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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.


	This manuscript is relevant to the scientific community. It’s possible to observe an innovative attempt to apply kombucha with gel preparation. This approach, if better structured and evaluated, could open new avenues for developing products with potential health benefits and expand the use of kombucha.
	

	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.
	Yes.
	

	Is the manuscript scientifically, correct? Please write here.
	Some clarifications are necessary to guarantee the accuracy and veracity of the data obtained and the information presented.

1. The objective of the study should be explicitly stated at the end of the introduction. 
2. Definition of kombucha and the use of fruits in flavoring. 
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The references are sufficient, but some specific statements require additional references or further methodological study. For example, as mentioned above, the statement that “Kombucha can also be made from fruit” needs a reference that supports the definition or legislation pertinent to this practice, or a more detailed explanation of the methodology, with complete analyses that can guarantee that fermentation with fruit still results in a kombucha that meets the standards of identity and quality.
	

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

	Optional/General comments


	1. The objective of the study should be explicitly stated at the end of the introduction. To make clear the purpose of the research and what the hypothesis and guiding question are that elucidate the manuscript.
2. Definition of kombucha and the use of fruits in flavoring. The definition and legislation of the beverage in some countries indicate that it must be fermented exclusively from Camelia sinensis tea, and it can be flavored later. This distinction must be clearly defined, particularly in the introduction and methodology, to avoid ambiguities or serious methodological errors. Suppose fermentation has occurred with the addition of juice or whole fruit. In that case, it is essential to present a study proving that these combinations have enabled the SCOBY to grow efficiently and that no physical-chemical changes have occurred that compromise the standard of identity and quality of the beverage.
3. Organoleptic and Hedonic Test Methodology: There is no clear description of the methodology used for conducting the organoleptic and hedonic tests. If evaluations by human panelists were used, it is essential to present the detailed sensory evaluation protocol (e.g., type of scale used, number of evaluators, test environment). Additionally, it is crucial to demonstrate that previous microbiological analyses of the sample have been conducted to ensure the safety of the panelists and evaluators and prevent contamination.

4. Interpretation of Organoleptic Results: The authors should further discuss the significance of the differences observed in the organoleptic test (for example, the variation in color and the strawberry smell in F3). What aspects of the product do these differences imply? Can they be related to the methodology used? Are they considered positive or negative for the quality of the gel?
5. Justification and explanation of the results: 

It is necessary to justify why "the higher the concentration of fermented tea, the more concentrated the coloring of the preparation". This is an expected observation due to the greater amount of chromogenic substances in the extract, but it could be explained.

Explain why the pH results were in the range observed (5.2-5.7). Did the addition of the fruit affect the pH during the fermentation process and, consequently, the final pH of the gel? What impact does this pH range have on the efficacy and stability of the gel, considering its topical use?

Comment on what it means to have obtained a “gel with good homogeneity”?
6. Statistical Analysis of the Hedonic Results: The results of the hedonic test need further discussion. Why was the F1 aroma not approved? What implications does this have for the acceptability of the product? Was a statistical test carried out to assess the similarity or significant difference between the samples in terms of sensory attributes?
7. Nature of the Sensory Evaluation Panel: It is crucial to specify whether the hedonic test was carried out with trained or untrained panelists. What was the guiding question for the sensory methodology? Was the aim to assess whether the panelists could observe differences between the samples or to gauge general acceptance? Sensory analysis is a science that utilizes the evaluation of the human senses and transforms them into numerical values, enabling us to determine if there is a perceived difference between the samples.
8. Order of presentation of results: The presentation of antimicrobial activity results should precede the presentation of sensory results, as biological activity is a more fundamental outcome of the study.
9. Statistical treatment: I suggest that the article be reformulated to align with the methodology and evaluation of the results. The results must be obtained in at least triplicate and are subjected to basic statistical treatment, such as ANOVA and Tukey's test, which will make it possible to assess whether the differences observed in the treatments of different concentrations of kombucha in the gels, whether the results are statistically significant and provide a robust scientific basis for the conclusions.
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	Are there ethical issues in this manuscript? 


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