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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 presents a well-structured and relevant study on the optimization of processing parameters and evaluation of flavor quality in non-fried Agaricus bisporus crisps. The use of Response Surface Methodology (RSM) for process optimization, combined with GC-MS analysis for flavor profiling, provides a comprehensive approach that is both scientifically sound and practically applicable in the development of healthier snack alternatives.
Strengths of the Study:

The integration of single-factor experiments with RSM is methodologically appropriate and clearly executed.

The GC-MS analysis reveals valuable information about the flavor compounds, identifying 78 volatiles, with alcohols and aldehydes as dominant components.

The sensory and textural evaluation adds practical insight into consumer acceptability.

The optimized parameters (2.5 mm thickness, 40 min baking time, 40°C baking temperature, and 1.5 kW microwave power) are clearly defined and backed by statistical analysis.

Suggestions for Improvement:

The primary area for improvement is the limited number of references, particularly in the discussion section. To strengthen the scientific foundation and situate the findings within the context of recent literature, the authors are encouraged to:

· Cite more recent and relevant studies (from the last 5–7 years) related to:

· The use of RSM in snack product development,

· GC-MS analysis of mushroom or plant-based products,

· Volatile compound formation in non-fried or low-temperature processed snacks.

· Include references to similar work on the optimization of texture and sensory properties in healthy snack alternatives.

Enhancing the discussion with up-to-date references will not only increase the academic rigor of the paper but also improve its relevance for readers and researchers in food science and product development.
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