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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 paper offers a novel method for employing natural pomegranate extract to improve the nutritional value and sensory appeal of pear-based beverages. The study provides useful information for the food processing and functional beverage industries by addressing both aesthetic appeal and shelf-life extension through biochemical analysis. The global trend toward clean-label, additive-free food items is consistent with the usage of natural colorants like pomegranate. Additionally, the results support the sustainable use of underused fruits by advancing scientific knowledge of the storage behavior and natural preservation effects in fruit beverages.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Consider rewording to: “Biochemical Changes in Pomegranate-Coloured Pear Beverages During Storage” for clarity and correctness.
	

	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.


	Good summary, but it would benefit from including specific biochemical parameters studied (e.g., TSS, acidity).

The phrase “various quantities of pomegranate seeds” can be replaced with exact values or ranges for precision.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The manuscript includes several relevant citations; however, many are dated prior to 2018. To enhance the scientific depth and reflect current advancements in the field of natural preservatives and functional beverages, I recommend adding more recent references. In particular, the following studies should be cited to support the manuscript's focus on shelf-life enhancement and bioactive enrichment in fruit-based products:

1. Palanisamy, S., Arumugam, M., Shanmugam, S., & Ramar, M. (2023). Improving tomato shelf life with isolated and characterized cellulose fibers from Asian Palmyra palm coated with garlic oil. Food Chemistry, 419, 135895. https://doi.org/10.1016/j.foodchem.2023.135895
	

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


	  Numerous grammatical issues—recommend language polishing or proofreading.

  Replace phrases like “liked much” with standardized terms like “moderately liked” if referring to sensory science.

  Avoid colloquial or vague expressions (e.g., “may also increase the storage life” → “is hypothesized to improve storage stability”).
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