Table 2. Sensory characteristics and the references used in sensory analysis
	Descriptor
	Definition
	Omega-3 Form
	Reference
	Reference Score

	Citrus odor
	Related to odor of citrus fruit
	Syrup
	citrus fruit
	9

	Fruity odor
	Related to odor of fruits
	Chewable 
	commercial jelly gum
	7

	Fish odor
	Related to odor of fish
	All
	fish oil
	9

	Rancid odor
	Related to odor of oxidized oil
	All
	oxidized fish oil
	

	Soapy odor/taste
	Related to a basic taste and odor
	All
	NA
	

	Foreign odor
	Related to an undesirable//unexpected odor
	All
	NA
	

	Color
	Related to optical appearance
	Syrup, Capsule
	sunflower oil
	3

	Consistency
	Related to viscosity of liquid
	Syrup
	sunflower oil
	4

	Mouth coating
	Related to the amount of film left on the mouth surface
	Syrup
	sunflower oil
	3

	
	
	
	
	

	Stickeness
	Related to the amount of stickiness to the teeth 
	Chewable
	commercial jelly gum
	5

	Chewingness
	Related to the chewy nature of the sample
	Chewable
	commercial jelly gum
	7

	Hardness
	Related to the force required to bite the sample (first bite)
	Chewable
	commercial jelly gum
	7

	Acidity
	Related to the taste of organic acids
	Syrup
	lemon oil added sunflower oil
	4

	Sweetness
	Related to the sweet taste
	All
	
	

	Vegetable oil taste
	Related to taste of vegetable oil (i.e. sunflower oil)
	Syrup
	sunflower oil
	9

	Rancid taste
	Related to taste of oxidized oil
	All
	heat exposed fish oil
	6

	Bitterness
	Related to a bitter taste
	All
	caffeine added sunflower oil
	

	Citrus aroma
	Related to aroma of citrus fruit
	Syrup
	citrus fruit
	9
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	Related to aroma of fruits
	Chewable
	commercial jelly gum
	7

	Fish aroma
	Related to aroma of fish
	All
	fish oil
	9

	Foreign taste
	Related to an undesirable/unexpected taste
	All
	NA
	

	After taste
	Related to taste and aroma after swallowing
	All
	NA
	



