Open Access Article. Published on 11 July 2016. Downloaded on 6/1/2024 6:02:30 PM.

Thisarticleislicensed under a Creative Commons Attribution 3.0 Unported Licence.

[{ec

»
Food & 8P Bty
Function

View Article Online
CORRECTION View Journal | View Issue

(!)CMk Correction: The anti-inflammatory effect of
a glycosylation product derived from the high
hydrostatic pressure enzymatic hydrolysate of
a flatfish byproduct

Cite this: Food Funct., 2016, 7, 3637

In-Hu Choe,? Hyeon Jin Jeon,® Sung-Hwan Eom,® Young-Ki Han,®
Yoon Sook Kim*® and Sang-Hoon Lee*®®
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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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