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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 offers interesting insights into the synergistic activity of composite coatings and anti-browning agents on the preservation of fresh cut apples under long term refrigerated storage. The results of the research will be helpful for advancing knowledge on the use of hydrocolloid-based coatings with antioxidants and calcium salts for inhibiting enzymatic browning and maintenance of apple slice quality. This research adds to the existing body of knowledge on the use of clean label preservation technologies for minimally processed fruits.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	The title is suitable: clearly communicates the key elements 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.


	The abstract clearly introduces the problem of enzymatic browning in cut apples, outlines research gaps, describes the experimental treatments and evaluation parameters, and summarizes key findings.
	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript is scientifically correct but requires minor corrections in equations, enzyme terminology, and language polishing
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	References provided are sufficient, but inclusion of a few more recent review articles and studies related to edible coating systems would enable the manuscript keep up with the current trends of research. You could include Panahirad, S. et al. (2021).

Applications of edible coatings for fresh and minimally processed fruits and vegetable: A review

Zhang, Y., et al. (2022).

Recent advances in edible coatings for fresh cut fruits and vegetables

Liu, Y., et al. (2023).

Advances in natural anti browning agents for fresh cut fruits
	

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


	Minor to moderate language editing required before publication
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	Are there ethical issues in this manuscript? 


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

This manuscript is ethically acceptable for publication
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