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	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. A minimum of 3-4 sentences may be required for this part.


	Authors have studid the “Phytochemical Composition, Antioxidant activity and Microbial Quality of Chinchin Produced from Flour Blends of Wheat, Defatted Peanut and Orange Peel.”. The manuscript is structured as per journal standards and well suited to scope of the journal. However following suggestions are there. Thus it is advised to do proofreading and correct the errors.

· Please improve the coherence in write-up

· The cited references in text should not be than 5 years old
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