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	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 study addresses the issue of postharvest food losses and  contributes to knowledge on;
· Renewable energy in food processing

· Microbial safety of processed foods

· Advances in drying technologies

· Sensory quality of dried food products


	

	Is the title of the article suitable?
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	The title is suitable for the manuscript
	

	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 very comprehensive however;
· The study design is not well written in terms of experimental setup and statistical analysis

· The word dryer performance needs to be specific to product quality performance which is the focus of this study

· Why is drying efficiency mentioned here? It is not mentioned in the title or in the results section. Only in methodology.

· Units of microbial counts not given

· Results are not expressed statistically.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically correct however;

· the area of the study is narrow. Dryer efficiency, whose methodology has been clearly described in the methodology would have added a lot of value if included in entire manuscript.
· The introduction does not give a good justification for assessing microbial and sensory quality of tomato flour…..why tomatoes?

· In the materials and methods, there is no clear distinction between solar and hybrid solar driers

· Realtime drying parameter values should have been mentioned instead of assumptions. There is therefore no need of giving an elaborate parameter determination (e.g, initial and final m.c, energy requirement, flow rate etc.) for construction of solar dryer.
· No methodology for sensory evaluation given. Was the powder given as is or was it given in paste/rehydrated form?

· Table 1 given twice

· Units of microbial load not well expressed. I supposed it should be Log10 CFU/g throughout the manuscript
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	The references are sufficient and recent
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