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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 study is of major importance to the scientific community, as it represents a healthy alternative to the consumption of cooked sausages by incorporating local ingredients such as soumbala, moringa and roucou. These ingredients are not only important sources of nutrients and bioactive compounds, but also their incorporation into sausages helps promote the production of healthy and accessible cured meats. In addition, eliminating nitrites in cured meats contributes to the promotion of a healthier diet. It also paves the way for new studies on the nutritional benefits and applications of these ingredients in other food areas, thus strengthening the collaboration between science, public health and the food culture of southern countries.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title of the article is appropriate.
	

	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.


	I suggest that the abstract be much more complete by presenting the results obtained according to the points of the methodology. The details are in the corrected manuscript.
	

	Is the manuscript scientifically, correct? Please write here.
	This manuscript is scientifically sound due to the fact that the experimental methods used are rigorous and comply with scientific standards, ensuring the reliability of the results obtained. The results from these methods are well presented and discussed. Finally, the conclusions drawn are clearly presented. For these reasons, I believe that this work contributes significantly to research on the promotion of healthy and nutritious cured meat products
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	Almost all of the references cited in this manuscript are recent. However, two references are very old (1982 and 1899).
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	The quality of the English is adequate, however, careful reading is necessary to refine the typos
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