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	This manuscript provides valuable insight into how storage conditions influence the physicochemical quality of groundnut oils derived from locally important varieties in Côte d’Ivoire. The findings are particularly relevant for food scientists and post-harvest researchers seeking to improve oil stability, shelf life, and nutritional quality under real-world storage practices.
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	The study focuses on a practical and relevant issue, namely how storage practices affect the quality of groundnut oils that are widely produced and consumed in Côte d’Ivoire. The work offers useful observations on changes in key physicochemical parameters over time, which adds value to existing knowledge in food and oil science. Overall, the manuscript has the potential to inform both researchers and practitioners involved in oil processing, storage, and quality assurance.
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