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	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 highlights the impact of parboiling on the physicochemical, cooking, nutritional, and sensory qualities of newly developed Egyptian rice varieties. 

· It systematically compared raw and parboiled grains, it highlighted both the technological benefits (improved milling quality and mineral enrichment) and the nutritional trade-offs (loss of phenolic and antioxidants). 

· The findings provide valuable information for improving milling yield and mineral retention while identifying trade-offs in bioactive compounds and consumer acceptability. 

· By focusing on high-yield and stress-tolerant varieties, the work supports both rice breeding programs and food processing strategies aimed at enhancing food security and sustainability. 


	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	· Yes, the title “Impact of Parboiling on Physicochemical, Cooking Quality, and Nutritional Value of Selected New Egyptian Rice Varieties” is suitable as it is informative and gives a clear idea of the study's focus.


	

	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.


	· Yes, the abstract of the given article is comprehensive


	

	Is the manuscript scientifically, correct? Please write here.
	· Yes, the manuscript scientifically, correct


	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	· Yes the references are recent and sufficient as it is very comprehensive, covering classic foundational works and all aspects of the given study. 

· References span different regions and contexts which strengthens the manuscript’s global relevance.


	

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


	· Yes, the language/English quality of the article is suitable for scholarly communications
	

	Optional/General comments


	· The manuscript addresses an important gap by linking parboiling with both nutritional quality and consumer acceptability of rice.

· The study provides comparative data on Japonica and Indica varieties, which enhances its applicability to different rice-growing regions.

· The methodology is comprehensive, covering physicochemical, cooking, nutritional, bioactive, and sensory attributes, thus offering a holistic perspective.

· The findings will be useful for breeders, processors, and policymakers in designing strategies for sustainable rice utilization.

· The results highlight potential trade-offs between nutrient retention and sensory properties, which may guide future optimization of parboiling techniques.

· The work contributes to food security discussions by focusing on high-yield and stress-tolerant varieties adapted to local conditions.
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