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	Title: Enhancement the biological value of corn flakes using defatted sunflower meal.
General Comments from Reviewer: - This study might have significant potential for fortifying the nutritional value of corn flakes with added DSFM. However, the fact that sensory problems related to more elevated levels of DSFM and the low number of the sensory panel restrict the practical applicability of the obtained results considerably underlines a need to focus on solving the concerns in further research, so as to perfect the formulation and enhance commercial feasibility.
· The article outlines comprehensive methods for preparing DSFM and assessing the flakes, which includes chemical analysis, texture assessment, sensory evaluation, and pasting properties.
· The results conclude very aptly through effectively relating to earlier studies where DSFM's impact on amino acid balance and protein efficiency ratio is underlined.
· The integration of DSFM into corn flakes imparts added value to sunflower by-products, hence a non-tangible contribution to sustainability and greater utilization of agricultural waste.
· Add use of more recent data available on global statistics relating to protein deficiency and food fortification, and this would add a sense of hurry about the use of DSFM in cereals.
· The demographics of the tasting panel should include age and sex, diet preference, and conditions under which the tasting takes place, e.g., time of day and ambient lighting and temperature conditions. Any further information that relates to conditions for preparing flake, such as temperature and humidity level, will also prove useful to ensure results from different trials are consistent.
· [bookmark: _GoBack]The limitations of the study should also be discussed, like the insufficient sensory panel size and the failure to test the shelf life, and it is recommended further research on intermediate levels of DSFM or other plant proteins blend and its effect on food quality and acceptability. This way, manufacturers can make well-informed decisions on ingredients that enhance their products while improving public health through better nutrition alternatives.
The article can be published after minor revision.



