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The authors regret “that the name of the first author was wrong and Tavares (I.M.C. Tavares).”
we did not detect at time this error during the processing of the article. The authors would like to apologise for any inconvenience caused.
The correct name for the first author is lasnaia Maria de Carvalho

DOI of original article: http://dx.doi.org/10.1016/].foodres.2017.09.068
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