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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.


	The manuscript highlights the effectiveness of edible cutlery a strategy which promises to play a role in declining the use of disposables thus contributing to decreased load of landfill. Alongwith it it promises to play role in nutritional contribution of consumers.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes
	

	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.


	Its appropriate. 
	

	Is the manuscript scientifically, correct? Please write here.
	Yes
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Should be increased. Citations are missing from reference section.
	

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


	Yes, However the significance of study in introduction section it is mentioned rice flour, cinnamon powder, wheat. The sentence formation needs correction here, as the work is with finger millet, wheat and ragi. So dearth of data should be of this.
	

	Optional/General comments


	-The graphical design can be part of methodology.

-Finger millet instead od Ragi should be used in paper which represents title. Switching in terms of language to be avoided.

- In methods and material subheadings should be highlighted as development of product, nutritional assessment (biochemical analysis), sensory assessment, statistical analysis (correlation matrix to be added as its part of results)

-Nutritive value of all the 4 preparations along with control should be mentioned. Followed by ANOVA findings.

- In ANOVA table appropriate p value should be mentioned

- Results are presented with discussion of suitable literature, depending on Journal guidelines it should be added.

-Details of sensory analysis shall be discussed as not clear with graph. In addition table can be added.
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