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	Reviewer’s comment

Artificial Intelligence (AI) generated or assisted review comments are strictly prohibited during peer review.

	Author’s Feedback (Please correct the manuscript and highlight that part in the manuscript. 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 manuscript addresses an important aspect of the physico-chemical characteristics of Greek yogurt, through the study of moisture sorption isotherms, which represents a valuable contribution to the understanding of the behavior of this food product under different storage conditions. The results obtained can provide essential information for optimizing manufacturing processes and improving the quality of Greek yogurt, which has a direct impact on the food industry. Also, the models tested in this study, especially the GAB model, can be applied to other dairy products, facilitating the expansion of moisture sorption research. This study can contribute to the development of more precise methods for the preservation and packaging of dairy products, essential aspects for the food industry.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)
	The title of the article, "Moisture Sorption Isotherm (MSI) of Greek Yogurt," is appropriate as it clearly reflects the central topic of the research—the analysis of moisture sorption isotherms (MSI) in Greek yogurt. 
	

	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 article summary is generally comprehensive, but I have a few suggestions that could improve the clarity and coherence of the section. 

Though recommendations are provided to enhance the section's cohesion and clarity, the article summary is overall thorough. The addition of a more concise line outlining the significance of the research would be beneficial. For instance, the following statement could be used: "The purpose of this study was to understand the moisture sorption behavior of Greek yogurt and to evaluate models for predicting this behavior."

While it is beneficial to enumerate the models that were assessed, it is equally crucial to elucidate the relationship between these models and the interpretation of the data. The findings could be articulated in a more straightforward manner as follows: According to the study, the GAB model emerged as the most effective in predicting the moisture sorption behavior of Greek yogurt.
	

	Is the manuscript scientifically, correct? Please write here.
	The article displays a logical and cohesive structure from a scientific perspective, supported by a rigorous methodology. The results are appropriately interpreted, and the tests are carried out in a controlled laboratory setting. The Caurie equation is a valid and well-supported method for determining the characteristics of sorbed water. The findings are clear-cut and consistent with the information provided. To improve the scientific accuracy of the manuscript, a few things could be improved.

- Specifically, the definitions of "BET" and "GAB" are not sufficiently explained, and their applicability to the study's setting is not adequately addressed.

- It is imperative to mention whether the results have been validated by comparison with literature data or by replication of experiments. A comparison with previous studies investigating moisture sorption in yogurts or other dairy products would be beneficial, as it would facilitate a more comprehensive contextualization of the study's findings and underscore its novel contributions. 

- While the manuscript addresses the relevance of the results to the food industry, it could benefit from a more thorough exploration of the potential implementation of these findings to enhance Greek yogurt manufacturing and preservation processes.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The bibliographical references are rather few. 7 of the 19 references were published before the 1990s.
	

	Is the language/English quality of the article suitable for scholarly communications?


	The English quality of the article is generally suitable for scholarly communication.
	

	Optional/General comments


	Recommendations for a better understanding of the research context

- Justification of the temperatures chosen for the study (15, 25, 35°C);

- The Abstract should emphasize the objective of the study: to understand the moisture sorption behavior in Greek yogurt and how it may affect its quality, texture, and shelf life;

- In the Materials and methods section, the description of the Greek yogurt used in the study (manufacturer, types of ingredients, manufacturing process) should be completed, as well as the presentation of the main models used to describe the sorption isotherms;

- It would be useful to explain in more detail what "Type II curves" mean for moisture sorption isotherms (MSI). It should be explained why two inflections were observed in the curves and how they affect the interpretation of the isotherms.

- A more detailed comparison with previous studies is essential;

- The scientific value could be enhanced if the study discussed in more detail how these data could be used in the industry. 
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	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in details)
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