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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.


	Some fruits are ripened using traditional methods that negatively impact their quality, and these methods may also employ harmful substances. Therefore, the research aimed to design an automated ripening chamber for certain fruits in a safe and rapid manner, while preserving their quality and flavour characteristics, and making it suitable for small-scale farmers.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes, but it may be as
An innovative chamber for the rapid and safe ripening fruits
	

	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 is devoid of any numbers or percentages, making it a piece of writing lacking appeal and suspense.
	

	Is the manuscript scientifically, correct? Please write here.
	Yes
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The review lacks any citations demonstrating the effect of temperature, humidity, or the volume and amount of ethylene gas on the rate and quality of fruit ripening. The review should be supplemented with previous studies on these variables.
	

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


	Yes
	

	Optional/General comments


	This research falls under the specialization of agricultural product handling and processing engineering, which operates under specific temperature and moisture content conditions. Therefore, a description of the products used in the methods and materials section was necessary. The factors under study needed to be defined more precisely. Specifically, the temperature inside the ripening chamber had to be determined, along with the optimal temperature, humidity level, and amount of ethylene gas used for that volume or space, resulting in the best effect on the quality of the final product. A scientific explanation of these results was also required. Furthermore, the energy consumed in the ripening process and an economic evaluation were needed to determine the economic feasibility of using the innovative chamber.
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