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	PART  1: Comments


	
	Reviewer’s comment


	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 manuscript, "Comparative effects of sprouting and fermentation on the nutritional and anti-nutritional composition of soybeans," will be of immersed benefits to the scientific community by providing evidence-based data for the formulation/development of various nutritious foods, and easy incorporation to our daily meals for a sustainable plant-base protein. The author’s knowledge on how traditional processing methods (fermentation, germination, dehulling and others), and precise nutritional analysis (AOAC), provides reliable quantitative data that will provides baseline for further studies. The study focal contribution is designed to evaluate the effects of sprouting and spontaneous fermentation on the nutrient composition of soybean seeds. This no doubt will fill the gap in the African literature concerning this area and promote the consumption of soyabean (a sustainable plant base protein). 
	

	Is the title of the article suitable?
(If not please suggest an alternative title)

	The title is scientific and precise but requires a slight modification.

My suggested amendment: "Comparative effects of sprouting and fermentation on the nutrient and anti-nutrient composition of soybeans (Glycine max)"
	

	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.

	Add the following points:
· The research method should be clearly stated
· The fermentation specific timing should be captured.
· A brief proper capturing of where and how the samples are collected is important, and sample identification
· A brief of the analytical method used and what was used in the data analysis is important also. 
	

	Is the manuscript scientifically, correct? Please write here.
	· The experimental design is sound.
· Chemical analyses are valid (AOAC), but old. Author should endeavour to explain in details how the analysis was carried, for clarity and relativity to current methods.
· Statistical tool(s) used was not stated.
Keynote: Calculate the bio-accessibility using the anti-nutrients analyzed. 
Recommendation:
✔ Scientifically okay, with a limitation that can be addressed.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes, the references are relevant, but not adequate for the manuscript. The required reference will boost key methods, processing techniques, and nutritional evaluation context.
· Recent and relevant references.
· More references are required in some key statement made.
· There are also, some hanging statements. 
Required modifications:
· Standardize citation style according to journal guidelines.
· Ensure that ≥70% of references are from the last 5-7years
These further literature review would improve the manuscript’s literature context and ensure it reflects current research trends.
	

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

	Yes, the English language and overall English quality are generally suitable for scholarly scientific vocabulary communication. The manuscript uses appropriate scientific terminology, maintains a formal academic tone, and clearly communicates the study objectives, methods, results, and conclusions. 
	

	Optional/General comments

	This manuscript focuses on the effects of sprouting and spontaneous fermentation on the nutrient composition of soybean seeds. With emphasis on changes in their proximate composition, mineral content, vitamin levels, and anti-nutritional factors, monitored during defined sprouting periods and after 24, 48, and 72 hours of fermentation. The findings aim to provide clearer scientific insight into the nutritional transformations associated with these traditional processing methods and to support their optimized use in improving dietary quality, food security and and promote the consumption of soyabean (a sustainable plant base protein).
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	Reviewer’s comment
	Author’s Feedback (It is mandatory that authors should write his/her feedback here)


	Are there ethical issues in this manuscript? 

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