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	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 provides significant insights into the formulation of apricot-ginger fruit rolls and the effects of storage duration. It evaluates key quality attributes, including ascorbic acid, beta-carotene, antioxidant activity, and total phenolic content, alongside microbial stability via Total Plate Count (TPC). By examining a wide range of parameters, this study offers a comprehensive analysis. Furthermore, the inclusion of storage intervals up to 90 days enriches the depth of data interpretation.
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	Yes, the manuscript is scientifically correct. Author explains the idea and background of this study clearly. Later, author perform the experiment to validate the background and answer the hypothesis. After the result obtained, author explain and analyze the result rationally. Variations in the apricot-ginger mixture yielded diverse results regarding antioxidant activity, beta-carotene content, and antimicrobial properties. These outcomes are discussed and supported by evidence from previous studies to elucidate the underlying mechanisms.
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