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	Reviewer’s comment
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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 manuscript addresses the development of protein-enriched pasta fortified with fish meat powder, contributing to food product diversification and functional food development. It highlights nutritional improvement (notably higher protein, ash, and fat) along with acceptable sensory properties. The study is important as it explores sustainable utilization of fish resources, aligns with consumer demand for healthier foods, and provides valuable insights into storage stability of fish-fortified pasta. It may be particularly beneficial for the scientific community working on functional foods, fisheries by-product utilization, and value-added seafood.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The current title is suitable and clear.
Optional suggestion: “Nutritional and Storage Stability of Pasta Fortified with Pink Perch (Nemipterus japonicus) Meat Powder”.
	

	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 comprehensive, including aims, methodology, results, and conclusion. However, The methodology is slightly lengthy and could be shortened. The results section can be made more concise while still highlighting key findings.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound, with clear objectives, systematic methodology, and statistically validated results. However, some minor issues include, Repetition in the methodology (e.g., protein content and pH sections). A few typographical and grammatical errors. Tables are detailed but need better formatting for clarity.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are adequate and mostly recent (2018–2024 cited). However, some references (e.g., Kill and Turnbull, 2008; AOAC, 2005) are older and could be complemented with the latest studies on fortified pasta or fish-based functional foods. Adding a few references from 2022–2024 would strengthen the literature base.
	

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


	The English is understandable but requires minor editing for grammar, sentence structure, and conciseness. For instance: “Pasta is second most consumed staple food…” → should be “Pasta is the second most consumed staple food…” Ensure uniform tense and clarity in results and discussion.
	

	Optional/General comments


	The study is well-conceived and contributes meaningfully to the area of food fortification and storage studies. With minor corrections to language, formatting, and abstract conciseness, the manuscript is suitable for publication.
Requires minor language polishing, abstract shortening, and slight reference updating.
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