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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 study evaluates the sensory qualities of Garcinia seed butter and selected butter-based value-added food formulations in Indian traditional sweets and cakes apart from its medicinal uses. This study also addresses a knowledge gap as well as provides scientific insights that could support future commercialization of Garcinia seed butter as a potential non-dairy edible fat source and diversify its future economic opportunities ultimately reducing the processing waste of Garcinia seeds.
This manuscript is relevant to new and innovative product development in food industries. It provides a baseline for future studies based on non-dairy butter developments and their use in traditional sweets/cakes with innovative thought of reducing processing waste of Garcinia seeds.  
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Title seems to be very plain based on the scope and comparative studies given in the manuscript. 
Title could be catchier, informative and more specific considering the design or scope of this study.
	

	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.


	Author provided generalized statement in the abstract about effective replacement of cocoa butter in traditional Indian sweets and cakes. 
Keyboards word should be replaced by Keywords in the manuscript.
Abstract needs minor revision.

Results should be justified by providing the statistical comparisons or values got in the results of respective experiments.

Hedonic scale, Non-dairy butter, sensory evaluation should be included keywords rather than just writing the different butters used in the study.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the study design and experimental details are scientifically correct and appropriate.
In Materials and Methods section, author did not mention the protocol of butter extraction, and all necessary details like temperature, time, storage conditions etc. in the flow charts of preparation of value-added products.

The given results should be supported by more statistical studies that compare treatments for better justification of the given results.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	No, references are not sufficient and recent references cited is only one i.e. Khapare et al., 2020.
Cite more recent references in introduction and results and discussion section.
	

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


	Yes, English is good and understandable.
Correct the typographical issues e.g.: Keyboards.

Recommend proofreading to convert long sentences to short ones and make it clearer to understand.
	

	Optional/General comments


	In the results and discussion section, give subheadings of each experiment and provide a clearer justification to each experimental result and support your statements by citing recent references to support the results of each experiment.
Revision needed in results and discussion.

Recommend subheadings to each product or experiment to make it more presentable and effective.

Suggest to write partial replacement of coca butter in place of claiming effective replacement without providing data related to all other critical aspects like shelf life, fat content, storage, oxidative stability etc.
	


	PART  2: 



	
	Reviewer’s comment
	Author’s Feedback (It is mandatory that authors should write his/her feedback here)



	Are there ethical issues in this manuscript? 
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