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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 valuable insights into the development of nutritionally enhanced bakery products through the incorporation of wheat, maize, partially defatted peanut, and beetroot composite flour. The study contributes to the scientific community by demonstrating how the combination of plant-based ingredients can improve the nutritional quality, antioxidant capacity, and functional properties of commonly consumed snack foods such as cookies. Additionally, the findings highlight the potential utilization of locally available agricultural resources to produce value-added functional foods. This research may support future studies on food fortification, functional ingredient development, and sustainable approaches to improving the nutritional profile of bakery products.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title is suitable, but it could be slightly shortened and refined for better clarity and impact in scholarly communication.

Recommended alternative title:

“Nutritional, Antioxidant and Sensory Properties of Cookies Produced from Wheat–Maize–Peanut–Beetroot Composite Flour.”


	

	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 generally summarizes the objectives, methodology, and main findings of the study; however, it could be improved for clarity and conciseness. The authors should clearly state the research rationale and briefly describe the experimental design used in the study. In addition, some numerical data could be reduced to emphasize the most important results, and a concluding statement highlighting the significance or practical implications of the findings should be included. Minor language editing is also recommended to improve the overall readability of the abstract.
Examples of sentences that can be added at the beginning of the abstract:
Cookies are widely consumed snack products; however, conventional wheat-based cookies often have limited nutritional value. Therefore, the incorporation of nutrient-rich composite flours from maize, partially defatted peanut, and beetroot may improve the nutritional and functional quality of cookies.


	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript appears to be scientifically sound in terms of its research objective, experimental procedures, and presentation of results. The study applies commonly accepted analytical methods to evaluate the nutritional composition, antinutritional factors, antioxidant activity, and sensory attributes of cookies produced from composite flour containing wheat, maize, partially defatted peanut, and beetroot. The results are generally consistent with the expected nutritional contributions of the ingredients used, particularly the increase in protein from defatted peanut flour and the enhancement of antioxidant properties from beetroot incorporation.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	References have not been made in management with reference mengers such as Mendeley and others
	

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


	The overall English language quality of the manuscript is generally understandable and conveys the main scientific ideas of the study. The structure of the sentences allows readers to follow the objectives, methodology, and results presented in the manuscript. Therefore, the language is acceptable for communicating the main findings.
	

	Optional/General comments


	The manuscript addresses an interesting topic related to the development of nutritionally improved cookies using composite flours from wheat, maize, partially defatted peanut, and beetroot. This study is relevant to current research trends in functional food development, value-added utilization of plant-based ingredients, and improvement of the nutritional quality of bakery products. The experimental results provide useful information on the effects of incorporating alternative flour sources on the nutritional composition, antioxidant activity, and sensory characteristics of cookies.
With these revisions, the manuscript has the potential to make a meaningful contribution to the field of food science and composite flour product development.
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	Are there ethical issues in this manuscript? 


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