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	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 contributes to the scientific community by providing systematic evidence on the formulation, physicochemical characterization, and storage stability of a blended functional beverage developed from mango (Mangifera indica) and aloe vera (Aloe barbadensis) gel. The study advances current knowledge on fruit–medicinal plant integration by demonstrating how aloe vera can be incorporated into a mango-based squash without compromising sensory acceptability during extended ambient storage. By documenting biochemical changes such as sugar inversion, nutrient degradation, and browning dynamics over five months, the research offers valuable insights into quality evolution in preserved fruit beverages. Furthermore, the findings support sustainable postharvest utilization of mango, promote value addition, and provide a scientific foundation for the development of nutritionally enriched functional beverages with commercial potential.
	

	Is the title of the article suitable?

(If not please suggest an alternative title)


	No 

The word “Quality Assessment” is too broad.
It would be stronger to specify:

· “Physicochemical and Sensory Evaluation”

· “Storage Stability and Quality Changes”

· “Biochemical and Organoleptic Evaluation”

Suggestion : Development and Physicochemical, Sensory, and Storage Evaluation of Blended Squash from Mangifera indica and Aloe barbadensis Gel
	

	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.


	it can be further improved to enhance clarity, scientific precision, and completeness. Below are specific suggestions for improvement.

Strengths of the Abstract

· Clearly states the raw materials: Mangifera indica (mango) and Aloe barbadensis (aloe vera).

· Mentions experimental design (CRD).

· Identifies optimized formulation (70:30 blend).

· Reports storage duration (5 months).

· Summarizes major physicochemical and sensory trends.


	

	Is the manuscript scientifically, correct? Please write here.
	Overall, the manuscript is scientifically plausible but requires important revisions before it can be considered fully scientifically sound and publication-ready.
	

	Are the references sufficient and recent? If you have suggestions of additional references, please mention them in the review form.
	The current reference list includes a mix of older and some recent studies, but it is neither sufficiently current nor comprehensive for a modern scientific manuscript. Many cited works are dated (1960s–1980s) or are not directly relevant to blended squash beverage storage and quality. Contemporary research on fruit–aloe vera beverages, storage stability, functional properties, and blended fruit drinks should be incorporated to strengthen the literature foundation.

Additional references

Aloe vera and blended beverage studies

· Development and quality evaluation of a functional beverage from Aloe vera (Aloe barbadensis Miller), Moringa oleifera and baobab pulp — Recent study (2025) evaluating aloe vera blends with other ingredients, highlighting sensory and nutritional aspects relevant to beverage formulation. 

· Formulation and Senso-Chemical Evaluation of Aloe vera (Aloe barbadensis Miller) Based Value Added Beverages — Demonstrates blending of aloe vera with fruit juices, including sensory quality and storage behavior. 

· Storage Stability and Physicochemical Attributes of Kinnow–Aloe vera–Mint Blended Juice — 2025 paper that examines storage stability and physicochemical changes, directly relevant to your storage study. 

· Physicochemical, microbiological, and sensory properties of healthy juices containing aloe vera gel and probiotics — 2024 research on aloe vera juice blends with other ingredients, offering contemporary context on quality changes during storage.


	

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


	The manuscript is understandable, but the current language requires substantial revision
	

	Optional/General comments


	The manuscript is promising and potentially publishable after language editing, literature update, minor methodological clarifications, and moderation of overstated claims.

 It provides valuable insights into functional beverage formulation and storage behavior, making it a relevant contribution to food science and postharvest technology research.
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	Are there ethical issues in this manuscript? 
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