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and Xiaosong Hu

Figures 2 and 3 as originally published are not correct. The
correct figures are given below.
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Figure 2. Protein and total phenols in the sera of peach juices treated by
HPCD at 30 MPa and 55 °C for 30 s, 10 min, 40 min, and 60 min and
heat at 90 °C for 1 min.
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Figure 3. Protein and total phenols in the dry precipitations of peach
juices treated by HPCD at 30 MPa and 55 °C for 30 s, 10 min, 40 min,
and 60 min and heat at 90 °C for 1 min.
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