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Figure 1 was missing two chromatograms. The correct figure is
given below.

Published: November 27, 2013

Addition/Correction

pubs.acs.org/JAFC

© 2013 American Chemical Society 12171 dx.doi.org/10.1021/jf405285m | J. Agric. Food Chem. 2013, 61, 12171−12172



Figure 1. Typical chromatograms of yellow azarole peel (A1), pulp (A2) fruit, leaf (A3), and syrup (A4) and red azarole peel (B1), pulp (B2) fruit,
leaf (B3), and syrup (B4) aqueous−acetone extracts recorded at 280 nm.
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