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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.


	Yes 
The manuscript holds its importance as the work targeted to develop protein enriched biscuits substituting the unhealthy hydrogenated fat mostly used by bakers as shortening. This kind of studies helps to make bakery products more nutritious, utilization of milk by products resulting in a healthy option for snacking.  
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	NO, It should highlight the main components of the work clearly 
Nutritional Profiling and Sensory Evaluation of Finger millet Biscuits standardized with groundnut meal and cow milk coprecipitate.  
	

	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.


	1. Abstract need to be rewrite with the need, importance and objective to the work in short. 
2. Storage stability is not assessed in the work  but mentioned in the abstract which should be deleted.

3. Write the abstract in method, result and conclusion sub heads. 
4. Highlight the results more effectively along with cost economics. 
	

	Is the manuscript scientifically, correct? Please write here.
	Yes
1. It could be supported with pictures of raw material, processing and final formulated biscuits to make it more attractive.

2. Mentions statistical tools and tests used in the study.

3. If possible give the physical parameters of the biscuits. Serving size should be added.  

4. Cost economics should be added as substituting low-cost hydrogenated fat with milk precipitate may increase its cost.  
5. Give ref for fssai standards used for additives. 

6. Give the reference for the basic formula of biscuit  (Control)  used in the study.

7. All data should be in mean values along with the standard deviation and level of significance. 
8. Please compare the proximate component of the biscuits as per the standards given by FSSAI for millet products. 
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	References should follow the style as per the journal's guidelines especially the AOAC ref. 
Recent ref. should be added in more numbers.

Few are missing in ref section. 
	

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


	The sentences should be corrected for the article, prepositions, punctuation marks and font. 

Add scientific names in italics. Use the Grammarly tool to correct English quality issues to make it scientific.   

	

	Optional/General comments


	Please give a complete title to your tables based on the name of your product. 
Support the study with more similar milk precipitate incorporation-based studies. 

To call it a millet based biscuits atleast 50% millet should be there in the final product. If it is there, call it millet-based.  
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