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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 provides valuable scientific insights into the influence of traditional manufacturing methods on the nutritional, biochemical, and mineral qualities of Datou, a fermented condiment derived from Hibiscus sabdariffa seeds. By systematically comparing different processing techniques, it contributes to the understanding of how fermentation variables affect nutrient composition and bioavailability—an area of growing interest in food science and nutrition. The study bridges traditional food practices with modern analytical approaches, promoting the valorization of indigenous foods within sustainable and functional food systems.
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	The current title “Impact of manufacturing methods on the biochemical, physicochemical and mineral composition of ‘Datou’, a fermented condiment made from Hibiscus sabdariffa var. sabdariffa” is scientifically clear and informative.
	

	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 of your article is scientifically comprehensive and well-structured — it includes the aim, methodology, key findings, and conclusion, which are all essential for a strong research summary.
	

	Is the manuscript scientifically, correct? Please write here.
	Overall, the manuscript is scientifically sound, methodologically structured, and technically accurate.
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	manuscript’s references are substantial, relevant, and mostly appropriate
	

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


	Overall, the English language and academic tone of your manuscript are suitable for scholarly communication.
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	This manuscript presents a scientifically sound and well-structured study on the effect of traditional processing methods on the nutritional quality of Datou, a fermented Hibiscus sabdariffa condiment. The findings are valuable for improving traditional fermentation practices and enhancing the product’s nutritional and functional potential. With minor revisions in language, abstract brevity, and inclusion of recent references, the paper will be suitable for publication and beneficial to the food science community.
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