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The authors regret a mistake in the Affiliation of one of the authors - and corrected affiliation as follows:
Magdalena Ptecha (one of the affiliations is missing) and would like to Institute of Biochemistry and Biophysics, Polish Academy of
revise it as follows: Sciences, Pawinskiego 5a, Warsaw 02-106, Poland.

Magdalena Plecha b The authors would like to apologise for any inconvenience caused.

DOI of original article: https://doi.org/10.1016/j.meatsci.2024.109691.
* Corresponding author.
E-mail address: danuta_jaworska@sggw.edu.pl (W. Przybylski).

https://doi.org/10.1016/j.meatsci.2025.109755

0309-1740/© 2025 Elsevier Ltd. All rights are reserved, including those for text and data mining, Al training, and similar technologies.

Please cite this article as: Danuta Jaworska et al., Meat Science, https://doi.org/10.1016/j.meatsci.2025.109755



https://doi.org/10.1016/j.meatsci.2024.109691
mailto:danuta_jaworska@sggw.edu.pl
www.sciencedirect.com/science/journal/03091740
https://www.elsevier.com/locate/meatsci
https://doi.org/10.1016/j.meatsci.2025.109755
https://doi.org/10.1016/j.meatsci.2025.109755

	Corrigendum to “Dry-aged beef quality with the addition of Mucor flavus – Sensory, chemosensory and fatty acid analysis” [M ...

