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Theunit ofACE inhibitory activity of identified substances in the

Abstract, Results and Discussion, and Table 3 should be corrected

to (IC50, μM). The correct ACE inhibitory activities are as follows:

Ala-Trp, IC50=10 μM;Gly-Trp, IC50=30 μM;Ala-Tyr, IC50=

48 μM; Ser-Tyr, IC50= 67 μM;Gly-Tyr, IC50= 97 μM; Ala-Phe,

IC50=190 μM;Val-Pro, IC50=480 μM;Ala-Ile, IC50=690 μM;

Val-Gly, IC50 = 1100 μM; and nicotianamine, IC50 = 0.26 μM.
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The final sentence under the heading SampleCollections (in the

Materials and Methods section) should read as follows: When

100 nCi of 14C was dosed to the 70 kg human subject, collected

samples had 0.0014 nCi of 14C/g, a level below the U.S. Code of

Federal Regulations, Title 10, Section 20.2005, 1991 (cutoff for

nonradioactive waste from 14C animal studies, e50 nCi/g or

1 μCi/year).
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