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Table 1
Socio-demographics information of the sample (n = 175).
Treatment
Elind [BS) Informed (9400 Total (175)

Gender
Male 318 % 333 % 325 %
Female 67.0 % 66.7 % 66.9 %
Other,/ Mo Response 1.2 % 0 % L6 %
Age [y=ars)
Mean 29.93 30.46 30.2
Standard Dev. 13.40 13.37 13.38
Race
White 529% G611 % 571 %
African American 2.4 % 33 % 29 %
Hispanic 35% 6.7 % Sl %
Mative American 0% 1.1 % LG %
Axian,/Pacific Idander 318 % 27.8 % 207 %
Oither CER Y 0 % A6 B
Employment
Full-time 1% 40.0 % 7.1l %
Part-time 5.0% 7E% E.9 %
Student 56.5 % 511 % 53.7 %
Other 35% 1.1 % 23 %
Dietary Regimen
O vome B7.1% 94.5 % G.E %
Flexitarian 7.0 % 4.4 % 57 %
Orther 5.9% 1.1 % 15 %

Mote: A chi-square test testing the null hypothesis of equality of frequencies of
demographics across groups was performed and there were no significant dif-
ferences between the two groups.

B A4 (N=85) %ot 4 (N=90)
%)
A 31. 80% 33. 30%
St 67% 66. 70%
HAb 1. 20% 0%
5 29. 3 30. 46
¥k
20 34. 10% 40%
HRI 5. 90% 7. 80%
24 56. 50% 51.10%
L]
A 87.10% 94. 50%
BRERE % 4. 40%

10
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Table 2
Frequency of terms provided by consumers for the Blind All Liked Open-
TespOnse.
Attributes 100 % Hybrid meat- Pea Animal-like Total
Beef mushroom Protein Protein
Appearance 7 4 4 10 25
Coaking 4 2 a[+)* 4 19
icy L FA[+] 10 12 &0
Meat-like 43 23 1I{—J=* 5 101
[_'_:ti'l
Seasoning 10 12 4] 5 33
Smedl 1 1 4 5 11
Smokey 3 1 3 5 12
Soft o 3 2 5 10
Taste 17 2 26 I8 110
Texture 11 16 26+ 20 73
Thickness o 2 Q=) 2 13
Total 100 127 110 130 467

The probability (p) value for the global chi-square test was < L0000, * (p <=
0.05), ** (p <= 0.01), *** (p <= 0.001); effect of the chi-square per cell.

The significant contributon of each attribute to the glohal chi-square is between
parentheses. Anributes marked with a (+) were reported more than expected
and attributes marked with (—) less than expected.
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Table 3
Frequency of terms provided by consumers for the Informed All Liked Open-
response Resulis.

Attributes 100 % Hybrid meat- Pea Animal-like Tartal
Beef mushroom Protein Protein
Appearance 2 - 12(+)** 10 a7
Experience 4 3 4 1 12
Juicy 3] 5(+)* 15 15 58
Meat-like 46 34 17[—)*** &7 134
[+)+
Mughraam of-3* 18(+])*** w-)* o —p** 18
Savoary 3 2 5 i ] 13
Seammming B q 7 11 30
Sl 3 3 2 4 12
Taste 21 29 28 40 118
Textuire 14 e | il bl o2
Total 104 L4 116 150 514

Motes: The probability (p) value for the global chi-square test was < 0.0000. * (p
== 0.08), ** (p <= QL.01), *** (p <= 0.001); effect of the chi-square per cell.
The significant contribution of each atiribute to the global chi-square is bebween
parentheses. Attributes marked with a (+) were reported more than expected
and attributes marked with (-] less than expected.
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Table 4
Frequency of terms provided by consumers for the Blind All Disliked Open-
TESPONSe.

Attributes 1000 % Hybrid meat- Pea Animal- Total
Beef mushroom Protein like
Protein
Aftertaste -7 & 6 7 20
Appearance 4 4 & 3 17
Bland 17(+)** @ S-p 2(-)* a3
Chewy 11 3 13 1(-)* 28
Color 6 4 a8 3 21
Cooking 12(+)** 4 4 2 33
Dry 28 - B B a7
+y=
Not Meat-like  2(—)*** 10 15 16(+)* 43
Smedl & B 12 ] a4
Taste S(-)y 17 0 17 59
Texture 24 18 8 11 a1
Vegetable,/ o-)* 3 3 i) 13
Legume
Tustal 116 BO 128 a5 418

Noites: The probability {(p) value for the global chi-square test was < 0.0000. * (p
<= 00S) ** (p <= 0.01), *** (p <= 0.001); effect of the chi-square per cell.
The significant contributon of each attribute to the global chi-square is between
parentheses. Attributes marked with a (+) were reported more than expected
and attributes marked with (—) less than expected.
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Table 5
Frequency of terms provided by consumers for the Informed All Dislike Open-
TESHONSE.
Artributes LD % Hybrid meat- Pea Animal- Total
Be=f mushroem Protein like
Protein
Aftertaste o) 7 4 12[+)** 23
Appearance 4 4 9 3 20
Bland 7 11(+)** 3 i o) 21
Chewy a 4 11 3 26
Color 4 &+ 2 1 13
Conking 20 5 -y - 27
[
Dry a5 B{—)* S{—)r 9 55
o+
Greasy 3 4 2 5 14
Mot Meat-like . o) B 15(+)* 12 as
Off Taste o-)* 2 2 of+) 13
Seasoning 12 5 [ 7 30
Smedl 2 6 2 100+)** 20
Taste s{-y* 10 24 11 50
G+
Textire 19 P S (=50 16 ™8
Vegetable/ W) 13(+) 4 & 23
Legume
Tuotal 121 a6 126 105 448

Motes: The probability (p) value for the global chi-square test was < 0.0000. * (p
<= 0L05), ** (p <= 0L.01), *** (p <= 0.001); effect of the chi-square per cell.

