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[bookmark: _Hlk199796220][bookmark: _Hlk199796225][bookmark: _Hlk199796238]Figure S1. Determination of iso-intensity astringency surface sub-quality solutions. (A) Standard curves of absorbance values for various concentrations of grape tannin and wine tannin. The concentrations of grape tannin and wine tannin were determined using 0.6 g/L tannic acid as a reference. (B) Astringency intensity scores of the solutions. Data are presented as the mean ± SEM (n = 5), (p > 0.05).
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[bookmark: _Hlk184597341][bookmark: _Hlk184599445]Figure S2. (A) Maximum change in HbO2 across various prefrontal regions induced by tannic acid. Data are presented as the mean ± SEM (n = 11), (p > 0.05). (B) Maximum change in HbO2 across 20 channels induced by tannic acid. Data are presented as the mean ± SEM (n = 11), (p > 0.05). (C) Maximum change in HbO2 across various prefrontal regions induced by grape tannin. Data are presented as the mean ± SEM (n = 11), (p > 0.05). (D) Maximum change in HbO2 across 20 channels induced by grape tannin. Data are presented as the mean ± SEM (n = 11), (p > 0.05).
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[bookmark: _Hlk201275974]Figure S3. Chemical composition analysis. (A) Content of tannin oligomeric molecules in grape and wine tannin samples. (p < 0.001) (B) Total anthocyanins of grape and wine tannin extracts. (p < 0.001) 


Video S1. The changes in the oxygenated hemoglobin response in the prefrontal region during the task performance of a participant with wine tannin 
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