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Table S1: Response values of colorimetric dyes exposure to Zhenjiang aromatic vinegar with differ-

ent ages
Vinegarwithdifferentages
Components CSA
lyear 2years 3years
AR S1 2.04+0.82 0.89+0.92 1.65+0.53
S2 1.41+1.06 4.39+1.00 5.25+1.13
S3 1.08+0.79 4.57+0.79 5.60+1.38
S4 48.67+0.94 48.23+0.89 50.07+1.47
AG S1 7.48+0.94 9.09+1.29 9.22+1.00
S2 1.18+0.57 1.80+0.70 2.06£0.66
S3 1.86+0.45 0.71+0.34 0.69+0.37
S4 31.98+1.07 30.18+0.57 32.88+1.25
AB S1 6.83+0.31 6.18+0.94 6.78+1.11
S2 9.07+1.12 12.78+1.24 11.12+0.61
S3 9.54+0.87 12.48+1.30 10.77£1.04
S4 14.26+3.48 18.14+3.13 16.32+1.13
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