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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.


	Tomatoes (Lycopersicum esculentum) are widely cultivated consumed, and extremely surplus during harvest season.

 However, post-harvest losses of the surplus to spoilage are common due to the absence of adequate local preservation methods. 

This makes tomatoes scarce and unavailable for consumption for most of the year.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Could you give a better title?
	

	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.


	Please delete dates and citations as they are inappropriate in this section.
	

	Is the manuscript scientifically, correct? Please write here.
	-The manuscript is not scientifically robust and technically poor.
-The abstract does not include the years of reference.

-The introduction is too long and should be shortened.

-The language needs to be reworded.

-Materials and Methods

-The concentration at which the product was delivered is not mentioned.

-There are tests that should have been performed, such as total acidity, turbidity, precipitation, non-enzymatic browning, color tests (L, a, b, a/b), hue, and chroma.

-To determine whether the product is safe, periodic tests should have been performed every 6 months to a year, including storage conditions.

Regarding the results and recommendations:

-Are tests immediately after production sufficient?

No, at least tests should be conducted every 6 months or a year to ensure the product is safe under production and storage conditions.

Summary: 

-There is a good microbial count that will increase over long-term storage because you used pasteurization, not sterilization, and you did not verify what would happen.

              -The language of the research needs to be rewritten.
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	The research needs to be reformulated.
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