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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 manuscript addresses the critical issue of acrylamide mitigation in commonly consumed foods such as fried potato products, chapatti, mandazi, samosa, and coffee. Acrylamide is a known probable carcinogen and reducing its levels is a public health priority. The study contributes valuable data from a vulnerable population (Kibera slum, Nairobi), where food safety practices are not well-documented. The findings emphasize that simple, low-cost mitigation strategies (e.g., frying to golden yellow, avoiding dark brown cooking) can be feasibly adopted by both vendors and consumers. This work therefore provides practical implications for nutrition, food safety, and public health interventions.

	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title is suitable. It is concise and directly reflects the content. No change needed.
	

	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 is generally comprehensive. However, it could be slightly improved by:

· Adding specific quantitative highlights of consumer practices (not only vendors).

· Stating more clearly the practical implication that mitigation is not burdensome.


	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically correct. The objectives, methodology, data analysis (SPSS with chi-square tests), and interpretation are appropriate. The findings align with known acrylamide formation mechanisms and existing literature. No major scientific flaws detected.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are sufficient and include relevant and recent sources (2013–2022), such as EFSA (2015), Mesias (2020), Tajner-Czopek (2021), and Brown (2022). A few very recent references (2023–2024) on acrylamide reduction could strengthen the discussion, but this is optional.
	

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


	The language is overall clear and suitable for scholarly communication. Minor grammatical and stylistic improvements (e.g., consistency in tense, reducing redundancy in Discussion) would enhance readability.
	

	Optional/General comments


	1- Tables are well structured, but captions could briefly summarize the main message (e.g., "Most vendors fried potato slices to golden yellow (58%)").

2-   Consider reorganizing the Discussion to separate vendor practices, consumer behaviors, and sociodemographic influences for clarity.

3-  The conclusion is strong but could be shortened to avoid repeating too much from the results.

Recommendation: Minor Revision

Justification: The study is scientifically sound and relevant. Only minor improvements are needed in the abstract, discussion clarity, and English polishing.


	


	PART  2: 



	
	Reviewer’s comment
	Author’s Feedback (It is mandatory that authors should write his/her feedback here)



	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in details)


	


Reviewer details:

Ahmed Qasim Abdulhussein, Semmelweis University, Iraq

Created by: DR
              Checked by: PM                                           Approved by: MBM
   
Version: 3 (07-07-2024)


