Supplementary Material. 
Table S1: quality parameters during storage of beers. t0= 0 days; t1= 90 days; t2= 180 days of storage. Values in the same column followed by different superscript letters are statistically different; P < 0.05. n=2. OE, AE, RE: original, apparent, and real extract. AE: apparent extract. ADF, RDF= apparent and real degree of fermentation. EBC: European Brewery Convention units. Bitt: Bitterness. IBU: International Bitterness Units. FAN: free amino nitrogen. Visco: Viscosity.
	Sample
	OE
(°P)
	AE
(°P)
	RE
(°P)
	Alcohol
(% v/v)
	ADF
(%)
	RDF
(%)
	Colour
(EBC)
	pH
	Bitt
(IBU)
	Foam stability
(s)
	Total Nitrogen (mg/l)
	FAN
(mg/l)
	Haze
(EBC)
	O2
(ppb)
	CO2
(g/l)
	Visco
(mPa*s)

	B1_25_t0
	12.5 a
	2.91 c
	4.67 c
	5.16 a
	76.6 a
	64.1 a
	7.40 b
	4.39 a
	32.5 c
	369 o
	579 ab
	44.0 a
	3.60 b
	136 f
	4.35 a
	1.73 b

	B2_25_t0
	12.4 a
	2.93 c
	4.62 bc
	5.13 a
	76.3 a
	64.2 a
	6.60 a
	4.39 a
	29.0 bc
	145 d
	581 ab
	44.5 a
	1.90 a
	132 f
	4.50 a
	1.73 b

	B3_25_t0
	12.4 a
	2.89 bc
	4.62 bc
	5.12 a
	76.6 a
	64.2 a
	7.10 ab
	4.39 a
	30.5 bc
	325 i
	586 ab
	45.0 a
	3.50 b
	119 e
	4.50 a
	1.75 b

	B1_4_t0
	12.3 a
	2.93 c
	4.61 bc
	5.09 a
	76.2 a
	64.2 a
	7.10 ab
	4.45 a
	30.5 bc
	364 o
	586 ab
	44.0 a
	1.80 a
	108 d
	4.65 a
	1.72 b

	B2_4_t0
	12.3 a
	2.86 bc
	4.61 bc
	5.10 a
	76.8 a
	64.2 a
	6.60 a
	4.48 a
	25.0 b
	146 d
	565 a
	41.5 a
	1.90 a
	87.5 c
	4.80 b
	1.73 b

	B3_4_t0
	12.5 a
	2.90 bc
	4.68 c
	5.14 a
	76.7 a
	64.0 a
	7.10 ab
	4.44 a
	31.5 c
	344 n
	587 ab
	43.0 a
	3.10 ab
	88.0 c
	4.70 a
	1.70 ab

	B1_25_t1
	12.6 a
	2.81 bc
	4.59 bc
	5.25 b
	77.7 ab
	64.9 ab
	7.30 b
	4.39 a
	32.5 c
	338 m
	621 bc
	48.0 ab
	3.70 b
	25.5 b
	4.95 c
	1.67 a

	B2_25_t1
	12.4 a
	2.75 b
	4.52 b
	5.19 ab
	77.8 ab
	65.0 ab
	6.40 a
	4.40 a
	25.0 a
	130 c
	554 a
	44.5 a
	1.60 a
	5.50 a
	4.95 c
	1.68 a

	B3_25_t1
	12.5 a
	2.80 bc
	4.56 bc
	5.25 b
	77.6 ab
	65.1 ab
	7.20 ab
	4.37 a
	31.0 c
	330 l
	673 c
	51.0 b
	4.00 b
	13.5 a
	4.85 bc
	1.68 a

	B1_4_t1
	12.5 a
	2.81 bc
	4.59 bc
	5.26 b
	77.6 ab
	65.0 ab
	7.30 ab
	4.34 a
	32.0 c
	324 i
	596 b
	53.0 b
	2.30 ab
	6.00 a
	4.95 c
	1.71 ab

	B2_4_t1
	12.4 a
	2.77 bc
	4.53 b
	5.18 ab
	77.7 ab
	65.0 ab
	6.70 a
	4.40 a
	25.5 b
	140 d
	554 a
	51.5 b
	1.70 a
	7.00 a
	4.80 b
	1.67 a

	B3_4_t1
	12.5 a
	2.81 bc
	4.58 bc
	5.21 ab
	77.5 ab
	64.8 ab
	7.20 ab
	4.36 a
	33.0 c
	306 g
	593 b
	51.5 b
	1.90 a
	7.00 a
	5.00 c
	1.70 ab

