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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.
	The article is relevant as it addresses the microbiological safety and stability of dairy–plant-based ice creams, a timely and strategic topic for innovation in food products incorporating ingredients of plant origin. The methodology employed is robust, well described, and appropriate, using comparative formulations, controlled storage conditions, and standardized microbiological analyses, which ensure the reliability and reproducibility of the results. The data obtained contribute consistently to advancing knowledge in the field of Food Processing and Technology, particularly in the development of value-added frozen desserts. However, the article requires minor, point-specific revisions.
	

	Is the title of the article suitable?
(If not please suggest an alternative title)
	Yes, the title is suitable.
	

	[bookmark: Is_the_abstract_of_the_article_comprehen]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 clear and well-organized, presenting the objective, experimental approach, and overall conclusions of the study. However, it would benefit from the explicit inclusion of numerical results, particularly the main microbiological findings, to strengthen its scientific rigor. Suggestions are at the end of the correction sheet.
	

	[bookmark: Is_the_manuscript_scientifically,_correc]Is the manuscript scientifically, correct? Please write here.
	Yes, the manuscript is scientifically correct, with a sound experimental design, appropriate methodology, and results that are consistent with the stated objectives and supported by the data presented.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes, the references are sufficient, relevant, and up to date, adequately supporting the
scientific background and discussion of the manuscript. No additional references are required.
	

	[bookmark: Is_the_language/English_quality_of_the_a]Is the language/English quality of the article suitable for scholarly communications?
	Yes, the language and English quality of the article are appropriate for scholarly communication, with clear and coherent writing; only minor editorial revisions may be needed to improve fluency.
	

	[bookmark: Optional/General_comments_]Optional/General comments
	The present study aimed to evaluate the microbiological quality and storage stability of ice cream formulated with banana purée and coconut extracts during frozen storage. A comparative experimental approach was adopted, in which a full-fat control ice cream (FFC) and a medium-fat experimental ice cream (MFE) incorporating banana purée (10%) and coconut extracts were prepared under controlled processing conditions and stored at −18 ± 2 °C for 75 days. Microbiological analyses were performed at 15-day intervals to assess aerobic plate count (APC), yeast and mold count (YMC), and coliform presence using standard methods prescribed by the Food Safety and Standards Authority of India.
The results showed that APC values of both ice cream formulations increased marginally and non-significantly during storage, with no significant effect of treatment, storage period, or their interaction, and all values remained within the permissible regulatory limits throughout the storage period. Yeasts and molds were absent per gram of product up to 60 days of storage and were detected only at very low levels on the 75th day, indicating minimal post-processing contamination and effective inhibition under frozen conditions. Coliforms were absent in both freshly prepared and stored samples throughout the entire storage period, confirming adequate hygienic practices and effective pasteurization.
It can be concluded that the incorporation of banana purée and coconut extracts does not compromise the microbiological safety of ice cream when appropriate processing and frozen storage conditions are maintained. These findings support the feasibility of developing safe, value-added dairy–plant composite frozen desserts with extended shelf stability under frozen storage conditions.

The results showed that APC values of both ice cream formulations ranged from 4.58 to 4.91 log₁₀ CFU g⁻¹ during the 75-day frozen storage period, showing only marginal and statistically non-significant increases, with no significant effect of treatment, storage period, or their interaction, and all values remained within the permissible regulatory limits.
Yeasts and molds were absent (<1 CFU g⁻¹) up to 60 days of storage and were detected only at very low levels on the 75th day, reaching 1.08 log₁₀ CFU g⁻¹ in the full-fat control and 1.13 log₁₀ CFU g⁻¹ in the
experimental formulation, indicating minimal post-processing contamination and effective inhibition under frozen conditions.
Coliforms were absent in 1 g of product throughout the entire storage period, confirming adequate hygienic practices and effective pasteurization.
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