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	This manuscript is significant to the scientific community because it investigates the innovative use of High Pressure Homogenization (HPH) technology in creating a dragon fruit beverage that is ready to serve (RTS) and has less mucilage. It offers important information about how to improve the physicochemical, nutritional, and sensory qualities of fruit beverages that are high in mucilage while also boosting the retention of bioactive compounds. A basis for using HPH on other fruits with comparable processing difficulties is also established by the study. In total, it advances the creation of functional beverages that promote health and sustainable food processing methods.
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	The study's conclusions are consistent with the rising interest in natural preservation and sustainable food processing methods around the world. The significance of environmentally friendly nanocellulose-based and biopolymer developments for prolonging the shelf life of fruits, vegetables, and beverages has been highlighted by recent study. As shown in this work, combining these sustainable materials with high-pressure homogenization (HPH) provides a novel way to enhance the functionality, stability, and quality of beverages. Supporting research has demonstrated that:
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