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Biomedical Sciences, University of Sassari, Viale 
San Pietro 43/B, Sassari, 07100, Italy) and 4 (Unit of 
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 	• Sergio Uzzau: affiliations 1 (Department of 
Biomedical Sciences, University of Sassari, Viale 
San Pietro 43/B, Sassari, 07100, Italy) and 4 (Unit of 
Microbiology and Virology, University Hospital of 
Sassari, Sassari, Italy).
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Following the publication of the original article [1], the 
author has reported that due to an administrative error 
during the proofing stage, an incorrect additional affili-
ation was attributed to the final two authors, as summa-
rized below.

Current listing:

 	• Alessandro Tanca: affiliations 1 (Department of 
Biomedical Sciences, University of Sassari, Viale 
San Pietro 43/B, Sassari, 07100, Italy) and 5 (Clinical 
Bioinformatic Unit, IRCCS Istituto Giannina Gaslini, 
Genoa, Italy).

 	• Sergio Uzzau: affiliations 1 (Department of 
Biomedical Sciences, University of Sassari, Viale 
San Pietro 43/B, Sassari, 07100, Italy) and 5 (Clinical 
Bioinformatic Unit, IRCCS Istituto Giannina Gaslini, 
Genoa, Italy).
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The original article can be found online at ​h​t​t​p​​s​:​/​​/​d​o​i​​.​o​​r​g​/​​1​0​.​​1​1​8​6​​/​s​​1​
2​8​6​6​-​0​2​5​-​0​4​3​3​3​-​5.
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