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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.


	The work represents important applied research that directly benefits local communities and agricultural development.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	yes
	

	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.


	This fundamental inconsistency undermines the entire abstract and the paper.
	

	Is the manuscript scientifically, correct? Please write here.
	· It should be clarifying exactly which species (nomenclature must be used throughout) were collected, analyzed, and tested.
· "Mashed Potatoes" Error: Section 2.3 states "The production of mashed potatoes was carried out according to an artisanal approach" it is clearly an error and should read "chili puree" or "chili paste." This suggests inadequate proofreading.
· T-test type not specified (paired vs. independent).
· Control group details are missing.
· Sample size (n) is not clearly stated for each analysis.
· Multiple comparison correction not mentioned despite multiple parameters tested.
· Section 2.6.1 states "level 1 translated 'extreme spicy' while 3 was 'less spicy'"—but if P1 has rank 1.07, this would mean it's perceived as "extremely spicy," which contradicts calling it the "most favorable rank."
· link physicochemical properties to sensory outcomes.

· Limited Proximate Analysis.
· No Microbial Analysis.

· Missing Rheological Properties.

· No Storage Stability Study.

· Insufficient Panelist Information.

· Add Visual Aids / figures.

· Cost analysis is missing.

	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	yes
	

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


	· "Physicochemical" is misspelled as "Physico-chemical" inconsistently throughout.

· "mashed potatoes" instead of "chili puree" (section 2.3)
· "The pepper is recognized as having about 100 species" should be "about 100 cultivars" (peppers have 5-35 species, not 100)
· Section 2.1 ends abruptly: "The fresh fruit varieties were thoroughly and carefully washed under running tap water" with no continuation about what happened next.
· Many sentences are grammatically correct but awkwardly constructed – 
1. "The conservation of production then became one of the major concerns of the peasant”
2. "It is in this context that this study is inscribed”
3. "made up of cash crops, food crops and market gardeners" (should be "market garden crops”)
	

	Optional/General comments


	This research paper demonstrates clear experimental design, appropriate analytical methods, and practical relevance. In several area, it is requiring revision to meet high-quality publication standards for international journals.
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