, S., Khan, S., Jain, T., Singh, R. and Modi V.K (2024), "Design optimization and comparative analysis of hypoallergenic muffins to wheat muffins and nutritive improvement using Moringa leaves powder", Nutrition & Food Science, Vol. 54 No. 1, pp. 71-85. https://doi.org/10.1108/NFS-04-2023-0085
	

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


	Yes. 
	

	Optional/General comments


	The manuscript is good. Other aspects like micronutrients, microbial and textural analysis may improve the quality of paper. Suggested references may be added.
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