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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.


	This manuscript explores the process optimization and flavor quality of non-fried crisps of Agaricus bisporus using response surface methodology (RSM) and GC-MS analysis. The study is important for the scientific community because it addresses the growing consumer demand for healthy, low-fat, and nutritious snack foods while providing systematic data-driven optimization for mushroom-based products. The combination of RSM for process parameters and GC-MS for flavor characterization is scientifically robust and highly relevant to food science and technology.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)
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	The abstract is comprehensive and provides objectives, methodology, key findings, and conclusions. However, it can be slightly condensed to avoid repetition, especially in the results section.
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	The manuscript is scientifically sound, with a well-designed methodology, statistical validation, and logical interpretation of results. Figures and tables are appropriate.
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	References are sufficient, recent, and relevant. However, the authors may consider including a few more recent studies (2022–2024) on non-fried processing of mushrooms and flavor retention to strengthen the discussion.
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