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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.

	The manuscript addresses the antibacterial effect of Origanum vulgare Essential oil in minced meat. The research is important because it deals with the preservation of minced meat, which is perishable and prone to environmental contamination. Therefore, the aim is novel, and the logic is clear.
	

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

	Yes, the title is suitable 
	

	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, the abstract is comprehensive. 
However, here is a question: Did the author(s) investigate the encapsulation technologies mentioned? If not, then I would suggest deleting the third paragraph.  
	

	Is the manuscript scientifically, correct? Please write here. 
	Yes, the manuscript is scientifically correct.
	

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

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

	
Yes, the language is English, easy to read, and suitable for scholarly communications.



	

	Optional/General comments

	Minor revisions may be needed to improve the manuscript
1. The keywords could be reduced from 6 to 5. ‘Natural preservative’ or ‘food safety’ can be removed
2. The mechanism of antibacterial action is almost entirely based on GC-MS data and literature. This is insufficient to explain the mechanism of preservation because the antimicrobial activity in the minced meat should be considered. For example, how does the “…marked reduction in microbial population throughout the refrigerated storage” with time influence the mechanism? What role does the inhibitory effect against Staphylococcus aureus and differential sensitivity play in the overall mechanism?
3. Section 3.4 appears to be an opinion that is not directly related to the methodology. Did the authors investigate the technological aspects mentioned in section 3.4? Please present the results and explain with supporting references.  



	















	PART  2: 


	
	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)

None
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