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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.


	The study is useful for developing healthier meat products by replacing animal fat with sunflower oil-based oleogels. It provides new insights into using beeswax and sunflower wax in meat reformulation.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes
	

	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 covers most points well. You may add a short mention of statistical significance and the benefit of partial fat replacement. Also, simplify technical terms if possible.
	

	Is the manuscript scientifically, correct? Please write here.
	The experiments are well done. However, please explain why 6% oleogels were not used in frankfurter tests and give more detail about the sensory panel method.
	

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

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


	Okay. Some sentences should be shortened or clarified.
	

	Optional/General comments


	A good study. If possible, inclusion of one graph and a note on practical use or cost would improve the impact.
The manuscript presents useful work on replacing animal fat in meat products using oleogels made from beeswax and sunflower wax. The study is interesting, but a few points should be clarified or improved before it is accepted:

Please explain why beeswax and sunflower wax were chosen instead of other commonly used oleogelators like rice bran wax, monoglycerides, or ethylcellulose. A short comparison in the Introduction would help.

Oleogels were prepared at 6%, 8%, and 10% concentrations, but only 8% and 10% were used in the frankfurter experiments. Please clarify why the 6% samples were not included in those trials.

Improve some sentences for clarity. For example, instead of "Frankfurters containing sunflower oil-based oleogels exhibited significantly lower pH values," you can say "Frankfurters made with sunflower oil-based oleogels showed significantly lower pH values."

Also, check the manuscript for small corrections, such as using the same terms throughout, rounding numbers properly, and explaining all abbreviations.
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