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Table S1. Physicochemical characterization of mayonnaise samples* produced with different acidifiers.
	
	VIN
	LEM
	POR
	LEB
	EXP

	pH $
	4.25±0.03
	3.91±0.08
	4.02±0.01
	4.32±0.00
	4.52±0.01

	Acidity (g/kg) #
	31.8±0.2
	29.1±0.3
	18.3±0.2
	19.5±0.5
	17.4±0.2


* 10g of each sample was mixed with 50mL of boiled and cooled distilled water and left to rest for 1h. After filtration, the aqueous extracts were analyzed for both pH and acidity.
$ pH was analyzed with a digital pHmeter (PHOX P1000, Colombo, PR, Brazil).
# Acidity was measured by titration of 0.1 M sodium hydroxide using phenolphthalein as indicator (AOAC, 2005), expressed as g malic acid equivalent per kg.

Table S2. List of attributes used in the CATA question to assist researcher with explanation. List was not provided in writing to participants but verbally explained in the study introduction to facilitate term understanding. The sensory attributes used were in Portuguese.
	 Sensory modality
	Attributes
	Terms used in Portuguese

	Appearance
	Light yellow
	Amarelo claro

	
	Intense yellow
	Amarelo intesno

	
	Shiny
	Brilhoso

	
	Opaque
	Opaco

	
	With lumps
	Com grumos

	
	Without lumps
	Sem grumos

	
	Thin consistency
	Consistência líquida/rala

	
	Thick consistency
	Consistência espessa

	Aroma
	Egg
	Ovo

	
	Vegetable oil
	Óleo vegetal

	
	Vinegar
	Vinagre

	
	Lemon
	Limão

	
	Homemade mayonnaise-like
	Maionese caseira

	
	Industrial mayonnaise-like
	Maionese industrial

	Taste
	Sour
	Ácido

	
	Sweet
	Doce

	
	Salt
	Salgado

	
	Bitter
	Amargo

	Flavor
	Egg
	Ovo

	
	Vegetable oil
	Óleo vegetal

	
	Vinegar
	Vinagre

	
	Lemon
	Limão

	
	Homemade mayonnaise-like
	Maionese caseira

	
	Industrial mayonnaise-like
	Maionese industrial

	Texture/Mouthfeel
	Creamy
	Cremoso

	
	Oily
	Oleoso

	
	Spicy/Burning
	Picante/queimação

	
	Astringent
	Adstringente


 


Table S3. Emotion words used in the study to facilitate word understanding by consumers. List was not provided in writing to participants, but verbally explained in the study introduction to facilitate word understanding. The emotion words used were in Portuguese. 
	Emotion 
	Examples
	Words used in 
Portuguese
	Examples used in 
Portuguese

	Affectionate
	Amorous, loving
	Carinhoso/Afetuoso
	Amoroso

	Loving
	Love and affection
	Amoroso
	Amor, afeição

	Active
	Energetic or engaged
	Ativo
	Energético ou engajado

	Adventurous
	Willing to undertake new and daring enterprises
	Aventureiro
	Disposto a empreender novos e ousados empreendimentos

	Good
	Pleasant
	Bem
	Prazeroso

	Good-natured
	Kind, friendly and patient
	Agradável
	Gentil, amigável e paciente

	Calm
	Steadiness of mind, relaxed
	Calmo
	Estabilidade mental, relaxado

	Understanding
	Empathy, compassion
	Compreensivo
	Empatia, compaixão

	Enthusiastic
	Great excitement and interest
	Entusiasmado
	Grande entusiasmo e interesse

	Happy
	Enjoyment, pleasure
	Feliz
	Prazer

	Interested
	Fascination
	Interessado
	Fascinação

	Mild
	Nothing extreme
	Leve
	Nada extremo

	Free
	Unrestricted or uncontrolled
	Livre
	Sem restrição ou não controlado

	Nostalgic
	Happily reminded of familiar things or persons
	Nostálgico
	Alegremente lembrado de coisas ou pessoas familiares

	Satisfied
	Filled with satisfaction
	Satisfeito
	Cheio de satisfação

	Secure
	Free from doubt, easy of mind
	Seguro
	Livre de dúvidas, tranqulidade de espírito

