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of methods to homogenize ricotta cheese samples for total 
solids determination. JDS communications, 4(1), 5–8. 
https://doi.org/10.3168/jdsc.2022-0260’. The original arti-
cle has now been corrected.
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The online version of the original article can be found at https://doi.
org/10.1007/s11694-023-02004-5.
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