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	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


	REVIEWER’S COMMENT:

The Authors have find out a thrust area to conduct this research to find out importance of two seed oils for future applications. The manuscript is well prepared and analyzed in depth regd extracted fat quality for suitability analysis. However the following observations are given after reviewing the full manuscript: 

· Title of the manuscript is ok.

· Abstract portion is partially Ok. Authors are requested to rewrite the abstract with few lines of Discussion and indicating limitation and scopes for further study.

· Keywords are sufficient.

· Introduction portion is well written with references from various studies regd studies on different seed oils. However, authors have merely mentioned about the seeds/oils used in this study. Whether Jansa oil and Omillo oil are edible oil or non-edible oil, it is not mentioned clearly in Introduction portion. What is the application/use of these oils? If not edible, can these be processed to make edible. Accordingly the studied oils need to be compared accordingly against their chemical characteristics. Please clarify the points and mention in Introduction portion accordingly. 

· In Materials and Methods portion, authors mentioned about the design of research and methods analyzed for experiment purposes. It is mentioned in the manuscript that, the seeds were collected from local market followed by sundried, grinded, sieved, stored and then sent to laboratory for analysis. Authors please clarify whether sun drying, grinding, sieving and storing were done in laboratory or in other places (outside laboratory). If so, why? What was the duration of the seeds exposed in market since harvested from plants? As it is well known that the proximate quality parameters including lipid may differ if exposed outside as compared to fresh seeds immediately after harvesting.

· From the lipid content and GCMS analysis, it is well understood that the extracted lipid from these seeds contain higher antioxidant properties. Authors may carry out antioxidant content of oils and suggest their application in future purposes accordingly.  

·  In Result and Discussion portion, authors have mentioned the outcome of the research in details and explained well each of them in details. However, authors are requested to mention the oil yield/oil content of each seed derived from extraction along with moisture content in a tabular form for well understanding of the readers. 

· In discussion portion, very less numbers of references are used along with justification. Authors are requested to add few references against all justifications.

· Higher RI value for Jansa Oil indicates higher unsaturation with more double bonds and higher Iodine value accordingly. Hence, the oil is susceptible for autoxidation. The oil need to be stored accordingly to prevent oxidation. 

· In Viscosity analysis, authors’ compared the Viscosity value of the studied oils with sunflower, almond oil etc which are edible. But in the same paragraph their utilities are mentioned as fuel, lubricants, cosmetic etc which are non-edible purposes. Please clarify the issue and add reference.

· The above mentioned issue is applicable for Iodine Value portion. Higher Iodine value indicates higher unsaturation with more double bonds in fatty acid structure. Please clarify the issue and add reference.

· In Saponification value analysis, authors mentioned higher SV with short chain fatty acids. But as per VS value analysis the studied oils contain long chain fatty acid. Both the contradictory statement. Authors are requested to clarify the issue. And again in the same portion authors compared the result of SV with the edible oils whereas, the studied oils seems to be non-edible. Please clarify and add references here. 

·  In AV and FFA analysis, authors suggested for refining to make it suitable for edible purposes. Whether these oils are suitable for consumption even after refining, please clarify. However, higher FFA value indicates chances of hydrolytic rancidity. Please add references and justify the issue with the suitable oil reference.

· In FTIR Spectroscopic analysis, many functional groups are found in the fatty acid structure for both the oils indicating triglyceride in nature. 

· In GCMS analysis it has been found that both the oils contain saturated and unsaturated fatty acids along with esterified compounds making them susceptible for oxidation. 

· Please add references in both FTIR Spectroscopic analysis and GCMS analysis portion. 

· Conclusion portion is ok.

· Please add Suggestion for future analysis portion at last. 

· References listed in the manuscript is Ok. 
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