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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 important to the scientific community because it provides valuable insights into the kinetics of colour change in mango slices subjected to different drying methods—a critical factor influencing both the nutritional and sensory quality of dried fruit products. Understanding these colour transformation mechanisms allows researchers and food technologists to optimize drying parameters for maximum nutrient retention and aesthetic quality. The study contributes to the limited body of knowledge on mango colour kinetics, offering practical data that can guide industrial-scale drying operations and quality control processes. Furthermore, its findings can serve as a reference for future studies on other tropical fruits, supporting advancements in sustainable food preservation and processing technologies.


	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Kinetics of Colour Degradation in Mango (Mangifera indica L.) Slices under Different Drying Methods
	

	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.


	  Reduce excessive numerical data – too many ranges make it difficult to follow; summarize key trends instead (e.g., “L* values decreased with increasing drying temperature”).

  Add a brief statement on kinetic modeling or reaction order (if any analysis was done).

  Clarify the objective – instead of “investigated kinetics of colour change,” specify what you aimed to determine (e.g., “to model and compare the rate of colour degradation”).

  Shorten the results – focus on main findings, not every dataset.

  Polish the language for flow and readability.


	

	Is the manuscript scientifically, correct? Please write here.
	Yes overall, your manuscript is scientifically sound and well-structured. It demonstrates a clear understanding of drying kinetics, experimental design, and colour analysis in food processing. However, a few areas could be improved to enhance scientific rigor and clarity
	

	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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	Are there ethical issues in this manuscript? 


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