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Table 3. Volatile chemicals in fruits. The table entries are shaded to indicate whether 
compounds are found in fruit (9) using the following scheme: dark orange: chemical 
found in the fruit; light orange: chemical found in the fruit but enantiomer not specified; 
white: chemical not found in fruit. Images are from http://commons.wikimedia.org and are 
either in the Public Domain or are free content under the GNU Free Documentation 
License or the GNU General Public License. 
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