Review Form 3

	

	Journal Name:
	European Journal of Nutrition & Food Safety 

	Manuscript Number:
	Ms_EJNFS_135762

	Title of the Manuscript: 
	Osmotic Dehydration in Food processing: A review

	Type of the Article
	Review 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.


	This is a good, comprehensive review capturing some of the recent developments in the field. By discussing various methods and innovations, such as ultrasonic-assisted techniques and pulsed electric fields, the manuscript addresses current challenges and opportunities for improving mass transfer rates and product quality. This also emphasizes the economic and environmental benefits of osmotic dehydration, making it a valuable resource for researchers and food processors aiming to develop more efficient and sustainable food preservation methods. 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	I find the title to be suitable as it reflects the content and focus of the article. However, to enhance clarity, an alternative title could be “Advancements and Applications of Osmotic Dehydration in Food Preservation”. This revised title emphasizes both the innovative aspects and practical applications of OD.  
	

	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 abstract is generally comprehensive as it summarizes the key aspects of OD. 
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript appears to be scientifically correct, as it provides a relatively thorough review of osmotic dehydration and its applications in food processing. Overall, the manuscript is well supported by relevant literature and provides a balanced view of the current state of research in OD. 
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references in the manuscript appear to be sufficient and relatively recent, covering a range of studies related to OD and its application. The references include some foundational works and recent studies between 2021 and 2024, which indicate ongoing research in the field. However, to enhance the comprehensiveness of the manuscript, it may be beneficial to include additional studies that focus on innovative techniques and applications of OD in the last couple of years. For instance;

i. Use of Osmotic Dehydration Assisted by Ultrasound to Obtain Dried Mango Slices Enriched With Isomaltulose, https://doi.org/10.1111/1750-3841.70223 
ii. Exploring Osmotic Dehydration for Food Preservation: Methods, Modelling, and Modern Applications, Foods 2024, 13(17), 2783; https://doi.org/10.3390/foods13172783
iii. Osmotic Dehydration Model for Sweet Potato Varieties in Sugar Beet Molasses Using the Peleg Model and Fitting Absorption Data Using the Guggenheim–Anderson–de Boer Model, Foods 2024, 13(11), 1658; https://doi.org/10.3390/foods13111658
iv. The Effect of the Use of Unconventional Solutions for Osmotic Dehydration on Selected Properties of Fresh-Cut Oranges. Foods 2025, 14(3), 468; https://doi.org/10.3390/foods14030468
v. Enhancing Microwave-Assisted Vacuum Freeze-Drying Efficiency and Quality of Pineapple Slices Through Osmotic Dehydration and Ultrasonic Pretreatment, https://doi.org/10.1111/jfpe.70010

	

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


	The language and English quality of the article are generally suitable for scholarly communications. The manuscript employs a formal tone and uses appropriate scientific terminology, which is essential for academic writing.
	

	Optional/General comments


	Some extra suggestions:
i. Grammer: There are a few mistakes in the writeup, authors should take another step to proof read and make corrections.

ii. Visual Aids: Including flowcharts to illustrate the osmotic dehydration process and its various methods could enhance comprehension. The current diagram (Fig. 1) is helpful, but additional visuals could clarify complex concepts, such as the mass transfer mechanisms involved.
iii. Integration of Case Studies: Incorporating case studies or real-world examples of successful osmotic dehydration applications could illustrate the practical benefits and challenges of the technique, making the content more relatable and applicable to industry professionals.
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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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