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	Reviewer’s comment
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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.


	The manuscript presents an innovative approach to enhancing the palatability and storage stability of mulberry leaf powder by integrating flavorings agents such as ginger, cumin and mint. This work is important for the scientific community because it combines nutritional research with food technology to improve consumer acceptability of functional beverages. The study contributes to value addition of underutilized plant resources and addresses storage safety, which is critical for commercialization. It can also serve as a baseline for future work on herbal tea formulations and functional nutraceuticals.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title is clear and suitable. However, a slightly more precise version could be: “Development, Sensory Evaluation and Storage Stability of Flavour-Blended Mulberry Leaf Powder” to better reflect the scope.
	

	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 comprehensive and highlights the objectives, methods, results and conclusion. However, the methodology section could briefly clarify the type of sensory panel (size, number of members) to strengthen transparency. Otherwise, it is well-structured.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound, with appropriate methodology for drying, powdering, blending, sensory evaluation and microbial storage analysis. Results are logical and well-supported. Minor elaboration on statistical tools applied in sensory analysis would improve robustness.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	References should be checked to ensure inclusion of recent studies (within the last 5–7 years) on mulberry leaves as functional food, herbal tea formulations and storage studies. 
	

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


	The manuscript is written in clear and understandable English. Minor grammatical refinements (e.g., article use, tense consistency) are needed, but overall the language is suitable for scholarly communication.
	

	Optional/General comments


	The study has practical relevance for functional food development and nutraceutical industries. Inclusion of proximate composition or bioactive content retention during storage would make the work even stronger. Graphical abstract or schematic representation of the process could improve presentation
Accept with Very Minor Revision

A Well Structured Paper.
	


	PART  2: 



	
	Reviewer’s comment
	Author’s Feedback (It is mandatory that authors should write his/her feedback here)



	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in detail)


	


Reviewer details:

M. Ashwin Niranjan, Tamilnadu Agricultural University, India
Created by: DR
              Checked by: PM                                           Approved by: MBM
   
Version: 3 (07-07-2024)