	B1_25_t2
	12.4 a
	2.73 ab
	4.50 ab
	5.28 b
	78.6 b
	65.5 b
	7.70 b
	4.35 a
	31.5 c
	288 fg
	591 ab
	58.0 c
	3.60 b
	6.00 a
	5.00 c
	1.68 a

	B2_25_t2
	12.4 a
	2.71 ab
	4.54 b
	5.21 ab
	78.6 b
	65.1 ab
	6.90 a
	4.41 a
	25.5 a
	112 a
	587 ab
	52.5 b
	1.40 a
	8.50 a
	4.85 bc
	1.63 a

	B3_25_t2
	12.4 a
	2.74 b
	4.53 b
	5.24 ab
	78.5 b
	65.2 ab
	7.50 b
	4.37 a
	32.0 c
	282 f
	590 ab
	53.0 b
	3.50 b
	5.50 a
	4.65 a
	1.67 a

	B1_4_t2
	12.5 a
	2.83 bc
	4.62 bc
	5.19 ab
	77.3 ab
	64.5 a
	7.70 b
	4.38 a
	28.0 bc
	317 h
	599 b
	56.0 c
	3.40 b
	10.00 a
	4.80 b
	1.68 a

	B2_4_t2
	12.3 a
	2.77 bc
	4.52 b
	5.10 a
	77.4 ab
	64.6 a
	6.70 a
	4.38 a
	22.5 a
	121 b
	571 ab
	56.0 c
	1.30 a
	7.50 a
	4.80 b
	1.68 a

	B3_4_t2
	12.4 a
	2.52 a
	4.35 a
	5.32 b
	79.7 b
	66.4 b
	7.50 b
	4.36 a
	27.5 bc
	274 e
	569 ab
	56.5 c
	2.60 ab
	8.00 a
	4.80 b
	1.69 ab
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Table S2: aroma profile variation during storage of beers. t0= 0 days; t1= 90 days; t2= 180 days of storage. Values in the same column followed by different superscript letters are statistically different; P < 0.05. n=2. The intensity of each attribute was scored on a scale from 0 to 9, where 0 = absent, 5 = medium intensity and 9 = intense.
	Sample
	Fruity
	Alcoholic
	Citrusy
	Hop
	Malt
	Sweet

	B1_25_t0
	5.50 c
	3.80 c
	5.00 ab
	6.00 b
	3.80 a
	3.50 a

	B2_25_t0
	4.30 ab
	3.80 c
	5.50 ab
	4.50 ab
	4.00 a
	3.30 a

	B3_25_t0
	4.50 ab
	4.00 c
	5.50 ab
	4.90 ab
	3.80 a
	3.30 a

	B1_4_t0
	5.00 b
	3.50 bc
	7.00 c
	6.00 b
	4.30 ab
	4.00 ab

	B2_4_t0
	4.00 ab
	3.00 ab
	7.00 c
	6.00 b
	4.30 ab
	3.80 ab

	B3_4_t0
	4.30 ab
	3.30 bc
	7.00 c
	6.00 b
	3.40 a
	3.30 a

	B1_25_t1
	4.30 ab
	2.80 a
	4.80
	5.00 ab
	3.50 a
	3.30 a

	B2_25_t1
	3.30 a
	2.30 a
	3.50 a
	4.50 ab
	3.80 a
	2.50 a

	B3_25_t1
	4.30 ab
	2.30 a
	4.03 a
	4.30 ab
	3.30 a
	2.80 a

	B1_4_t1
	5.00 b
	1.50 a
	6.50 bc
	6.00 b
	5.00 b
	4.00 ab

	B2_4_t1
	3.00 a
	3.00 ab
	6.00 b
	6.00 b
	4.00 ab
	3.00 a

	B3_4_t1
	5.00 b
	2.00 a
	6.00 b
	6.00 b
	4.50 ab
	4.00 ab

	B1_25_t2
	3.90 ab
	1.00 a
	3.90 a
	2.90 a
	4.60 ab
	3.30 a

	B2_25_t2
	3.50 ab
	1.00 a
	3.80 a
	3.90 a
	3.80 a
	4.30 b

	B3_25_t2
	2.30 a
	1.00 a
	3.50 a
	3.00 a
	3.80 a
	3.30 a

	B1_4_t2
	4.90 b
	1.30 a
	5.80 b
	5.00 ab
	5.00 b
	4.00 ab

	B2_4_t2
	2.80 a
	2.80 ab
	6.00 b
	5.10 ab
	4.00 a
	3.00 a

	B3_4_t2
	4.50 b
	2.00 a
	6.00 b
	5.10 ab
	4.50 ab
	4.00 ab
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Table S3: taste profile variation during storage of beers. t0= 0 days; t1= 90 days; t2= 180 days of storage. Values in the same column followed by different superscript letters are statistically different; P < 0.05. n=2. The intensity of each attribute was scored on a scale from 0 to 9, where 0 = absent, 5 = medium intensity and 9 = intense. Alc: alcoholic. Citr: citrusy. Sul: sulphury. Ast: astringency. nd: not determined.
	Sample
	Fruity
	Alc
	Citr
	Hop
	Malt
	Sul
	Aged
	Sweet
	Bitter
	Ast
	Body
	Linger

