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Table S1. References to papers on consumer research related to microalgae for developing questions in the “Spirulina 
in Food” questionnaire. 

Question References 
1 [1–9] 
2 [1–9] 
3 [1–3,10] 
4 [1–3,10] 
5 [9] 
6 [1–3,5–10] 
7 [4,6,8,9] 
8 [3,6,10] 
9 [3,7,10] 

10 [4,6–9] 
11 [5,6,8] 
13 [1,5,8,10] 
14 [1,3,5,10] 
15 [3,10] 
17 [1,3,5,10] 
18 [1,5,10] 
19 [10] 
20 [10] 
25 [1,3,10] 
26 [10] 
27 [10] 
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