	Aggressive
	Confrontational
	Agressivo
	Confrontacional

	Guilty
	Ashamed
	Culpado
	Envergonhado

	Disgusted
	Repulsed
	Enjoado
	Repelido

	Tame
	Uninspired
	Desinteressado
	Sem inspiração

	Wild
	A lack of discipline or control, full of very strong feeling
	Selvagem
	Uma falta de disciplina ou controle, cheia de sentimentos muito fortes

	Worried
	Anxious/uneasy, trouble or grief
	Preocupado
	Ansioso/inquieto, com problemas ou tristeza






Table S4. Information about stated consumption frequency of mayonnaises, types and use occasions among the 113 consumers in the study.
	Consumption frequency
	%

	Daily
	13.3

	More than once a week
	26.5

	Once a week
	38.1

	Once a fortnight
	12.4

	Once a month
	7.1

	Less than once a month
	2.7

	Types of mayonnaise‡
	%

	Commercial traditional flavor
	60.2

	Traditional flavor made of raw eggs
	54.9

	Seasoned made with raw eggs
	50.4

	Traditional flavor made with milk
	14.2

	Seasoned made with milk
	12.4

	Seasoned made with pasteurized eggs
	9.7

	Traditional flavor made with pasteurized eggs
	5.3

	Use occasions‡
	%

	In sandwiches/snacks
	79.6

	Mixed with potatoes in barbecue gatherings
	77.9

	On pizza
	72.6

	As a sauce/dressing to salads
	8.8


‡ Participants could check all that apply.



Table S5. Food neophobia (FN) sum of scores for each question with respective mean ± standard deviation for higher neophobic (n=60, mean sum of scores: 30.0) and lower neophobic (n=53, mean sum of scores: 20.5) clusters.
	
	Means ± SD

	Questions#
	Higher
	Lower

	I am rarely sampling new and different foods†
	162 (2.7±1.9)
	91 (1.7±1.1)

	I do not trust new foods
	238 (4.0±1.9)
	112 (2.1±1.7)

	If I don’t know what is in a food, I won’t try it
	261 (4.4±1.8)
	129 (2.4±1.7)

	I do not like foods from different countries†
	177 (3.0±1.4)
	87 (1.6±0.9)

	Ethnic food looks too weird to eat
	255 (4.3±1.6)
	118 (2.2±1.5)

	At dinner parties, I will not try a new food†
	153 (2.6±1.2)
	84 (1.6±0.9)

	I am afraid to eat things I have never had before
	301 (5.0±1.5)
	105 (2.0±1.4)

	I am very particular about the foods I will eat
	304 (5.0±1.5)
	177 (3.3±2.2)

	I will not eat almost anything†
	201 (3.4±2.0)
	106 (2.0±1.6)

	I do not like to try new ethnic restaurant†
	183 (3.1±1.6)
	78 (1.5±0.8)


# collected using a 7-point fully labelled scale (1: strongly disagree, 7: strongly agree). 
† indicate reverse items in relation to original statement. Statements and means are presented herein in reverse format to ease understanding, but were presented in the original form to consumers. 







 
Figure S1. Citation proportion of Secure and Tame (emotions with significant interactions, p < 0.05) for each food neophobia cluster (Higher FN: blue line, Lower FN: orange line). Mayonnaise samples are labelled based on acidifier used, as follows: VIN, vinegar; LEM, lemon juice; LEB, commercial verjuice from Lebanon; POR, commercial verjuice from Portugal; EXP, experimental verjuice made in-house. Same lower-case letters within a cluster indicate no significant differences among samples at the 5% level (Tukey’s HSD test).


















  
Figure S2. Citation proportion of Good, Aggressive and Tame (emotions with significant main effect) among samples. Mayonnaise samples are labelled based on acidifier used, as follows: VIN, vinegar; LEM, lemon juice; LEB, commercial verjuice from Lebanon; POR, commercial verjuice from Portugal; EXP, experimental verjuice made in-house. a,b significant differences among samples at 5% Tukey’s test.







 Figure S3. Citation proportion of Astringent (attribute with significant interactions, p < 0.05) for each food neophobia cluster (Higher FN: blue line, Lower FN: orange line). Mayonnaise samples are labelled based on acidifier used, as follows: VIN, vinegar; LEM, lemon juice; LEB, commercial verjuice from Lebanon; POR, commercial verjuice from Portugal; EXP, experimental verjuice made in-house. Same lower-case letters within a cluster indicate no significant differences among samples at the 5% level (Tukey’s HSD test).


















