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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.


	The manuscript is relevant as it presents an alternative for improving the sanitary quality of dairy products without affecting their physicochemical and nutritional properties.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes.
	

	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.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	No. The article can be improved by updating some of the references, such as Wiernasz et al., 2017; Tauxe, 2002; Sugrue et al., 2018; Papadimitriou et al., 2016; and Elayaraja et al., 2014.
	

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


	Yes.
	

	Optional/General comments


	The manuscript can be improved with the following suggestions:

1. In the introduction, the author mentions epidemiological data concerning the occurrence of foodborne diseases, as well as the pathogens commonly involved in outbreaks. However, the references cited for these data are outdated (Wiernasz et al., 2017; Tauxe, 2002; Sugrue et al., 2018). To better contextualize the relevance of the topic—directly related to the objective of the study - it would be advisable to include more recent epidemiological data.

2. Another point that could be included in the introduction is a brief explanation of the main types of foodborne illnesses: food infection, food intoxication, and foodborne toxico-infection. This would help clarify for the reader the types of diseases that may result from the ingestion of food contaminated by pathogens or their toxins.

3. There are no bibliographic references provided for the methodology sections such as "Collection of samples," "Culture Media," "Total Microbial Counts," "Preparation of lactic acid bacteria Culture," "Preparation of inoculum," "Milk pasteurization and inoculation," "Incubation and Monitoring," and "Statistical analysis." The authors must provide references and indicate any methodological adjustments made in this study to ensure its reproducibility.

4. Why was the evaluation of the LABs’ action against the pathogens conducted only during the first 24 hours?

5. Were the LABs mentioned naturally present in the milk? This point is unclear in the manuscript and should be clarified.

6. In the methodology section, the authors mention: “Previously isolated and identified strains from past work of Adediran and Aforikiju (2020) (...)” - What is the origin of the LAB strains used? This information should be explicitly stated in the methodology.

7. It may be helpful to include a flowchart illustrating the methodology, as this would make the procedures more didactic and easier to understand for the reader.

8. In the results and discussion section, the authors present a table with the microbial counts of pathogenic microorganisms in raw milk, followed by the results after inoculation with each LAB strain.  According to the methodology, inoculation was performed after the pasteurization process. Did the authors perform pathogen counts immediately after pasteurization? If not, how can one determine whether the reduction in pathogens was due to LAB activity rather than the thermal treatment?

9. Is there any legislation that establishes microbiological quality standards for raw milk? Including such information would enhance the discussion of this topic.
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