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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 contributes to the growing body of research on sustainable and eco-friendly alternatives to single-use plastic products in the food sector. By developing edible cutlery using nutrient-rich millets, the study highlights the potential of underutilized cereals to create innovative food products with both environmental and nutritional benefits. The research also provides valuable insights into consumer acceptance, sensory quality, and preliminary cost feasibility, which are important factors for the commercialization of sustainable food innovations. Overall, the study may encourage further interdisciplinary research on biodegradable food-based materials and promote the utilization of millets in value-added products.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title is appropriate because it reflects the main objective of the study, which is the development of edible cutlery using millet flour and the evaluation of its sensory properties. However, the title could be improved for greater clarity and scientific precision. In particular, the term “cutleries” is grammatically less appropriate in scientific writing; the singular form “cutlery” is usually preferred.

Suggested alternative titles: Development and Sensory Evaluation of Millet-Based Edible Cutlery
	

	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 presents the general objective, methodology, and main findings; however, its overall structure could be improved for better clarity and readability. Several sentences are long and repetitive, and the detailed descriptions of ingredient proportions and multiple formulations make the text dense. It is recommended to shorten the abstract and focus on the key elements: the study objective, methodology (types of millet, sensory panel, consumer study), main results (best formulation and sensory scores), and the main conclusion.

Furthermore, the sentence reporting consumer acceptance contains repetitions and inconsistencies. The expression “13% per cent” is redundant and should be corrected (either “13%” or “13 per cent”). In addition, the 13% figure is repeated to describe both consumers who accepted and those who did not accept the millet-based edible cutlery, which may indicate a typographical error or unclear data presentation. This information also seems inconsistent with the previous statement that more than 95% of consumers highly accepted the product. The authors are encouraged to revise the abstract to clarify consumer preference results and improve overall readability, while briefly highlighting the environmental significance of edible cutlery as a sustainable alternative to plastic.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript addresses a relevant topic and the general scientific approach (product development followed by sensory evaluation, consumer acceptability, and cost analysis) is appropriate for studies in food product development. However, in its current form, the manuscript cannot be considered fully scientifically rigorous. Several methodological aspects require clarification, particularly regarding the formulation of the products, the design of the sensory evaluation, the consumer survey procedure, and the statistical analysis used. In addition, some inconsistencies appear in the presentation of results (for example, percentages of consumer acceptance and repeated or contradictory values in tables), which need correction.

Furthermore, the discussion section does not sufficiently interpret the results in relation to existing literature, and some comparisons with previous studies are not directly relevant. Improving the clarity of the experimental design, ensuring consistency in data presentation, and strengthening the scientific discussion would significantly improve the scientific reliability of the manuscript. Overall, the study has potential, but revisions are necessary to ensure methodological accuracy and clearer scientific interpretation.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references cited in the manuscript are partially adequate but not fully sufficient or recent. While some relevant studies on edible cutlery and food product development are included, many references are relatively limited in number and several are older or only loosely related to the specific topic of millet-based edible cutlery and sustainable food utensils. Considering that research on biodegradable and edible tableware has expanded in recent years, the manuscript would benefit from the inclusion of more recent studies (2022–2026) to strengthen the scientific background and discussion.

For example, recent research highlights the development of edible utensils made from different flours and natural ingredients as sustainable alternatives to plastic cutlery, emphasizing improvements in mechanical properties, nutritional value, and environmental benefits. Additionally, studies on edible bowls and utensils produced from millet, wheat, and rice flours demonstrate the increasing interest in cereal-based biodegradable food containers as substitutes for disposable plastics. 

Suggested additional references:

1. Meshram, B. P., Patil, T. D., Tripathi, S., Kumar, P., Bisht, S., Gupta, D., & Gaikwad, K. K. (2025). A comprehensive review of bio‑based edible cutlery (cups, bowls, and spoons) for food and beverage serving applications. Comprehensive Reviews in Food Science and Food Safety, 24(6), e70341. https://doi.org/10.1111/1541-4337.70341
2. Dordevic, A., Pencak, T., Slamova, D., Cavar Zeljkovic, S., Tremlova, B., & Zamaratskaia, G. (2025). Development of edible spoons using non-traditional flours. Applied Food Research, 5(1), 100995. https://doi.org/10.1016/j.afres.2025.100995 
3. Rishi, P., Zade, T., Abhiraj, P., Pandey, V. S., & Roy, S. (2024). Exploring the potential of ragi, wheat, and rice flours as a sustainable solution for edible bowl: A suitable substitution for disposable plastic bowl. Food and Humanity, 3, 100455. https://doi.org/10.1016/j.foohum.2024.100455Top of Form
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	Is the language/English quality of the article suitable for scholarly communications?


	The English language quality of the manuscript is not fully suitable for scholarly communication in its current form. The text contains numerous grammatical errors, awkward sentence constructions, repetition, and inconsistent terminology, which affect the clarity and readability of the manuscript. In several sections, particularly in the abstract, results, and discussion, sentences are overly long and sometimes confusing, making it difficult to clearly understand the authors’ intended meaning.

Additionally, there are inconsistencies in terminology and formatting, such as the use of “cutleries” instead of “cutlery,” incorrect spelling of some terms (e.g., “venilla” instead of “vanilla”), and inconsistent presentation of percentages, units, and statistical results. These issues reduce the overall scientific quality of the manuscript.

Therefore, it is strongly recommended that the manuscript undergo thorough English language editing and proofreading, preferably by a native English speaker or professional scientific editing service, to improve clarity, grammar, and academic writing style before publication
	

	Optional/General comments


	The manuscript addresses an important and timely topic related to the development of sustainable alternatives to single-use plastic cutlery. The use of millet flours for producing edible cutlery is interesting, particularly because millets are nutritious, climate-resilient crops with increasing global attention. The inclusion of sensory evaluation, consumer acceptability, and cost estimation adds practical value to the study and may contribute to the development of environmentally friendly food products.

However, the manuscript would benefit from substantial improvements in structure, clarity, and scientific rigor. The authors are encouraged to carefully revise the methodology to ensure consistency in the formulation tables, clarify the experimental design, and improve the presentation and interpretation of the results. Additionally, the discussion should better highlight the novelty and practical implications of the study in relation to existing literature on edible utensils and sustainable food packaging.

Finally, thorough language editing and careful proofreading are strongly recommended to improve readability and ensure that the manuscript meets the standards of scientific publication. With these revisions, the study could make a useful contribution to research on sustainable food product development and biodegradable alternatives to plastic tableware.
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