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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.


	This study focuses on a highly significant topic at the crossroads of food science, nutrition, and sustainable agriculture. The study examines the fortification of a traditional sorghum-based beverage (Ambil) with Lactobacillus acidophilus, which enhances both the nutritional benefits and the diversity of inexpensive probiotic products. Given the growing global demand for functional foods and sorghum's popularity as a drought-tolerant cereal in Africa and Asia, the findings have significant implications for food security, rural livelihoods, and health promotion. The manuscript is particularly useful for communities looking for low-cost, locally available alternatives to commercial probiotic drinks.
	

	Is the title of the article suitable?

(If not, please suggest an alternative title.)


	The title is often understandable and informative. However, it could be improved for more academic precision. A possible option is "Nutritional Evaluation and Production Economics of Sorghum-Based Probiotic Ambil Enriched with Lactobacillus acidophilus."
This makes the emphasis on nutritional and economic considerations clear.
	

	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 provides a concise summary of objectives, methods, and findings. It clearly reports how varying proportions of probiotic curd influenced the chemical composition and cost. Nonetheless, it would benefit from more explicit mention of the significance of the results in relation to consumer health and market viability. A brief statement linking the findings to broader implications (such as functional food development or rural nutrition programmes) would strengthen the abstract.
	

	Is the manuscript scientifically correct? Please write here.
	The manuscript presents a scientifically sound and well-organised study. The treatments are clearly structured, including a control group and varying levels of probiotic curd. The analysis of key components, such as total solids, fat, protein, ash, crude fibre, and production costs, was conducted using appropriate statistical methods (ANOVA). The discussion effectively explains the observed trends, attributing them to microbial activity and changes in composition. However, there are a few areas that could be improved:
 Microbiological aspect: While the manuscript provides a detailed account of the chemical composition, it would benefit from additional data on the viability of the probiotics used, such as colony-forming units and their survival in the beverage. Probiotic functionality depends on the presence of live cultures, so including this data would significantly enhance the study's relevance. 
Consumer appeal: Sensory evaluation data, which are vital for understanding how well the product might be received by consumers, are notably absent. Factors like taste, aroma, and texture play a crucial role in the market success of functional foods, and without this information, it is difficult to make confident claims about consumer acceptance.


	

	Are the references sufficient and recent? If you have suggestions for additional references, please mention them in the review form.
	The references are adequate and include both classical and recent works. However, the literature could be enriched with more current (post-2019) studies on sorghum-based probiotics and functional beverages to demonstrate the manuscript’s positioning within recent scholarly debates.
	

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


	The language is mostly clear, though some sentences are overly technical and could be simplified for readability. A few grammatical inconsistencies and typographical errors were noted (e.g., “Devolvement” instead of “Development”). A thorough language polish will improve clarity and scholarly presentation.
	

	Optional/General comments


	The manuscript presents original and contextually significant research. It successfully demonstrates that increasing levels of L. acidophilus curd boost protein, fat, and ash contents while decreasing fiber and total solids. Importantly, the cost analysis offers practical insights into scalability and cost-effectiveness. The study is especially relevant for regions where sorghum is a staple crop and could advance functional food innovation in resource-limited settings.

However, the lack of sensory analysis and probiotic viability data slightly limits the strength of the conclusions. With minor revisions — particularly in contextualizing the findings, refining the language, and expanding the reference list — the paper can make a valuable contribution.
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