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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.

	Physicochemical and sensory properties of Borgou beef are influenced by traditional aromatic plant- based marinades and different cooking methods and this study provides meaningful contribution towards this end. Borgou beef a locally significant yet is under researched cattle breed. By combining traditional food preparation practices with modern analytical tools, the study bridges an existing research gap. The findings show need for improving meat quality, promoting sustainability, and enhancing the economic potential of tropical meat production systems. Beyond its local relevance, the work adds to global conversations and discusses about natural antioxidants, clean-label food processing, and the appreciation of indigenous livestock resources in Sub-Saharan Africa.
	

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

	The title is clear, concise and accurately reflects both the scope and experimental focus of the research. It effectively captures the key variables marinades, cooking methods, color kinetics, and meat quality while emphasizing the work within its regional context (Borgou cattle, Benin).
	

	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 effectively summarizes the objectives, methods and key results. It is well structured, with clear indication of important findings on luminance, redness index, pH, and cooking loss. However, the following refinements are suggested:
• Add a brief statement on the practical significance of the findings.
• Revise the concluding sentence to highlight the impact.
• Consider reducing technical detail (e.g., ratio terms) and focus on implications
	

	Is the manuscript scientifically, correct? Please write here. 
	Overall, the research is methodologically sound and scientifically robust. The experimental design covering sample selection, cooking temperatures, and marinade formulations adheres to recognized standards. Data are clearly presented through well-organized tables and figures. To further improve the paper, the following suggestions are offered:
• Strengthen discussion by linking findings to biochemical mechanisms of oxidation and protein-polyphenol interactions.
• Include an explicit hypothesis statement in the Introduction.
• Avoid minor repetitions in Results and Discussion.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
-
	The research study contains recent references (2018–2024) with inclusion of citations both relevant and credible. Overall, the literature support is robust, though a bit of consistency in citation style would help improve presentation. Further, it may also be valuable to contain a few recent review papers to provide a broader scientific context and strengthen the discussion.
	

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

	
The paper is written in clear language that is apt for academic standards. The systematic quality is consistent and the use of technical terms is apt and appropriate. 
	

	Optional/General comments

	The paper is novel, organized and scientifically drafted. A few minor refinements could strengthen it even further:
• Include a short 'Practical Implications' subsection to highlight applications for local meat processors and stakeholders.
• Ethical standards are mentioned; consider making them more explicit in the Methods section.
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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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