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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 study explores sorghum flour as a substrate for probiotic beverage (Ambil) preparation, combining sensory acceptability with microbial quality assessment. It offers insights into utilizing traditional cereals in functional foods, which is relevant for nutrition and food security.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	· The title clearly reflects the work. A more concise version could be: “Sensory and Microbial Evaluation of Sorghum-Based Probiotic Ambil”. Or “Sensory and Microbial Evaluation of Probiotic Ambil from Sorghum (Sorghum bicolor) Flour”.


	

	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 describes objectives, methods, and results, but lacks clear statistical values (e.g., p-values, confidence intervals).

The conclusion should highlight sorghum as a promising base for functional probiotic drinks.

Add 1–2 sentences on nutritional/health implications.


	

	Is the manuscript scientifically, correct? Please write here.
	Methodology: Probiotic cultures and sensory panel evaluation are described but replication details (number of samples, panelists, repeats) are missing or unclear. Statistical methods are mentioned but not adequately justified.

Results: Data on microbial load and sensory scores are consistent, but figures/tables need clearer labeling (units, significance indicators).

Discussion: Lacks critical comparison with recent sorghum fermentation studies and does not emphasize nutritional/functional implications enough.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Some references are outdated (>10 years).

Few recent works (last 5 years) on probiotic beverages and sorghum-based fermentations should be cited to strengthen relevance.


	

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


	The manuscript is written in clear English but requires minor grammatical corrections (e.g., verb–tense consistency, article usage). Some sentences are lengthy and repetitive, particularly in the introduction and discussion, and could be shortened for better readability and flow.
	

	Optional/General comments


	Tables and figures: Ensure uniform style, captions with statistical notes.

Add a short section on study limitations (e.g., small sensory panel size, scope of microbial strains tested).

Consider expanding discussion on the nutritional significance of sorghum-based probiotic beverages for health and market potential.


	


	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:

Pragati Babarao Patil, Forest College and Research Institute, India

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

