Details for chosen food

A. Cheese: Two different types of feta cheeses (feta cheese and reduced salt feta cheese) and a
low-fat white cheese (all of which being popular among Greek adults) were chosen to assess
consumer understanding of the nutrition label allocated to, in respect to the products name.

B. Yogurt & alternatives: Four different products were selected for this category based on
availability and new perceived data. Specifically, the usually consumed and known as Greek
yogurt with 5% fat was included as well as its low-fat alternative (2%). Two fruit- based
products were also selected, one of animal origin and one of plant based to capture the objective
understanding of the consumers of these low-fat of different origin, and sugar containing
products, based on the plant-based trend seen today for sustainability and/or health issues [1].

C. Oils: Olive oil is frequently consumed by the Hellenic population, and is perceived as
healthy, although a recent study reported that the higher the olive oil knowledge in terms of
quality, the higher the probability of selecting Extra Virgin Olive Oil (EVOO) irrespective of
price [2]. Two different oils, one EVOO and one containing a mixture of olive oils were
therefore included for the calculation of the objective assessment score.

D. Grains: tortillas and puff pastry were selected. Two choices from the same brand were
portrayed (whole wheat and refined) that differed not only in fiber content but in portion size
and salt content; this was done to account for the consumers understanding and differentiation
when details are provided. The puff pastry, a usually high in saturated fat food was included,
as it is frequently consumed by the Hellenic population [3].

E. Fruit juices and fruit drinks: Three different products were chosen — a fruit juice 100% and
two fruit drinks, one of which contained 0% added sugar. These were selected and evaluated
based on the beverage guidelines developed [4] and differences observed in processing and

nutrient density between these beverages [5, 6].
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