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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.
	The study on "Physicochemical and sensory properties of cookies from gbache and soybean" is significant to the scientific community as it explores the potential of utilizing local, nutrient-rich ingredients (gbache and soybean) in cookie production. This research likely contributes to Enhancing nutritional profiles of cookies with soybean (a legume rich in protein), creating affordable, nutritious snacks using local ingredients, Promoting use of indigenous crops.

	














































PART  2.1 (Objective Evaluation)

	


	
	Rating of the Reviewers
	Author’s Feedback 

	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
	

	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
	2
	

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

	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
	2
the background information is sufficient but the points are not connecting well
	

	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
	2
	

	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
	4
	

	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
	N/A
	

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

	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
	4
	

	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
	N/A
	

	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
	2
the references are not recent enough 
	

	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
	4
	






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? 

If your answer is NO, please provide a brief, clear suggestion for improvement.
	yes but the conclusion part of the abstract need to be worked on and a little background information on the manuscript should be added in the introduction 
	

	Is the manuscript scientifically correct? 

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

	Are the references sufficient and recent? 
(YES or NO)

If your answer is NO, please provide clear suggestion for improvement.
	NO they aren't recent.
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	PART  4: Declaration of Competing Interest of the Reviewer:


	Here reviewer should declare his/her competing interest. 
If nothing to declare he/she can write “I declare that I have no competing interest as a reviewer”
	 I declare I have no competing interest as a reviewer




	PART  5: Objective Evaluation:


	Guideline
	MARKS of this  manuscript

	Give OVERALL MARKS you want to give to this manuscript 
( Highest: 10  Lowest: 0 )

Guideline:  
Accept As It Is: (>9-10)
Minor Revision: (>8-9)
Major Revision: (>7-8)
Serious Major revision: (>5-7)
Rejected (with repairable deficiencies and may be reconsidered): (>3-5)
Strongly rejected (with irreparable deficiencies.): (>0-3)
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	Author’s Feedback

	



	






Reviewer Details:
This section is mandatory to prepare the Reviewer Certificate. 
Please complete this section carefully. Reviewer Certificate will be generated by using this information only. 
Your Certificate will be wrong, if you provide incorrect information. 
Please note modification of certificate will not be possible after generation. 
Certificate will not be issued if incomplete information is provided.


	Name of the Reviewer
	okeoGrace Chisom 

	Department of Reviewer
	quality control 

	University or Institution of Reviewer
	fedeUniversity of agriculture abeokuta

	Country of Reviewer
	Nigeria

	Position: (Professor/lecturer, etc.) of Reviewer
	quality control officer 

	Email ID of Reviewer
	okeosisigrace@gmail.com

	WhatsApp Number of Reviewer (Optional)
	 07018554321

	Write 5-8 Keywords regarding expertise of Reviewer
	quality control, food safety,  food enthusiast, reserach, food development 






Page 4 of 4
V240326


