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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 manuscript makes a significant contribution to addressing malnutrition in Uganda and similar resource-limited settings. It provides empirical evidence on consumer acceptance of nutrient-enhanced porridges made from locally available biofortified crops (orange-fleshed sweet potatoes, biofortified beans, and grain amaranth), which is crucial for the practical implementation of nutritional interventions. The study goes beyond nutritional composition by assessing sensory acceptability and willingness to purchase, which are critical factors for the commercial viability and adoption of these products. The findings demonstrate that composite flours using these crops can produce acceptable porridges with market potential, supporting food security initiatives and creating economic opportunities for local farmers. This research provides actionable data that can guide food industry stakeholders and policymakers in developing sustainable solutions to micronutrient deficiencies, particularly among vulnerable populations such as children under 5 years, pregnant mothers, and the elderly.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title is suitable and appropriate. It clearly and concisely describes the main focus of the study: sensory acceptability of nutrient-enhanced porridge made from specific ingredients (orange-fleshed sweet potatoes, grain amaranth, biofortified beans, and maize flour). The title accurately reflects the content and scope of the research without being overly technical or unclear. It immediately informs readers about the key components being investigated and the primary outcome measure (sensory acceptability).


	

	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, the abstract is comprehensive and well-structured. It effectively covers all essential elements:

· Background/rationale for the study (importance of sensory acceptability and willingness to purchase)

· Clear statement of objectives (determine sensory acceptability and consumer willingness to purchase)

· Methodology (composite flours tested, number of consumers, evaluation scales used)

· Key results (acceptability scores, major contributors to acceptability, purchase likelihood, willingness to pay)

· Main conclusions (formulations resulted in acceptable products with good market prospects)

The abstract provides sufficient detail while remaining concise. No additions or deletions are necessary. It gives readers a clear understanding of what was done, what was found, and why it matters.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript is scientifically correct. The research design is appropriate for the stated objectives, employing standard sensory evaluation methods including:

· Appropriate sample size (50 consumers) for sensory evaluation

· Use of validated 9-point hedonic scale for sensory acceptance

· 5-point Likert scale for willingness to buy assessments

· Proper statistical analysis (ANOVA, Fisher LSD test, Principal Component Analysis)

· Appropriate controls (commercial composite flour for comparison)

· Sound interpretation of results with proper citations supporting the findings

The methodology follows established protocols cited from peer-reviewed literature. The results are presented clearly with proper statistical analysis and supported by tables and figures. The discussion appropriately contextualizes findings within existing literature and acknowledges the role of different ingredients in sensory outcomes. Ethical approval and informed consent procedures were properly obtained and documented.


	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes, the references are sufficient and appropriately recent. The manuscript cites 48 references spanning from 2013 to 2024, with a good concentration of recent publications (2019-2024). The references adequately support the introduction, methodology, and discussion sections. Key areas are well-covered:

· Sensory evaluation methodologies

· Composite flour development and optimization

· Nutritional benefits of biofortified crops

· Extrusion processing technology

· Consumer acceptance and willingness to pay studies

· Food security and malnutrition interventions

The citations are from reputable peer-reviewed journals including Food Science & Nutrition, International Journal of Food Science & Technology, and Journal of Cereal Science. No additional references are necessary at this time.


	

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


	Yes, the language and English quality are suitable for scholarly communication. The manuscript is well-written with clear and coherent presentation throughout. Technical terminology is used appropriately, and the text flows logically from introduction through methods, results, and discussion to conclusions. Sentences are generally well-constructed, and the grammar is correct. The writing style is appropriate for an academic journal, maintaining objectivity while clearly communicating the research findings. Minor typographical errors, if any, can be addressed during the copyediting phase, but they do not impede understanding or detract from the overall quality of the manuscript.


	

	Optional/General comments


	This is a well-executed study that addresses a practical and important problem. Strengths of the manuscript include:

· Clear research objectives aligned with practical applications

· Sound experimental design with appropriate controls

· Comprehensive evaluation including sensory attributes, preference, and economic considerations

· Good integration of both raw and extruded formulations

· Practical implications for food security and agricultural economics are well articulated

· Ethical considerations properly addressed

The study successfully demonstrates that locally available biofortified crops can be used to create acceptable and marketable products, which is valuable information for stakeholders in nutrition, agriculture, and food industry sectors.

While the study mentions that the composite flours are "nutrient-enhanced," the actual nutritional composition of the porridges tested is not presented.

Recommendation for future study:
• Include a table showing the complete nutritional profile of each porridge formulation (protein, carbohydrates, fat, fiber, vitamins, minerals, especially iron, zinc, and beta-carotene)
• Compare these values to recommended daily allowances (RDAs) for target populations (children, pregnant women, elderly)
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	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in detail)

No, there are no ethical issues in this manuscript. The authors have appropriately addressed ethical considerations:

· Prior informed consent was obtained from all participants in the sensory evaluation

· Participants voluntarily signed consent forms

· The study received approval from the College of Agricultural and Environmental Sciences Research Ethics Committee/Institutional Review Board (CAES-REC/IRB)

· The research was conducted in accordance with University research ethical standards

· The authors declared that no generative AI technologies were used in writing or editing the manuscript
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