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In the published article “Changes in the volatile aromatic compounds and amino
acid contents of distilled soju using co-fermentation by Saccharomyces cerevisiae
and Hanseniaspora uvarum yeasts. Korean ] Food Preserv, 30, 1029-1042" has
been retracted upon request of the corresponding author (Choi et al., 2023). The
authors found an error in the results of the free amino acid analysis, and
voluntarily withdraw publication of this article with the consent of all authors. The
authors deeply apologize for any inconvenience this may have caused to the
editorial board and readers.
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