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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.


	This research investigates the incorporation of pumpkin powder and pumpkin seed in varying percentages for the preparation of ready-to-eat energy bars, and it was revealed that the same had a significant impact on the physical and sensory properties of the Energy Bar. Pumpkin seed has high fibre content, which also helps in the preparation of high fibre food. Pumpkin seed products increase the water absorption, dough development time, and softening. Its seeds and powder were added to energy bars to enhance the texture, flavour, and nutritional value of the food product.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title of the article is suitable.
	

	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, the abstract section is sufficient for the present manuscript. 
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript is scientifically appropriate as it investigates the preparation of ready-to-eat energy bars from pumpkin seeds and flour as a nutrient-rich food supplement.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	It is recommended to include the following articles in the reference section.

1. Bashir K, Jan K, Habib M, Jan S. Food Product Development from Pumpkin Seed. InPumpkin Seed: Newer Perspectives 2025 Feb 25 (pp. 147-167). Cham: Springer Nature Switzerland.  
2. Chaudhary M, Singh R, Chauhan ES. An overview: health benefits, nutritional profile of Cucurbitaceae family plants (muskmelon and pumpkin) seeds and their possible usage in energy bars for athletes. Food Research. 2024 Apr;8(2):397-401.  
3. Karthikeyan GB, Janani M. Innovations in Energy Bars: Formulation, Nutritional Analysis, and Consumer Perspectives. International Journal of Management Research and Business Strategy. 2024 Jan 2;14(1):1-3.  
4. Villamil RA, Escobar N, Romero LN, Huesa R, Plazas AV, Gutiérrez C, Robelto GE. Perspectives of pumpkin pulp and pumpkin shell and seeds uses as ingredients in food formulation. Nutrition & Food Science. 2023 Feb 7;53(2):459-73.
5. Umme H, Ashadujjaman RM, Mehedi HM, Afroz TM, Delara A, Rahman MM. Nutritional, textural, and sensory quality of bars enriched with banana flour and pumpkin seed flour. Foods and Raw materials. 2021;9(2):282-9.  
	

	Is the language/English quality of the article suitable for scholarly communications?
	The English language used in this manuscript is ordinary and needs lot of improvement.
	

	Optional/General comments


	1. The spelling and grammar checks need to be performed throughout the entire manuscript.

2. Comparative analysis of the results of the present research with the published literature is missing. Please include a comparative analysis.
3. The conclusion section must include the key findings of this research and should be realistic. Please rewrite this section. Please remove citation from the conclusion section.
4. Recommendations, limitations of this research, and future scope should be mentioned after the conclusion section.

5. References in the reference list are too older. It is syggested to use only references from recently published literature.

6. The total number of references used are too less. Authors are suggested to use at least 20 numbers of references.
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	Reviewer’s comment
	Author’s Feedback (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 detail)

No, there were no ethical issues found in the manuscript.
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