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

Published: November 27, 2013

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



Journal of Agricultural and Food Chemistry

Addition/Correction

Al

B1

=AU
100 7

00 4 & F 10 Kk M 1§ 18 N 3 M ¥ N M N M M M &

L] 1
. 3
Ll u £
min
0 4 & 3 B o omo )
y malr
0
oo @ mr
o
ass |
b
o]
o0 Y
300 =t
0
2004
15
2004
10 o
10
100
- L
1 MAJ xt
e T S VU, VS s
14 s B Bl B W OB DN NN R X MM N R EEEEEEEEEEEEEEEEEEE

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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