Table S1. Distribution of correctness of knowledge
	Knowledge
	Correct, n  (%)

	1. K1. Food preservatives are a group of food additives used to prevent spoilage, improve food preservation procedures, and extend the shelf life of food.
	496 (96.31)

	2. K2. Sodium benzoate and potassium sorbate are commonly used as food preservatives.
	426 (82.72)

	3. [bookmark: _GoBack]K3. Food preservatives are mainly used in the products such as cooked meat, beverages, sauces, pickles, etc.
	413 (80.19)

	4. K4. Regarding the chemical nature of food additives, they can be divided into pure compounds and natural substances and natural extracts, and chemical synthetics.
	394 (76.50)

	5. K5. Chemically synthesized preservatives are safer than naturally derived preservatives.
	308 (59.81)

	6. K6. Chemically synthesized preservatives include acid-based preservatives, ester-based preservatives, and inorganic salt preservatives.
	260 (50.49)

	7. K7. Natural preservatives include natural preservatives of animal origin, natural preservatives of plant origin, and natural preservatives of microbial origin.
	359 (69.71)

	8. K8. Preservatives do not affect pregnant women and their offspring if they are used in accordance with national regulations and limitations and not be over-consumed.
	233 (45.24)

	9. K9. Preservatives are not only contained in food but also in cosmetics and pharmaceuticals.
	452 (87.77)

	10. K10. Foods that do not contain food preservatives are safer.
	136 (26.41)

	11. K11. Food preservatives cannot be metabolized and excreted by the human body, which can affect the development of future generations.
	154 (29.90)

	12. K12. Food without food preservatives is equivalent to food without added food additives
	340 (66.02)

	13. K13. Depending on the usage, in addition to food preservation, sodium benzoate can also be used in the pharmaceutical and dye industries, while potassium sorbate can also be used in the feed processing industry, cosmetics, spices, rubber industries, etc.
	358 (69.51)

	14. K14. Depending on the preservative effects, sodium benzoate is generally used to prevent spoilage and acidity, while sodium sorbate inhibits the growth of spoilage bacteria and molds.
	333 (64.66)

	15. K15. Potassium sorbate has a better preservative effect than sodium benzoate.
	154 (29.90)

	16. K16. Potassium sorbate has less toxicity than sodium benzoate.
	163 (31.65)

	17. K17. Potassium sorbate can be used in a wider range of foods than sodium benzoate for food preservation.
	281 (54.56)



