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Error in Table

In the original publication [1], there was a mistake in Table 2 as published. The
numbers of NG and NFG rows were swapped in the last two columns. The corrected
Table 2 appears below.

Table 2. Results from sensory evaluation of nachos covered with guacamole (NG) or with film (film
#3, produced by continuous casting) and guacamole (NFG).

Number of Favorable Responses Number of Responses

*
Samples Acceptance on Paired Preference Test as “Crispier” *
NG 7.70 + 1.36 23 26
NFG 8.03 £+ 1.27 57 52

* Acceptance values on a 9-point structured scale (from 1—"extremely disliked” to 9—"extremely liked”); values
presented as means + standard deviations. ¥ Two panelists answered that they did not notice differences in
crispiness between the samples. Bold values for the paired preference and crispiness comparison represent
significant preference/difference (values higher than 50, presented as the lowest required value for a significant
preference in a sensory panel with 80 panelists, according to Lawless and Heymann) [23].

The authors state that the scientific conclusions are unaffected. This correction was
approved by the Academic Editor. The original publication has also been updadated.
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