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of methods to homogenize ricotta cheese samples for total 
solids determination. JDS communications, 4(1), 5–8. 
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The online version of the original article can be found at https://doi.
org/10.1007/s11694-023-02004-5.

	
 Ishtiaque Ahmad
ishtiaque@uvas.edu.pk

1	 Food & Biotechnology Research Center, Pakistan Council 
of Scientific & Industrial Research, Laboratories Complex, 
Lahore, Pakistan

2	 Department of Dairy Technology, University of Veterinary & 
Animal Sciences, Lahore, Pakistan

Accepted: 27 January 2024 / Published online: 4 February 2024
© The Author(s), under exclusive licence to Springer Science+Business Media, LLC, part of Springer Nature 2024

Correction: Development of ricotta cheese from concentrated buffalo 
cheese whey by optimization of processing conditions using RSM

Abdul Ahid Rashid1 · Salman Saeed1 · Ishtiaque Ahmad2 · Khurram Shehzad1 · Shaista Nawaz1 · Saima Inayat1

1 3

https://doi.org/10.3168/jdsc.2022-0260
https://doi.org/10.1007/s11694-023-02004-5
https://doi.org/10.1007/s11694-023-02004-5
https://doi.org/10.1007/s11694-023-02004-5
http://crossmark.crossref.org/dialog/?doi=10.1007/s11694-024-02406-z&domain=pdf&date_stamp=2024-1-29

	﻿Correction: Development of ricotta cheese from concentrated buffalo cheese whey by optimization of processing conditions using RSM

