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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 manuscript addresses a critical issue in food science and nutrition: the rancidity of edible vegetable oils. Understanding the mechanisms of rancidity, its impact on nutritional quality, and strategies for preservation is essential for both the scientific community and the food industry. The work provides insights that could help improve shelf life, maintain consumer safety, and enhance the quality of oils during storage and processing. Additionally, it contributes to ongoing research on natural antioxidants, storage techniques, and industrial processing methods, making it a valuable resource for researchers and practitioners alike.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The current title, “Understanding Rancidity in Edible Vegetable Oils: Challenges and Preservation Approaches”, is appropriate as it clearly reflects the scope of the study. However, a slightly more precise alternative could be:
“Rancidity in Edible Vegetable Oils: Mechanisms, Challenges, and Preservation Strategies”
This emphasizes both the scientific understanding and practical solutions.
	

	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 is generally clear, but it could be strengthened by explicitly mentioning:

· Key mechanisms of rancidity (oxidative, hydrolytic, microbial)

· Main preservation strategies discussed (antioxidants, packaging, storage conditions)

· Any significant findings or conclusions, if available
If these points are not included, adding them will enhance clarity and make the abstract more informative for readers.


	

	Is the manuscript scientifically, correct? Please write here.
	Based on the information provided, the manuscript appears scientifically sound. The mechanisms of rancidity, its impact, and preservation methods are standard topics in food science research. Ensure that all technical terms and processes are accurately described, and any claims are supported by relevant studies.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Check that references are recent (preferably within the last 5–7 years) and relevant to the topic. If the manuscript relies heavily on older sources, consider adding recent studies on natural antioxidants, modern packaging technologies, or novel preservation techniques in edible oils.
	

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


	The manuscript is generally suitable for scholarly communication, but minor improvements in sentence structure and readability may enhance flow. Ensure consistent use of technical terminology and correct grammar throughout.
	

	Optional/General comments


	This manuscript has strong potential to serve as a useful reference for food scientists, nutritionists, and industry professionals. Including recent experimental studies or case studies on oil preservation could make it more impactful. Additionally, clear diagrams or tables summarizing rancidity types and preservation methods would improve readability and comprehension.
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