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The authors were contacted after publication to request a replacement of Fig. 2M in the manuscript. Unfortunately, the authors inadvertently 
used an image of the model (Vehicle) group liver histopathology section that matches an image published in Fig. 2D of Cell Reports (Volume 
26, Issue 1, pages 222–235.e5).

This occurred because two simultaneous experiments evaluated the effects of F. intestinalis and Parabacteroides distasonis strains on fatty 
liver improvement in ob/ob mice. In one of the repeated experiments, a shared model group was used as the control. However, the representative 
histopathological images were unintentionally selected from the same mouse. Importantly, this does not affect any conclusions of this article.

The authors kindly request to replace Fig. 2M to ensure the accuracy of the images and maintain the rigor of the study.

                                                         New Fig. 2M                                                                                                          Original Fig. 2M
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