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	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.


	The survey and physicochemical/nutritional data on five major traditional artisanal alcoholic beverages consumed in the Republic of Congo, this manuscript is extremely pertinent. While traditional African fermented drinks are extensively researched in West Africa, there is still a dearth of information in Central Africa, particularly in Congo-Brazzaville. The study provides a strong foundation for upcoming food safety, standardization, and valorization initiatives by combining sociocultural consumption patterns with comprehensive analytical data (pH, acidity, alcohol content, minerals, energy value). Additionally, it draws attention to these inexpensive drinks' nutritional potential as sources of minerals and energy in areas with food insecurity.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title is bit long and ambiguous, the current title is acceptable. 

I suggest a substitute title that ought to be more accurate and appealing.


	

	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.


	Although informative, the abstract has a number of problems: 

(i) Mineral and energy values are provided without indicating which beverage they belong to; 

(ii) Alcohol content (TAV) values are presented in an unclear manner (ranges split across beverages and incomplete for Ntsam-Ntsam); 

(iii)  Some sentences are poorly translated. 

Recommendations: 

· Clearly rewrite the section on alcohol content, such as "Alcohol content ranged from 4.0 % vol (Ntsam-Ntsam) to 21.45–22.31 % vol (Bouganda)". 

· List the drinks with the highest mineral content. 

· Remove any unnecessary sentences. The majority of artisanal alcoholic beverages meet physical and chemical standards, according to these results. The abstract should not exceed 250 words.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes, the methodology adheres to standard AOAC/OIV procedures and is generally sound. For the kind of beverages, the data seem reasonable and consistent. Small issues are identified: 

· There are typos or incomplete formulas (titratable acidity, density, and energy value). 

· The non-official blog "methodelaurand.wordpress.com" is cited in the energy value calculation method rather than a peer-reviewed source; this should be changed. 

· The claim that beverages "meet physical and chemical standards" is exaggerated because these artisanal goods do not have an official Congolese or international standard.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Only about 20 citations make up the references, and many of them are outdated or unrelated (e.g., Japanese saké, Leonard Cohen biography). There are a number of important methodological references missing, including recent papers on lotoko or palm wine and appropriate OIV methods for alcohol. Additional recent and pertinent references that are suggested: 

· African traditional fermented beverages review (Fermentation) by Stringini et al. (2021) 

· Lotoko characterization (DRC) by Djeni et al. (2020) 

· FAO/WHO Codex standards for fruit wines (if claiming compliance); 
· Misihairabgwi & Ishmael (2020): Palm wine minerals (Heliyon)
	

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


	No, the manuscript is full of typos, missing articles, inconsistent terminology (e.g., "craft" vs. "artisanal," "TAV" vs. "alcohol content," "Let me sleep" vs. "Laisse-moi-dormir"), grammatical errors, and Gallicisms. Before publication, professional English editing or rewriting by a native scientific editor is required.
	

	Optional/General comments


	· Tables I–VI should be examined for consistency with the story, as they are mentioned but not included in the text provided. 

· The frequent assertion that one is "meeting standards" ought to be reduced or eliminated. 

· Although production processes are stated as a goal, they are hardly explained; the paper would benefit from at least a flowchart or a paragraph for each beverage. 

· Despite the artisanal uncontrolled fermentation, safety factors (possible mycotoxins, methanol, microbial contamination) are entirely disregarded; this should be recognized as a limitation.
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	Are there ethical issues in this manuscript? 


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

No ethical issues detected.
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