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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 study contributes to the growing field of functional foods and nutritional strategies for the management of type 2 diabetes mellitus by focusing on culturally relevant dietary interventions. The development of herbal-mixture-enriched traditional Indian foods addresses a practical gap between clinical dietary recommendations and everyday eating practices. By evaluating sensory acceptability, the manuscript highlights an essential determinant of long-term dietary adherence, which is often overlooked in nutrition-based interventions. The findings provide useful preliminary evidence to support further investigation into the clinical and glycaemic benefits
of such functional foods.
	

	Is the title of the article suitable?
(If not please suggest an alternative title)
	The title is appropriate and accurately reflects the objectives and scope of the study.
	




	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.
	The abstract is generally clear and informative, covering the background, aim, methodology, and major findings. However, it could be strengthened by:
· Explicitly stating the number of panelists involved in the sensory evaluation.
· Clarifying that the study focuses on sensory acceptability rather than direct clinical or glycaemic outcomes.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound and methodologically appropriate for a sensory evaluation study. The selection of traditional foods, the use of a standardized herbal mixture, and the application of a nine-point hedonic scale are well justified. The use of the Kruskal–Wallis test for ordinal sensory data is appropriate.
Suggestions:
· The exact formulation and proportional composition of the herbal mixture should be described in greater detail to ensure reproducibility.
· Claims related to “type 2 diabetes control” should be interpreted cautiously, as no biochemical or clinical glycaemic parameters were assessed.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are adequate, relevant, and include authoritative sources.
Minor suggestions:
· Inclusion of recent clinical trials or systematic reviews examining herbal-enriched foods and glycaemic outcomes could further strengthen the discussion.
· Ensure uniform formatting and consistency across all references.
	




	Is the language/English quality of the article suitable for scholarly communications?
	The manuscript is generally well written and understandable.
	

	Optional/General comments
	· A table summarizing the herbal ingredients and their reported antidiabetic properties would enhance clarity.

· The Results section could be streamlined by reducing repetitive narrative explanations already evident from the tables.

· Ethical approval and informed consent for sensory panel participation should be clearly stated in the Materials and Methods section.
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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 details)
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