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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 study highlights the potential of fermented cowpea seed coat as a sustainable, fiber-rich functional ingredient for bread production, adding value to an underutilized agro-by-product. The findings provide practical scientific insight into how fermentation improves nutritional quality and consumer acceptability of composite breads, supporting functional food development.
	

	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.


	The abstract is generally comprehensive and well structured, but it could be strengthened by briefly stating the key functional and sensory outcomes, not only nutritional improvements. I also suggest removing minor methodological details (e.g., full treatment numbers) to create space for a clearer, more impact-focused conclusion.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript is scientifically sound and methodologically correct. The experimental design, analytical methods (AOAC procedures), statistical analyses, and interpretation of results are appropriate, and the conclusions are well supported by the data presented.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are generally sufficient and relevant, with several recent sources (2019–2023) appropriately supporting the nutritional, fermentation, and functional aspects of the study. However, the manuscript could be strengthened by adding one or two recent reviews (2022–2024) on fermented legume by-products or dietary fiber enrichment in bakery products to further position the work within current functional food and sustainability research.
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	Can be improved. 
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