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	PART  1: Comments



	
	Reviewer’s comment

Artificial Intelligence (AI) generated or assisted review comments are strictly prohibited during peer review.
	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 presents a valuable and timely review of puffing technologies used in the development of ready-to-eat (RTE) cereal snacks. It addresses the increasing global interest in healthy, low-fat, and sustainable snack products, making it relevant to both food technologists and nutrition scientists. The paper integrates traditional and emerging puffing techniques with aspects of nutrition, sensory quality, and sustainability, providing a holistic overview of current advancements. Its multidisciplinary approach strengthens its importance for research, industry application, and food innovation.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)
	The current title, “Advances in Puffing Technologies for Ready-to-Eat Cereal Snacks: A Comprehensive Review,” is suitable and accurately represents the content of the manuscript.
	

	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 is comprehensive and covers all key sections — background, objectives, major findings, and conclusions. However, its clarity could be improved by:

· Simplifying some long sentences to improve flow and readability.

· Adding specific quantitative examples (e.g., “microwave puffing reduces oil absorption by 50%”) to strengthen the scientific impact.

· Correcting minor grammatical issues (“The demand for healthy snacks are growing” → “The demand for healthy snacks is growing”).

· Replacing repetitive phrases (e.g., “nutritional value does not get depreciated”) with more precise terms like “nutritional losses were minimal.”

· Ending the abstract with a clear statement, such as: “This review highlights technological innovations that enhance energy efficiency and nutritional quality, providing a framework for future sustainable snack production.”
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically correct, logically structured, and supported by relevant data and literature. Tables and figures are clear and add real value to the discussion. However, the Conclusion section appears to shift its focus from “puffing” to “roasting,” This should be revised to summarize puffing-related findings, challenges, and research gaps.
Overall, the content is consistent, factual, and reflects a solid understanding of the topic.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are abundant, appropriate, and recent, many from 2021–2025, which is commendable for a review article.


	

	Is the language/English quality of the article suitable for scholarly communications?
	Yes, the English is fine and suitable for scholarly communications.


	

	Optional/General comments


	Strengths
· Comprehensive coverage of both traditional and modern puffing techniques.

· Inclusion of nutritional, sensory, and sustainability aspects, offering a multidisciplinary view.

· Clear comparative tables that help synthesize data and facilitate understanding.

· Up-to-date references and incorporation of current industrial trends.
· The manuscript is well-organized and easy to follow, making it accessible to both academic and applied readers.

Suggestions for Improvement
· Please, revise the conclusion to focus strictly on puffing technologies rather than roasting. Summarize key findings and outline future research directions related to hybrid puffing, energy efficiency, and sustainability.
· Refine the language throughout the text to ensure grammatical consistency (especially subject-verb agreement).

· Please, shorten overly detailed sections (for example, some process descriptions) and add more critical discussion about current challenges and limitations in industrial puffing technology.
· It is advisable to include a schematic diagram or flowchart summarizing the puffing processes and their comparative advantages; this would improve visual clarity.

· In the abstract and introduction, please, emphasize the contribution of this review, how it differs from earlier reviews on puffing or RTE snacks.

In conclusion, this manuscript offers a thorough and well-structured review of puffing technologies for ready-to-eat cereal snacks. The topic is highly relevant to current trends in healthy, sustainable food processing, with strong technical content supported by recent literature and will be of interest to researchers, food technologists, and industry professionals. The paper is rich in technical details, supported by recent and credible references, and presents a balanced discussion of traditional and modern puffing methods.

Minor revisions are recommended to improve language clarity, align the conclusion with the puffing theme, and slightly enhance the critical discussion of research gaps. Once these issues are addressed, the paper will be suitable for publication and will make a valuable contribution to the field of food processing and nutrition science.
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	Author’s comment (if agreed with the reviewer, correct the manuscript and highlight that part in the manuscript. It is mandatory that authors should write his/her feedback here)

	Are there ethical issues in this manuscript? 
	No
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