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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.


	The research provides a sustainable, eco-friendly solution to industrial waste while unlocking a high-value, health-promoting compound. By optimizing this process, the manuscript directly addresses environmental challenges, reduces pollution from food waste, and creates affordable, natural ingredients for health and nutrition.


	

	Is the title of the article suitable?

(If not please suggest an alternative title)
	Utilization of Tomato Processing Byproducts for Optimized Lycopene Extraction via Fungal Pectinase Treatment.
	

	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 should provide an answer to the questions below

What specific types of fungal pectinase were used in the study, and how do they differ in effectiveness? 

How does the use of solvent mixtures compare in efficiency and safety to using a single solvent for lycopene extraction? 

What are the potential economic implications of implementing this eco-friendly extraction method in the industry?


	

	Is the manuscript scientifically, correct? Please write here.
	The manuscript thoroughly explores the pressing issue of waste generated during the processing of tomatoes, a staple in many diets worldwide. It identifies the substantial byproducts, such as peels and seeds, as significant contributors to environmental challenges if their disposal is not handled effectively. The research presents an innovative methodology that transforms these often-overlooked waste materials into valuable resources. By doing so, the study fosters the principles of a "circular economy," where waste is repurposed and sustainability is prioritized, effectively mitigating the environmental risks associated with tomato processing.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are sufficient for the study.
	

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


	The language quality is suitable for this article.
	

	Optional/General comments


	This study should have thoroughly explored the critical aspect of optimizing enzymatic pre-treatment processes, as this optimization is essential for achieving the highest possible recovery of lycopene. In many instances, the process relies on the application of a single enzyme, such as pectinase, which specifically targets pectin in the plant cell wall, thereby enhancing the release of lycopene. Alternatively, a more effective approach may involve the use of a combination of enzymes, particularly pectinase and cellulase. This dual-enzyme strategy not only breaks down pectin but also targets cellulose, further facilitating the extraction of lycopene. By focusing on these enzymatic treatments and their optimization, the study could provide valuable insights into improving lycopene yields in various applications, including food processing and nutraceutical development.

See Attachment


	


	PART  2: 



	
	Reviewer’s comment
	Author’s Feedback (It is mandatory that authors should write his/her feedback here)



	Are there ethical issues in this manuscript? 


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


	


Reviewer details:

Abdul Sannoh, Fourah Bay College (FBC) – University of Sierra Leone (USL), Sierra Leone

Created by: DR
              Checked by: PM                                           Approved by: MBM
   
Version: 3 (07-07-2024)

