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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 paper is significant for the scientific community as it provides comprehensive experimental evidence on the physicochemical, functional, and microbiological stability of a low-sugar hybrid plant-animal milk beverage during refrigerated storage. This study enriches the literature on functional beverage development by demonstrating how rheological parameters, color, and pH can remain stable despite the degradation of bioactive compounds such as β-carotene. Furthermore, the results of this study contribute to the understanding of the mechanisms of antioxidant activity decline and carotenoid retention during storage, which are relevant for functional food and nutraceutical research. From a food safety perspective, the presented microbiological data provide an important reference regarding the shelf life and safety of low-sugar dairy products enriched with plant-based ingredients. Overall, this paper serves as a valuable scientific reference for researchers, product developers, and academics in designing functional beverages that are safe, stable, and have high nutritional value.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title of the article is basically appropriate and reflects the content of the research, however, simplification and sharpening of focus—without reducing the substance—will strengthen the attractiveness of the manuscript.
	

	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.
	This abstract is scientifically very comprehensive, even too comprehensive by journal abstract standards. All the essential components—background, objectives, methods, main results, and conclusions—are clearly covered and consistent with the title.
	

	Is the manuscript scientifically, correct? Please write here.
	In general, the manuscript with Materials & Methods presented is scientifically sound, logical, and accountable, and consistent with the abstract and title. The formulation approach, physicochemical, bioactive, and microbiological analyses conform to standard practices in food and dairy product research.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The reference list is adequate, relevant, and up-to-date, especially for articles in the fields of food science, functional beverages, and dairy technology. Its composition demonstrates that it not only relies on older references but also incorporates more recent sources (2024–2025), which is crucial.
	

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


	This article's English is suitable for scientific communication and can be clearly understood by academic readers.
	

	Optional/General comments


	Overall, the experimental design is appropriate and clearly described, and the selected analytical parameters comprehensively address product quality, nutritional functionality, and safety. The use of standardized and widely accepted analytical methods strengthens the scientific credibility of the findings. The Results and Discussion section is generally coherent and demonstrates a good understanding of the physicochemical and biochemical mechanisms underlying changes in viscosity, color attributes, β-carotene retention, antioxidant activity, and microbial viability during storage.

The key strengths of this manuscript include its systematic approach to quality evaluation, the clarity of data presentation, and the relevance of the findings for the short-term commercial distribution of refrigerated functional milk beverages. The conclusions align with the objectives and adequately summarize the main results, highlighting practical implications for product development.
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