Supplemental data

Supplement File S1. Ethical review approval Institutional Review Board.
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Research Ethics Committee
National Taiwan University
No. 1, Sec. 4, Roosevelt Rd., Taipei, Taiwan 10617, R.O.C
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Ethical Review Approval
National Taiwan University
Date of approval: May 19, 2025

NTU-REC No.: 202502HM022
Validity of this approval: from May 19, 2025 to June 30, 2025
Title of protocol: Effects of Yeast and Lactic Acid Bacteria Co-Fermentation on the Flavor and Chemical
Characteristics of Kyoho Wine
University/ College/ Department/ Principal Investigator : Institute of Food Science and Technology,
College of BioResources and Agriculture, National Taiwan University/ Master's student Sheng-chi Tsai
Version date of documents : [ Research Protocol, May 13,2025] + [Informed Consent Form, May 13,
2025] + [Questionnaires, February 10,2025] + [ Recruitment Advertising, May 13, 2025])

The protocol has been approved by Research Ethics Committee of National Taiwan University and has
been classified as expedited on May 19, 2025 . The committee is organized under, and operates in
accordance with, Social and Behavioral Research Ethical Principles and Regulations of National Taiwan
University and governmental laws and regulations.

Approval by funding agency is mandatory before project implementation.

Continuing Review Application should be submitted to Research Ethics Committee no later than six
weeks before current approval expired. The investigator is required to report protocol amendment and
Serious Adverse Events in accordance with the National Taiwan University and governmental laws and

regulations.

Chairperson Chen-Ling Hung _P
Research Ethics Committee ab"’ Oﬁg Ma




Supplement File S2. Questionnaire of the sensory evaluation test.

1. Evaluation of Preference: Based on your observation, smell, and taste of the sample, choose the
appropriate option for its appearance, aroma, flavor, mouthfeel, aftertaste, and overall preference.
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2. Evaluation of Sensory Characteristics:
Choose the items that best describe the characteristics of this sample's appearance, aroma, flavor,
mouthfeel, aftertaste, and feeling. (List terms in each characteristic field as applicable.)

Appearmos Aroma notes Structure Mouthfeel Afertaste Impression Feeling
OClear | ODelicate OSweet OSharp OSweet | OPleasant OHarsh
OHazy | Olntense OSlightly Acidity OAcidity | OUnpalatabl | OPalate-

Sweet OSoft OBitter | ¢ cleansing
OBright | OFloral ONo Sweet | Acidity OAstring ODelicate
ODull OGreen apple ency OPremium | Fragrant
OSlight | OCitrus OHigh OHigh OFloral | OClassic OMellow
Bubbles | OPincapple Acidity Astringency | OFruity | OModem Olntense
- OStrawberry | OMedium OMedium OHerbal | OHigh OLingeri
OGamet | OBlackberry | Acidity Astringency | OWoody | Quality ng Flavor
red OHerbal OLow OLow OExpensive
ORuby | ONutty Acidity Astringency | OLong | OAffordable
red OButtery aftertaste | OLow-cost
OPelish | OLactic OHigh OSweet OShort
red OSolvent-like | Alcohol Aftertaste aftertaste
ODeep OMedium OSalivating
purple Alcohol OLingering

OLow Scent

Alcohol OLayered

ORefreshing

% Color charactenistics can be referenced using the color comparison chart on the back of the

evaluation guidelines.




Questionnaire

1. Your gender :

OMale O Female

2. Yourage:

01824 02529 030-39 040-49 0O50-60

3. How often do you consume alcoholic beverages?
O Several times a week (O About once a week (O About once a month

O Rarely O Almost never

Thank you for your participation! Before leaving, please remember to
take your personal belongings and the complimentary snack.

We also welcome your valuable feedback on this evaluation.




