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	Title: Formulation of Gluten free baked cookies with fiber prepared using a range of Trapa natans (Water Chestnut) flour fortified with Prunus dulcis (Almond) flour
General Comments from Reviewer: - Microbial analysis: The study did not report the microbial analysis of the cookies, which is essential for assessing the safety and quality of the product.  The study did not report the shelf-life of the cookies. A shelf-life study is essential to determine the product's storage conditions, including temperature and packaging, to ensure that the cookies maintain their quality and safety over time. The cost analysis of the cookies, which is essential for assessing the product's commercial viability. Future studies should include cost analysis to determine the product's profitability and affordability for consumers.
Introduction:	The authors should consider providing more information on the cost of production of cookies using Water Chestnut flour and Almond flour blends. This information will be useful in determining the feasibility of using these alternative flours in large-scale production. The article would also benefit from a more in-depth discussion of the potential health benefits of using Water Chestnut flour and Almond flour in bakery products. The authors briefly mention the nutritional benefits of these flours, but a more detailed discussion of the potential health benefits would make the article more informative. Finally, the authors should consider providing recommendations for future research in this area. For example, it would be interesting to investigate the use of other non-wheat flours in bakery products and evaluate their functional and organoleptic properties.
Methodology: The study did not mention the duration of storage at ambient temperature during microbial examination. It is essential to determine the shelf life of the cookies to ensure their quality and safety during storage. It would be helpful to include sensory evaluation to assess the organoleptic properties of the cookies, such as taste, texture, and appearance, which are essential for consumer acceptance. The study could benefit from a comparison with other gluten-free cookies available in the market to determine the nutritional and microbial quality differences.
The methods used for physio-chemical analysis were not explained in detail, making it difficult to understand the reproducibility of the results. A more detailed explanation of the methodology used for physio-chemical analysis would be helpful.
Results: - It would be beneficial for the study to investigate the effect of different baking conditions (such as temperature and time) on the quality of the cookies. This would provide insight into the optimal baking conditions that would yield the best quality cookies.
Lastly, it would be valuable for the study to evaluate the shelf life of the cookies under different storage conditions (such as temperature and humidity). This would enable the determination of the best storage conditions for the cookies to maintain their quality and freshness for a longer period.
Overall, the study provides valuable insights into the production of gluten-free water chestnut cookies and provides a basis for further research to improve the quality and nutritional value of the cookies.
Conclusions: To further validate the findings, a sensory evaluation by a trained panel should be conducted. The shelf life of the cookies should be tested to determine their long-term stability and suitability for commercial production. The study could have also included a cost-benefit analysis to determine the feasibility of commercial production of the cookies.
The article can be published after minor revision.



