
 

Figure S1: Spider chart of sensory attributes for the ten batches. Additives used for different batches 1: lactic acid; 2: 
glucono-D-lactone; 3: sodium acetate/sodium lactate; 4: nitrites from vegetables (80 ppm); 5: sodium nitrite (80 ppm).  
T: traditional ripening; C: cold ripening. 
 
 

 


