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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 important to the scientific community because it provides optimized high-pressure processing (HPP) parameters for improving the microbial safety of young coconut water without using heat. It demonstrates that non-thermal technologies can effectively inactivate microorganisms while preserving nutritional and sensory qualities. The study also contributes to sustainable food preservation methods, supporting the growing demand for minimally processed beverages. Moreover, it offers a validated response surface model that can guide future research and industrial applications in beverage processing.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title is suitable as it clearly reflects the study’s focus on optimizing HPP parameters for microbial reduction in young coconut water using RSM.

Alternative title suggestion:

“Optimization of High-Pressure Processing Conditions for Microbial Inactivation in Young Coconut Water Using Response Surface Methodology.”
	

	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.


	Yes, the abstract is comprehensive, it clearly states the objective, methodology, key findings, and conclusion.

Suggestions for improvement:

Add one brief sentence on the statistical strength of the model (e.g., “The model showed a high R² value, confirming strong predictive accuracy”).

Remove the phrase “without compromising its natural freshness and quality,” as it is somewhat repetitive with the conclusion.

Optionally, include a short statement on the practical implications for industry (e.g., “This optimized process can be applied in commercial coconut water production to ensure safety and extend shelf life”).
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript is scientifically correct. The experimental design, use of Central Composite Design (CCD) and Response Surface Methodology (RSM), and statistical analyses (ANOVA, R², lack-of-fit) are appropriate and properly applied. The results are consistent with previous literature and logically interpreted. The conclusions accurately reflect the data, confirming the reliability and validity of the study.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes
	

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


	Yes, the language and English quality of the article are suitable for scholarly communication. The writing is clear, formal, and technically accurate, with proper scientific terminology and structure. Minor improvements could be made by simplifying a few long sentences and reducing repetition in the abstract and discussion, but overall, the manuscript meets academic publishing standards.
	

	Optional/General comments


	Overall, this is a well-structured and scientifically sound study. The objectives are clear, the methodology is robust, and the results are well-supported by statistical analysis. The manuscript makes a valuable contribution to the field of non-thermal food preservation and beverage processing. Minor revisions, such as slight language polishing, shortening repetitive phrases, and adding a note on industrial applicability, could further enhance clarity and impact.
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	Are there ethical issues in this manuscript? 


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

No, there are no ethical issues in this manuscript. The study involves only microbial and food processing experiments without human or animal subjects, and all procedures follow standard scientific and safety guidelines.
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