Review Form 3

	

	Journal Name:
	European Journal of Nutrition & Food Safety 

	Manuscript Number:
	Ms_EJNFS_148475

	Title of the Manuscript: 
	Storage Stability and Sensory Quality Assessment of Value-Added Kokum Mukhwas Prepared from Rind Waste

	Type of the Article
	Research article


	PART  1: Comments



	
	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.


	None 


	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	None 


	

	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.


	None 


	

	Is the manuscript scientifically, correct? Please write here.
	None 


	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	None 


	

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


	None 


	

	Optional/General comments


	The manuscript presents a detailed study on the storage stability and sensory quality of value-added kokum mukhwas prepared from kokum rind waste, examining how different proportions of kokum rind and rock sugar affect physico-chemical properties, microbial stability, and sensory acceptability over 120 days of storage. Using a Completely Randomized Design (CRD) and standard analytical methods, the work shows a clear trend of increased moisture, sugars, titratable acidity, and TSS, alongside decreases in protein, fat, ash, and color lightness during storage, while microbial load remained undetectable throughout. Sensory evaluation demonstrates that Treatment T2 (45% kokum rind + 20% rock sugar) consistently performed best across colour, taste, texture, and overall acceptability and remained stable for 120 days, illustrating a strong potential for commercial development using kokum rind waste. Overall, the study effectively combines chemical, microbiological, and sensory analysis to validate kokum rind waste as a functional value-added ingredient, although the manuscript could benefit from tighter integration between results and implications for industrial scalability. However, some points of the study need to be revised or justified before being accepted for publication. Please review the completed comment in the Information for Authors section.
1. Why did Treatment T2 outperform the other kokum mukhwas formulations in all sensory parameters throughout the 120-day storage period?

2. What underlying chemical reactions most strongly contributed to the observed darkening (decrease in L* value) of the product during storage?

3. How does the inversion of sucrose into reducing sugars affect both flavour and chemical stability of kokum mukhwas?

4. Which component—kokum rind, rock sugar, or seed mixture—contributed most to moisture absorption during storage?

5. Could the antimicrobial properties of kokum rind alone explain the complete absence of microbial growth, or were packaging and environmental factors equally important?

6. What are the implications of declining protein and fat content on the nutritional value of kokum mukhwas over time?

7. Why does titratable acidity increase during storage even though the product is dry and relatively stable?

8. How do storage conditions (temperature, humidity, light exposure) accelerate pigment degradation in kokum-based products?

Comment for improving

· Introduction : Well-written and informative, but overly long for a research manuscript; key background points could be condensed to maintain focus on the mukhwas study.

· Materials and Methods : Methodology is comprehensive; however, the flowchart and procedural descriptions could be simplified. The level of detail occasionally exceeds what is necessary for reproducibility.

· Chemical Composition Changes : The manuscript gives biochemical explanations for each change—including sucrose inversion, Maillard reactions, enzymatic activities, and oxidation—which demonstrates strong scientific grounding. Yet, the decline in nutritional parameters (protein, fat) warrants clearer discussion of consumer implications.

· Discussion Integration : Strong use of references, but could be more concise. A dedicated section on limitations (e.g., absence of sensory panel demographics, no instrumental texture measurement) would strengthen academic rigor.

· Conclusion : Clear and direct, but could mention commercial potential or future research directions (e.g., packaging optimization, fortification possibilities).
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