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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 Research study presents on the microbial and oxidative stability of noodles prepared with composite flours of wheat, sweet potato, and sago. The research aims to evaluate the shelf-life of these noodles over a 90-day storage period at room temperature, with a focus on microbiological safety, oxidative stability and overall product quality. The study's findings suggest that these composite flour noodles can maintain microbial safety and acceptable oxidative stability for up to 90 days, making them potentially attractive for health-conscious consumers.
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	Is the manuscript scientifically, correct? Please write here.
	Improvement: 

1) It would be helpful to highlight any previous research on the stability of composite flour noodles in storage to better position the present study within the existing body of literature.
2) The manuscript does not mention whether the experiments were conducted in replicates or the number of replications per treatment.
3) The results on microbial analysis are mentioned (i.e., total plate count), but the manuscript lacks any clear definition or threshold for what constitutes a "safe" or "acceptable" microbial count.
4) While the free fatty acid and peroxide values gradually increase, there is no discussion on the potential implications of these increases for consumer health and product quality. The discussion should delve deeper into how these oxidative changes might affect the taste, texture, and overall acceptability of the noodles.
5) The gradual increase in moisture content is noted, but its significance is not fully explored in the discussion. How does this increase in moisture impact the noodles’ texture, shelf-life.
6) Was the packaging material (HDPE) a factor in preserving the noodles’ stability, or could different packaging materials affect shelf-life differently?
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