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Aroma-Enhancing Strategies in Mead: A Metabolomics- and Machine Learning-Guided Additive Approach
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Eq. A The most pleasant acidity.
[bookmark: _Hlk177133326]The most pleasant acidity was observed when the score was at 5. Thus, the pleasant acidity was used to replace the acidity in the sensory evaluation form. 

Fig. S1. Effects of yeasts and nitrogen sources on the alcohol content of meads (p < 0.05).
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Fig. S2. OPLS-DA analysis of 45 samples (including 15 honey solutions, 15 semi-sweet meads and 15 dry meads) (A). Validation plot of 200 permutation tests for the OPLS-DA model; Slope of R2 is greater than 0, and intercept of Q2 on the y-axis (-0.265) is less than 0.05, indicating a valid model. (B). Score plot of OPLS-DA. Green represents honey solutions (HS); blue represents semi-sweet meads (SSM); red represents dry meads (DM).
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Fig. S3. OPLS-DA analysis of 19 meads.
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