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	Title: Studies on Organoleptic Attributes of fortified burfi by using shredded Bottle gourd (Lageneria siceraria), Carrot (Daucus carota) and Beetroot (Beta vulgaris)
General Comments from Reviewer: - The study addresses a novel and interesting approach to developing functional dairy products using vegetables. However, clarity, formatting, and grammar issues significantly hinder comprehension. With substantial improvements in writing quality, visual presentation, and discussion depth, the manuscript has the potential to be a valuable contribution to food science literature.
· The study explores the fortification of a traditional Indian sweet (burfi) with vegetables like bottle gourd, carrot, and beetroot, which is a creative and health-oriented approach. It addresses a nutritional gap by incorporating underutilized vegetables with known health benefits, making traditional sweets more appealing to health-conscious consumers and children.
· The research has a well-defined objective: to assess the impact of different proportions of vegetables on the organoleptic (sensory) properties of burfi. The use of 15 different treatment combinations allows for a comparative analysis and helps identify the most acceptable formulation.
· Introduction provides adequate background on burfi, bottle gourd, beetroot, and carrot, including their nutritional values. Clearly justifies the need for the study, but the flow is disrupted by poor sentence structure and redundancy.
· The methodology is generally well-described, but the treatment descriptions are scattered and difficult to follow. Present all 15 treatments in a well-formatted table for clarity. The flowchart should be converted into a proper diagram or figure; the current text-based structure is repetitive and cluttered.
· The results are well-tabulated but the discussion is mostly a repetition of the data. Instead, the discussion should interpret the trends: why some combinations performed better, how the components (fiber, sugars, geosmin) affected taste or texture, and how your findings relate to past research. Comparative interpretation will significantly strengthen this section.
The article can be published after major revision.



