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	EDITORIAL COMMENT’S on revised paper (if any)
	Authors’ response to editor’s comments

	The author has significantly improved the format of his manuscript by taking into account the corrections and recommendations requested by the instructor.

Furthermore, he adopted a consistent research methodology. He began a survey within the population, sampled pork barbecues, then conducted a microbiological study and confirmed it with molecular analysis.

However, the author must reconsider the two conclusions by addressing the microbiological quality of these pork barbecues and the risk of food poisoning from Staphylococcus aureus:

- absence of Staphylococcus aureus in the samples analyzed by microbiological technique ;

- confirmed absence of amplification of the coa virulence gene, specific to Staphylococcus aureus (900 bp), by PCR technique.

	These additions to the conclusion below have been made in accordance with the recommendations.
All barbecues samples meet acceptable microbiological standards with no risk of food poisoning from Staphylococcus aureus. Maintaining good hygiene and monitoring at points of sale for pork barbecues is essential to prevent contamination, as these measures help break the chain of pathogen transmission
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