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OPEN ACCESS |(c)(D®O) CORRIGENDUM

The journal wishes to make the following corrections to the previously published article:

1. Description of Error

We have observed articles published in the journal that include references that are unrelated to the subject of the article
and/or the context in which they are cited. Examples include but are not limited to:

Protective effect of rosmarinic acid against 5-fluorouracil-induced cardiotoxicity in mice via modulation of inflamma-
tion, oxidative stress, and apoptosis and restoration of NRF2/HO-1.

The following references are unrelated to the subject of the above article and/or the context in which they are cited:
“P. oleracea extracts have hepatoprotective, neuroprotective, and antimicrobial properties (Chugh et al., 2019)”

Reference: Chugh, T., Sindhya, K., Hakanen, J. and Miettinen, K. 2019. A sur-vey on handling computationally expensive
multiobjective optimization problems with evolutionary algorithms. Soft. Comp. 23(9): 3137-3166.

“MPO and MCI with higher concentrations of moisture, fat, protein, ash, and fiber are most likely to alter chemical
composition (Sahin et al., 2021; Yamashita et al., 2018)”

Reference: Yamashita, S., Suzuki, T., Iguchi, K., Sakamoto, T., Tomita, K., Yokoo, H. and Nagata, T. 2018. Cardioprotective

and functional effects of levosimendan and milrinone in mice with cecal ligation and puncture-induced sepsis. Naunyn
Schmiedebergs Arch. Pharmacol. 391(9): 1021-1032.

2. Correction

The references mentioned above should be disregarded.

178 elSSN 2239-5687 online, DOI 10.15586/jjfs.v38i2.3628


https://doi.org/10.15586/ijfs.v37i1.2970
mailto:huda.a@tu.edu.sa

Corrigendum

4. Impact Statement

The journal confirms that these corrections do not affect the scientific conclusions of the article.

5. Acknowledgement

The authors did not respond to the journal’s repeated request to acknowledge these issues, so this necessary corrigendum
is being forcedly published even without the author’s input.
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