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	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.


	In the recent days minimal processed foods are gaining importance due to the increased purchasing power and busy lifestyle of the people. The shelf life of minimal processed foods is less because of the higher respiration and transpiration rates. This research investigated about a key technology i.e. edible coating to maintain the shelf life without compromising the nutritional quality of the produce.
	

	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.


	
Add some introduction to the topic before mentioning the objective of the study, include results in the abstract

	

	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.
	Some more references can be added in the required fields
These edible coatings act as barrier during processing, handling, and storage of fruits and vegetables (Any references to say that edible coating act as barrier during processing)
The minimally processed arils had potential of improved nutritional quality and shelf life enhancement with the application of aloe vera gel as a coating material (Any reference for the statement)
The edible coating can reduce the influence of essential oils on the flavor of the product and also can prolong the action time of essential oils through the slow-release effect, which effectively promotes the application of essential oils in edible coating. (Add some reference)

Total Sugar (Mention reference)

3.1.2 Bulk density (Add some reference)

3.1.3 pH (Add some reference)

3.2.2 Total anthocyanin (Add some reference)


	

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


	Yes 
	

	Optional/General comments


	Some sentences need to be rewritten for improving the clarity of the context (The results revealed that during the storage period, physiological loss in weight of arils steadily increased; however, the coating resulted in retention in some amount of moisture and thus, lower weight loss occurred in the coated arils.

The present investigation was carried out for the application aloe vera gel coating incorporated with lemongrass oil for minimally processed pomegranate arils.) 
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