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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.
	This research was conducted for Mozzarella cheese, which is one of the most consumed cheeses, the study consisting of the influence of salt levels on the number of S. boulardii and the quality characteristics of pizza cheese prepared using an adjuvant culture of Saccharomyces boulardii through technological interventions, so as to obtain the desired number of viable probiotic yeast.
	

	Is the title of the article suitable?
(If not please suggest an alternative title)
	The title of the article is appropriate for all the very interesting information that is presented.
	

	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 aim of this research was to investigate the influence of two salt levels on the quality characteristics of pizza cheeses prepared using an adjunct culture of Saccharomyces boulardii. Two protocols were used: Protocol I, using non-homogenized milk and cheddarization of the cheese curd before plasticization (CCUM) and Protocol II, using a mixture of homogenized and non-homogenized milk (CBHM) to determine the number of S. boulardii affected by salt levels. Salting played a crucial role in the manufacture of pizza cheese, as salt is considered to be one of the most essential aromatic attributes of cheese and has a strong link to the overall
attractiveness of the cheese by consumers, it has a moisture control, participates in improving texture, killing pathogenic microorganisms and enhancing flavor
	

	Is the manuscript scientifically, correct? Please write here.
	The research structure is appropriate for the creation of a scientific article and meets the conditions for carrying out a research paper: abstract, keywords, introduction, material and methods, results and discussion, conclusion, references.
	

	Are the references sufficient and recent? If you have
suggestions of additional references, please mention them in the review form.
	In order to carry out this research, a number of 27 bibliographic references were used, from which 7 bibliographical titles from the last 5 years were studied.
	

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

	Optional/General comments
	In the specialized literature there are numerous studies in the field of mozzarella cheese processing, but this article represents a research with a certain particularity due to the fact that it uses an adjuvant culture of probiotic yeast Saccharomyces boulardii and highlights the role of salt which participates in controlling humidity, participating in improving texture, destroying pathogenic microorganisms and intensifying aroma.
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