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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.


	Tomatoes are known for their high antioxidant activity, which is attributed to their rich content of vitamins, β-carotene, and lycopene. However, these valuable compounds are highly susceptible to degradation during fresh storage. The manuscript (Ms_ARRB_145222) is commendable as it explores an alternative preservation method by processing tomatoes into puree form. The findings indicate that treatments involving bleaching and concentration can significantly extend the shelf life of tomato puree. This research provides a valuable foundation for future studies, particularly those focusing on the stability of tomato puree under heat treatment during processing or exposure to light.
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	The title is suitable
	

	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 comprehensive according to the template
	

	Is the manuscript scientifically, correct? Please write here.
	This manuscript demonstrates a solid scientific foundation; however, several aspects require further elaboration to strengthen its academic rigor:

a. Statistical aspect: The discussion should include the interactions among the three factors—factor 1 (UCT, CUP, BCT, CBP), factor 2 (storage temperature: 29°C and 6°C), and factor 3 (storage duration: 0–21 days)—to provide a more comprehensive understanding of their combined effects.

b. Biological aspect: The study would benefit from incorporating microbiological analyses of UCT, CUP, BCT, and CBP samples during storage at both 29°C and 6°C, to evaluate microbial stability and safety over time.

c. Food science and technology aspect: The manuscript should also address the degradation of lycopene and its relationship to antioxidant activity
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	There are still old references (e.g., from 2000, 2006, 2007, and 2011). The latest references that are appropriate need to be added

	

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


	The manuscript is well written
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	This manuscript is sufficiently strong and deserving of publication in this journal
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