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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 contributes valuable information on the influence of selected vegetable oils on the physico-chemical characteristics of cow ghee, which is an important traditional dairy fat. The findings enhance scientific understanding of how vegetable oil incorporation affects quality parameters, stability, and composition of ghee. Such information is useful for dairy technologists, food scientists, and quality control professionals working on fat modification, adulteration detection, and value addition in dairy products.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title of the article is suitable and appropriately reflects the content and objectives of the study. It clearly indicates the material studied (cow ghee) and the variables investigated (selected vegetable oils and physico-chemical characteristics). No change is strictly required.
	

	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 abstract is generally comprehensive and summarizes the objectives, methodology, and key findings of the study. However, it may be strengthened by clearly mentioning the major physico-chemical parameters evaluated and highlighting one or two significant results or trends observed. Inclusion of the practical implication of the findings for dairy quality control or product evaluation would further improve clarity and impact. No major deletions are required.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript appears to be scientifically sound and methodologically appropriate. The experimental design, analytical procedures, and interpretation of results are consistent with established principles of dairy and food science. 
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references cited are relevant to the topic and generally sufficient to support the study. However, inclusion of a few more recent references (last 5–7 years) related to ghee quality, fat adulteration, and vegetable oil incorporation in dairy fats would further strengthen the manuscript. 
	

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


	The language and English quality of the manuscript are suitable for scholarly communication. 
	

	Optional/General comments


	Overall, the manuscript is well-structured and relevant to the field of dairy science. With minor improvements in the abstract and reference updating, the paper would be suitable for publication.
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	Are there ethical issues in this manuscript? 


	No ethical issues were identified in this manuscript. 
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