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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.


	This manuscript provides a comprehensive overview of the microbiology of fermented dairy products in West Africa, an area where research is limited despite the widespread consumption of these traditional foods.
It highlights the diversity of lactic acid bacteria, yeast, and other microorganisms involved in fermentation, and evaluates both the nutritional benefits and safety concerns associated with these products.

The review also identified gaps in current knowledge, particularly regarding microbial interaction and the need for standardized processing methods.

This work, therefore, provides important insight for food microbiologists, public health professionals, and researchers working on indigenous food systems and food safety.
	

	Is the title of the article suitable?

(If not, please suggest an alternative title.)


	Yes, the title is suitable because it accurately reflects the content of the manuscript: a review of microorganisms associated with West African fermented dairy products.
	

	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 generally comprehensive and captures the main points of the review. However, it could be improved by: 

Providing a concise summary of key findings regarding safety concerns.

Adding sentences that highlight the research gap or recommendations for improving product safety and standardization.
	

	Is the manuscript scientifically correct? Please write here.
	Yes, the manuscript is scientifically sound.  It is well-supported by published studies and appropriately explains the microbial composition, processing methods, and interactions within the fermented dairy products. The discussions of microbial dynamics, fermentation ecology, and safety concerns are accurate and consistent with established principles in food microbiology.
Minor improvements in structuring some sections for clarity may be helpful, but they do not affect scientific correctness.
	

	Are the references sufficient and recent? If you have suggestions for additional references, please mention them in the review form.
	The references are extensive and cover both classical and recent literature. However, a few references are older than necessary, especially those concerning microbial interactions or dairy fermentation ecology. Adding a few more recent publications (post-2015) on lactic acid bacteria, yeast interactions, food safety in artisanal dairy systems, or molecular characterization of dairy microbiota would further strengthen the work.
	

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


	The language is generally understandable and conveys the scientific information clearly. However, some sentences would benefit from grammatical refinement, improved transitions, and more concise phrasing. With moderate editing for Grammar, punctuation, and flow, the manuscript fully met the scholarly publication standards.
	

	Optional/General comments


	The manuscript presents a comprehensive narrative review of the microbiology of traditional West African fermented dairy products, with a specific focus on processing techniques, safety concerns, and ecological interactions among microorganisms involved in fermentation. It offers useful insight into microbial diversity and interactions, but the clarity, grammar, and structure of the text should be improved to enhance readability and academic quality. With refinement of more references and incorporation of more recent references, the manuscript has strong potential for publication.
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	Are there ethical issues in this manuscript? 


	(If yes, kindly please write down the ethical issues here in detail.)

No ethical issues in this manuscript.
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