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	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 article is helpful in presenting information on the usage of baobab seed oil as an antimicrobial coating for postharvest storage of tomatoes, which has very practical relevance in the context of reducing postharvest losses in agriculture. The study contributes to the growing body of research on natural, eco-friendly alternatives to synthetic preservatives, with a view to providing a sustainable method of enhancing shelf life and maintaining the nutritional quality of tomatoes. The baobab seed oil's antimicrobial activity demonstrated in the present study can be extended to other vulnerable fruits, improving food security and reducing wastage. Additionally, the research could initiate further studies on bioactive compounds in baobab oil, paving the way for broader application in food preservation and the agricultural sector.
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	The abstract provides a broad summary of the study but could be more detailed by offering further information. The study examines the use of baobab seed oil as an antimicrobial coating in the preservation of tomatoes, which were stored at ambient for 25 days. The results show that baobab seed oil treatment significantly reduced weight loss, incidence of decay, and microbial load compared to control but had greater levels of nutrients like vitamin C and lycopene. The study highlights the potential of baobab seed oil as a green, sustainable substitute for synthetic preservatives, a potential solution to the reduction of postharvest loss and shelf life extension of tomatoes, with broader applications in food preservation and food security.
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