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	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.


	Several nutritional components and bioactive compounds in food are sensitive to heat, so a drying method is needed that can suppress the degradation of these nutrients and bioactive compounds. This manuscript has provided an informative and comprehensive description of Refractance Window (RW) drying technology, with an emphasis on its working principles and its effects on product quality. The RW method has proven effective in maintaining sensory characteristics and nutritional content, making it a potential alternative in food processing. It is hoped that this manuscript can serve as a reference for further research, especially those focusing on the stability and degradation kinetics of food products dried using the RW method.


	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	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 is scientifically well-prepared and provides a comprehensive explanation of Refractance Window, however, it requires further clarification and revision in certain areas:

1. The term "non-thermal" in the introduction should be checked, as the RW process uses hot water under atmospheric pressure and operates below the boiling point of water.

2. Use one abbreviation consistently, that is, choose between Refractance Window (RW) drying or RWD.

3. Supporting data and references should be added to the statement "RW drying is environmentally advantageous, as it produces significantly lower carbon dioxide emissions compared to freeze and spray drying systems" to strengthen the claim and provide scientific justification.


	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	1. Use a consistent writing style

2. There are still old references (2003,  2007, 2010). Considering the topics discussed (Refractance Window Drying), it would be advisable to incorporate more recent literature published within the last five years (2020–2025), as technological innovations and industry trends in the food sector are advancing rapidly

	

	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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