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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.


	Functional foods are need of the hour which can provide health benefits along with nutrients. Fortification with naturally obtained bioactive compounds will enhance the food composition of the developed products.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The suggestion has been provided in the comments
	

	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.


	Abstract is very uncleary drafted. It seems to be just the explanation of the conducted study. Provide the obtained results and its significance. Modify the abstract by providing the novelty of the study and concluding remarks in the later section.


	

	Is the manuscript scientifically, correct? Please write here.
	The suggestions to improve the quality of the manuscript has been provided in the comments to authors
	

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

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


	English language has to be improved
	

	Optional/General comments


	Comments

· The scientific names have to be in italics font according to international nomenclature.

· Since, it has been claimed by the authors about orange fleshed sweet potato are being rich in carotenoid content. What was the reason to not analyzing the total carotenoid content and β-carotene content among the analysed samples. Kindly justify.

Title

Title should be revised, as “Bioactive Constituents and Bioactivities” seems to have similar meaning. Kindly change the title accordingly.

Abstract

· Abstract is very unclearly drafted. It seems to be just the explanation of the conducted study. Provide the obtained results and its significance. Modify the abstract by providing the concluding remarks in the later section.

Introduction

· In brief, the introduction section is too general to the conducted study. Improve the introduction by identifying the objective and motivation of the study. Also, similar studies on the studied subject has to be considered while writing the introduction.
Materials & methods

· Section 2.1 - Kindly provide the sample collection methodology (quantity & sampling method) along with time period (date/month/year).

· Section 2.3.1 – Provide the storage conditions and details of sealed container for storing samples.

· Section 2.3.2 – Duration of sun drying of sweet potato has to be mentioned. 

· Section 2.3.3 - Any regulations or standardized methodology was used to prepare the composite flours has to be mentioned.

· Section 2.6.1. & 2.6.2. – Kindly mention whether any positive control was used for analysis of the parameters.

· Identify properly the software provider details with version, city & country of origin.

Results & discussion

· The values represented for total phenolic content, total tannin content, and total flavonoid content have to be represented with their equivalent reference standard used during analysis (Ex – gallic acid, catechin etc).

· R & D sections are very vaguely drafted. Kindly conclude each results and discussion section by providing justification of the obtained results with relevant references and possible reason for the observed variation.

Conclusion

· Conclusion is unclearly drafted without the interpretation of the obtained results from the study. 

· Kindly re-draft the conclusion by including the concluding remarks.

· Identify the future applications of the obtained results from the study.
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