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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.


	The research was interested to improve the functional attributes of Shrikhand by supplementation with noni juice and reducing the amount of sugar ingredient. However, the authors did not do any experiment by preparing Shrikhand with the optimum amounts of noni juice and jaggery. 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes
	

	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 should be modified as comments below. 
	

	Is the manuscript scientifically, correct? Please write here.
	It is acceptable.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	It will be good if authors could add some more references, since fermented milk products are not new products. 
	

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


	The language in discussion is quite monotonous by repeating data in Tables/Figures. It will be good if authors can modify this. 
	

	Optional/General comments


	- abstract, methodology: please rewrite based on the manuscript

- abstract, conclusion: please remove the statement ‘with no risk to human consumption’

- keywords: yogurt curd

- Introduction: please write down some background about Shrikhand

- Introduction: at the end of introduction, it should be added with the research purpose

- Methods: what temperature during dahi drainage for 12 h?

- Methods, sensory evaluation: how many sensory panelists? Information of panalists? how many Shrikhand samples were served in each sensory evaluation? How panelists rinse the mouth between samples?

- results: please choose either Table 1 or Figure 2, similarly please choose either Table 2 or Figure 3. The statistical results should be added in Figures too, if they are choosen.

- discussion: please rewrite the discussion to be more interesting and avoid repetition of mentioning data in Figures/Tables.
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