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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.


	This manuscript is valuable for the scientific community as it addresses the utilization of dairy by-products and innovation in functional beverages. The study introduces a nutritionally enhanced alternative to sugary drinks by incorporating coconut sugar into probiotic whey formulations. It contributes to sustainable food processing by utilizing paneer whey, which is often wasted despite its nutritional value. The research aligns with trends in gut health, clean-label ingredients, and circular bioeconomy, providing a scalable model for both industry and academia.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Formulation and Evaluation of a Probiotic Whey Beverage Sweetened with coconut Sugar.


	

	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.


	“It effectively utilizes whey, supports gut health and aligns with consumer demand for clean label and low GI beverages”. The abstract does not provide evidence supporting the claim that the beverage will benefit gut health, and glycemic index of the beverage is not evaluated in this study. 
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, but with major gaps

1. Probiotic Viability Data: Include colony-forming unit (CFU/mL) counts or mention of probiotic survival to reinforce the “probiotic” claim.

2. Statistical Significance: Briefly mention that results were statistically significant (p < 0.05) to support the data.

3. Storage Conditions: Specify temperature and packaging used during the 11-day shelf-life study.
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	Please mention latest references in the introduction part.

Need to improve the language quality.

Repeated sentences.

Correct grammatical mistakes and restructure the article so that it academically sounds professional 
	

	Optional/General comments


	Major changes required- Provide probiotic viability data, shelf life study data and improve the language quality. 
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