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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 plays a significant role for the scientific community because it looks at improving food safety and shelf life by adding functional ingredients like Inulin and Hydroxypropyl Methylcellulose to chicken nuggets. It provides detailed microbiological stability data during frozen storage and offers practical insights for extending the storage life of processed meat products. This is vital to understand for reducing food waste and ensuring consumer safety. The study also adds to the growing research on using dietary fibers and hydrocolloids in food preservation. It shows their potential role in creating healthier and more sustainable food products. This research supports new developments in food technology and encourages further investigation of natural additives to enhance food quality and safety.


	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	This title is very suitable as it clearly reflects the main focus on storage analysis and the additives (Inulin and Hydroxypropyl Methyl Cellulose) used to make the chicken nuggets. 
	

	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 covers the main points of the study, such as its goal, methods, key microbiological results, and the conclusion that Inulin and HPMC help improve chicken nugget storage stability.

Some suggestions that can make includes:

· Explicitly state the significance or practical application of the findings, such as implications for food safety, shelf life extension, or use of these additives in the food industry.

· Brief mention of the storage duration and conditions (frozen at -18°C for 60 days) early in the abstract to set context before detailing the specific microbial counts.

· The current abstract is quite detailed with microbial count data; therefore summarization is required to more succinctly to maintain reader engagement without loss of essential information.

· No mention of sensory or nutritional considerations, which could be noted as outside the scope or potential future work.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript looks scientifically sound. It employs established microbiological methods (APHA 1984) to analyse the microbial load, including Total Viable Count, coliforms, and yeast/mould levels, which are standard and reliable indicators of food safety and spoilage. The data presentation includes statistical significance (p-values) demonstrating rigor in data analysis. The results aligns well with observed data trends, supporting the finding that Inulin and Hydroxypropyl Methylcellulose potentially improves the microbiological shelf life. No obvious scientific inaccuracies or methodological details are evident.

However, a clear and precious assessment would require examination of experimental details such as sample size, replication, and raw data validity, but based on the abstract and study description, the manuscript looks scientifically correct.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references cited in the current manuscript includes recent works related to microbiological analysis, frozen storage impacts, and quality evaluation of chicken and meat products. The references include seminal methods such as APHA (1984) as well as recent studies published as late as 2023 (Morshdy et al., 2023), which shows inclusions of up-to-date sources.
	

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


	Yes, the manuscript clearly includes and uses suitable scientific terminology and maintains clarity throughout the text. Technical descriptions, experimental procedures, results, and discussions are presented with correct grammar and syntax, making the content feasible to readers in the food science and microbiology fields.
	

	Optional/General comments


	The references looks adequate but could be further benefited from adding a few more recent studies on hydrocolloids and microbial safety in frozen foods to strengthen the literature context.
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	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in detail) No obvious ethical issues
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