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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.


	The research topic is innovative.  In present scenario of sustainable development, utilizing the underutilised food product and incorporation into milk is a good idea. 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Ok
	

	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.


	Incorporate information how the flavour of the yoghurt has improved 
It is mentioned that the bioavailability is improved. Did any analysis performed to check this? Otherwise, it can be written that it will improve the bioavailability.
	

	Is the manuscript scientifically, correct? Please write here.
	In the manuscript there are many mistakes observed. The result and discussion part are not properly written.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	More reference required to support the formulation also the analysis results.
	

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


	
	

	Optional/General comments


	Is there any specific reason to choose only two different ratios for FM yoghurt
Please mention the percent of addition of culture for yoghurt preparation 

Check the incubation temperature of the curd as thermophilic cultures are used for the preparation.

Check the rpm for the Gerber method and add reference for the method as 10.75 ml sample generally used for milk.

In acidity (2.4.3), incorporate the references properly.
Please finalise the sensory evaluation was conducted by semi trained or un trained panellists. Mismatching is there in 2.5 and 2.2.1

Provide reference in cost analysis

In result and discussion, it is mentioned that “products were assessed for their shelf life, microbial stability, biochemical parameters, and consumer acceptability under both ambient and refrigerated conditions” But there is no reflections in the results.

There is no sensory analysis separately for set yoghurt and stirred yoghurt

No statistical analysis is been used in whole analysis.

There is no comparison in the physico chemical parameters of control with formulated yoghurts

Table and picture titles are nor proper. For example in table 3 the cost of finger millet, sugar is per litre. Price mistake is also there.
In materials and methods, please mention the references which have been followed for every analysis. Fat determination
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