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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 is a real eye-opener for anyone in food science, showing how we can turn everyday dairy products like Greek yogurt into something super nutritious and tasty by adding stuff like spinach, millet, and herbs. It's especially cool because it tackles the growing need for functional foods that help fight chronic diseases without sacrificing flavor—think of it as a practical guide for creating healthier sauces that people might actually want to eat. Plus, the detailed optimization process and sensory data could inspire more research on blending ancient grains and veggies into modern diets, potentially sparking innovations in the dairy industry. Overall, it highlights India's role in global milk production and pushes for sustainable, health-focused food development that could benefit consumers worldwide.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title "DEVELOPMENT OF FUNCTIONAL GREEKYOGHURTSAUCE" gets the point across, but it's kinda awkward with the all-caps and the words jammed together like that—feels like a formatting glitch more than anything. It could be clearer and more professional if spaced out properly. I'd suggest tweaking it to "Development of a Functional Greek Yoghurt-Based Sauce" or, to make it punchier and highlight the cool ingredients, "Formulation and Optimization of a Nutrient-Enriched Greek Yoghurt Sauce with Spinach, Millet, Thyme, and Green Chili." That way, it draws in readers interested in functional foods right away.
	

	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's basically just a list of keywords slapped under the title – that's not comprehensive at all! A real abstract should give readers a quick snapshot of the whole paper, like the purpose, methods, main findings, and why it matters, so folks can decide if they wanna dive in. Right now, it's missing all that substance, so I'd definitely suggest adding a solid paragraph summarizing the development process (like using Greek yogurt with those functional ingredients), the optimization trials via sensory evaluation, the best combo they found (3% spinach, 1% millet, etc.), and the overall benefits for health and the market. No deletions needed since there's barely anything there, but ditching the all-caps and fixing the spacing would make it look more professional too.
	

	Is the manuscript scientifically, correct? Please write here.
	I'd say it's mostly scientifically sound—the methods for making the yogurt sauce seem legit and follow standard dairy processing steps, the ingredients' health benefits are backed by real research, and the sensory optimization makes sense with those score improvements. The stats on milk production and market sizes line up pretty well with what I found online, like India's 239 million tonnes matching recent reports, though the yogurt market value is a bit off from current Statista numbers (they show around $144 billion for 2025, not exactly $125 for 2024). There are some sloppy bits, like a mismatched reference for the spinach cheese study— the text cites El-Sayed 2020 correctly, but the ref list points to a 2021 paper on something else entirely, which feels like a error. Overall, it's credible for food science, but could use a proofread to fix those citation glitches before publishing.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	References in this manuscript are pretty solid overall—they're mostly from the last few years (2019-2024, with one even from 2025), which keeps things fresh and relevant to current trends in functional foods and dairy tech. There's a good mix covering market stats, health benefits of ingredients, and similar product developments, so I'd say they're sufficient for backing up the claims without any major gaps. That said, to ramp up the quality and maybe add some depth on starter cultures or emerging tech in food safety, the authors could weave in these additional refs:

Characterization of Lactobacillus, Bacillus and Saccharomyces isolated from Iranian traditional dairy products for potential sources of starter cultures

DOI: 10.3934/agrfood.2017.4.338

Identification and characterization of Lactococcus starter strains in milk-based traditional fermented products in the region of Iran

DOI: 10.3934/agrfood.2018.1.12

New insights into the role of nanotechnology in microbial food safety

DOI: 10.1007/s13205-020-02409-3
	

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


	It should be polished by an English native speaker.
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	Are there ethical issues in this manuscript? 


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