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Corrigendum

Corrigendum to “Changes in particles of coffee powder
and extensions to caking” [Food Chem. 104 (1) (2007) 122-126]

P. Saragoni, J.M. Aguilera, P. Bouchon *
Departamento de Ingenieria Quimica y Bioprocesos, Pontificia Universidad Catdlica de Chile, P.O. Box 306, Santiago, Chile
The authors would like to draw your attention to an error in Figs. 4 and 5. The publisher apologises for this error and
reproduces the figures in full here.
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