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	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.


	It is a high protein source legume. Therefore, it can replace animal source food products. It is also an environmental conducive like nitrogen fixation. It is used to farmers, researchers and food processers.


	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes
	

	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.


	That should be including the introduction part. 

Introduction: Global food security faces a triple threat: a rapidly expanding population, the disruptive effects of climate change, and a shift in consumer demand towards sustainable protein sources. In this context, dry edible legumes, often called pulses, are emerging as a vital component of resilient food systems. Among these, field beans (Dolichos lablab) are particularly valuable due to their high protein content (36–39%), along with significant levels of complex carbohydrates and dietary fiber, making them an excellent source of plant-based nutrition. However, a comprehensive, multi-faceted characterization of improved pulse varieties, such as the HA-4 field bean dhal, is still critically lacking.
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	Optional/General comments


	· Minerals and 
· Antitutritional content analysis should be included; because of legume is the high content of anti-nutrient and mineral content than cereals.
· There is no mentioned the effects of Physical, Thermal, and Biochemical Properties on Processing Applications
· Even there is no mention which types of processing related to your sample.
· Finally, those properties (Physical, Thermal, and Biochemical) effect on which food products?  
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