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PART 1: Review Comments

Compulsory REVISION comments

Reviewer's comment

Author’s Feedback (Please correct the manuscript and highlight that
part in the manuscript. It is mandatory that authors should write
his/her feedback here)

Please write a few sentences regarding the
importance of this manuscript for the scientific
community. Why do you like (or dislike) this
manuscript? A minimum of 3-4 sentences may be
required for this part.

This manuscript is important to the community in providing gluten-free foods for patients with
celiac disease of different age groups.

The summary is within the required word limit and is adequate for the work, i.e. it does not need
to be edited.

Is the title of the article suitable?
(If not please suggest an alternative title)

The address can be the same or can be changed to the suggested address.

Production of gluten-free biscuits with high nutritional value and study of their nutritional
and sensory properties

Is the abstract of the article comprehensive? Do
you suggest the addition (or deletion) of some
points in this section? Please write your
suggestions here.

The summary is comprehensive and does not need to be changed or deleted.

No need to change

Are subsections and structure of the manuscript
appropriate?

The manuscript is well structured and its branches are correct.
No correction needed

Please write a few sentences regarding the
scientific correctness of this manuscript. Why do
you think that this manuscript is scientifically
robust and technically sound? A minimum of 3-4
sentences may be required for this part.

The manuscript is scientifically sound, the added sources have been verified as correct.

Are the references sufficient and recent? If you
have suggestions of additional references, please
mention them in the review form.

Most of the sources are old. It was supposed to add more modern sources.

Producing gluten-and casein-free cupcakes for children with autism
STUDYINGTHE EFFECTOF FLOURAND LUPINE PROTEIN CONCENTRATE MCORPORATIONON
PHYSICAL CHEMICALAND SENSORY PROPERTIESOF BISCUIT

Minor REVISION comments

Is the language/English quality of the article
suitable for scholarly communications?

English is good and can understand and convey the idea of the manuscript.

Optional/General comments

The researcher conducted a sensory evaluation of the product and presented it in the form of a table.
Currently, the sensory evaluation is presented in the form of an attractive chart to raise the value of the
research, attract readers to it, and cite it. Some colors can also be added to the tables, which
contributes to attracting readers to the research and making it easy to deduce values.

There are some simple modifications that the researcher can make.
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(If yes, Kindly please write down the ethical issues here in details)

Are there ethical issues in this manuscript?
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