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Table S1. Electronic nose sensor corresponding substance
	Sensor number
	Sensor code
	Substance

	1
	W1C
	aromatic compounds

	2
	W5S
	nitrogen oxide

	3
	W3C
	ammonia and aromatic compounds

	4
	W6S
	hydride

	5
	W5C
	Alkenes, aromatic groups, polar molecules

	6
	W1S
	alkanes

	7
	W1W
	sulfur compounds

	8
	W2S
	[bookmark: _Hlk171448922]alcohols and partially aromatic compounds

	9
	W2W
	aromatic compounds and organic sulfur compounds

	10
	W3S
	alkanes and aliphatic groups




Table S2. Electronic tongue sensor corresponding taste
	Sensor number
	Sensor
	Taste information

	
	
	Initial taste
	Aftertaste

	1
	C00
	Bitterness
	-

	2
	AE1
	Astringency
	-

	3
	CA0
	Sourness
	-

	4
	CT0
	Saltness
	-

	5
	AAE
	Umami
	Richness

	6
	GL1
	Sweetness
	-



