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	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 manuscript contributes to the scientific community by exploring sustainable and natural methods to preserve tomato quality during storage. The use of acacia gum coatings enriched with gallic acid and clove oil provides an innovative approach to extending shelf life and reducing postharvest losses. The findings are particularly valuable for food technologists and postharvest researchers seeking alternatives to synthetic preservatives. Moreover, the study supports ongoing efforts in clean-label and environmentally friendly food preservation techniques.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Since the article involves coating application, it should be specified in the title. The suggested title is “The Effects of Acacia Gum-Based Coatings Incorporated with Gallic Acid and Clove Oil on Tomato Quality Stored in Different Storage Conditions”
	

	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.


	Only the results from the cold room storage are presented; comparative results from the other storage conditions should also be included. The treatment ratios should be written correctly; for example, T3 (1.0:1.0:98) instead of T3 (1.0:1.0:97), and they must be consistent with those in the main text. Also, instead of 'at the 28th day of storage,' 'on the 28th day of storage' can be used. About Keywords, Keywords should be more relevant and representative of the study, such as 'coating application' or 'coating with emulsion solutions, shelf life of tomato
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, The manuscript is scientifically correct, but some additions are necessary. When stating that there is no significant difference between the groups in the results section, the specific storage day should be indicated (e.g., 'on the first day, storage conditions had no significant effect'). The results should be compared with findings from other studies. Additionally, the conclusion section should be written in more detail.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references can be added.
	

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


	suitable
	

	Optional/General comments


	Minor corrections should be made within the text; for example, Solanum lycopersicum should be written in italics throughout the manuscript, and on the second page, in the second line of 'Clove oil', the word 'and' should be removed. In the second line of the Results and Discussion section, the refrigeration storage condition is not mentioned. The preparation of the emulsion solusions is not explained in the methodology section.
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