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The authors regret the omission of the Acknowledgements section from the original manuscript, and wish to add the following
text:

This research was a part of the project titled ‘Development of allergen reduced FPH with ultra high pressure and Maillard
reaction’, funded by the Ministry of Oceans and Fisheries, Korea.

The Royal Society of Chemistry apologises for these errors and any consequent inconvenience to authors and readers.
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