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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 manuscript topic is quite interesting, showing the experiment of cherry wine, which is not popular yet. The author also did monitoring analyses during the wine fermentation. At the same time, the author tried to produce discussion from previous research works. 
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Acceptable
	

	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.


	Some comments of the abstract are written 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.
	Yes
	

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


	Abstract: aim - please clarify the result wine was compared with what kind of wine?

Abstract: the study design should be correlated with statistical design.

Section 2.4: was the palm wine made from natural cultures or starter cultures? 

Section 2.5.1: how much the inoculum size of yeast to test sugar fermentation?

Section 2.5.3: please explain positive results of the examination.

Section 2.8: what was the quantity of added Saccharomyces cells? How long the fermentation period?

Section 2.11: a method for fat analysis?

Section 2.13: please provide more information regarding sensory panellists, the number of panellists?
Results: there should be more biochemical tests or identification kits to guess the probable yeast. any supporting references?

Results: please add in the method that the number of microorganisms was checked daily during wine fermentation.

Results: why the total acidity reduced during fermentation?

Results, Table 4: add the method to calculate carbohydrate; why the fat and fiber were not detected in cherry wine?

Result, Figure 1: please add in the method about cherry wine standard; any statistical analyses?

Discussion: why the yeast was Gram positive?

Discussion: why cherry must was added with sugar when the fermented yeast could not utilise sucrose?

Discussion: why the pH of cherry wine slightly reduced during fermentation, while the total acidity was also decreased?

Discussion: for wine safety, what is the government regulation/standard/recommendation?

Discussion: did yeast use fiber to growth?

Discussion: the method of cherry wine did not write to have steps of filtration and clarification
References: please use consistent format for all references 
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