
	

	Journal Name:
	BIONATURE

	Manuscript Number:
	Ms_BN_2215

	Title of the Manuscript: 
	Development and Quality Evaluation of a Functional Fermented Beverage from Rose (Rosa spp.) Petals and Kalmegh (Andrographis paniculata)

	Type of the Article
	


	PART  1: Comments



	
	Reviewer’s comment


	Author’s Feedback (Authors must 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 is important because it explores the development of novel functional fermented beverages using two medicinal plant materials that are traditionally valued but underutilized in processed food systems. The study contributes useful data on physiochemical, biochemical, sensory, and storage stability parameters, which can support future product development in functional beverage research. These works also support the growing interest in plant-based fermented products with potential health-promoting properties. Additionally, the storage evaluation provides practical insight for commercial -scale production and shelf-life management.
	

	Is the title of the article suitable?

(If not, please suggest an alternative title.)


	The title is suitable and clearly reflects the study's major components and purpose. However, it can be slightly simplified and made more impactful:

 Formulation and Quality Assessment of Herbal Functional Fermented Beverage from Rose (Rosa spp.) and Kalmegh (Andrographis paniculata).
	

	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 good and contains key results, but can be improved slightly. 

Add one sentence highlighting novelty (for example first report combining rose petal and kamlegh in fermented beverage formulations.
Briefly mention fermentation duration and storage conditions (7 days fermentation +6 months at 4 °C) for methodology clarity.

Minor editing for flow and reduction of excessive numerical listing may improve readability.
	

	Is the manuscript scientifically correct? Please write here.
	The manuscript appears scientifically structured and methodologically sound overall. Experimental design, treatment combinations, and analytical methods are appropriate for beverage quality evaluation studies.
	

	Are the references sufficient and recent? If you have suggestions for additional references, please mention them in the review form.
	The reference list is reasonably strong in classical and foundational literature. However, inclusion of more recent studies (last 5 years) on:
Functional fermented beverage

Herbal fermentation

Plant-based probiotics beverages

Storage stability of fermented drinks would strengthen the manuscript and improve relevance.
	

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


	The manuscript is understandable but requires moderate language editing, grammatical inconsistencies, or is too long. Improving sentence structure, tense consistency, and article usage (a, an, the) will significantly improve readability.
	

	Optional/General comments


	Unit should be standardized (mg/100ml vs mg/100g consistency needed)
The discussion section should be strengthened by explaining the mechanisms behind changes during storage.
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	Reviewer’s comment
	Author’s Feedback (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 details)
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