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	Optional/General comments


	Although the concept underlying this study is interesting and relevant in the context of increasing interest in non-dairy fats, the Results and Discussion section requires further strengthening to enhance scientific rigor and interpretability. The following major concerns should be addressed:

1. Sensory panel design and adequacy
The manuscript does not provide adequate information regarding the sensory panel. Details such as the number of panelists, their level of training (trained, semi-trained, or untrained), selection criteria, and demographic characteristics are missing. These details are critical for evaluating the reliability, reproducibility, and representativeness of the sensory evaluation results.

2. Interpretation of statistical versus practical significance
Although milk butter consistently exhibited higher sensory scores across products, the discussion does not sufficiently address whether the observed differences are practically meaningful from a consumer acceptance or product development perspective. The authors are encouraged to distinguish between statistical significance and real-world relevance of the sensory differences.

3. Storage stability and shelf-life implications
The statement that cakes prepared with kokum butter exhibited lower storability is not supported by objective experimental data. The inclusion of storage-related measurements—such as texture changes, oxidative stability, moisture migration, or sensory evaluation over storage—would strengthen this claim. Alternatively, the authors should clearly state this as an observational limitation.
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