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Correction: Combination of ohmic heating and subcritical 
water to recover amino acids from poultry slaughterhouse waste 
at a pilot‑scale: new valorization technique

Zainab Ali Kadem1 · Asaad Rehman Al‑Hilphy2   · 
Majid H. Alasadi1 · Mohsen Gavahian3   

Published online: 11 October 2022 
© Association of Food Scientists & Technologists (India) 2022

Correciton to: �Journal of Food Science and Technology 
https://​doi.​org/​10.​1007/​s13197-​022-​05556-4

Unfortunately, in the original published article, the cover let-
ter of the article has been published as a second supplement 
file and it has been removed now.

The original article has been corrected.

Publisher’s Note  Springer Nature remains neutral with regard to 
jurisdictional claims in published maps and institutional affiliations.

The original article can be found online at https://​doi.​org/​10.​
1007/​s13197-​022-​05556-4.
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