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	PART  1: Comments



	
	Reviewer’s comment

Artificial Intelligence (AI) generated or assisted review comments are strictly prohibited during peer review.
	Author’s Feedback (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.


	
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	
	

	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.


	
	

	Is the manuscript scientifically, correct? Please write here.
	
	

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

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


	
	

	Optional/General comments


	1.   The use of coconut milk in vegan ice cream is well documented, However, the manuscript does not sufficiently highlight what makes cottonseed-based formulations innovative compared to other vegan bases like soy, almond or oat.

2.   Abstract: Needs to be concise and focused; avoid repetition of “ice cream is the most popular dessert.”

3.   The health implications of gossypol toxicity are only briefly mentioned; more emphasis is needed on how glandless cottonseed ensures safety.

4.   The introduction is overly descriptive (market data, general health aspects of veganism) and should be streamlined.

5.   It should instead focus more on cottonseed as an underutilized raw material, its nutritional/functional benefits, and prior attempts to use it in food formulations.

6.   Details such as number of replications, statistical design, and software used for data analysis are missing.

7. Sensory evaluation: Specify panelist training, demographic information, randomization, and statistical analysis of results. Reporting only mean values without statistical testing is insufficient.

8.   Proximate analysis values are reported, but there is no discussion of their significance compared to literature values or nutritional recommendations.

9.   The discussion should interpret results in light of cottonseed’s nutritional profile and its impact on sensory/textural attributes.

10. Graphs and tables need proper labeling, captions, and statistical indicators (e.g., significant differences).

11. Future research directions should be suggested.

12. References: Several are outdated; include more recent (last 5 years) studies on vegan ice cream and cottonseed utilization.

Major revisions are required before acceptance. The study has potential but needs improvement in justification, methodology (especially sensory evaluation design and statistics) and discussion depth.
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	Are there ethical issues in this manuscript? 


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