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	PART  1: Comments



	
	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.


	The manuscript provides valuable insights into the development of herbal infused noni wine and its physicochemical, microbiological, and sensory characteristics. The study contributes to the growing field of functional beverages by exploring the incorporation of medicinal herbs such as tulsi, lemongrass, ginger, and pudina into fermented fruit products. The findings highlight the potential of herbal noni wine as a nutritionally enriched beverage with enhanced antioxidant and polyphenol content. Overall, the work may be useful for researchers working in food fermentation, functional foods, and value-added fruit processing.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes title of the article is suitable 
Some suggestion “ Evaluation of Physico-chemical and sensory properties of optimized herbal noni”

“Development and Quality Evaluation of Herbal-Infused Noni Wine”
	

	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.


	Include specific key results, such as the highest antioxidant activity or polyphenol content observed in the lemongrass treatment.
Correct minor grammatical issues “Ph” should be written as pH.
Detailed methodology can be reduced in abstract, results should be highlighted 


	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is generally scientifically sound and follows a standard structure including introduction, materials and methods, results, and discussion.
The experimental procedures for physicochemical, antioxidant, and microbial analyses are described using established methods.

Provide more detailed statistical analysis information (software used, significance level)
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	Reference should follow the uniform format.
The references cited are relevant to the study; however, many of them are relatively old. Including more recent studies (last 5 - 10 years) on herbal wines, functional beverages, and fermentation technology would strengthen the manuscript.

	

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


	language requires moderate editing for grammar, sentence structure, and consistency. 

Several typographical errors and formatting issues are present (e.g., spacing, capitalization, and scientific terminology). 

A thorough English language editing is recommended to improve readability and clarity.
	

	Optional/General comments


	Statistical analysis data is missing
It is titrable acidity of titratable acidity? Correction required. 

In materials and methods physico chemical analysis can be given proper subheadings, like polyphenols and antioxidant activity there should be separate subheadings.
Include statistical data, discussion part to be improved.
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	Are there ethical issues in this manuscript? 


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