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	[bookmark: _GoBack]I recommend indicating the scientific contribution or innovation of the research
	The biscuit developed in this study, based on local ingredients such as pumpkin, red bean, and anchovy, demonstrated high levels of protein and calcium. In addition to its nutritional benefits, the product met food safety standards, indicating its feasibility as a supplementary food for malnourished toddlers. The use of these accessible and affordable ingredients further supports their application in community nutrition programs.


	
	Correct and homologate the units of magnitude (60% or 60 %. CFU/g)
	We have corrected it
60 %, CFU/g

	
	Put the name or symbol of the elements; do not mix. (Cu, zinc)
	We have corrected it


	
	Correctly place chemical formulas
	We have corrected it


	
	Adding units of magnitude in tables 1, 2 and 3
	We have corrected it
Energy (kcal), Proteins (%),Carbohydrates (%),Fats (%),Water content (%),Calcium (mg), Iron (mg), Zinc (mg)

	
	You describe the following in Tables 2, 3, and 6: "Values bearing different superscript letters on the same column are significantly different (p <0.05)." However, the analysis doesn't show that this is correct; some very similar data have different letters, while others are very different and have the same letter.
	We have corrected it
Tables 2, 3 and 6

	
	No concrete conclusion is presented, and the wording could be improved. It would be helpful to summarize the information related to the results obtained and the objectives of the work. The conclusion should be more concrete and without results.
	We have corrected it
The results of our study demonstrated that substituting pumpkin, red bean, and anchovy flour improved the nutritional content of the biscuits, particularly in terms of protein and calcium levels. The levels of microbial and heavy metal contamination were within safe consumption limits, and consumers were well accepted by the product. Biscuits formulated with substituted pumpkin, red bean, and anchovy flour have the potential to improve nutrient intake in malnourished children.












