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The authors make the following corrections to their published paper [1]. In the Results
and Discussion section, Figure 2b and Figure 3b were misplaced, making them identical
to Figure 2a and Figure 3a, respectively. The corresponding figures are corrected in this

correction.
The corrected Figure 2 should be as follows:

0 0
n 75°C o 75°C
- 80 °C 80°C
=15 g g 85 °C 14 85°C
Tl - = = Linear (75 °C) Linear (75 °C)
—~ 24 e [ Linear (80 °C) Lincar (80 °C)
z St Linear (85 °C) ~ Linear (85 °C)
z LR =
< 34 ~ . >
= ~u S~
= M 2 -3 B =0917
-4 R =095 g - -
R =0.925 . g
-51 R*=0.906 B
R =0932 R =0.873
_6 T T T T T '5 T T T T T T
0 10 20 30 40 50 0 10 20 30 40 50 60 70
Time (min) Time (min)
(@ (b)

Figure 2. Inactivation kinetic curves of E. faecium in wheat granules (ay = 0.66) (a) and flour
(aw = 0.65) (b) at 75, 80 and 85 °C under a fixed heating rate of 5 °C/min in the HBS.
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The corrected Figure 3 should be as follows:
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Figure 3. Inactivation kinetic curves of E. faecium in wheat granules (a) (aw = 0.99) and dough (b)
(aw = 0.99) at 60, 62 and 64 °C under a fixed heating rate of 5 °C/min in the HBS.

The authors apologize for any inconvenience caused to the readers by these changes.
The changes do not affect the scholarly results. The original manuscript will be updated

online.
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