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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.


	The manuscript provides valuable information regarding potential application of underutilized Garcinia seed butter to make value added food products. It contributes information about kokum and cambodge butter as alternative for conventional dairy and cocoa butter, which is relevant in the context of sustainable utilization of bioresources. Overall, the study is useful for researchers working in food science, product development and functional ingredient utilization. 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	In the title, use ‘burfi’ instead of ‘traditional Indian sweets’ because there are so many products in traditional Indian sweets. The title may be written as, “Organoleptic evaluation of burfi and cake prepared by using milk butter, Garcinia butters and cocoa butter.”
	

	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 comprehensive and summarizes the objectives, methodology, key results and conclusions. However minor improvements are suggested:
Change ‘semi-trained panel’ to ‘semi-trained panel of judge’
Change the word ‘Keyboard’ to ‘Keywords’ and the keywords should be alphabetically orders.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound and the methodology adopted for sensory evaluation is appropriate. The experimental design, use of nine-point Hedonic scale, and statistical analysis using Kendall’s W test are suitable for the objective of the study.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references cited are relevant and adequate to support the study, minor improvement are suggested:  
Kindly add the references – Kim et. al. (2011), Nair (2002)
Kindly check the references and their publication years – Abraham et. al. (2007), Maheshwari and Reddy (2004)

The references used should be recent. 
	

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


	The language is understandable; however, the manuscript requires minor English and grammatical corrections. 
In the introduction change the sentence: “the present study was undertaken with the objective of evaluating the sensory qualities of Garcinia seed butter and selected butter-based value-added food formulations.” to “the present study was undertaken with the objective of evaluating the sensory qualities of different types of butters and selected butter-based value-added food formulations.”
	

	      Optional/General comments


	Figures and tables should be checked for repetition, alignment, and clarity.
Change in title of figure 3 to 8: ‘different butters’ to ‘different types of butters’
Check and correct the treatments numbers and caption of figure 5. 

Use ‘Score’ instead of ‘Nine point scale’ in figure 6, 7, and 8.   
	


	PART  2: 



	
	Reviewer’s comment
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	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in details)
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