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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.


	This study offers a practical, cost-effective solution for SMEs to produce high-quality, sugar-free ginger-milk powder using foam-mat drying. It provides crucial insights into how stabilizers like CMC and gum Arabic directly impact product quality, bridging a key technological gap in functional food production. The findings enable the scalable creation of nutrient-retentive powders, supporting innovation in healthier beverage options.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title is generally suitable and effective. The authors can consider these alternatives:
1. Optimizing Stabilizers for SME-Scale Production of Ginger-Milk Powder Using Foam-Mat Drying
2. Carboxymethyl Cellulose Enhances the Quality of Sugar-Free Ginger-Milk Powder Produced by Foam-Mat Drying
	

	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 largely comprehensive and effectively summarizes the study. However, a few minor additions and one deletion could enhance its clarity, precision, and impact. Suggestion abstract:
Aims: To evaluate the effects of different concentrations of carboxymethyl cellulose (CMC) and gum Arabic as stabilizers on the quality attributes of ginger-milk powder produced using the foam-mat drying method.

Study Design: A completely randomized design (CRD) was employed, consisting of seven formulations: one control without stabilizer (K), three CMC treatments at 1–3% (F1–F3), and three gum Arabic treatments at 1–3% (F4–F6).

Place and Duration of Study: Natural Product Pharmacy Laboratory, Notokusumo Yogyakarta College of Health Sciences; conducted from April to June 2025.

Methodology: Foam-mat drying was applied to prepare sugar-free ginger milk formulations containing varying concentrations of CMC or gum Arabic (1–3%). After homogenization and foaming using egg white, the mixtures were dried and powdered. The resulting samples were assessed for foam stability, density, color, moisture content, dissolution rate, pH, sensory acceptance, and FTIR spectroscopy. The formulation demonstrating the best overall performance, particularly in foam stability and color, was selected.

Results: The quality parameters were significantly influenced by both stabilizers. Notably, gum Arabic treatments failed to form stable foam, whereas CMC produced stable foam across all concentrations. The 3% CMC (F3) formulation showed preferable characteristics with good foam stability and thick appearance, bright color (L = 81.55), moderate moisture content of 6.72%, and neutral pH of 7.38. Although sensory analysis showed negligible effects between samples, the F3 formulation achieved the highest color preference score.

Conclusion: Foam-mat drying with 3% CMC is a potentially applicable method to produce high-quality sugar-free ginger-milk powder, offering a practical, cost-effective alternative for SMEs.


	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically correct. It follows established research protocols, employs valid statistical analyses, and draws reasonable conclusions from its data. 
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	The references are sufficient and recent enough to support the claims and methodology of the manuscript
	

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


	This is a well-conceived, executed, and reported study. It addresses a clear and relevant problem, the technological gap for SMEs in producing sugar-free functional powders, and provides a practical, evidence-based solution. The work is highly applicable and represents a valuable contribution to the field of food science and technology. However, the tables and figures are lacking ‘Sources’. Bring the source under each table and figure.
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