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	PART 1: Comments

	
	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 article addresses one of the current topics, namely the development of functional and low-sugar beverages, which is very valuable in line with public health needs and the reduction of metabolic diseases. The use of advanced statistical methods such as RSM and CCRD for formulation optimization represents a rigorous and practical scientific approach that can be a model for other
research in the food industry.
	

	Is the title of the article suitable?
(If not please suggest an alternative title)
	The "Title" is concise and scientific and contains key keywords for searching databases.
	

	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 numerical data (such as exact amounts of beta-carotene) should be omitted or summarized. Industrial applications and consumer health are thinly veiled at the end of the abstract.
	

	Is the manuscript scientifically, correct? Please write here.
	Introduction :The relevance of the results to similar international studies could be more pronounced. It is suggested to add comparisons with recent research on functional and low-sugar beverages.
Materials and Methods: The explanation for the choice of the level of sugar replacement with sucralose could be further documented (citation of the source or scientific reason for choosing the replacement percentage (50%).
Results and Discussion: Adding comparisons with similar research in international journals.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The number of sources is very limited. New key sources recently published in the field of functional beverages and carotenoid stability have been added.
	

	Is the language/English quality of the article suitable for scholarly communications?
	The language is scientific and fluent. Technical terms are used correctly.
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	Reviewer’s comment
	Author’s Feedback (It is mandatory that authors should write his/her feedback here)

	


Are there ethical issues in this manuscript?
	(If yes, Kindly please write down the ethical issues here in detail)
There are no obvious ethical issues in this article. The raw materials (milk and carrots) were obtained from common, standard sources, and there is no mention of the use of laboratory animals or human testing outside of an ethical framework. The only point that can be raised is that a semi-trained panel was used in the sensory evaluation section, but no explanation was provided about obtaining informed consent or approval from the research ethics committee. It would be better for the authors to explicitly state that the sensory evaluation was carried out with the consent of the volunteers and under ethical guidelines.
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