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A corrigendum on
 Efficacy and functionality of sugarcane original vinegar on mice

by Zheng, F.-J., Lin, B., Yang, Y.-X., Fang, X.-C., Verma, K. K., and Chen, G.-L. (2023). Front. Microbiol. 14:1224666. doi: 10.3389/fmicb.2023.1224666




In the published article, there was a mistake in the keyword “raw sugarcane vinegar”.

The correct keyword is “sugarcane original vinegar”.

In the published article “Chen et al. 2015b” was cited in the Introduction, first-paragraph, line 5 as “It is an advanced type of vinegar product (Chen et al., 2015a,b, 2023; Yi et al., 2017)”.

The correct citation is “It is an advanced type of vinegar product (Chen et al., 2013, 2015, 2023; Yi et al., 2017)”.

In the published article, the reference “Chen, G.-L., Zheng, F.-J., Lin, B., Yang, Y.-X., Fang, X.-C., Verma, K. K., et al. (2015b). Research on the production technology of sugarcane vinegar and fruit vinegar beverages. China Brew. 34, 154–157” was incorrectly cited.

The correct reference is: “Chen, G.-L., Zheng, F.-J., Lin, B., Wang, T.-S., and Li, Y.-R. (2013). Preparation and characteristics of sugarcane low alcoholic drink by submerged alcoholic fermentation. Sugar Tech. 15, 412–416. doi: 10.1007/s12355-013-0248-3”.

The authors apologize for this error and state that this does not change the scientific conclusions of the article in any way. The original article has been updated.
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