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	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 provides significant value to the scientific community by addressing the critical challenge of fisheries waste valorization through a structured engineering approach. By quantifying the mass recovery yields from snapper filleted frames, the study demonstrates a practical application of circular economy principles to minimize economic and environmental losses in the coastal processing industry. Furthermore, the research contributes to food process engineering by optimizing a multicomponent biopolymer matrix—combining fish protein isolate with millet and starch—to create a nutritionally fortified product that addresses dietary fiber deficiencies in traditional snacks. Finally, the comparative analysis of degradation kinetics under different thermophysical conditions offers essential data for predicting the shelf-life and stability of value-added seafood products in diverse storage environments
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Valorization of Snapper Filleted Frame Waste: Process Optimization and Characterization of a Protein-Enriched Biopolymer Cracker Matrix.
	

	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 abstract needs to emphasize the process engineering aspects by utilizing terminology such as mass transfer, leaching efficiency, and kinetic stability. This shift will transform the perception of the research from a mere 'new food recipe' into a rigorous 'process optimization of industrial fisheries waste' study.
	

	Is the manuscript scientifically, correct? Please write here.
	Mass Balance and Recovery: The study correctly identifies and quantifies the mass recovery of muscle tissue from snapper filleted frames, which typically constitute 40% to 60% of total raw material waste.

Leaching Efficiency: The use of standardized chilled water-washing cycles (leaching) is a scientifically recognized method for surimi production. The manuscript accurately reports that this process improves quality by removing lipids, pigments, and water-soluble proteins through solid-liquid extraction.

Gelatinization: The methodology correctly utilizes steam-cooking to achieve starch gelatinization, a critical step in creating the expanded matrix required for crackers
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are a mix of foundational texts and more contemporary studies. Several key citations date back to the 1960s–1990s (e.g., ). While these are important for establishing fundamental surimi and fish processing principles, they represent nearly 40% of the bibliography, which may be considered dated for a study conducted in 2019-2020.

The references are scientifically sufficient but could be more current. I recommend the author replace 3–5 of the oldest citations with relevant peer-reviewed papers published between 2020 and 2025 to ensure the manuscript reflects the current state of the art in fish processing and chemical engineering.
	

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


	The language is acceptable, but incorporating more specific engineering terms (leaching, mass transfer, kinetic stability) would significantly enhance the scholarly impact of the article for technical journals.

  Tense Consistency: Ensure the methodology remains in the past tense (e.g., "was evaluated" ) and the discussion in the present tense.

  Unit Formatting: Ensure consistent spacing between numbers and units (e.g., "2550 ± 506 g" is correct, but ensure this is uniform throughout all tables)
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	Are there ethical issues in this manuscript? 


	The author should add a short statement in the "Materials and Methods" section regarding Informed Consent for the sensory panel. Specifically, it should confirm that the participants were informed about the ingredients (to avoid allergy risks, such as soy or fish allergies) and volunteered for the study.
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