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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. 

 

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

 

Yes  

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. 

 

Yes, Add energy values 
 

 

Is the manuscript scientifically, correct? Please 
write here. 

Yes, But tables are not sufficient and add figures or graphs also 
Functional Properties and mineral analysis add if already have results  
 
Scientifically research paper need to improve  
 

 

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

Add more supporting references  

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

 

Yes  

Optional/General comments 
 

  

 
 
PART  2:  
 

 
Reviewer’s comment Author’s comment (if agreed with reviewer, correct the manuscript and 

highlight that part in the manuscript. It is mandatory that authors should 
write his/her feedback here) 

Are there ethical issues in this manuscript?  
 

(If yes, Kindly please write down the ethical issues here in details) 
 
 

 
 
 

 
 
Reviewer Details: 
 

Name: Latha Rani R, 
Department, University & Country University of Agricultural Sciences, India 

 


