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PART 1 (Importance of the manuscript)

	
	Comments of the Reviewers
	Author’s Feedback

	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 holds notable importance for the scientific community. Mango kernels are often considered agro-industrial waste, yet they are rich in nutrients and bioactive compounds. By exploring innovative processing methods such as heat treatment, acidification with lemon juice and alkaline conditioning with kanwa, the study provides valuable insights into improving both the nutritional profile and functional properties of this underutilized resource. Such findings contribute to food security by promoting sustainable use of agricultural by-products, while also supporting functional food development and nutraceutical innovation. Moreover, the work aligns with global efforts in waste valorization, offering pathways for reducing food waste and creating affordable, health-enhancing ingredients for diverse food applications.
	


PART 2.1 (Objective Evaluation)

	
	Rating of the Reviewers
	Author’s Feedback (Revision of the Manuscript and Feedback of Authors are mandatory for Rating of 2 and 1)

	1. Is the title clear and appropriate for the study?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
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	2. Is the abstract of the article comprehensive?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	3. Are the keywords appropriate and useful?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	4. Is the background information of the paper sufficient and well organized?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	5. Are the research objectives/hypotheses clearly stated?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	6. Is the literature review relevant and up to date?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	7. Is the research methodology appropriate for the study?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	8. Were ethical issues properly addressed (if applicable)?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	9. Are the results presented clearly?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	10. Are tables and figures clear, relevant, and necessary?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	11. Does the discussion relate findings to existing literature?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	12. Are the conclusions supported by the data?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	13. Are the limitations of the study discussed?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor N/A = Not Applicable
	5
	

	14. Are the references relevant and sufficient (in number)?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor
N/A = Not Applicable
	5
	

	15. Is the manuscript written in clear and understandable language?
Rating Scale:
5 = Excellent 4 = Good 3 = Satisfactory 2 = Needs Improvement 1 = Poor
N/A = Not Applicable
	5
	




PART 2.2 (Subjective Evaluation)

	
	Reviewer’s comment
	Author’s Feedback (It is mandatory that authors should write his/her feedback here)

	Is the title of the article suitable?

If your answer is NO, please provide a brief, clear suggestion for improvement.
	Yes
	



	Is the abstract of the article comprehensive?
s
If your answer is NO, please provide a brief, clear suggestion for improvement.
	Yes
	

	Is the manuscript scientifically correct?

If your answer is NO, please provide a brief, clear suggestion for improvement
.
	Yes
This manuscript presents a novel and timely investigation into the valorization of mango kernel flour, an underutilized agro-industrial by-product. The authors have effectively demonstrated how different processing techniques—heat treatment, lemon juice acidification and kanwa application—can enhance both the nutritional composition and functional properties of the flour. The study is significant as it contributes to sustainable food systems by reducing waste and creating value-added ingredients with potential applications in functional foods and nutraceuticals. The findings are well-aligned with current global priorities in food security, waste minimization and health-oriented product development, making this work highly relevant to researchers, industry practitioners and policymakers in food science and technology.

	

	Are the references sufficient and recent?
(YES or NO)
If your answer is NO, please provide clear suggestion for improvement.
	Yes
	

	Are there ethical issues in this manuscript?
(YES or NO)
(If yes, kindly please write down the ethical issues here in details)
	Yes
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