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	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 research contributes to the field of food science by exploring the nutritional optimization of extruded snacks through the incorporation of whole egg components into whole wheat matrices. By identifying that these blends can successfully meet the Recommended Dietary Allowance (RDA) for Vitamin D, the study offers a viable strategy for addressing specific micronutrient deficiencies through commonly consumed snack foods. Additionally, the evaluation of antioxidant properties and diverse mineral profiles provides essential data for developers aiming to balance snack palatability with functional health benefits. Ultimately, this manuscript serves as a foundation for future studies seeking to refine extrusion processing to better preserve heat-sensitive vitamins and minerals.


	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title is original and functionally appropriate because it is descriptive and informative, covering the key variables and materials used in the study. 

However, it could be improved for better readability and visibility by being more concise or emphasizing the significant findings regarding vitamin D. Scientific best practices recommend avoiding overly long titles and placing the most important concepts at the beginning. 

Suggested alternative title: “Whole Wheat and Egg-Based Extruded Snacks: Evaluation of Antioxidants and Vitamin D Adequacy”
	

	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 provided is a good start, but it is not quite complete in terms of standard academic reporting requirements. It describes the objective and methods well, but lacks specific data in the results and a conclusion.
Suggested additions :
Quantitative results: although you have provided the range of antioxidant activity, you have only indicated that vitamins and minerals were “low” or “compliant.” You should include specific numerical values or ranges for the most important micronutrients (e.g., vitamin D, iron, or calcium) to give the reader a clear idea of the nutritional profile.

Comparative results: The abstract mentions three different egg components (whole egg, egg yolk, and egg white). It should explicitly state which mixture yielded the best results. For example: “The whole egg mixture had a significantly higher vitamin D content than the egg white mixture.”

Specific extrusion parameters: Although you indicated that they were “constant,” briefly mentioning the moisture content of the feed or the cylinder temperature (e.g., “extruded at 120°C”) adds technical value for food engineering researchers.

Conclusion/significance: Add a final sentence explaining the practical implications. 

	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically rigorous and methodologically sound. It uses the standard twin-screw extrusion method for snack production. The experimental design logically isolates the nutritional contributions of the egg components. The results concerning antioxidants (15.82% to 18.43% inhibition of DPPH) are consistent with existing research on similar products. The micronutrient profiles, including plausible levels of vitamin D and expected low levels of vitamins A and E, are consistent with food science principles. The statistical analysis is appropriate for the experimental design.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	A comprehensive and well-structured bibliography that demonstrates the author's rigorous approach to constructing his article.


	

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


	The article is written in fluent and very precise English.
	

	Optional/General comments


	The statistical component of the methodology needs to be consolidated.
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