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3. In Table 4, the reference numbers at the first footnote 
should be “Refs. [29, 32, 33, 41, 42]” and not “Refs. 
[24–26, 35]”.

4. In the second column of page 326, the reference num-
ber in fourteenth line should read as “[7]” and not  
“[7, 25, 26]”.

5. In the second column of page 326, the “A1” in line 20 
should read as “A2” and “A2” in line 22 should read as 
“A3”.

6. In the first column of page 327, the sentence starting on 
fourth line should read as “The total amount of volatile 
compounds increased by 117.66 % in A2, 23.28 % in 
A3, and 216.88 % in A4”.

7. In the first column of page 328, the reference number 
“[30]” in line 13 should read as “[28]”.

Further, few references were missed in the references sec-
tion. The references with the numbers are given below:

36. Solms J, Vuataz L, Egli RH (1965) The taste of l- and 
d-amino acids. Experientia 21:692–694.

37. Lioe HN, Wada K, Aoki T, Yasuda M (2007) Chemi-
cal and sensory characteristics of low molecular weight 
fractions obtained from three types of Japanese soy 
sauce (shoyu)—koikuchi, tamari and shiro shoyu. Food 
Chem 100:1669–1677.

38. Pham AJ, Schilling MW, Yoon Y, Kamadia VV, Marshall 
DL (2008) Characterization of fish sauce aroma-impact 
compounds using GC-MS, SPME-Osme-GCO, and Ste-
vens’ power law exponents. J Food Sci 73:C268–C274.

39. Lee SM, Seo BC, Kim YS (2006) Volatile compounds 
in fermented and acid-hydrolyzed soy sauces. J Food 
Sci 71:C146–C156.

40. Fukami K, Ishiyama S, Yaguramaki H, Masuzawa T, 
Nabeta Y, Endo K, Shimoda M (2002) Identification 
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Unfortunately, few references and sample numbers were 
wrongly published in the original article. The correct num-
bers are given below:

1. In Table 2, the reference numbers at the second foot-
note should be “Refs. [36, 37]” and not “Refs. [30, 
31]”.

2. In Table 3, the reference numbers at the last footnote 
should be “[1, 20, 21, 28, 38–40]” and not “[1, 18, 19, 
28, 32–34]”.

The online version of the original article can be found under 
doi:10.1007/s00217-014-2225-9.
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of distinctive volatile compounds in fish sauce. J Agric 
Food Chem 50:5412–5416.

41. Cha YJ, Cadwallader KR (1998) Aroma-active com-
pounds in skipjack tuna sauce. J Agric Food Chem 
46:1123–1128.

42. Cullere L, Escudero A, Cacho J, Ferreira V (2004) Gas 
chromatography–olfactometry and chemical quantita-
tive study of the aroma of six premium quality Spanish 
aged red wines. J Agric Food Chem 54:1653–1660.
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