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The authors were contacted after publication to request an erratum of the paper “Nystose attenuates bone loss and promotes BMSCs
differentiation to osteoblasts through BMP and Wnt/#-catenin pathway in ovariectomized mice”, which appeared in the journal of Food Science
and Human Wellness, Vol. 12, Issue 2, Pages 634-646 (DOI: 10.1016/j. fshw.2022.07.066), the authors have identified one error that require
correction. The authors apologize for any inconvenience caused and appreciate the opportunity to clarify the following:

Error Description:

In Fig. 5B,, photograph of Alizarin Red staining in 10 mol/L group was incorrectly placed in the photograph of the Ctrl group.
Correction:
The correct Fig. 5B, is provided in the appendix.

These corrections do not significantly impact the overall findings and conclusions of the paper.

The authors would like to assure readers that the corrected figures do not alter the interpretations or validity of the research.

The authors sincerely apologize for any confusion these errors may have caused and appreciate the opportunity to rectify them.
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Original Fig. 5B,
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