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Figure S1. Samples of pesto sauce P2 prepared for the sensory analysis. Each of the five triplets consisted of two identical 
samples and one different sample, which was randomly selected between the stored pesto (11 days after opening, second 
scenario) and the control one.  
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Figure S2. Pictures of the commercial pesto sauces (a) P1 and (b) P2, at the time of opening (t0) and after 5, 11, 16 and 20 
days of household storage. 


