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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 holds significant value for the scientific community by presenting novel experimental data on combining egg albumin pretreatment, membrane filtration (micro- and ultrafiltration), thermal processing, and preservatives to optimize the biochemical quality of pomegranate and pineapple juices during 180-day storage. It identifies superior treatment combinations—such as thermal treatment with added preservative for pomegranate juice and specific membrane-thermal hybrids for pineapple—that minimize changes in key parameters like TSS, color intensity, browning index, turbidity, titratable acidity, pH, and viscosity, achieving stable values like 9.914°Brix, 5.659 color intensity, and 0.478 turbidity for pomegranate juice. These findings advance post-harvest technology in horticulture, offering practical, non-thermal alternatives to traditional methods for juice clarification and preservation while retaining nutritional antioxidants and health benefits from these tropical fruits. The detailed storage study and statistical analysis provide a robust framework for food industry applications, potentially reducing spoilage and enhancing product shelf-life
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	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.


	Clearly state the main practical outcome.

Improve sentence flow and avoid overcrowding with data in the abstract.
	

	Is the manuscript scientifically, correct? Please write here.
	Just some minor revision,

Define all treatment codes (T₁–T₁₄) in a table early in the Results section.
Ensure all units are consistent and clearly defined (e.g., turbidity in NTU or Abs).

Run a final proofread for language consistency and formatting.
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	The manuscript's references, numbering around 20 citations primarily from 2001–2020, provide a foundational basis for methods like egg albumin pretreatment, membrane filtration, and juice quality analysis but are not fully sufficient or recent enough for a 2026 submission. The list lacks post-2020 studies on pomegranate/pineapple juice processing, membrane fouling dynamics, or combined thermal-membrane effects, which have advanced rapidly amid growing demand for natural preservatives and non-thermal technologies.
	

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


	The manuscript is understandable and conveys the science clearly, but it would benefit from careful editing to improve flow, reduce wordiness, and correct minor grammatical inconsistencies.
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