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The compound numbers in Table 8 were not listed correctly in
the original paper and may lead to misinterpretations. HED alone
showed a —38% reduction of caffeine bitterness, whereas the
combination of erionic acid C (3) with HED was much weaker in
activity against caffeine.

Table 8. Evaluation of Flavor Modifying Effects of Erionic Acid C (3), Homo-

eriodictyol Monosodium Salt (HED), and a Mixture of 3 and HED in an Aqueous
500 mg kg~ Caffeine Solution®

rating without rating with panelists alll  modification of
compound compound(s)  compound(s)  modification” bitter rating®

3 45+£16° 56+ 138 18/11 +31% (p< 0.1)
HED 44415 31411 18/14 —38% (p<0.01)
HED +3  45+15 40413 18/11 —14% (ns.)

@Test concentration, 100 mg kg~ ; scale, 1 (no effect) to 10 (strong bitter); calculation
of significance according to Student's ttest (n.s. = not significant). ® Ratio of number of all
panelists against number of panelists who rated the bittemess of test solution lowerhigher
than standard solution.  Standard deviation. “Modification [%] = 100 X (hest — hinc)/hinc;
| = bitter rating — 1.
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