	B1_25_t0
	4.00 ab
	4.00 b 
	4.50 a
	5.90 c
	3.50 a
	nd
	nd
	3.50 bc
	5.00 b
	3.00 b
	4.00 a
	4.50 b

	B2_25_t0
	4.00 ab
	3.40 ab 
	5.00 b 
	3.30 a
	4.00 a 
	2.00 a
	nd
	3.00 a
	4.00 a 
	3.00 b
	3.50 a 
	4.00 a 

	B3_25_t0
	3.80 ab
	3.00 ab
	5.00 b
	4.80 ab 
	3.50 a 
	2.00 a
	nd
	3.00 a
	5.00 b
	3.00 b
	4.00 a
	4.50 b

	B1_4_t0
	5.00 b
	3.30 ab 
	7.00 d
	5.00 ab
	4.00 a
	nd
	nd
	3.80 bc
	5.00 b
	2.80 ab
	3.50 a
	4.00 a

	B2_4_t0
	4.00 ab
	3.30 ab
	7.00 d
	5.00 ab 
	4.10 a
	3.00 b
	nd
	3.00 a
	4.00 a
	2.50 ab
	3.50 a
	3.50 a

	B3_4_t0
	4.00 ab
	3.30 ab 
	7.00 d 
	6.50 c 
	3.90 a
	nd
	nd
	3.80 bc
	5.00 b
	3.00 b
	4.00 a
	4.50 b

	B1_25_t1
	4.00 ab
	2.50 a
	4.50 a 
	5.00 ab
	3.50
	3.00 b
	4.00 b
	3.00 a
	5.00 b
	3.00 b
	4.00 a
	4.50

	B2_25_t1
	3.80 ab
	2.80 ab 
	4.30 a
	4.00 a
	3.00 a 
	3.00 b
	6.00 c
	3.00 a 
	4.00 a
	2.30 a 
	3.50 a
	4.00 a

	B3_25_t1
	3.50 ab
	2.30 a 
	4.50 a
	4.50 ab 
	3.80 a 
	nd
	3.00 a
	3.30 ab
	5.00 b
	3.50 b
	4.00 a
	4.00 a

	B1_4_t1
	5.00 b
	1.50 a
	6.00 c 
	6.00 c
	5.00 b
	nd
	3.00 a
	3.00 a
	5.00 b
	3.00 b
	4.50 a
	4.50

	B2_4_t1
	4.00 ab
	3.00 ab
	6.00 c
	5.00 ab 
	6.00 c 
	3.00 b
	6.00 c
	3.00 a 
	4.00 a 
	3.00 b
	4.00 a 
	4.00 a

	B3_4_t1
	4.50 b
	2.00 a
	6.00 c
	6.00 c 
	3.50 a 
	2.00 a
	3.00 a
	4.00 c
	5.00 b
	2.50 ab
	4.50 a
	4.50 b

	B1_25_t2
	3.00 a 
	1.00 a 
	4.90 b
	4.00 a
	3.90 a
	nd
	nd
	2.50 a
	4.00 a
	2.00 a
	3. 50 a
	3.00 a

	B2_25_t2
	3.60 ab  
	2.00 a
	4.50 a 
	3.00 a
	3.30 a
	3.00 b 
	6.00 c
	3.10 a 
	4.40 ab
	2.80 ab
	3.60 a
	3.90 a 

	B3_25_t2
	3.90 ab
	2.00 a 
	4.00 a
	4.00 a
	3.50 a
	nd
	nd
	2.00 a
	4.50 ab
	2.30 a
	3.40 a
	3.90 a

	B1_4_t2
	5.00 b
	1.50 a 
	6.00 c
	6.00 c
	5.00 b
	nd
	3.10 a
	3.00 a
	5.00 b
	3.00 b
	4.00 a
	4.60 b

	B2_4_t2
	4.00 ab
	2.00 a 
	6.00 c
	5.00 ab 
	6.00 c
	3.00 b
	6.00 c
	3.00 a
	4.00 a
	2.50 ab 
	3.50 a 
	3.00 a 

	B3_4_t2
	4.50 ab 
	2.00 a
	6.00 c
	6.00 c
	3.5 a
	nd
	3.00 a
	4.00 c
	5.00 b
	2.30 a
	4.00 a
	4.80 b



