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	PART  1: Comments



	
	Reviewer’s comment

Artificial Intelligence (AI) generated or assisted review comments are strictly prohibited during peer review.
	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.


	The topic is quite interesting and corresponds to the profile of the journal
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Yes
	

	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.


	1.
The abstract is quite complete. But it is advisable to write in the abstract about the results, and not about the research methods.
	

	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
	

	Optional/General comments


	1. The abstract is quite complete. But it is advisable to write in the abstract about the results, and not about the research methods.

2. A brief description of gingerols and shogaols should be given inIntroduction.

3. Describe please antimicrobial properties of ginger.

4. “When added to foods, such as fish nuggets, ginger extract can inhibit lipid oxidation and suppress the growth of spoilage bacteria, thereby maintaining quality and safety during storage”. Add references after this sentence.
5. It would be desirable to expand the introduction by showing examples of the feasibility of using ginger extracts in food products.

6. The caption to Figure 1 is incorrect and requires editing “Total colony of fish nuggets”. The figure does not indicate "a" and "b". Error bars are not shown.

7. “The results indicated that the incorporation of 3% ginger extract significantly enhanced the antioxidant activity of fish nuggets, increasing it from 48.5% to 50.40%”. This statement must be supported by statistical calculations. And it does not correspond to what is shown in the Figure 1a.

8. The text of the article should provide specific data on the content of microorganisms in the product. And it is unclear how the microbiological analysis was carried out and what exactly was determined.

9. The section "Physicochemical and Sensory Characteristics of Fish Nugget" should be expanded, the results described in more detail and a discussion of the results obtained should be added.

10.  The quality of the figures should be improved.
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	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 detail)
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