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	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 manuscript offers significant value to the scientific and food technology communities by presenting a thorough and timely review of osmotic dehydration (OD), a technique that remains crucial for sustainable food preservation. By examining both traditional and emerging OD methods, it bridges the gap between longstanding practices and modern innovations aimed at improving efficiency, product quality, and environmental impact. The manuscript’s emphasis on energy savings, nutrient retention, and industrial scalability provides actionable insights for food scientists, technologists, and policymakers. Furthermore, its exploration of future directions, such as novel osmotic agents and process integration, lays a foundation for continued research and development in sustainable food processing.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)
	The title is concise, easy to understand, and no identical title was found in previous publications.
	

	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.


	1. Foods, = foods (Remove the comma)
2. the nutritional = nutritional

3. (OD), = (OD) (Remove the comma)

4. the loss of water and the uptake of solute = water loss and solute uptake.
5. concentration and temperature of the solution and the physicochemical properties of the food = solution concentration and temperature and the food physicochemical properties.
6. How it = It

7. Potential = the potential 

8. The use of = using
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript established scientific methodology, uses reliable data, presents logical reasoning, and cites credible sources.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	More than 90% of the references used in this work come from current and reputable sources, which shows the author's efforts in ensuring that the information presented is based on relevant, reliable and up-to-date literature.
	

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


	Yes, the language and English quality of the article are suitable for scholarly communications, with only minor revisions needed. The overall structure, grammar, and vocabulary demonstrate a clear understanding of academic writing conventions.
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