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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.


	The manuscript entitled "Assessment of Nutritional Quality of Smoked Hilsha (Tenualosa ilisha) Treated with Different Spices during Storage at Various Temperatures" holds significant importance for the scientific community as it addresses the intersection of food preservation, nutrition, and storage stability. By evaluating how spices influence the nutritional retention and quality of smoked Hilsha under varying temperature conditions, the study provides valuable insights into improving traditional fish processing methods. Its findings could contribute to enhancing food safety, extending shelf life, and promoting sustainable utilization of a culturally and economically important fish species.
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	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.


	Yes, its O.K 
	

	Is the manuscript scientifically, correct? Please write here.
	Scientifically correct though its need some modifications
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Sufficient, but suggest to add few updated references  
	

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


	Its O.K
	

	Optional/General comments


	To enhance the clarity and impact of your manuscript, consider the following suggestions:

Strengthen the Introduction: Clearly highlight the scientific gap your research addresses and its relevance to food safety, nutrition, and preservation practices.

Organize Results Logically: Present data using well-labeled tables and figures for each spice and temperature condition to facilitate easy comparison and understanding.

Expand the Discussion: Compare your findings with previous studies on smoked fish and spice treatments. Explain the mechanisms by which spices may affect nutritional quality and storage stability.

Detail Statistical Methods: Clearly describe the statistical analysis used and ensure results are presented with appropriate significance values.

Address Microbial Safety: Include or elaborate on any microbiological assessments to support the discussion of food safety.

Clarify Practical Implications: Discuss the real-world application of your findings for consumers, processors, and public health policy.

Proofread for Language: Revise the manuscript for grammar and phrasing to ensure readability and professionalism.

Incorporating these points will make your manuscript more comprehensive, accessible, and impactful for the scientific community.
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