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An Erratum on

Screening of volatile organic compounds emitted from di�erent

packaging materials: case study on fresh-cut artichokes

by Ashraf, J. Z., Pati, S., Fatchurrahman, D., Amodio, M. L., and Colelli, G. (2023). Front. Sustain.

Food Syst. 7:1178104. doi: 10.3389/fsufs.2023.1178104

Due to a production error, there was a mistake in Table 2 as published. The names of

compounds were changed in the “Compounds” column due to the removal of commas in

some cases. The corrected Table 2 appears below. The publisher apologizes for this mistake.
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TABLE 2 Number, retention times, and name of identified compounds in MP-PA/PP, MP-PP and MP-PLA, peak area, presence in package headspace and

in packed artichoke, and the references relevant to each compound.

No Rt
(min)

Compounds PA‘(peak area

× 10−6)

PP (peak area

× 10−6)

PLA (peak area

× 10−6)

Package-
headspace

Package-
dartichoke

References

1 4.25 2-Methyl-1-

pentene

0.28± 0.07 Bortoluzzi et al.,

2008

2 5.03 4-Methyl-

heptane

17.11± 0.63 MP-PP/PA MP-PP/PA Nerin et al., 2002;

Ibarra et al., 2019

3 5.44 Octane 0.25± 0.01 MP-PP Still et al., 2013

4 5.58 2,4-Dimethyl-

heptane

10.47± 0.01 MP-PP/PA MP-PP/PA Ibarra et al., 2019

5 6.34 2,3-Dimethyl-

heptane

1.78± 0.07 Ibarra et al., 2019

6 6.43 4-Methyl- octane 12.83± 0.29 MP-PP/PA MP-PP/PA Han et al., 2020

7 6.98 2,4-Dimethyl-1-

heptene

59.49± 1.09 MP-PP/PA MP-PP/PA Han et al., 2020

8 8.93 3,5

Dimethyl-octane

4.72± 1.25 MP-PP/PA Osorio et al., 2020

9 10.31 2,6-Dimethyl-

nonane

9.77± 0.20 MP-PP/PA Driffield et al.,

2014; Ibarra et al.,

2019

10 10.46 4-6 Dimethyl-

undecane

14.63± 0.73 MP-PP/PA MP-PP/PA Osorio et al., 2020

11 10.68 2,5-Dimethyl-

nonane

2.76± 0.60 MP-PP/PA Clemente et al.,

2016; Han et al.,

2020

12 10.84 3,3

Dimethyl-octane

4.04± 0.79 MP-PP/PA Driffield et al.,

2014

13 11.83 4-Ethyl-decane 12.54± 0.45 MP-PP/PA Mitchell et al.,

2014

14 12.02 3,7-Dimethyl-

decane

4.95± 012 MP-PP/PA Han et al., 2020

15 12.47 5-Methyl-decane 0.95± 0.25 MP-PP/PA Clemente et al.,

2016

16 12.65 4-Methyl-decane 1.50± 0.36 MP-PP/PA Clemente et al.,

2016

17 13.94 3,7-Dimethyl-

decane

10.06± 0.34 MP-PP/PA Han et al., 2020

18 14.21 3,6-Dimethyl-

decane

5.15± 0.46 MP-PP/PA Han et al., 2020

19 14.66 4-Methyl-

undecane

2.30± 0.39 MP-PP/PA Song et al., 2019

20 14.90 Alkene

(Unknown

13.87± 0.62 MP-PP/PA

21 15.09 Alkene

(Unknown)

12.76± 0.57 MP-PP/PA

22 16.08 1-Methoxy-2-

propanol

0.34± 0.21 2.29± 2.61 Castle et al., 1997

23 18.89 Heptanal 0.76± 0.24 Panseri et al.,

2014

24 19.69 4,8-Dimethyl-

undecane

1.29± 0.03 Osorio et al., 2020

25 19.84 4-Methyl-2-

heptanone

0.27± 0.01 Lestido-Cardama

et al., 2020

(Continued)
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TABLE 2 (Continued)

No Rt
(min)

Compounds PA‘(peak area

× 10−6)

PP (peak area

× 10−6)

PLA (peak area

× 10−6)

Package-
headspace

Package-
dartichoke

References

26 20.08 4,6-Dimethyl-

dodecane

1.90± 0.08 Sapozhnikova

et al., 2021

27 20.37 4,6-Dimethyl-

dodecane

isomer

1.59± 0.33 Sapozhnikova

et al., 2021

28 21.29 Nonadecane 3.75± 0.04 Chytiri et al., 2008

29 23.74 Octanal 0.41± 0.04 Vera et al., 2020

30 23.75 2,6,11-Trimethyl-

dodecane

2.89± 0.29 MP-PP/PA Han et al., 2020

31 25.17 Alkene

(Unknown)

5.72± 0.55

32 28.50 Nonanal (Nonyl

Aldehyde)

3.64± 0.28 4.61± 0.09 2.27± 0.15 MP-PP/PA Panseri et al.,

2014

33 31.23 Acetic acid 0.75± 0.13 2.20± 0.06 4.20± 0.12 MP-PP/PA,

MP-PP,

MP-PLA

MP-PP/PA,

MP-PP,

MP-PLA

Mcneal et al.,

2004; Tyapkova

et al., 2009

34 32.50 2-Ethyl-1-

hexanol

0.47± 0.51 0.99± 1.12 MP-PP,

MP-PLA

MP-PP,

MP-PLA

Tsochatzis et al.,

2021

35 33.05 decanal 0.86± 0.05 Vera et al., 2020

36 34.8 Propanoic acid 0.35± 0.02 Kawamura, 2004;

Zhang et al., 2017

37 35.30 Octanol 0.14± 0.02 Vera et al., 2020

38 46.23 Butylated

hydroxytoluene

0.93± 0.16 Li et al., 2014;

Lestido-Cardama

et al., 2020

Peak area values are shown as mean of three replicates± standard deviation.
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