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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.


	This manuscript is important for the scientific community because it provides a comprehensive and structured synthesis of recent evidence on how non-thermal food processing technologies affect nutrient retention across different food matrices. By systematically comparing High-Pressure Processing, Pulsed Electric Fields, and Cold Plasma with conventional thermal methods, it offers valuable insights into their potential to improve both food safety and nutritional quality. The study also highlights existing knowledge gaps, guiding future experimental research and technological optimization. Moreover, its findings support the development of healthier, minimally processed foods, which is highly relevant to public health, food industry innovation, and regulatory policy.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the current title is generally suitable because it clearly reflects the main focus of the manuscript on nutrient retention and modern non-thermal food processing technologies. It is broad, informative, and appropriate for a scoping review. However, it does not explicitly indicate that the study is a scoping review or emphasize the non-thermal nature of the technologies, which could improve clarity and visibility for readers and indexers. 

Suggested alternative titles (if refinement is desired):

Nutrient Retention in Foods Processed by Non-Thermal Technologies: A Scoping Review

Impact of Non-Thermal Food Processing Technologies on Nutritional Integrity: A Scoping Review

Preservation of Nutrients Using Non-Thermal Processing Methods: A Scoping Review of Recent Evidence

Non-Thermal Food Processing and Nutrient Stability: A Scoping Review of Modern Technologies
	

	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.


	Yes, the abstract is generally clear, well-structured, and comprehensive.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript is **scientifically sound and methodologically appropriate** for a scoping review. The study follows a recognized scoping review framework, applies clear eligibility criteria, and uses a transparent literature search and selection process, which supports the validity of its findings. The conclusions are consistent with the presented results and are well supported by recent peer-reviewed studies. Minor limitations, such as reliance on a single database and a relatively small number of included studies, are appropriately acknowledged and do not undermine the overall scientific correctness of the work.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes, the references are sufficient in number, highly relevant, and generally up-to-date, with the majority published between 2020 and 2025.
	

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


	Yes, the overall language and English quality of the manuscript are suitable for scholarly communication. The text is generally clear, formal, and uses appropriate scientific terminology.
	

	Optional/General comments


	Overall, this manuscript is well organized, timely, and addresses an important topic in modern food science. The integration of nutrient retention, microbial safety, technological parameters, consumer perception, and regulatory aspects provides a comprehensive perspective that adds significant value to the existing literature. The use of recent studies strengthens the relevance of the review, and the narrative synthesis is generally clear and insightful. With minor improvements in methodological transparency, language polishing, and possible inclusion of a brief quantitative comparison, the manuscript would be further strengthened and well suited for publication in a high-quality scientific journal.
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	Are there ethical issues in this manuscript? 


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