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	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 results of this study are highly beneficial to the scientific community. This article examines the use of a combination of orange-fleshed sweet potatoes and mushrooms as a raw material for a nutritionally high composite flour. Proximate analysis, functional properties, and mineral content analysis indicate that the addition of mushrooms can increase the nutritional value and improve the flour's functional characteristics, such as water absorption capacity, swelling capacity, solubility index, oil absorption capacity, and bulk density. Furthermore, the high content of essential minerals, including potassium, calcium, magnesium, and iron, confirms the potential of this composite flour as a functional food ingredient rich in nutrients and micronutrients.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The correct terms for proximate and mineral parameters are composition and content; therefore, the use of the term properties is not suitable for all of the analytical parameters employed in this study. Accordingly, the revised title is suggested as: Proximate Composition, Functional Properties, and Mineral Content of Composite Flour from Orange-Fleshed Sweet Potato and Mushroom ( Pleurotus tuberregium Sclerotium)
	

	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 methods described in the abstract do not provide detailed information on the preparation of orange-fleshed sweet potato flour, as they directly mention the mixing of the composite in various proportions. In addition, the abstract does not mention the use of yellow maize, although this is described in the methods section of the study.
	

	Is the manuscript scientifically, correct? Please write here.
	Overall, this article meets scientific standards. The study clearly identifies the research problem in the background section and presents the research methods, results, and discussion appropriately. However, minor revisions are needed in the abstract, particularly regarding the presentation of the research methods, to ensure accuracy and consistency with the content of the manuscript.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	References are sufficient and recent.
	

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


	Very good
	

	Optional/General comments


	The interaction between nutritional values, mineral content, and functional properties of composite flour from orange-fleshed sweet potato (OFSP) and mushroom (Pleurotus tuberregium sclerotium) provides a basis for recommendations on its utilization and development as a functional food ingredient to enhance protein intake and reduce micronutrient deficiencies in vulnerable populations.
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