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	Reviewer’s comment
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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.


	The paper is highly significant in the context of current research trends on yoghurt fortification, as yoghurt is a dominant product in the global dairy market. The enhancement of vitamin C content in yoghurt provides consumers with a more nutritious alternative compared to conventional yoghurt.


	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, this article is suitable for publication.
	

	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 comprehensive; however, it is recommended to report statistical significance using p > 0.05 or p < 0.05 instead of p = 0.05 for clearer interpretation. Apart from this, the abstract is satisfactory.


	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically sound.


	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are sufficient and up to date; however, it is suggested to standardize the formatting by using a uniform font style throughout the reference list.


	

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


	The English language quality is adequate, and no revision is required.
	

	Optional/General comments


	· In the raw material procurement location section, the author should provide the complete address of the source, including locality, city, state, and country, instead of mentioning only the locality name, to ensure transparency and reproducibility.

· In the yoghurt production methodology, the cooling temperature should be explicitly stated to improve experimental replicability and process standardization.

· The chroma equation is correctly formulated; however, the exponent should be presented in superscript format instead of using the multiplication symbol for mathematical clarity and consistency with standard notation.

· The conclusion section should briefly highlight the practical applicability and industrial relevance of the study. In addition, the font style and size should be made uniform throughout the conclusion section to maintain formatting consistency.
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	Are there ethical issues in this manuscript? 


	(If yes, Kindly please write down the ethical issues here in detail)

No there is no ethical issues
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