Figure S4. Citation proportion of Vegetable oil, Vinegar, Lemon and Homemade mayonnaise-like aromas, Sour, Vinegar and Lemon flavors, and Oily attributes (significant main effect) among samples. Mayonnaise samples are labelled based on acidifier used, as follows: VIN, vinegar; LEM, lemon juice; LEB, commercial verjuice from Lebanon; POR, commercial verjuice from Portugal; EXP, experimental verjuice made in-house. a,b significant differences among samples.


Tame	a
a
a
a
a

VIN	LEM	LEB	POR	EXP	0.15929203539823009	0.1415929203539823	6.1946902654867256E-2	5.3097345132743362E-2	8.8495575221238937E-2	
Citation proportion




Good	b
ab
ab
a
ab

VIN	LEM	LEB	POR	EXP	0.33628318584070799	0.46902654867256638	0.48672566371681414	0.5752212389380531	0.4247787610619469	
Citation proportion



Aggressive

Agressive	a
a
a
a
a

VIN	LEM	LEB	POR	EXP	6.1946902654867256E-2	3.5398230088495575E-2	0	8.8495575221238937E-3	1.7699115044247787E-2	
Citation proportion



Astringent

Astringent_MF	a
a
a
a
a

VIN	LEM	LEB	POR	EXP	4.4247787610619468E-2	5.3097345132743362E-2	1.7699115044247787E-2	1.7699115044247787E-2	8.8495575221238937E-3	a
a
a
a
a

VIN	LEM	LEB	POR	EXP	2.6548672566371681E-2	8.8495575221238937E-3	0	0	3.5398230088495575E-2	
Citation proportion



Vegetable oil aroma

Vegetal oil aroma	b
ab
ab
ab
a

VIN	LEM	LEB	POR	EXP	0.2831858407079646	0.41592920353982299	0.38938053097345132	0.37168141592920356	0.48672566371681414	
Citation portion




Vinegar aroma	a
b
c
c
c

VIN	LEM	LEB	POR	EXP	0.75221238938053092	0.37168141592920356	9.7345132743362831E-2	0.1415929203539823	0.18584070796460178	
Citation portion




Lemon aroma	ab
a
ab
b
b

VIN	LEM	LEB	POR	EXP	0.21238938053097345	0.32743362831858408	0.21238938053097345	0.16814159292035399	0.15929203539823009	
Citation portion



Homemade mayonnaise-like aroma

Homemade mayonnaise-like	b
b
a
a
ab

VIN	LEM	LEB	POR	EXP	0.34513274336283184	0.34513274336283184	0.52212389380530977	0.50442477876106195	0.46902654867256638	
Citation portion



Sour

Acid taste	a
a
b
b
b

VIN	LEM	LEB	POR	EXP	0.33628318584070799	0.33628318584070799	0.15929203539823009	0.15044247787610621	0.11504424778761062	
Citation portion




Vinegar flavor	a
b
c
c
c

VIN	LEM	LEB	POR	EXP	0.61946902654867253	0.32743362831858408	0.15044247787610621	0.12389380530973451	0.16814159292035399	
Citation portion




Lemon flavor	b
a
a
ab
ab

VIN	LEM	LEB	POR	EXP	0.17699115044247787	0.33628318584070799	0.33628318584070799	0.23008849557522124	0.16814159292035399	
Citation portion




Oily	b
ab
a
ab
ab

VIN	LEM	LEB	POR	EXP	0.23008849557522124	0.32743362831858408	0.44247787610619471	0.34513274336283184	0.37168141592920356	
Citation portion



Secure

Secure	a
a
a
a
a

VIN	LEM	LEB	POR	EXP	6.1946902654867256E-2	6.1946902654867256E-2	5.3097345132743362E-2	2.6548672566371681E-2	6.1946902654867256E-2	a
a
a
a
a

VIN	LEM	LEB	POR	EXP	2.6548672566371681E-2	1.7699115044247787E-2	3.5398230088495575E-2	4.4247787610619468E-2	0	
Citation proportion



Tame

Tame	a
a
a
a
a

VIN	LEM	LEB	POR	EXP	6.1946902654867256E-2	4.4247787610619468E-2	2.6548672566371681E-2	5.3097345132743362E-2	2.6548672566371681E-2	a
a
a
a
a

VIN	LEM	LEB	POR	EXP	9.7345132743362831E-2	9.7345132743362831E-2	3.5398230088495575E-2	0	6.1946902654867256E-2	
Citation proportion



