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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.


	· While grapes are the traditional fruit for winemaking, using cherry (a non-traditional fruit) introduces diversity to the fruit wine sector.
· Cherry wine has been explored in some studies, but it's far less common than apple, plum, or berry wines. The specific use of Saccharomyces cerevisiae with cherry fermentation may have unique outcomes in terms of flavor, alcohol content, and antioxidant properties.

· This yeast is the standard for alcoholic fermentation. Using it is not novel by itself.
· The optimization of its performance on cherry juice specifically, could add novelty.
	

	Is the title of the article suitable?
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	The title was not suitable

Alternative title: 
Alcoholic Fermentation of Cherry Fruit by Saccharomyces cerevisiae: A Non-Traditional Approach to Winemaking
	

	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.


	A few elements are either missing, over-detailed, or need clarification.
Addition: Numerical or comparative data in the results: Add specific values (e.g., final alcohol % or Brix) or quantitative comparisons if available.

Deletion: Specific details like PDA medium preparation, exact nutrient names, and multi-step yeast identification can be shortened or summarized.
	

	Is the manuscript scientifically, correct? Please write here.
	Use of Saccharomyces cerevisiae from palm wine is plausible and supported by literature; palm wine contains diverse fermentative yeasts.
Fermentation process monitoring via pH, specific gravity, °Brix, and alcohol content is standard and appropriate.

 Use of sodium metabisulfite, nutrient supplementation, and inoculation with starter cultures aligns with winemaking practices.
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	This article contain Sufficient and recent references
	

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


	The language of the article is generally clear and understandable
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	Improve the table and figure format
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