Appendix 2. Codes to the variables analyzed in the MFA. Codes 1S-15S correspond to Appearance attributes; 16S-27S Texture; 28S-38S Aroma; 39S-50S Taste (Flavor); 51S-52S Aftertaste; 53-56 Liking; 57PCHA-63PCHA Proximal Chemical Analysis and 64M-73M Minerals.

	KEY
	VARIABLE
	 
	 
	KEY
	VARIABLE

	1S
	deep green leaves
	26S
	crunchy t.
	51S
	garlic aftertaste

	2S
	light green branches
	27S
	palatability t.
	52S
	bitter aftertaste

	3S
	brightness
	28S
	aroma intensity
	53L
	l liking of flavor

	4S
	heterogeneous
	29S
	green note aroma
	54L
	l liking of odor

	5S
	fibrous
	30S
	herbal aroma
	55L
	l liking of appearance

	6S
	damp
	31S
	garlic aroma
	56L
	general level of liking

	7S
	turgor
	32S
	cooked aroma
	57PCHA
	crude protein

	8S
	small flowers
	33S
	onion aroma
	58PCHA
	fat crude

	9S
	with branches
	34S
	 bitter aroma
	59PCHA
	ash

	10S
	rough
	35S
	merchandise aroma
	60PCHA
	crude fiber

	11S
	fried
	36S
	field aroma
	61PCHA
	nitrogen free extract

	12S
	stem thickness
	37S
	tea aroma
	62PCHA
	true protein

	13S
	oily
	38S
	earth aroma
	63PCHA
	amino acids

	14S
	cooked
	39S
	flavor intensity
	64M
	calcium

	15S
	with onion pieces
	40S
	herbal
	65M
	cobalt

	16S
	hardness t.
	41S
	bitter
	66M
	copper

	17S
	chewiness t.
	42S
	salty
	67M
	iron

	18S
	cohesive t.
	43S
	sweet
	68M
	potassium

	19S
	fibrous t.
	44S
	acid
	69M
	magnesium

	20S
	 juiciness t.
	45S
	green note 
	70M
	manganese

	21S
	rough t. 
	46S
	fat
	71M
	sodium

	22S
	sandy t.
	47S
	fried
	72M
	phosphorus

	23S
	earthy t.
	48S
	onion 
	73M
	zinc

	24S
	adhesive t.
	49S
	spinach 
	
	

	25S
	fatty sensation
	50S
	metallic note
	 
	 




