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	Reviewer’s comment
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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.


	The need to exploit readily available resources for staple food consumption is of great importance, if food insecurity and malnutrition is to be addressed particularly in developing nations. Composite flour technology remains one of the strategies that could be employed to solve the challenges listed above. The manuscript highlighted the utilization of indigenous composite flours for the production of noodles, an Asian staple food; hence its importance to the scientific community.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	For proper justification of the research work carried out, the title of the manuscript could be rephrased to ‘ Microbiological an Shelf life Assessment of noodles produced from Composite flours’
	

	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.


	The abstract was comprehensive enough, although did not outline the methods utilised for microbiological and shelf life assessment.
	

	Is the manuscript scientifically, correct? Please write here.
	Sweet potato (Ipomea batatas), and sago (Metroxylon sagu) are under utilised food resources that could be incorporated into wheat flours to produce diverse composite food products. Lots of research are being carried out to produce composite flours that would completely or partly replace wheat flour due to health complications. Sweet potato and Sago, asides their affordability are nutritionally enriched with essential minerals, fibers with various health benefits
. This manuscript outline these benefits, therefore, it is scientifically correct.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Most of the references cited were too old and not sufficient enough. advised to look up more recent references as regard the research work carried out.
	

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


	The language/ English quality of the article is suitable enough for scholarly communications.
	

	Optional/General comments


	The microbiological assessment aspect was not well reported. Total coliform count and Total yeast/mold count ought to be reported separately for clarity purpose as both microorganisms do not belong to the same group. Also the proximate compositions and functional properties of the flours ought to analysed so as to note the nutritional composition of the noodles as well as better product quality.
See the attachment
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