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Correction to: � European Journal of Nutrition  
https://​doi.​org/​10.​1007/​s00394-​021-​02535-x

The original version of this article unfortunately contained 
a mistake. In figure 1, panel for Fibre (top right hand side) 
was wrong.

The corrected Fig. 1 is given in the following page.
Reference 11 should read:
Perez-Cornago A, Pollard Z, Young H, van Uden M, 

Andrews C, Piernas C, Key TJ, Mulligan A, Lentjes M 
(2021) Description of the updated nutrition calculation of 
the Oxford WebQ questionnaire and comparison with the 

previous version among 207,144 participants in UK Biobank. 
Eur J Nutr. https://​doi.​org/​10.​1007/​s00394-​021-​02558-4

The original article has been corrected.

Open Access  This article is licensed under a Creative Commons Attri-
bution 4.0 International License, which permits use, sharing, adapta-
tion, distribution and reproduction in any medium or format, as long 
as you give appropriate credit to the original author(s) and the source, 
provide a link to the Creative Commons licence, and indicate if changes 
were made. The images or other third party material in this article are 
included in the article’s Creative Commons licence, unless indicated 
otherwise in a credit line to the material. If material is not included in 
the article’s Creative Commons licence and your intended use is not 
permitted by statutory regulation or exceeds the permitted use, you will 
need to obtain permission directly from the copyright holder. To view a 
copy of this licence, visit http://​creat​iveco​mmons.​org/​licen​ses/​by/4.​0/.

The original article can be found online at https://​doi.​org/​10.​1007/​
s00394-​021-​02535-x.
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Fig. 1   Top 10 food contributors to total carbohydrates, free sugars, fibre, total fat, saturated fat and total protein per capita among all UK 
Biobank participants
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