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	Reviewer’s comment


	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.


	This manuscript addresses the electro-thermal behavior of pineapple juice during ohmic heating, focusing on electrical conductivity, heating rate, and energy efficiency under different voltage gradients. Understanding these parameters is important for optimizing ohmic heating processes in fruit juice pasteurization and contributes to the broader knowledge of electro-conductive thermal processing of liquid foods. The data may be useful for researchers working on process design, modeling, and scale-up of ohmic systems. However, the scientific contribution is primarily incremental rather than highly novel, as similar studies have been conducted on other fruit juices and partially on pineapple juice. Strengthening the mechanistic analysis and experimental validation would enhance its impact on the scientific community.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The current title is generally relevant to the content of the manuscript; however, it is somewhat generic and does not clearly reflect the main experimental variable (voltage gradient) or the modeling aspect of the study. A more specific and informative title would improve clarity and highlight the study’s focus.

Suggested alternative title:
Effect of Voltage Gradient on Electrical Conductivity, Heating Rate, and Energy Efficiency of Pineapple Juice During Ohmic Heating
	

	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 summarizes the main findings and experimental variables; however, it contains some overgeneralized claims and would benefit from refinement. Specifically:

· The claim regarding voltage gradient “enhancing ion mobility and conductivity” requires cautious wording, as electrical conductivity in liquid foods is primarily temperature-dependent.

· The statement about “uniform heating” is not sufficiently supported by spatial temperature measurements.

· The industrial applicability is somewhat overstated given the laboratory-scale setup.

· The abstract could briefly mention the statistical analysis performed.

· Some redundancy can be reduced to improve clarity and conciseness.

Overall, the abstract is structured properly but requires moderate revision for scientific precision and balanced interpretation.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is generally consistent with established principles of ohmic heating, and the experimental trends (increase of conductivity with temperature, higher heating rate at higher voltage gradients) are physically reasonable.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are generally relevant and include both classical and recent literature. However:

· Some references are duplicated.

· At least one reference lacks a publication year.

· A few 2024 references should be carefully verified for accuracy.

· More recent high-impact publications (Q1 journals) on ohmic heating modeling, scale-up, and energy analysis could be incorporated to strengthen the literature positioning.

· Additional references specifically addressing electric field strength effects independent of temperature would improve the discussion.

Overall, the reference list is adequate but requires careful revision for consistency and completeness.
	

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


	It is good.


	

	Optional/General comments


	This manuscript investigates the electrical conductivity, heating rate, and energy efficiency of pineapple juice during ohmic heating under different voltage gradients. The study contributes useful experimental data to the field of electro-thermal food processing and provides insights that may support process optimization and scale-up of ohmic heating systems for fruit juices. Given the growing interest in energy-efficient and quality-preserving thermal technologies, the topic is relevant to researchers and industry professionals. With further clarification and refinement of the analysis, the manuscript can offer a meaningful contribution to the scientific community.
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	Author’s Feedback (It is mandatory that authors should write his/her feedback here)



	Are there ethical issues in this manuscript? 


	Based on the information provided in the manuscript, no obvious ethical concerns are identified. The study involves laboratory-based experiments on pineapple juice and does not include human participants or animal subjects. Therefore, no specific ethical approval appears to be required. However, it would be helpful if the authors clearly confirm that all experimental procedures were conducted in accordance with standard laboratory safety and research guidelines.
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