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	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.


	While the amino acid profiling is comprehensive, the manuscript lacks mechanistic insights into how processing (extrusion, blending with zobo) affected amino acid retention, phenolic stability, or anti-nutritional factor reduction. Its significance lies in promoting food security, dietary diversification, and sustainable nutrition, particularly in resource-constrained regions.
Improvement Suggestion

· Discuss the impact of zobo’s anthocyanins and thermal processing on antioxidant retention and potential interactions with protein matrices.

· Include anti-nutritional factor evaluation (e.g., phytates, tannins, trypsin inhibitors) to support nutritional adequacy claims.


	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	
	

	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 should briefly include, the aim, methodology, results and conclusion.

The abstract mentions nutritional and sensory qualities but omits microbial or anti-nutrient assessments. Either:

Add: “Microbial and anti-nutritional properties were also assessed to ensure product safety and nutritional integrity.”

Or, revise the aim to omit microbial claims if not reported.
	

	Is the manuscript scientifically, correct? Please write here.
	While mentioned in the aim, no microbial results or anti-nutrient data are reported. This misalignment affects scientific accuracy.

Recommendation: Either provide the omitted data or revise the manuscript to exclude these claims.


The study did not include a control without zobo infusion. Therefore, the individual impact of Hibiscus sabdariffa on color, antioxidants, or taste cannot be scientifically separated from the legume effect.
Recommendation: In future studies, include samples with and without zobo to isolate its functional effects.


	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	References and Literature Integration
The manuscript would benefit from broader literature engagement, particularly with research on plant pigment-functionalized food systems and insect-based protein comparisons for a more global protein perspective.

Recommended Articles for Insight and Improvement
Please refer to the following studies, which align with and can strengthen your manuscript:

· “Experimental and theoretical study of the dye-sensitized solar cells using Hibiscus sabdariffa plant pigment coupled with polyaniline/graphite counter electrode” This paper offers valuable insights into the physicochemical stability and interactions of Hibiscus sabdariffa pigments under functionalized applications. While it is in a materials science context, its theoretical analysis can help in understanding pigment stability under thermal and oxidative stress during extrusion.

· “Evaluation of nutritional value of the termite, Macrotermes bellicosus (Smeathman) and beef” – This study offers a robust nutritional benchmarking approach that can guide how to better present and compare amino acid and micronutrient content of unconventional proteins.


	

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


	Several grammatical inconsistencies (e.g., misuse of “was” instead of “were,” and typographical issues in figures/tables) may reduce the perceived scientific quality.
Recommendation: Careful proofreading and language editing are necessary to improve clarity
	

	Optional/General comments


	This manuscript presents meaningful research with promising applications in sustainable nutrition. However, it requires minor to moderate revisions in clarity, statistical interpretation, mechanistic discussion, and proper referencing. If the suggested improvements are implemented, the paper could make a valuable contribution to plant-based meat analogue research
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