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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.


	This manuscript addresses the growing need for culturally acceptable functional foods targeting metabolic disorders such as type 2 diabetes, a priority area in nutrition and public health research. By integrating antidiabetic herbal ingredients into traditional fermented foods (Appam and Dhokla) and systematically evaluating sensory acceptability, the study contributes practical insights into formulation optimization for functional product development. The findings are relevant to food scientists, nutritionists, and product developers seeking to balance health benefits with consumer acceptance in staple foods. Overall, the work supports the translation of ethnobotanical knowledge and traditional diets into evidence-based functional food innovations.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The current title is generally appropriate and reflects the main focus on sensory optimisation and herbal-mixture enrichment of Appam and Dhokla. However, it could be improved by more clearly indicating the functional/antidiabetic context and the experimental nature of the study.

Suggested alternative title:

“Sensory Optimisation of Antidiabetic Herbal-Enriched Traditional Fermented Foods (Appam and Dhokla)”

This revision enhances clarity, highlights the functional objective, and better conveys the scientific scope of the work.
	

	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 provides a clear overview of the study objective, methodology, and key sensory findings; however, it would benefit from several refinements to improve scientific completeness and clarity. First, the composition or functional rationale of the herbal mixture should be briefly specified to contextualize its antidiabetic relevance. Second, the study design should be clarified by explicitly stating the sample size (n = 30), sensory scale, and statistical approach in a single concise sentence to avoid fragmentation. The claim regarding suitability for diabetic populations should be moderated or supported, as no nutritional, glycaemic, or biochemical measurements were conducted. Minor language edits are also recommended to improve precision (e.g., consistent use of “herbal mixture” vs. “diabetic mixture”).
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is generally scientifically structured and the experimental approach—development of herbal-enriched formulations followed by sensory evaluation with appropriate non-parametric statistics—is acceptable for product optimisation studies. However, several scientific limitations should be addressed to ensure accuracy and rigor. In particular, claims related to antidiabetic functionality and suitability for diabetic populations are not supported by nutritional composition, glycaemic index/load, or bioactive analyses, and therefore should be moderated or substantiated with additional data. The description of the herbal mixture formulation and standardisation also requires greater detail to ensure reproducibility. With these clarifications and a more cautious interpretation of health implications, the manuscript can be considered scientifically sound within the scope of sensory-based functional food development.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The reference list is appropriate and sufficient for the scope of this study, covering functional foods, fermentation, sensory evaluation, and diabetes-related nutrition. However, the authors are encouraged to include following Ref. to further support the scientific basis of structured sensory evaluation and multi-attribute assessment in food product development.Suggested sentence for inclusion in the manuscript:
“Novel structured sensory evaluation involving multiple quality attributes such as colour, aroma, texture, taste, and overall acceptability is widely applied for objective assessment of food product quality and optimisation of formulations (Sabbaghi et al., 2019).

Sabbaghi, H., Ziaiifar, A. M., & Kashaninejad, M. (2019). Design of fuzzy system for sensory evaluation of dried apple slices using infrared radiation. Iranian Journal of Biosystems Engineering, 50(1), 77–89. 


	

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


	The overall English language quality is understandable and conveys the scientific content; however, it requires moderate editing to meet the standards of scholarly communication. Several grammatical inconsistencies, awkward phrasings, and terminology variations (e.g., “herbal mixture” vs. “diabetic mixture”) are present throughout the manuscript. In addition, some sentences are repetitive or overly general and should be revised for conciseness and scientific precision. Professional language editing by a fluent English speaker or academic editing service is recommended to improve clarity, consistency, and readability.
	

	Optional/General comments


	The manuscript addresses a relevant topic in functional food development by incorporating antidiabetic herbal ingredients into traditional fermented foods and evaluating sensory acceptability. The study design and statistical approach are appropriate for sensory optimisation; however, several improvements would enhance scientific rigor and clarity. The formulation and standardisation of the herbal mixture should be described in greater detail (e.g., proportions, processing conditions) to ensure reproducibility. Health-related claims regarding antidiabetic suitability should be moderated or supported with compositional or glycaemic data, as the current work is limited to sensory evaluation. Minor issues of terminology consistency, figure/table presentation, and language should also be revised to improve overall manuscript quality.
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	Are there ethical issues in this manuscript? 


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

No major ethical concerns are apparent in this manuscript. The study involves sensory evaluation of food products by adult panelists and does not include vulnerable populations or invasive procedures. Ethical approval is stated (CTRI/2024/01/061506), which is appropriate for human sensory studies. However, the authors should clarify that informed consent was obtained from all participants and that participation was voluntary and anonymous, in accordance with standard ethical guidelines for sensory research.
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