EDITORIAL COMMENTS FORM 

	EDITORIAL COMMENT’S on revised paper (if any)
	Authors’ response to editor’s comments

	1- No actual laboratory testing was conducted. Nutritional values are computed, not measured. So, authors should clearly reframe the study as a “theoretical/formulation study.”

OR include at least proximate analysis (AOAC) for Moisture, protein, fat, fiber, and Antioxidant activity (if possible)

2. The authors claim health benefits and shelf-life improvements, but no microbiological tests and no shelf-life study. Authors should change the tone from "improves shelf life” to “may have potential to improve…”

3. From Table 2: Sodium is ≈ 5700–5800 mg, and sugar is up to 271 g, but these are very high and contradict “healthier dessert” claims. Authors should add a critical discussion: Health risks and Reformulation suggestions
	The research team expresses gratitude for the insightful feedback provided regarding their study. They appreciate the guidance and the opportunity to clarify their approach.

The team acknowledges the limitations they faced in terms of time and financial resources, which hindered their ability to conduct actual laboratory testing. As noted by the editor, their reliance on the DOST-FNRI computation systems rather than empirical laboratory analysis has been a critical factor in framing the study. They recognize that this computational approach necessitates a thoughtful reframing of their research as a “theoretical/formulation study.”

While the importance of proximate analysis for components such as moisture, protein, fat, fiber, and antioxidant activity is understood, the constraints the team faced made this impractical. They would like to emphasize that the computational methods employed in the study were derived from the DOST-FNRI’s advanced systems, which have demonstrated high accuracy and precision, with results showing up to 93.33% overall accuracy and averaging 82–91% for specific food classifications using AI-driven models.

Furthermore, the title of the study has been revised to “Aywan ti Kultura: A Formulation Study on the Valorization of Tapey-Lees for Nutritional Fortification of Cheesecake” to better reflect the focus on formulation rather than empirical testing.
The authors acknowledge the importance of microbiological testing and shelf-life studies in supporting such claims. They would like to clarify that the phrase "may also improve shelf life" is indeed mentioned in several sections of the paper, specifically on Page 3. Additionally, on Page 5, it is clearly stated that a shelf-life study is not included within the scope of the current research. 

In light of your comments, the authors are open to adjusting the tone as suggested—changing “improves shelf life” to “may have the potential to improve shelf life”—to ensure greater clarity and precision in conveying their findings. 

To address your concerns, a disclaimer has been added under the legend of Table 2, clarifying that all nutritional values listed are based on the whole cheesecake. Values per serving are calculated by dividing the total by ten, assuming one slice equals one-tenth of the cake, which brings the values closer to the recommended daily consumption of sodium and sugar.

Furthermore, the discussion accompanying Table 2 now includes an acknowledgment of the well-established association between high sodium intake and hypertension, emphasizing that this remains an area for potential improvement. It is noted that the cholesterol content was consistent across all treatments at 1066.2 mg, suggesting no changes in cholesterol-rich ingredients.
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