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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.
	It emphasizes dielectric discharge as a energy-efficient alternative to traditional pasteurization, potentially extending shelf life while maintaining the nutritional and sensory qualities of fruit juices. This supports sustainable food processing in developing areas. Additionally, the comprehensive analysis of physicochemical and dielectric properties across various fruit types provides valuable insights into how these properties vary with frequency and temperature, assisting in the design of customized microwave systems for effective microbial
inactivation.
	

	Is the title of the article suitable?
(If not please suggest an alternative title)
	The term "Dielectric Discharge" is not commonly used in microwave processing literature. Searches show that similar phrases mainly refer to dielectric barrier discharge (DBD) in cold plasma technologies for food preservation, rather than traditional microwave dielectric heating. Conversely, descriptions of microwave fruit juice preservation typically use terms like "microwave dielectric heating," "microwave pasteurization," "microwave-assisted thermal processing," or simply "dielectric heating."
Recommended title:
"Dielectric Properties of Selected Nigerian Fruit Juices (Julie Mango, Sweet Orange, and Tangerine) in the Microwave Frequency Range: Implications for Microwave-Assisted Shelf-Life Extension"
This version is more concise, searchable, specific, and uses terminology consistent with the field, enhancing clarity and impact.
	

	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 manuscript's abstract is quite comprehensive, effectively covering the objective of dielectric discharge treatment and property analysis for shelf-life extension. It also includes complementary physicochemical measurements, including key findings on pH, conductivity, TSS, and viscosity across the three juice types, along with the main dielectric results. To improve clarity, please explicitly specify the microwave frequency range studied (e.g., 1–20 GHz, as detailed in the methods) to contextualize the dielectric characterization better.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically solid in its core technical content, accurately describing dielectric behavior in fruit juices in line with established literature on microwave-frequency interactions in high-water-content foods.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The manuscript's references, totaling around 28 citations, adequately cover essential topics such as dielectric properties, microwave interactions with foods, non-thermal preservation, and related physicochemical analyses. They offer a solid foundation for the theoretical background, methodology, and discussion.
	

	Is the language/English quality of the article suitable for scholarly communications?
	The writing is generally clear, technically accurate, and demonstrates a solid understanding of scientific terminology. The structure follows standard academic format, and most sentences are grammatically correct. However, the English contains several grammatical errors, typographical mistakes, inconsistent formatting, and repetitive phrases.
	

	Optional/General comments
	The scientific foundation is solid, and the topic is timely and relevant, especially for sustainable processing of indigenous fruits. With revisions to the terminology, title, references, and thorough language polishing, the manuscript shows good potential for acceptance.

This manuscript reports original experimental data on the dielectric properties (1–20 GHz) of three locally relevant Nigerian fruit juices (Julie mango, Ibadan sweet orange, and tangerine), complemented by physicochemical characterization. The work fills a documented gap in microwave-frequency dielectric data for indigenous tropical juices and provides useful insights into composition- dependent relaxation behaviour, with clear implications for optimising microwave-assisted preservation in small-scale processing contexts. The methodology is appropriate, the data appear reliable, and the discussion correctly interprets the observed frequency- and temperature-dependent trends in line with established dielectric theory.
1. Replace “dielectric discharge” throughout with accurate terminology (e.g., “microwave dielectric heating” or “microwave- assisted thermal processing”).
2. Perform thorough English-language editing to eliminate errors and improve flow and professionalism.
3. Temper claims of shelf-life extension and microbial inactivation to reflect that they are inferred rather than directly demonstrated in this study.
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	Are there ethical issues in this manuscript?
	(If yes, Kindly please write down the ethical issues here in detail)
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