Review Form 3

	

	Journal Name:
	Asian Food Science Journal  

	Manuscript Number:
	Ms_AFSJ_135344

	Title of the Manuscript: 
	Development and standardization of a Ready-to-Serve (RTS) beverage infused with Ashwagandha (Withania somnifera) and Shatavari (Asparagus racemosus)

	Type of the Article
	Original Research Article


	PART  1: Comments



	
	Reviewer’s comment

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

	Author’s Feedback (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.


	The work is interesting from the point of view of expanding the range of drinks based on the addition of extracts with ashwagandha and shatavari. For Europeans, this drink is exotic and after careful research, its use for preventive purposes may take place.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	suitable
	

	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.


	In the annotation you don't need to write about a drink with 90% humidity, it is important to know the brix value. Why is the brix value 11% at 90% humidity. It should be 10%....

Remove the phrases ready to serve in the keywords
	

	Is the manuscript scientifically, correct? Please write here.
	may be in this interpretation
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references to sources can be increased, because there are many scientific works related to the preparation of drinks in other parts of the world. You can use Google Academy, for example.
	

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


	yes
	

	Optional/General comments


	It is unclear why pasteurization was carried out at a temperature of 72 degrees Celsius, and not higher.

Why, when determining humidity, take a Petri dish, which is used for microbiological research? There is a standard method for determining humidity when drying to a constant mass, and it was necessary to use it.

In p.2.6, what viscosity was determined (kinematic or dynamic) and where is the dimension of this value?

In p.3.7, the viscosity is shown in centipoise, but it is necessary to convert the value into a dimension according to the international SI classification.

After a small revision, the article can be recommended for publication
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