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Author has done a good research work but the data 
provided is not sufficient. There is confusion in the 
article (WPC (80%) should be written as WPC-80). It 
gives an indication that they have used 80% of WPC. 
References are too old, materials and methods are 
mentioned without references. Sentences are 
incomplete. There are only two tests done (SPC and 
sensory evaluation, it is not enough for an article). If 
you have more data, please add it to make your article 
worthy. Statistical analysis should be more detailed 
than what has been done. Try to estimate the 
difference in-between and between the groups.  
In Results and discussion, why sweet potato 
incorporation led to softness in two treatments and why 
not in fried ones, please find reasons for the 
statements given. If you have pictures, please add 
them in manuscript. The basic tests for cookie quality 
have not been done. The latest reference in 11 years 
old. Has there been no work done in this field. Please 
check, you will find some abstracts and open access 
articles. 
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