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In the original publication [1], there was a mistake in Figures 2 and 3a. In Figure 2,
not all names of the samples are visible. In Figure 3a, mg/kg should be used instead of
mg/g. The corrected Figures 2 and 3a appear below. The authors state that the scientific
conclusions are unaffected. This correction was approved by the Academic Editor. The
original publication has also been updated.
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Figure 2. Biogenic amines concentration (mg/kg) in ultrasound treated and fermented with LUHS210
strain byproducts. Data are represented as means (n = 3) ± SD. RPC—rice press cake; SPC—soy
press cake; APC—almond press cake; CPC—coconut press cake; OPC—oat press cake; US—treated
with 37 kHz ultrasound; LUHS210—fermented with LUHS210 strain for 24 h; TRY—tryptamine;
PHE—phenylethylamine; PUTR—putrescine; CAD—cadaverine; HIS—histamine; TYR—tyramine;
SPRMD—spermidine; SPRM—spermine.
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The tested types of treatment had no significant effects on the concentration of V. Cadmium was also 
found in OPC, RPC, and CPC samples, with the average concentration in fermented samples 
significantly lower (p < 0.05) by 31.5%, 23%, and 26%, compared to the untreated samples. None of 
the analyzed press cake samples contained detectable amounts of Ag, Sn, Sb, and Hg. Titanium was 
found only in the CPC samples at the average concentration of 0.003 µg/g and its concentration was 
not significantly affected by various treatment methods. The presence of Pb was detected only in RPC 
samples at the average concentration of 0.009 µg/g and was not significantly affected by the tested 
methods of treatment. It was also observed that ultrasonication had no significant effect on the 
concentrations of Rb, Sr, Mo, and Ba, but significantly lower (p < 0.05) average concentrations were 
found in fermented samples. With regard to the concentration of Cs, it was not found in OPC samples, 
as well as in fermented SPC samples. Among the other analyzed samples, no significant effects on 
the concentration of Cs occurred due to the treatment, and the highest content of Cs was found in the 
CPC samples. 

The presence of heavy metals in foods is one of the most important indicators of food safety and 
quality [77–79]. When present in trace quantities, Cu, Zn, Mn, Co, and Mo act as necessary 
micronutrients, but Cd, As, and Cr are harmful contaminants [80]. Cd and Pb are described as 
carcinogens [81]. The limit set for Pb are 2 mg/kg and for Cd are 0.1 mg/kg [82]. Cd and Pb toxicity 
are lower, in comparison with mercury, which is even more toxic and causes a loss of vision, hearing, 
and mental retardation, and can even be fatal. The permissible level for Hg set by the WHO is 2 µg/kg 
body weight per day [83] In general, ultrasonication did not significantly influence the content of 
macro- and micro-elements in press cakes. However, the effect of fermentation with L. casei LUHS210 
was significant on the concentration of macro- and essential micro-elements in most of the cases. 
Fermentation also reduced the content of non-essential micro-elements Cd, Rb, Sr, Mo, and Ba in 
tested press cakes. 
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Figure 3. (a) Macro-elements, (b) essential micro-elements, and (c) non-essential micro-elements 
concentration in ultrasound treated and fermented with LUHS210 strain byproducts. Data are 
represented as means (n = 3) ± SD. RPC—rice press cake; SPC—soy press cake; APC—almond press 
cake; CPC—coconut press cake; OPC—oat press cake; US—treated with 37 kHz ultrasound; 
LUHS210—fermented with LUHS210 strain for 24 h. 
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Figure 3. (a) Macro-elements, (b) essential micro-elements, and (c) non-essential micro-elements
concentration in ultrasound treated and fermented with LUHS210 strain byproducts. Data are
represented as means (n = 3) ± SD. RPC—rice press cake; SPC—soy press cake; APC—almond
press cake; CPC—coconut press cake; OPC—oat press cake; US—treated with 37 kHz ultrasound;
LUHS210—fermented with LUHS210 strain for 24 h.
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