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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.


	Reduction of cyanogenic glycosides (CG) and removal of mucilage in flaxseed are important due to food safety concerns. This manuscript describes quite well the use of non-chemical methods, namely steaming, roasting, and a combination of both. Removal of mucilage with water followed by steaming and roasting has been proven to reduce cyanogenic glycosides by 68.3%. Therefore, the development of non-chemical methods is very important in supporting the wider and more sustainable utilisation of flaxseed.

	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title is suitable
	

	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 according to the template
	

	Is the manuscript scientifically, correct? Please write here.
	In terms of food science and technology, this research is quite scientific, namely the effort to reduce the anti-nutritional compound cyanogenic glycosides (CG) in flaxseed through a non-chemical approach; however, several aspects require further elaboration to strengthen its academic rigour:

a. Introduction:

   The research gap need to be formulated in more detail

b. Statistical aspect:

 The number of treatment replications (n), statistical methods (for example ANOVA), and operational process conditions should be explained quantitatively.

c. Discussion:

It has not been discussed in depth. There is a need to discuss the mechanism of cyanogenic glycoside reduction, HCN volatilisation during roasting, the synergistic effects of steaming and roasting, and the impact of nutrient reduction on food applications.

d. Conclusion:

The potential continuation of this research should be added.
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	There are still old references (e.g., from 1946, 1990, 1993, 1996, 1997, 1998, 1999, 2000, 2003,2005, 2008,2009, 2010 and 2013). The latest references that are appropriate need to be added. There are duplicate references (feng et al, 2003)
	

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


	The manuscript is well written
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	This manuscript is quite suitable for publication in this journal
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