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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 manuscript is important for the scientific community because it consolidates knowledge on the microbiology of traditional West African fermented dairy products, highlighting both their nutritional benefits and public health risks. By documenting the diversity of lactic acid bacteria, yeasts, and pathogenic microorganisms across different products and regions, it provides a valuable foundation for future research in food safety, microbial ecology, and biotechnology. The review also underscores the need for standardized processing practices and Good Manufacturing Practices, making it highly relevant for policymakers, food technologists, and public health experts. Ultimately, it bridges traditional knowledge with modern microbiological insights, supporting innovation in sustainable food systems and improved consumer safety.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title “The Microbiology of West Africa Fermented Dairy Products: A Review” is generally suitable because it clearly signals both the subject matter (microbiology of fermented dairy products) and the scope (West Africa, presented as a review). It tells readers what to expect: a survey of microorganisms involved in traditional dairy fermentations in that region.
	

	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 of the article is informative, but it could be strengthened to make it more comprehensive and aligned with scientific standards. Here are my suggestions:

The abstract should explicitly state that the review covers microbial diversity, health benefits, and safety concerns of West African fermented dairy products. Right now, the focus is mostly descriptive.

While health benefits are mentioned, the abstract should also highlight the dual nature of these products—nutritional potential versus public health risks due to pathogens and lack of pasteurization.

Since this is a review, it would be useful to mention that the article synthesizes findings from multiple studies rather than presenting new experimental data.

A sentence on why this review matters for food safety, microbiology, and regional food security would strengthen the abstract’s impact.

Some details (like listing specific pathogens in the abstract) could be shortened, with emphasis placed instead on the broader categories (e.g., lactic acid bacteria vs. pathogenic bacteria). 
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound in its foundation, but like many review papers on traditional foods, it has both strengths and areas that could be improved for clarity and rigor. The paper correctly identifies lactic acid bacteria (LAB), yeasts, molds, and pathogenic bacteria commonly associated with West African fermented dairy products. It explains how LAB lower pH and inhibit pathogens, which is consistent with established microbiological principles. The discussion of risks from unpasteurized milk and lack of Good Manufacturing Practices (GMP) is valid and supported by cited studies. The sections on mutualism, competition, and antagonism among microbes align with known ecological concepts in food microbiology.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references in the manuscript are numerous and cover a wide range of studies. Add recent studies (2015–2025) on microbial diversity in fermented foods, especially those using genomic and metagenomic approaches. Include updated food safety guidelines and regulatory perspectives from WHO, FAO, or Codex Alimentarius.
	

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


	The language of the manuscript is understandable and conveys the main ideas, but some sentences are long, loosely connected, or contain minor grammatical errors. Some species names and microbiological terms are inconsistently formatted (e.g., capitalization of Escherichia coli, italicization of genus/species names).
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