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Erratum

Erratum to: Effect of ultrasonication time on functional and 
structural properties of faba bean (Vicia faba L.) starch
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We would like to correct one ORCID number of the article titled, “Effect of ultrasonication time 
on functional and structural properties of faba bean (Vicia faba L.) starch” by Yen Nhi Duong, 
Kirandeep Kaur, Sumit Konar, Brendan Fahy, David Seung, Patrick Berka Njobeh, Oluwafemi 
Ayodeji Adebo, Adeoye Oyeyinka, published in Food Sci. Preserv. V.32(1), p 38-49, Feb. 28, 
2025. We apologize for any inconvenience caused to readers due to the error.
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