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(First published online 5 June 2008)

In error, some information given in table 1 was incorrectly published. The correct version can be found below.

Table 1. Nutritional composition of root crops and legumes (g/100 g sample)
(Mean values with their standard errors)

Dietary Soluble Insoluble
Fat Protein CHO* fibre fibre fibre Acetatet Propionatet Butyratet
Test foods Mean Sem Mean sem Mean SEM Mean SEM Mean Sem Mean SEM Mean SEM Mean SEM Mean SEM
Root crops
Kamote 06 02 34" 00 896° 03 81 01 48 04 32 02 11% 02 04" 00 05Y 00
Gabi 04" 00 114 00 907° 02 135% 01 36° 01 95 02 119 01 02Y 00 029 00
Potato 1.0 01  100° 01 771° 04 7.6 02 36° 01 4.0" 02 02V 00 01¥V 01 0-6"* 0.1
Tugi 0-2% 0-1 489 01 756 08 103 01 36° 01 7.09 02 25% 0.4 1.8% 02 08% 00
Ube 0-4 0.0 52" 01 870° 03 118" 02 44¢ 01 749 02 02™ 0.0 o01¥ 00 01 041
Cassava 03 0.0 2.4 00 911% 0 46 02 149 04 32 01 24 01 07% 01 0-8% 0.0
Legumes
Mungbean 58> 04 146% 49 6419 54 31.7° 01 48 03 269° 02 53 01 17%¢ 00 25% 02
Soyabean 2.8 01 333 1.8 558 1.9 46.9® 34 80* 02 389 02 38> 05 14% 02 00
Peanut 192 09 22.1°° 85 62.09" 9.5 24.1° 1.7 42 0.7 20.0¢ 07 29% 01 22 041 6-0% 0.2
Pole sitao 4.2° 01 11.5° 44 7589 46 350° 02 55° 03 295° 06 56 05 1.9% 01 0-7"% 0.0
Cowpea 32¢ 01 223° 39 6709 41 34.0° 06 4.0 02 298° 06 48Y 01 2.1% 02 54> 02
Chickpea 23" 01 207° 01 6959 03 262° 07 1.3° 0.1 249% 06 28% 02 0697 02 09Y 00
Green pea 1.0" 01 215% 01 6949 03 297 09 214" 01 276° 06 1.9 01 07Y 01 0-6Y 0.0
Lima bean 2.09 01 233 19 601" 25 209 01 37° 01 177¢ 02 2.0 01 06% 00 01 01
Kidney bean ~ 2.5°° 0.3 283° 0.0 604" 03 298% 03 04" 01 294° 1.8 04" 02 72* 15 36¥ 07
Pigeon pea 1.3" 02 245° 01 632" 04 218" 11 24" 02 194 06 00 3.3 02  15% 0.1

CHO, carbohydrates.

2~ Mean values within a column with unlike superscript letters were significantly different (P<0-05).

X2 For SCFA mean values within a row with unlike superscript letters were significantly different (P<0-05).
* Calculated by difference (100 — (ash, moisture, fat, protein)).

1 SCFA (mmol/g fibre isolate).
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