Author’s Response to Reviewer’s Comments
Reviewer number 1
Paper title:  Nutritional Characteristics, Microbial Loads, and Consumer Acceptability of Biscuits Substituted with Pumpkin, Red Bean, and Anchovy Flours
	Title
	Reviewer’s Comments
	Author’s Response

	Line 209 and 212
	Scientific names should be written in italics
	We have corrected it
E. coli

	lines 287, 346, and 347
	The correct format for microbial concentration is CFU/g
	We have corrected it
CFU/g

	lines 48
	It is advisable to review the grammatical structure. In general, clarifying information within the text should be separated by commas, not hyphens
	We have corrected it
Biscuits, popular snacks enjoyed by a wide range of people, undergo a transformation in response to changing consumer demand

	Line 68
	
	Anchovies fresh or processed into fishmeal and flour are nutritional powerhouses.

	Line 80
	
	Lysine, a key amino acid is   abundant

	Line 89
	
	10 % red bean and pumpkin flours, resp ectively, which are not typically found in traditional cookies,

	lines 192 
	Spelling errors were found
	We have corrected it 
by

	Line 379
	
	We have corrected it 
liver and kidney damage
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