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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.


	By combining plant-derived antioxidants with a dairy base, this work aligns with current efforts to create lower-sugar, nutrient-rich beverages that reflect modern consumer health priorities. The storage study offers valuable insight for both researchers and industry, particularly regarding changes in shelf-life, nutrient stability, and overall product safety. The outcomes of this research provide a useful starting point for future investigations focused on improving carotenoid stability, refining formulations, and advancing the development of next-generation functional beverages.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title is correct and corresponds to the content,

but it is not optimal in terms of impact or academic style for an international journal.

A shorter and more professional version would increase the attractiveness of the article.
Storage Stability of a Reduced-Sugar Carrot Milk Beverage: Physicochemical, Functional, and Microbial Assessment
	

	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 of the article is comprehensive and clearly written.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript is scientifically correct in its overall design, methodology, and interpretation of results. The experimental procedures are appropriate for the type of beverage studied, the analyses used are standard and valid, and the conclusions are consistent with the data presented. No major scientific errors are evident, although a few numerical values (such as the β-carotene concentration) may require verification for accuracy. Overall, the study is methodologically sound and scientifically coherent.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes, the references are generally sufficient and include several recent sources from 2021–2024. However, needs to review them again, as not everyone has complete information. For example, this reference is missing the journal number and page numbers of the article in this volume. 

Ding, H. and Liu, M. (2024), From Root to Seed: Unearthing the Potential of Carrot Processing and Comprehensive Utilization. Food Sci Nutr, 12: 8762-8778. https://doi.org/10.1002/fsn3.4542
	

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


	Yes, the English language quality of the article is generally suitable for scholarly communication.  While there are a few minor grammatical errors and occasional phrasing that could be polished, these do not impede understanding. Overall, the language is acceptable for academic publication, requiring only light editing for refinement.
	

	Optional/General comments


	1. The abbreviation MSNF is not defined in the manuscript and should be explained upon first use.
2. The manuscript does not specify the type or variety of carrot used to obtain the juice, and this information should be provided because carrot cultivar and quality significantly influence β-carotene content and overall beverage properties.

3. The table presents values ​​with plus and minus signs, but it's unclear whether this represents a deviation from the standard or an error. Please provide a description below the table.

4. It is not indicated in the article what the sugar content of the product actually is, although the title claims that the beverage has a reduced sugar content. The manuscript should clearly present the sugar parameters and compare them with other published sources to demonstrate that this beverage is indeed low in sugar.

5. The article's is the lack of an organoleptic (sensory) evaluation, i.e., how consumers will perceive this drink.
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