Review Form 3

	

	Journal Name:
	European Journal of Nutrition & Food Safety 

	Manuscript Number:
	Ms_EJNFS_128852

	Title of the Manuscript: 
	NUTRITIONAL QUALITY, PHYSICAL AND ACCEPTABILITY OF WHEAT FLOUR BISCUITS SUPPLEMENTED WITH BAMBARA GROUNDNUT AND BUSH MANGO MESOCARP FLOURS.

	Type of the Article
	


	PART  1: Comments



	
	Reviewer’s comment
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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.


	The manuscript provides valuable insights into the potential of utilizing Bambara groundnut and bush mango mesocarp flours as complementary ingredients in wheat-based biscuits, a novel approach with significant implications for food science. By exploring the impact of these alternative flours on the nutrient composition, microbiological safety, physical characteristics, and sensory acceptability of biscuits, the study offers a comprehensive evaluation of their applicability in functional food production. The findings highlight enhanced nutritional profiles, particularly in protein, fiber, and mineral content, along with evidence of microbiological safety and shelf stability, which are critical for health-conscious and sustainable food systems.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Present title: Nutritional Quality, Physical And Acceptability Of  Wheat Flour Biscuits Supplemented With Bambara Groundnut And Bush Mango Mesocarp Flours.
Suggested title: Nutritional, Physical, and Sensory Evaluation of Wheat Flour Biscuits Supplemented with Bambara Groundnut and Bush Mango Flours"
The revised title maintains the key elements of the study while making it more concise and appealing. 

	

	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.


	· It might be better to include a little history at the start of the paragraph explaining why you should conduct the specific research.

· The sensory results are crucial but come across as slightly buried. Highlight the main sensory conclusion (control being most preferred) earlier for impact.

· Rephrase the conclusion to more precise state the implications of the findings (e.g., "The addition of Bambara groundnut and bush mango mesocarp flours enhanced nutrient content and physical properties but slightly impacted sensory preferences.").
	

	Is the manuscript scientifically, correct? Please write here.
	The study covers proximate composition, mineral and vitamin contents, microbiological safety, physical properties, and sensory evaluation.
The results are statistically analyzed, showing significant changes with substitution levels.

The inclusion of microbial analysis strengthens the claim of product safety and shelf-stability.
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