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Asymmetric Error Bars on 10.1186/2193-1801-2-250

Asymmetric error bars were observed on article [1], suggesting the data was manipulated.
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Figure 1 Effects of soy milk concentration an soymilk curd,
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Figure 4 Effect of different fermentation temperature on soymilk's water capacity.
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Figure § Effects of strains’ adding amount on soymilk curd.

[1] 10.1186/2193-1801-2-250

This article is licensed to the 5GH Foundation under a CC BY-NC-ND 4.0 International License



