5GH-2025-000015.R1

5 g%%undation

Abnormal Error Bars on 10.1155/ijfo/9961176

Abnormal error bars are observed on the article [1]. The upper bars in Figure 2 seemed to be
added manually, rather than through a plotting software.
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Figure 2: Impact of baking time and temperature on probiotic viability. Note. Capital letters (A, B, C) indicate statistically significant
differences (p <0.05) in probiotic viability between baking times. For example, baking times labeled with different capital letters (e.g., A

vs. B) are significantly different from one another. Lowercase letters (a, b, ¢) indicate statistically significant differences (p <0.05)
between probiotic strains. That is, strains labeled with different lowercase letters (e.g., a vs. b) differ significantly in their viability.
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