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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.


	This manuscript serves as a comprehensive synthesis of the complex physical chemistry underlying chocolate production, bridging the gap between molecular triacylglycerol (TAG) composition and macroscopic quality. It is particularly significant for its focused examination of the 1-palmitoyl-2-oleoyl-3-stearoyl-glycerol (POS) triglyceride, a dominant but often under-researched component that regulates polymorphic behavior. Furthermore, the integration of traditional crystallization theories with modern analytical techniques like Raman spectroscopy provides researchers and food engineers with a refined framework for controlling phase transitions and preventing fat bloom.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, the title is highly suitable. 
	

	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, the abstract is comprehensive. It effectively outlines the following
The role of cocoa butter in chocolate texture and stability.The importance of Form V and the problem of Form VI/fat bloom. The influence of geographical origin and processing conditions. Mention of advanced analytical techniques (DSC, XRD, Raman) and the necessity of understanding these factors for industrial improvement.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript appears scientifically correct and aligns with established food science principles
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Yes, the references are both sufficient and impressively recent
	

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


	The language quality is suitable for scholarly communication.
	

	Optional/General comments


	The manuscript is a high-quality review that successfully balances theoretical lipid chemistry with practical confectionery applications. The inclusion of geographical variations in TAG levels adds significant value for global manufacturers. One minor area for improvement would be a more detailed exploration of why POS, despite being the most dominant TAG at 38.8%, remains less documented than SOS; expanding on this gap could further distinguish this review from existing literature.
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