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Table S1. Identities of the canned tomatoes used in this study. 

Sample # Sample Brand 

1 Valfrutta - Gran Cubetti di Giornata 

2 De Rica - Polpa Pronta 

3 Primadonna - Polpa di Pomodoro 

4 Annalisa - Polpa di Pomodoro 

5 Santa Rosa Bertolli - I Pezzettoni 

6 Esselunga - Polpa di Pomodoro 

7 Carrefour – Polpa di Pomodoro 

8 Feger – Polpa di Pomodoro 

9 Coop - Polpa di Pomodoro 

10 Delizia del Sole - Polpa di Pomodoro a Pezzetti 

11 Mutti - Polpa 

12 Tesori dell’ Arca - Polpa di Pomodoro 

13 Cirio - PolpaPiu’ 

14 Cirio - Polpadoro 

15 Cirio - Fior di Filetti 

16 Star - Polpabella 

17 De Rica – Polpa di Pomodoro 

18 La Doria – Polpa di Pomodoro 

 

Table S2. QDA mean results. 
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1 5.5 5.3 6.4 4.7 6.5 3.5 3.1 4.8 4.4 2.6 4.3 6.0 4.9 3.4 

2 5.5 4.9 3.8 5.4 6.3 5.5 6.8 2.8 9.0 0.7 6.4 4.5 2.1 3.8 

3 3.4 3.5 4.1 7.1 2.0 3.5 2.7 6.1 1.8 3.2 4.9 4.0 4.3 3.2 

4 2.3 5.2 4.8 5.9 4.0 1.3 1.1 3.1 3.0 2.9 1.4 3.0 4.4 3.4 

5 5.9 7.0 5.7 6.8 5.5 4.3 8.6 5.7 4.8 1.7 5.3 8.2 4.2 6.0 

6 5.4 3.7 5.6 4.0 6.3 4.3 2.2 3.9 3.7 2.7 4.5 3.3 4.6 3.5 

7 3.7 4.5 5.4 6.5 3.7 3.5 5.0 1.5 5.1 2.1 4.3 7.0 4.2 3.4 

8 5.3 6.3 4.0 7.1 5.9 5.5 5.6 3.4 5.2 1.0 6.3 5.5 2.8 5.9 

9 6.5 6.4 4.0 6.8 6.0 5.6 2.3 4.7 3.5 4.7 5.2 4.3 4.9 6.0 

10 6.5 5.4 3.3 5.5 5.3 4.6 3.0 8.3 3.8 3.6 4.4 5.8 5.5 5.0 

11 3.3 0.1 0.4 5.5 0.9 1.3 1.1 2.8 4.2 2.5 1.6 3.3 5.5 0.1 

12 6.3 5.3 4.6 3.5 6.7 3.6 6.0 3.4 4.7 2.3 5.5 5.7 3.7 4.7 

13 6.7 5.0 7.1 4.3 8.8 8.5 6.3 3.2 5.4 1.5 6.6 5.5 4.5 3.8 

14 5.2 3.1 1.4 2.3 7.4 6.8 6.7 3.5 6.1 0.8 7.2 4.7 2.8 4.5 

15 8.6 9.9 1.8 2.2 7.4 4.9 2.8 5.2 4.0 3.8 5.2 6.3 4.6 6.4 

16 9.1 5.8 5.7 4.6 6.9 4.0 5.0 5.3 4.5 4.4 5.0 5.8 5.3 4.7 

17 4.9 5.4 5.5 3.1 6.4 4.3 3.7 3.1 5.2 1.8 5.6 3.7 8.3 4.5 

18 8.7 5.7 5.7 3.6 9.0 4.7 9.0 5.1 4.6 2.7 4.0 8.0 4.5 4.0 

LSD 0.7 0.5 0.7 0.8 0.6 0.7 0.7 0.7 0.7 0.7 0.7 0.7 0.7 0.8 

 



LSD 95% = Two products are significantly different for each attribute when the difference of mean values are ≥ LSD value. 


