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In the article “In Vitro Evaluation of Antimold Activity of Annatto Natural Dye and Its Effects on Microbial,
Physicochemical, and Sensory Properties of Bread” by Mohammad B. Habibi Najafi, Sacideh S. Fatemizadeh, Samaneh
Rezaei Boroojerdi, Fereshteh Hosseini, and Reza Karazhyan, Jouwrnal of Food Protection 81(10):1598-1604, 2018,
doi:10.4315/0362-028X.JFP-17-533, the axes labels of Figure 1 should read as follows:
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