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Erratum

In the article “Effect of temperature and concentration of Peta-galactosidase on the composition of reduced lactose pasteurized
goat milk’, DOI number https://doi.org/10.1590/£st.05220, published in the journal Food Science and Technology, ahead of print,
Epub July 17, 2020, on page 7, table A2:

Where it reads:

Table A2. Hydrolysis degree (%) of pasteurized goat milk with different lactase concentrations (0.04%, 0.07% and 0.20% v/v) incubated at
10 °C and 30 °C during 5h.

Lactase %

Time (h) Temperature (°C) 004 0.07 0.20
1 10 72,63 +£0.25 84.60%" +0.10 92.60%"" + 0.20
2 74.73%7" +0.21 85.63%" +0.21 94.4344" 1+ 0.40
3 77.20"" £0.10 91.26% £ 0.20 98.604<" +0.30
4 80.73%" +0.25 95.80%4" +0.10 99.904%" + 0.25
5 89.10%" £ 0.10 100.00%" + 0.00 100.004*" + 0.00
1 30 92.60%"" £ 0.20 95.10%<™ +£0.00 98.204" £ 0.30
2 97.90%" + 0.10 97.935" +0.11 99.304" +0.20
3 99.304" +0.10 99.65%" £ 0.15 99.60%*™" +0.10
4 99.65%" + 0.05 100.004" + 0.00 100.004*" + 0.10
5 99.814" + 0.00 100.004" + 0.00 100.004*" + 0.00

Different capital letters in the same line indicate significant difference (p < 0.05) as a function of enzyme concentration. Different lower-case letters in the same column indicate
significant difference (p < 0.05) as a function of temperature. Different asterisks in the same column indicate significant difference (p < 0.05) as a function of time for each temperature.

It should be read:
Table A2. Hydrolysis degree (%) of pasteurized goat milk with different lactase concentrations (0.04%, 0.07% and 0.20% v/v) incubated

at 10 °C and 30 °C during 5h.

Lactase %

Time (h) Temperature (°C) 0.04 0.07 0.20
1 72.63% +£0.25 84.60% +0.10 92.60%™" +0.20
2 74.73%7" +0.21 85.63%"" +0.21 94.432" +0.40
3 10 77.20" £ 0.10 91.26% +0.20 98.60*" + 0.30
4 80.73%" +0.25 95.80%4" +0.10 99.904" + (.25
5 89.10%¢"+ 0.10 100.004*" + 0.00 100.00%*" + 0.00
1 92.60%™" +0.20 95.10%"" + 0.00 98.204"" + 0.30
2 97.90%" + 0.10 97.935" +0.11 99.304"" + 0.20
3 30 99.30%" + 0.10 99.654" + (.15 99.604™ + (.10
4 99.65%" + (.05 100.004*" + 0.00 100.004*" + 0.10
5 99.814¢" + 0.00 100.00%" + 0.00 100.00%" + 0.00

Different capital letters in the same line indicate significant difference (p < 0.05) as a function of enzyme concentration. Different lower-case letters in the same column indicate
significant difference (p < 0.05) as a function of temperature. Different asterisks in the same column indicate significant difference (p < 0.05) as a function of time for each temperature.
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