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	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.


	The article is interesting, bringing a local plant to be part of a spaghetti ingredient. The chemical analyses were through and details with statistical analysis. The authors provided good discussion with plenty of useful information. 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the genus name should start with a capital letter. 
	

	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.


	Please see the below comments. 
	

	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.
	Yes
	

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


	Yes
	

	Optional/General comments


	Abstract: please write down analysis that was done

Abstract: there was not clear indication of the control with 100% wheat mentioning in the different ratios studied.

Please properly followed the common procedure for writing Latin names in the 2nd time, etc.
Introduction: how about the research aims of cooking and sensory qualities? 

Method: amount of water added during spaghetti making for each ingredient?

Results: why the fat in the spaghetti with Bombax costatum was lower than the control when the plant was good source of fat?

Results: phosphorus discussion – decrease? please check its discussion

Tables: please check the statistical analysis for moisture, protein, fiber, ash, carbohydrate, phosphorus, vitamin C, oxalate, phytate and trypsin inhibitor

Is there any possibility to add pictures of the spaghetti?

Conclusion: how got a conclusion for the ratio 20:60:20?
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