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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.


	This manuscript is important because it compares how superchilling and freezing affect the quality and shelf life of improved native chickens and commercial broilers. As more consumers prefer native and slow-growing chickens for their better taste and texture, it is necessary to understand how storage methods influence their meat quality. The study provides useful scientific data on physical, chemical, microbial, and sensory changes during storage. These findings help improve meat preservation methods and support better processing and marketing strategies for different chicken types.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The current title is understandable, but it can be clearer and more concise. A simpler version could be:

“Effect of Superchilling and Freezing on Meat Quality and Shelf Life of Native and Broiler Chickens.”

This title clearly shows what was studied (meat quality and shelf life), the chicken types, and the storage methods, making it easy for readers to understand the focus of the study
	

	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.


	This study investigated the effects of superchilling (0 to −2 °C) and freezing (−20 °C) on the shelf life and meat quality of improved native chicken varieties (Vanaraja and Indbro) and commercial broilers. A total of 180 birds were evaluated for physicochemical, microbial, and sensory attributes during storage. Results indicated that native varieties exhibited superior sensory qualities and higher shear force, while commercial broilers showed greater water-holding capacity and lower microbial counts. Lipid oxidation increased and meat tenderness decreased across all groups over time. The findings highlight that superchilling is an effective preservation method, and native chickens provide premium-quality meat with enhanced sensory attributes.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically correct and well-designed. It uses proper methods, compares native and broiler chickens, and evaluates important meat quality traits, including physicochemical, microbial, and sensory parameters. The statistical analysis is appropriate, and the results are consistent with previous studies. Minor improvements could include clarifying the exact superchilling temperature, defining spoilage criteria, and adding discussion of acceptable limits for oxidation and microbial counts. Overall, the study is reliable and provides useful information for meat science
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references in the manuscript are generally adequate and cover key studies related to chicken meat quality, storage, and preservation. However, many cited studies are older, and there are fewer recent references from the last 3–5 years. Adding more recent studies on superchilling, freezing, and slow-growing/native chicken meat quality would strengthen the manuscript and make it more up-to-date
	

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


	The language of the manuscript is understandable but needs improvement for scholarly publication. Some sentences are long, repetitive, or grammatically incorrect, and terms like “super chilling” are inconsistent. Editing for grammar, clarity, consistency, and conciseness is recommended to make it suitable for a scientific journal.
	

	Optional/General comments


	The manuscript is well-designed and scientifically sound, providing useful data on how superchilling and freezing affect meat quality of native and commercial chickens. The study is important for the poultry industry and consumers. Minor improvements in language, clarity, and adding recent references would make it stronger. Overall, it is suitable for publication after small revisions.
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