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Author’s Feedback (Please correct the manuscript and highlight that
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his/her feedback here)

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 study is important as it explores the potential of pumpkin seed flour (Cucurbita maxima Duch) to
enhance the qualities of low-fat mayonnaise, addressing common issues such as texture, stability, and
flavor loss associated with fat reduction.

Additionally, utilizing pumpkin seed flour promotes sustainability by valorizing an agricultural by-
product, aligning with eco-friendly practices. This research supports the development of healthier,
clean-label food products, meeting the increasing consumer demand for functional and sustainable
alternatives.
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Is the manuscript scientifically, correct? Please
write here.
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Are the references sufficient and recent? If you
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