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Interaction of Environmental Moisture with Powdered Green
Tea Formulations: Effect on Catechin Chemical Stability,
by J. Ortiz, M. G. Ferruzzi, L. S. Taylor, and L. J. Mauer*. J.
Agric. Food Chem. 2008, 56, 4068.

The x-axis of Figure 4 was incorrectly labeled. The corrected
version is shown below.
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Figure 4. Moisture sorption of green tea (GT) powder and mixtures
containing sucrose (S), citric acid (C), and/or ascorbic acid (A) stored at
0—85% RH for 12 weeks. The formulations are noted as follows: heavy
black line, GTSCA; heavy dashed gray line, GTS; @, GTC; O, GTCA;
x, GT; and dashed line, GTA.

JF802184G

10.1021/jf802184¢
Published on Web 07/31/2008



