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	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.


	In terms of novelty and contribution, the study offers meaningful scientific value by introducing Bryophyllum pinnatum as a viable raw material for black herbal tea and by systematically evaluating the influence of drying temperature on multiple quality parameters simultaneously. This integrated approach, combined with comparison to a commercial product, enhances the practical and academic relevance of the research. Overall, the article is scientifically sound and contributes valuable insights to the field of food science and functional beverage development. Minor revisions addressing methodological clarity, data interpretation, and cautious framing of health claims would further strengthen the manuscript and improve its suitability for publication in a reputable journal.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	Consistency in writing scientific names
	

	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 generally comprehensive, as it clearly presents the study objective, methodology, major findings, and conclusions regarding the effect of drying temperature on the quality attributes of the herbal black tea. However, it contains excessive numerical details that could be condensed to improve readability, and the claims related to antioxidant potential should be stated more cautiously since they are inferred from phytochemical content rather than direct antioxidant assays. It is also recommended to add a brief statement highlighting the practical or industrial relevance of the findings to strengthen the impact of the abstract.
	

	Is the manuscript scientifically, correct? Please write here.
	Overall, the manuscript is scientifically sound and largely correct, as it applies appropriate experimental design, standard analytical methods, and logical data interpretation consistent with established food science principles. The observed trends regarding the effects of drying temperature on phytochemical retention, vitamin stability, microbial reduction, and sensory quality are scientifically plausible and well supported by relevant literature. However, minor scientific issues remain, including the need for clearer reporting of experimental replicates, clarification of the basis for vitamin and phenolic measurements, and more cautious interpretation of antioxidant claims in the absence of direct bioactivity assays.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	In my assessment, the references in the manuscript are generally sufficient in number and include several recent sources, indicating an awareness of current research trends. However, there are opportunities to strengthen the literature foundation by incorporating additional contemporary and high-impact studies related to herbal tea phytochemistry, drying technology effects on bioactive compounds, and direct antioxidant evaluation methods.
	

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


	The language and overall English quality of the manuscript are generally adequate for scholarly communication, as the scientific ideas are clearly conveyed and the terminology used is appropriate for the field of food science. The manuscript demonstrates a good command of technical vocabulary, and the structure of most sections follows conventional academic writing standards.

However, the manuscript would benefit from professional language editing to improve clarity, consistency, and grammatical accuracy. There are recurring issues related to sentence length, redundancy, tense inconsistency, minor grammatical errors, and occasional awkward phrasing, which may affect readability. Improving conciseness, refining transitions between ideas, and ensuring consistent scientific nomenclature would significantly enhance the manuscript’s overall quality and suitability for publication in a peer-reviewed journal.
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	Are there ethical issues in this manuscript? 


	No major ethical issues are evident in this manuscript. The study does not involve human or animal experimentation that would require ethical approval, as the sensory evaluation was conducted using adult participants and standard food tasting procedures without invasive methods or sensitive data collection. However, the authors should explicitly state that informed consent was obtained from all sensory panelists and clarify that participation was voluntary, in line with ethical best practices for sensory studies.
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