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Table 1S. Coding, composition, and origin of samples 
	Vinegar sample
	Composition
	Acetic acid content* 
(% m/V)
	pH
	Total water- soluble matter (Brix%)

	Tokaj balsamic apple (TAB)
	Tokaj cider, concentrated apple must
	3.62±0.03/3.7
	3.42±0.01
	32.1±0.1

	Tokaji aszú (TA)
	Tokaj furmint vinegar, concentrated grape must, aszú berries
	3.77±0.00/4.0
	3.15±0.01
	26.5±0.0

	Tokaj balsamic quince (TQ)
	cider, quince (10%), concentrated apple must
	2.91±0.02/3.0
	3.47±0.01
	28.5±0.1

	Tokaj balsamic rosehip (TRH)
	Tokaj furmint vinegar, concentrated grape must, rosehip (3%)
	3.09±0.00/4.2
	3.54±0.01
	29.1±0.1

	Tokaj balsamic raspberry (TRB)
	Tokaj furmint vinegar, concentrated grape must, raspberry
	2.93±0.02/2.7
	3.35±0.02
	26.7±0.3

	Tokaj balsamic sea buckthorn (TST)
	cider vinegar, concentrated grape must, sea buckthorn
	2.92±0.03/3.0
	3.42±0.02
	28.8±0.0

	Tokaj cider (TC)
	cider vinegar (Jonathan apple)
	4.93±0.02/5.0
	3.12±0.01
	4.2±0.0

	Tokaj wine vinegar with thyme (TT)
	Tokaj furmint vinegar, thyme
	5.38±0.00/6.0
	2.91±0.01
	4.6±0.0

	Plain vinegar, 20 % (V)
	water, biologically fermented vinegar
	20.0
	2.22±0.05
	9.3±0.6

	Commercial white balsamic (WB)
	wine vinegar, grape must
	5.0
	2.85±0.01
	24.4±0.0

	Commercial organic cider (OC)
	organic cider vinegar
	5.0
	3.08±0.02
	8.3±0.0

	Red wine vinegar (RW)
	red wine vinegar
	6.5
	3.01±0.01
	4.5±0.1


*measured values (as titratable acidity)/nominal values from labels (in italics)


	Table 2S. Total polyphenol content (TPC), antioxidant capacities by FRAP, ABTS, and CUPRAC methods of samples (average±standard deviation, n=10)

	Sample*
	TPC 
(mg GAE/L)
	FRAP 
(mg AAE/L)
	CUPRAC 
(mmol TE/L)
	ABTS 
(mmol TE/L)

	TAB
	1346±40
	284±15
	6.1±0.7
	8.0±0.5

	TA
	1473±187
	325±30
	5.2±0.6
	6.5±0.6

	TQ
	1446±82
	368±21
	5.7±0.6
	10.7±0.5

	TRH
	4853±185
	1279±81
	36.2±1.3
	62.3±5.1

	TRB
	2626±137
	869±20
	10.5±0.5
	14.7±0.1

	TST
	1834±249
	477±89
	7.2±1.2
	n.a.

	*results of measurements performed from 2 independent bottles 

















Table 3S. Origin of the strains used in the microbiological analyses
	

	Microorganism/ Origin
	S. aureus 
ATCC 6538
	E. faecalis T1
	E. coli
T1
	L. monocytogenes CCM 4699
	P. mirabilis T1

	
	culture collection of the Hungarian University of Agriculture and Life Sciences, Faculty of Food Science, Department of Food Microbiology and Biotechnology

	Microorganism/ Origin
	L. LA-5
	L. casei 01 
	L. acidophilus 150, Exquium
	L. plantarum 299V
	

	
	Chr. Hansen probiotic starter culture
	Chr. Hansen starter culture that used to have probiotic status, but this has recently been removed by Chr. Hansen
	probiotic culture belonging to the Ferrer group (Spain, Barcelona)
	culture collection of National Agricultural Research and Innovation Centre, Food Science Research Institute of Hungary
	





Fig. 1S. Sensory profiles of vinegars maturated on fruit beds




Fig. 2S. Sensory profiles of vinegars not maturated on fruit beds




Sea buckthorn balsamic vinegar	Vinegar-like aroma	Fruity aroma	Sweet, caramellic aroma	Vinegar-like flavour	Sour flavour	Fruity flavour	Sweet flavour	Caramellic flavour	70	40	20	70	80	20	50	25	Rosehip balsamic vinegar	Vinegar-like aroma	Fruity aroma	Sweet, caramellic aroma	Vinegar-like flavour	Sour flavour	Fruity flavour	Sweet flavour	Caramellic flavour	46.5	49.583333333333336	40.833333333333336	60.666666666666607	63.333333333333336	46.333333333333336	47.916666666666579	40.916666666666579	Raspberry balsamic vinegar	Vinegar-like aroma	Fruity aroma	Sweet, caramellic aroma	Vinegar-like flavour	Sour flavour	Fruity flavour	Sweet flavour	Caramellic flavour	55.083333333333336	58	40.333333333333336	53.083333333333336	65.333333333333272	54.416666666666579	59.833333333333336	51.833333333333336	Quince balsamic vinegar	Vinegar-like aroma	Fruity aroma	Sweet, caramellic aroma	Vinegar-like flavour	Sour flavour	Fruity flavour	Sweet flavour	Caramellic flavour	44.166666666666607	64.916666666666728	30.333333333333304	51	52.166666666666607	61.666666666666607	66.666666666666671	34.333333333333336	






Aszú vinegar (TA)	Vinegar-like aroma	Wine-like aroma	Sweet-caramelly aroma	Fruity aroma	Vinegar-like flavour	Sour flavour	Fruity flavour	Sweet flavour	Caramellic flavour	48.833333333333336	59.25	57.083333333333336	63	58.416666666666579	61.083333333333336	59.833333333333336	61.416666666666579	40.75	Thyme vinegar (TT)	Vinegar-like aroma	Wine-like aroma	Sweet-caramelly aroma	Fruity aroma	Vinegar-like flavour	Sour flavour	Fruity flavour	Sweet flavour	Caramellic flavour	52.75	40.583333333333336	34.666666666666607	40.75	81.083333333333272	82.916666666666728	25.75	18.08333333333329	19.666666666666668	Cider vinegar (TC)	Vinegar-like aroma	Wine-like aroma	Sweet-caramelly aroma	Fruity aroma	Vinegar-like flavour	Sour flavour	Fruity flavour	Sweet flavour	Caramellic flavour	95	80	20	30	95	95	10	0	0	Balsamic apple vinegar (TAB)	Vinegar-like aroma	Wine-like aroma	Sweet-caramelly aroma	Fruity aroma	Vinegar-like flavour	Sour flavour	Fruity flavour	Sweet flavour	Caramellic flavour	54.833333333333336	44.75	52.25	70.75	50.666666666666607	46.833333333333336	69.083333333333272	54	30.666666666666668	



