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	The authors should clarify certain aspects of the experimental design, such as whether the biscuit batches were independently replicated or whether the reported replicates refer only to analytical repetitions.
	The biscuit batches were prepared in three replications for each formulation.

	
	It is recommended to include the limits of detection, recovery rates, and calibration parameters for the AAS methods used to determine mineral and heavy metal content. This would improve the traceability and reproducibility of the analytical data.

	Accuracy : The test is conducted using a sample that has been spiked with a standard solution. The experimental spiking concentrations correspond to 80% (low concentration), 100% (medium), and 120% (high) of the sample's concentration. Spiking occurs at the beginning of the sample preparation, prior to microwave digestion. Accuracy is determined by calculating the percent recovery of the spiked analyte. Linearity : Instrument linearity is evaluated by measuring the absorbance of standard mineral solutions (Fe, Zn, and Cu) at various concentrations. The linearity tests for Fe and Cu were conducted using concentrations from 0 to 0.5 mg/L, while the Zn mineral concentration ranged from 0 to 1.0 mg/L. Each standard solution's absorbance was measured, and the measurements were repeated three times for accuracy. Limit of Detection (LOD) and Limit of Quantitation (LOQ) : The values for the Limit of Detection Instrument (LDI) and Limit of Quantitation (LOQ) are derived from the linearity analysis data, specifically by determining the standard error of calibration (sy/x). The theoretical LDI is calculated using the formula [3(sy/x)]/b. Confirmation is conducted by performing seven repeated measurements of solutions at the theoretical LDI concentration for each of the three minerals (Fe, Zn, and Cu). The theoretical LOQ is determined using the formula [10(sy/x)]/b. Confirmation of the LOQ values is carried out by creating a solution with a concentration equal to the theoretical LOQ value and measuring it with seven replicates for each mineral. The Limit of Detection Method (LDM) is established by measuring seven replications of the mineral concentration in the sample prepared at the theoretical LDI values

	
	In the tables reporting heavy metal concentrations, it is unclear whether blanks, certified reference materials, and the number of analytical replicates were included. Clarifying these details would enhance the methodological transparency.

	

	
	It is advisable to revise the literature review by removing redundant citations regarding ingredient composition and by reducing the use of low-impact or repetitive sources. Consider incorporating references that address functional foods, digestibility, and clinical outcomes
	Animal-based proteins sourced from fish are typically highly digestible, meaning that a significant proportion of their amino acids are effectively absorbed by the body. In contrast, plant-based proteins often contain anti-nutritional factors and have complex structures that can hinder their digestibility. Additionally, the methods of cooking, processing, and preparation can impact how well proteins are digested. The structure of proteins plays a crucial role in how they are broken down and digested in the gastrointestinal tract.
Minerals, such as calcium, are found in food as both inorganic and organic compounds, often dissolved in water. This leads to variations in the release and absorption of calcium. Bioavailability, or biological availability, refers to the extent to which a nutrient is converted by the human body into a form that can be absorbed and utilized in metabolic processes or stored for future use

	
	as well as studies on structural interactions in baked food matrices that could help interpret the sensory findings more robustly.

	In baked foods, structural interactions have a significant impact on sensory properties, including texture, flavor, and the overall eating experience. These interactions, occurring between different ingredients and within the food matrix, influence how the food feels in the mouth, releases flavors, and retains its structure (Anandharamakrishnan et al., 2023). Thermally treated food may stimulate a cascade of reactions commonly known as the Maillard reactions (MR), also referred to as nonenzymatic browning. These reactions are particularly important for the formation of flavor and color in heated food

	
	The discussion should be revised to improve clarity and avoid overly optimistic or unsubstantiated claims (e.g., “promotion of weight gain”). A more critical discussion is warranted regarding the bioavailability of micronutrients and possible physicochemical synergies between the ingredients.
	This has been revised

	
	Statements about public health impacts should be reformulated more cautiously. Additionally, a dedicated section discussing the study’s limitations should be included (e.g., lack of digestibility evaluation, sensory data limited to young adult participants, absence of industrial-scale validation
	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. The limitations of this study include the lack of digestibility evaluation, sensory data limited to young adult participants, and the absence of industrial-scale validation.


	
	Although the manuscript is generally comprehensible, it requires moderate language editing. Certain terms appear inadequately used (e.g., “the resulting peanut,” “anchovy were”), and some sentences are unnecessarily long or convoluted. A professional revision of the English language would enhance clarity and readability.

	The manuscript is currently undergoing professional English language revision
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