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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 (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 provides valuable insights into the use of freeze-dried camel rennet extract (FDCR) as a natural coagulant in the production of cheese from mixed camel–goat milk. The text addresses a significant gap in the field of dairy technology, particularly concerning the challenges of camel milk coagulation and its industrial utilisation. The experimental design of the article is well structured, and the analytical methods employed are relevant. The study provides practical implications for improving cheese yield and quality using non-traditional milk sources by evaluating the functional, textural and microstructural characteristics of the resulting cheese. The findings support innovation in the dairy sector and promote cheese product diversification, which is highly relevant for regions where camel and goat milk are readily available but underutilised in industrial processing.
	

	Is the title of the article suitable?
(If not please suggest an alternative title)

	The title is somewhat too long and could be reworded to provide more clarity and scientific impact. The following recommendation is thus proposed: The present study investigates the impact of freeze-dried camel enzyme extract on the coagulation of camel-goat milk and the properties of the resulting cheese.
	

	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 could be improved by providing a more detailed description of the research gap, including the difficulties encountered in the coagulation of camel milk or the paucity of studies on camel-goat milk mixtures. It is recommended that a clear sentence be added at the end of the abstract to address the implications of the research, the potential benefits for the dairy industry, and how future research could be used to strengthen the conclusion.
	

	Is the manuscript scientifically, correct? Please write here. 
	The presented study makes a valuable contribution to the field of dairy technology, with a well-defined and current objective: to evaluate the efficiency of freeze-dried camel rennet extract (FDCR) in the coagulation of a camel and goat milk mixture, compared to a microbial coagulant (FDMC). The experimental design is robust and multifaceted, as evidenced by the utilisation of a range of contemporary analytical techniques, including FTIR, X-ray diffraction, texture analysis, and sensory evaluation. The research's scientific credibility is enhanced by the unambiguous quantitative data on dry matter content, protein, and textural criteria. Moreover, incorporating a sensory evaluation provides an indispensable practical perspective on consumer acceptability of the product. The conclusions emphasise the applicative relevance of FDCR in alternative milk processing and its potential to support its industrialisation, especially in the context of the seasonality of camel milk production. The study puts forward a series of recommendations for future research, exhibiting a commendable level of responsibility and forward-thinking.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
-
	
The bibliographic references cited are recent and adequate.
	

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

	
The language is comprehensible, however, with minor adjustments to style and structure, the clarity could be significantly enhanced.

	

	Optional/General comments

	The present manuscript offers a quantitative analysis, advanced methods of characterisation, and sophisticated techniques of instrumental characterisation, which even includes a sensory panel for consumer practicality, its application, and relevance.  
Several points require clarification. Starting with the explanation of the dose justification (0.2 g/L FDCR “recommended” value), more details should be provided regarding the trial's repetition and the statistical analysis. This will provide the conclusions with more scientifically defendable rigor. In sensory textural experimentation, greater numbers of panelists or replicates have been proven to greatly increase the reliability of results. An explanation of FTIR and XRD results, and how they help prove the study's hypothesis, would be very helpful.
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	Reviewer’s comment
	Author’s comment (if agreed with the reviewer, correct the manuscript and highlight that part in the manuscript. 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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