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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 (1 = 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.

Foods 2024, 13, 2737. https:/ /doi.org/10.3390/foods13172737

https://www.mdpi.com/journal/foods


https://doi.org/10.3390/foods13172737
https://doi.org/10.3390/foods13172737
https://creativecommons.org/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://www.mdpi.com/journal/foods
https://www.mdpi.com
https://orcid.org/0000-0003-3706-1280
https://orcid.org/0000-0002-6193-7409
https://orcid.org/0000-0002-7727-5526
https://orcid.org/0000-0001-8081-4482
https://orcid.org/0000-0002-6329-7943
https://orcid.org/0000-0002-0655-0105
https://doi.org/10.3390/foods13172737
https://www.mdpi.com/journal/foods
https://www.mdpi.com/article/10.3390/foods13172737?type=check_update&version=1

Foods 2024, 13,2737

20f3

mNa ©Mg OK @Ca

SPC LUHS210 WL 77772
SPCus [ Y777774
SPC 777772

CPC LUHS210

prava i 7.4}
CPCus
CPC B 173
APCLUHS210 =A L V7777777773
APCus
APC
RPC LUHS210 T—7773
RPCus V3
02
1
1
I

RPC
OPCLUHS210
OPCus

OPC

_ THOHOH NP7 77A

MMM I I ITITIIS)

[ Y7777773

0 2,000 4,000 6,000 8,000 10,000
Macro-elements, mg/kg d.m. (dry mass)
(C)]
BCr OMn @OFe BCo ONi ®Cu OZn mSe

SPC LUHS210

SPC

CPCus

APC LUHS210

APC

RPCus

OPCLUHS210

orcC

0 50 100 150 200 250
Essential micro-elements, ug/g d.m. (dry mass)

(b)

BGa OAs BV @Rb OSr BMo mCd mCs mBa OTI OPb

SPC LUHS210 #zzzz T

777 A BT

SPC 277 -2 RRRRRRRRRRRRRRRRRREED)
CPCus
APCLUHS210 7zZ1 T

APC

RPCus

OPCLUHS210

0 5 10 15 20 25 30 35 40

Non-essential micro-elements, ug/g d.m. (dry mass)

(0

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 (1 = 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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