The significant contribution of each attribute to the global chi-square is between
parentheses. Antributes marked with a (+) were reported more then expected

and attributes marked with {—) less than expected.
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Table &
Results of the Ranking Test of the four burgers in informed and blind conditions.

Friedmiin Test Wiloomon Test

Blind Condition Informed Condition Risults
Product Sample All Mae Female All Male Femile Fink Difference prvalue
100 % Beaf 2.47ab (2nd) 24la 250 2.30a (Ind) 120a 138 -0.15 036
Hybrid mest-mizhroom 277h (#th) 274a 2.78b 2.50a (3rd) 2530 2.4 Rab -0.24 010
Pea Protein 2.69b (5rd) 248a 279h 3.1 [dth) 3.40b 500k 0.45 [111] b
Animalklike Protein 207a (1st] 237 1.95a 2.07a (1st) 1.B7n 2172 -0.0% 078

Notes: In columns 2-7 of the table, we show the Friedman Rank test for the informed and blind condition, as well as within the male and female groups of participants,
For the Friedman Test: a and b denote product samples with significant differences between them. The above analysis was conducted on a ranking scale from 1 to 4,
with 1 being the favorite and 4 being the least favorite burger. The ranking of the samples for each treatment can be found in parentheses,

[n the last two columns, we show the results of the Wilcaxon Rank Sum test which provides an analysis of the differences between treatments of the same product
sample. Far the Wileoxon Test, the p-value of the rank differance represents the significance of the difference befween the average ranking of 2 sample between the
blind and informed condition. ** designates p-value <= 0.01.

15
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Table 7
Identification of the 100 % beef burger in the blind group, in percentages

(frequency).

Product Sample All (n = B5) Male (n = 27 Female (n = 57)
100 % beef 5411 W [46] 5026 B [ 16]) 52.63 W (50)]
Hytarid meeat-muthroom ZE.24 W [24]) 2063 % (E) 6.32 W (15)
Pea protein 1.1E % (1] 570 % (1) 0 % (O]
Animal-like profein TEAT % (14] 7.41 % (2} 205 W [(12)

Mote: One respondent did not disclose gender and chose the hybrid meat-
mushroom, resulting in the Male and Female columns having a sum not equal
to the All column. Respondents were asked: “Which of these do you think was
the 100 % BEEF burger?” The count values of the respondents are represented in
parentheses. *** designates a p-value < 00001,
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Table 8

Reasons provided by participants for the identification test, in frequency.
Product Sample Guesses Taste Texture Smell Appearance
100 % beef 46 29 23 7 14
Hybrid meat. 24 14 10 3 11

mushroom

Pea protein 1 1 0 0 1
Animal-like protein 14 5 5 1 4
Total 85 51 39 11 30

Notes: The Guesses column marks the number of individuals who thought each
sample was the 100 % beef sample and the percentage of individuals is in pa-
rentheses. The following columns show the count for the number of justifications
that mentioned those attributes. For example, if a respondent reported that the
burger was 100 % beef with the justification that the burger “tastes the most like
meat and feels the most like meat in my mouth, also looks like meat compared to
the other burgers”, then this was recorded as one count for each, ‘Taste’,

‘Texture', and ‘Appearance’.

0 5 10 15 20 25 30 35 40 45 50

wfithtigdhka wswaka wEERA w100%84A
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A Sensory Study on Consumer Valuation for Plant-Based Meat Alternatives:
What is liked and disliked the most?

- “Meat-Like” “Juicy” “Thickness” “Appearance”
i b i b . s . b
100% Beef Hybrid Meat- Plant-Based Pea Plant-Based Animal-
Patty Mushroom Patty Protein Patty Like Protein Patty
- “Bland” “Color/Bland” “Taste” “Smell/Off-Taste”

54 .11% correct |ldentification
of Beef Burger

Blind Ranking Result: Informed Ranking Result:

15t: Animal-like Protein VS. 15t Animal-like Protein
2nd: 100% Beef 2nd: 100% Beef

3rd: Pea Protein 3rd: Hybrid Meat &

4': Hybrid Meat & Blind Tasting Treatment Informed Tasting Mushroom

Mushroom Group (n = 85) Treatment Group 4': Pea Protein

(n = 90)

Icons made by FreePik from wwav.flaticon.com
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Between-Subject

Informed Tasting

_

Ranking of the four burgers (Rank the burgers from
MOST PREFERRERED to LEAST PREFERRED)

Open Questions for the Ranking (Explain why you chose
this burger as your MOST/LEAST favorite)

Bl Bl 1Bl (1B (TE

Group

Randomized Taste of the four bu ;
with information

Open Questions on overall liking for each burger (What, )
if anything, do you LIKE/DISLIKE about this product?)

.

rs from

nikin

] HE

Dpen Quesitions for the Ranking (Explain why you chose ]
thiz burger as your MOST/LEAST faverite]
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