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Table S1. Sensory attributes, definitions and punctuations for the evaluation of cloudy pomegranate juice.
	Attributes
	Definitions
	Punctuations

	Appearance

	Glossiness
	Degree of light reflected from the sample surface
	Glossiness better: 9, 8, 7, 6
	Reflection ability is poor: 5, 4, 3, 2, 1

	Bright redness
	Bright red characteristic of pomegranate juice
	Bright red pure, uniform: 9, 8, 7, 6
	Color is not pure or even: 5, 4, 3, 2, 1

	Turbidity
	Non‐limpid aspect related to the difficulty of light passing through pomegranate juice
	Clarification :9, 8, 7, 6
	Cloudy:5, 4, 3, 2, 1

	Suspended particle
	presence and size of pulp particles in the pomegranate juice
	No visible particles: 9, 8, 7, 6
	Particles are obvious: 5, 4, 3, 2,1

	Aroma

	Natural pomegranate juice aroma
	Characteristic aroma from natural pomegranate juice
	Pomegranate juice fruity: 9, 8, 7, 6
	Abnormal smell: 5, 4, 3, 2, 1

	Fermented aroma
	fruit showing signs of early deterioration
	No fermentation: 9, 8, 7, 6
	Fermentable: 5, 4, 3, 2, 1

	Acid aroma
	Slightly pungent aroma associated with vinegar
	Pure and moderate acidity: 9, 8, 7, 6
	Strong or weak acidity: 5, 4, 3, 2, 1

	Sweet aroma
	Basic sweetness related to sugar aroma
	Sweetness is pure and moderate: 9, 8, 7, 6
	Sweetness strong or weak: 5, 4, 3, 2, 1

	Cooked aroma
	fruit submitted to thermal processing (heat)
	No smell of ripeness: 9, 8, 7, 6
	Smell of ripeness: 5, 4, 3,2, 1

	Taste

	Natural pomegranate juice taste
	Characteristic taste from natural pomegranate juice
	pomegranate juice fruity: 9, 8, 7, 6
	Abnormal smell: 5, 4, 3, 2, 1

	Fermented taste
	Characteristic taste from pomegranate juice showing signs of early deterioration
	No fermentation: 9, 8, 7, 6
	Fermentable: 5, 4, 3, 2, 1

	Acid taste
	Basic sour taste that stimulates the tongue
	Pure and moderate acidity: 9, 8, 7, 6
	Strong or weak acidity: 5, 4, 3, 2, 1

	Sweet taste
	Basic sweetness related to sugar taste
	Sweetness is pure and moderate: 9, 8, 7, 6
	Sweetness strong or weak: 5, 4, 3, 2, 1

	Bitter taste
	Basic bitterness represented by caffeine or quinine
	No bitterness or weak: 9, 8, 7, 6
	Stronger bitterness: 5, 4, 3, 2, 1

	Cooked taste
	Characteristic taste from pomegranate fruit submitted to thermal processing (heat)
	No smell of ripeness: 9, 8, 7, 6
	Smell of ripeness: 5, 4, 3, 2, 1

	Mouthfeel

	Astringency
	Harsh sensation perceived in mouth and tongue characteristic of pomegranate juice
	No stimulation in the mouth or tongue: 9, 8, 7, 6
	Mouth and tongue stimulation: 5, 4, 3, 2, 1

	Exquisite
	Smoothness of the surface of the puree can be felt in the mouth
	Smooth texture and even texture: 9, 8, 7, 6
	Texture is not fine and the tis‐ sue is not even: 5, 4, 3, 2, 1



