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	Reviewer’s comment


	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.


	The manuscript contributes to the on-going research on functional foods by incorporating jackfruit seed flour and corn flour into pasta. It highlights the nutritional potential of underutilized plant-based ingredients. The study provides preliminary data that may be useful in formulating healthier pasta alternatives for future food product development.

The manuscript presents a novel attempt to enhance pasta functionality using jackfruit seed flour. While the study is relevant and contains promising data, there are several areas requiring improvement. The abstract needs clarity and conciseness. The introduction lacks a strong hypothesis and recent literature. Methodology requires better statistical clarity (e.g., missing replication detail). Discussion is mostly descriptive; more critical analysis is needed. The conclusion should suggest potential applications and recommendations for industrial or nutritional use. Overall, moderate revisions are required before acceptance.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The current title is too long. Suggested title: “Functional and Cooking Properties of Pasta Fortified with Jackfruit Seed 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.


	The abstract is somewhat repetitive and lacks clarity. It should start with the objective, summarize the methodology briefly, mention key numerical results, and provide a precise conclusion.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound in terms of experiment design but lacks detail in statistical analysis and critical discussion of results.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Some references are outdate (e.g., from the 1990s). It is recommended to include more recent literature on functional pasta or jackfruit seed flour from the last 5 years.
	

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


	The language is generally understandable but requires grammatical polishing. Sentence structure in several sections is awkward and may affect clarity.
	

	Optional/General comments


	The topic is relevant and practical. With appropriate revisions, this manuscript can be a valuable contribution to functional food product development.
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