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A Correction on
 Advanced low-thermal fortification strategy for dill juice: enhanced bioaccessibility and functional properties through MLP-RSM optimization

by Yikmiş, S., Duman Altan, A., Demirel, S., Türkol, M., Tokatli, N., Tokatli Demirok, N., Aljobair, M. O., Karrar, E., and Mohamed Ahmed, I. A. (2025). Front. Nutr. 12:1650490. doi: 10.3389/fnut.2025.1650490




There was a mistake in Table 5 as published. The corrected data in the table was erroneously not included. The corrected table appears below.

TABLE 5  Independent variable (Total chlorophyll) importance.


	
	Importance
	Normalized Importance





	Ultrasound Duration (X1) (min)
	0.161
	54.4%



	Ultrasound Amplitude (X2) (%)
	0.260
	87.8%



	Microwave Duration (X3) (s)
	0.284
	96.3%



	Microwave Power (X4) (W)
	0.295
	100.00%






The original version of this article has been updated.
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