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at 1,500 ppm) in row 7 of the same table should be 936 ppm.

In the article “Synergistic Antimicrobial Combinations Inhibit and Inactivate Listeria monocytogenes in Neutral
and Acidic Broth Systems™ by S. M. Kozak, K. M. Margison, and D. J. D’ Amico, which appears in the Journal of Food
Protection 80(8):1266-1272, 2017, doi:10.4315/0362-028X.JFP-17-035, the correct concentration of ACSL
(antimicrobial 1) in combination with SC (antimicrobial 2 at 1,250 ppm) in the first row of Table 3 on page 1269
should be 1,500 ppm. The correct concentration of ACSL, (antimicrobial 1) in corbination with BRA (antimicrobial 2
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accidentally left off the author byline. The correct anthor byline and affiliations are as follows:
FAIZA BENAHMED,'t HUA WANG,> JUNIA JEAN-GILLES BEAUBRUN,” GOPAL R. GOPINATH,?
CHORNG-MING CHENG,* SHERRY AYERS,! DARCY E. HANES,” THOMAS 5. HAMMACK,? MARK
RASMUSSEN,'} anp MAUREEN K. DAVIDSON'*
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In the article “Detection of Salmonella enterica subsp. enterica Serovar Cubana from Naturally Contaminated
Chick Feed” by Faiza Benahmed, Hua Wang, Junia Jean-Gilles Beaubrun, Gopal R. Gopinath, Chorng-Ming Cheng,
Darcy E. Hanes, Thomas S. Hammack, Mark Rasmussen, and Maureen K. Davidson, which appears in the Jowrnal of
Food Protection 80(11):1815-1820, 2017, doi:10.43 15/0362-028X.JFP-16-344, contributing author Sherry Ayers was
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