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	Reviewer’s comment

Artificial Intelligence (AI) generated or assisted review comments are strictly prohibited during peer review.
	Author’s Feedback (Please correct the manuscript and highlight that part in the manuscript. 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 valuable insights into improving the thermal efficiency of traditional dairy processing by integrating a Mechanical Vapour Ejector System (MVES) with a Multipurpose Processing Vat (MPV). The study demonstrates reduced processing time, lower energy consumption, and improved heat transfer during khoa production. Additionally, the enhanced sensory quality of the final product highlights the system’s practical benefits. These findings are significant for advancing sustainable and efficient dairy manufacturing methods.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)
	Yes, the title is suitable
	

	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.


	Yes the abstract is quit to the point and covers most of the study. I can suggest little bit if needed.
Revised version :This study evaluated the effect of a Mechanical Vapour Ejector System (MVES) on the thermal performance of a Multipurpose Processing Vat (MPV) during the manufacture of khoa. The MVES was tested under varying air flow rates, steam pressures, and scraper speeds, while maintaining constant feed conditions. Results showed a significant (p<0.05) improvement in evaporation rate (by 17.5%) and heat transfer efficiency, particularly during the concentration stage. Additionally, steam and power consumption were reduced by 12.7% and 10.1%, respectively. Sensory evaluation also indicated enhanced quality in the khoa produced with MVES. These findings suggest that the MVES-integrated MPV is an efficient and energy-saving system for traditional dairy processing.
	

	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.
	yes
	

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