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The authors call your attention to the fact that Figure 5 of the
article was previously published in Chapter 8, Human Milk
Oligosaccharides as Modulators of Intestinal and Systemic
Immunity, of the book, Prebiotics and Probiotics in Human
Milk (Hardcover ISBN: 9780128027257; eBook ISBN:
9780128027462). This figure was printed with permission
from Elsevier. Unfortunately, the correct reference was miss-
ing in the original article.

The legend should read:

Fig. 5 HMOs potential mechanism influencing immune sys-
tem: (1) reduce intestinal crypt cell proliferation, (2) increase

intestinal cell maturation, (3) increase barrier function, (4)
influence globlet cell function, affect epithelial immune gene
expression both directly (5) and through microbiota (6), (7)
prebiotics favoring growth of beneficial bacteria, (8) inhibit
bacterial and virus infection, (9) alter immune cell population
and cytokine secretion, (10) are absorbed into the blood
stream, (11) alter binding of monocytes, lymphocytes, and
neutrophiles to endothelial cells, (12) formation of platelet-
neutrophil complexes (Published from Comstock SS,
Donovan SM. Human Milk Oligosaccharides as Modulators
of Intestinal and Systemic Immunity. In: Mcguire MK,
McGuire MA, Bode L, editors. Prebiotics and Probiotics in
Human Milk. Origins and Functions of Milk-Borne
Oligosaccharides and Bacteria. Elsevier; 2017. pp. 223-248
with permission from Elsevier Inc.)Published in the topical collection Discovery of Bioactive Compounds

with guest editors Aldo Laganà, Anna Laura Capriotti and Chiara
Cavaliere.

Aifric O'Sullivan and Jaime Salcedo contributed equally to this work.

The online version of the original article can be found at https://doi.org/
10.1007/s00216-018-0913-1

* Josep Rubert
josep.rubert@fmach.it; josep.rubert@unitn.it

1 UCD Institute for Food and Health, University College Dublin,
Belfield, Dublin 4, Ireland

2 Department of Food Science & Technology, University of
California-Davis, One Shields Av, Davis, CA 95616, USA

3 Chemistry Product Development, Waters Technologies Ireland Ltd.,
Wexford Business Park, Drinagh, Ireland

4 Department of Food Quality and Nutrition, Research and Innovation
Centre, Fondazione Edmund Mach (FEM), Via E. 9 Mach 1,
38010 San Michele all’Adige, Italy

5 Centre for Integrative Biology (CIBIO), University of Trento,
Trento, Italy

Analytical and Bioanalytical Chemistry (2018) 410:7997
https://doi.org/10.1007/s00216-018-1389-8

http://crossmark.crossref.org/dialog/?doi=10.1007/s00216-018-1389-8&domain=pdf
https://doi.org/10.1007/s00216-018-0913-1
https://doi.org/10.1007/s00216-018-0913-1
https://doi.org/10.1007/s00216-018-0913-1
mailto:josep.rubert@fmach.it
mailto:josep.rubert@unitn.it

	Correction...

