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Table S1. Fermented pineapple juice sensory at 4 °C storage for 42 days

Sensory quality
Storage (days)

0 7 14 21 28 35 42
Aroma (pineapple) 3 3 3 3 3 3 3
Taste (pineapple) 3 3 3 3 2 2 2
Sweet 2 2 2 2 2 2 1
Sour 2 2 2 2 3 3 3
Overall accepted accepted accepted accepted accepted accepted accepted

3-point intensity scale: 1 – low; 2 – medium; 3 – high
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