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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.


	This manuscript is important for the scientific community because it provides a systematic evaluation of the storage stability of extruded snack products developed from whole wheat flour and different forms of chicken egg. The study generates useful data on how moisture content, water activity, lipid oxidation, and microbial quality influence shelf-life under both ambient and elevated temperature storage conditions. It also improves understanding of the behavior of egg-derived proteins and lipids in low-moisture extruded food systems, an area that is not extensively reported in the literature. The findings offer practical relevance for food scientists and product developers involved in the formulation of nutritionally enhanced, shelf-stable extruded foods. 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title of the article is generally suitable, as it reflects the core focus on storage stability and extruded snacks prepared from whole wheat flour and chicken egg. However, it is slightly broad and does not clearly emphasize the comparative use of different egg fractions or the storage conditions studied.

A more informative alternative title could be:
“Storage Stability and Quality Changes of Extruded Whole Wheat Snacks Enriched with Chicken Egg and Its Fractions”
	

	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 generally informative and covers the aim, methodology, storage conditions, and major findings of the study. However, it is somewhat lengthy and descriptive, and it would benefit from improved clarity and conciseness. The authors should consider briefly specifying the experimental design, including the types of egg fractions used and the storage temperatures, in a more structured manner. Inclusion of a few key quantitative results, such as the range of moisture content, water activity and TBA values, would strengthen the abstract. Minor repetition can be reduced and a clear concluding sentence highlighting the practical significance of the findings should be added.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound in terms of its overall experimental concept, methodology, and interpretation of results. The use of standard analytical methods to assess moisture content, water activity, lipid oxidation, and microbiological quality is appropriate and supports the validity of the findings. The discussion is largely consistent with existing literature and the conclusions are generally supported by the reported results. However, some methodological details, figure labeling, statistical presentation and clarity in data interpretation require improvement to strengthen the scientific rigor and reproducibility of the study.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The current references cited in the manuscript are generally relevant to the topic and include many foundational studies on storage stability, water activity, and extrusion processing. However, several references are not very recent, and the literature review could be strengthened by including more up-to-date studies from the past 5–8 years, especially in the areas of protein-enriched extruded snacks, lipid oxidation in low-moisture foods, and shelf-life modeling.

I suggest the authors include recent research on extrusion of protein-fortified snacks and modern storage stability assessments, for example studies focusing on:

· Recent advances in extruded functional snacks with animal or plant proteins.

· Updated research on water activity and oxidative stability in extruded products.

· Latest microbial safety considerations for low-moisture snack foods.
	

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


	The language and English quality of the manuscript are not fully suitable for scholarly communication in its current form. While the overall meaning is understandable, the text contains several grammatical errors, awkward sentence constructions, repetition, and inconsistencies in tense and terminology. Some sections, particularly the Results and Discussion, require clearer phrasing and improved coherence to enhance readability and scientific precision. Professional English language editing is strongly recommended to improve clarity, flow and conformity with academic writing standards.
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