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Supplemental Table S1. Sensory terms for the affective and descriptive evaluation of whole milk 

Attribute Definition Scale 
Hedonic   

Appearance-Liking The liking of appearance 0 = extremely dislike; 10 = extremely like 

Flavor-Liking The liking of flavor 0 = extremely dislike; 10 = extremely like 

Aroma-Liking The liking of aroma 0 = extremely dislike; 10 = extremely like 

Texture-Liking The liking of texture 0 = extremely dislike; 10 = extremely like 

Overall acceptability The acceptability of the product 0 = extremely unacceptable; 10 = extremely acceptable 

Intensity   

   

Appearance-color Appearance-Pale white to yellow 0 = Pale,  10 = Yellow 

Sweet aroma The smell associated with dairy sweet milky products 0 = none, 10 = extreme  

Oxidized aroma The smell associated with oxidized dairy products 0 = none, 10 = extreme  

Barnyard aroma The smell associated the farm, barnyard, ox tail 0 = none, 10 = extreme  

Smooth Texture Smoothness of  texture in the mouth 0 = none, 10 = extreme 

Viscosity Thick texture in the mouth 0 = none, 10 = extreme 

Sweet taste Fundamental taste sensation of which sucrose is typical 0 = none, 10 = extreme  

Bitter taste Fundamental taste sensation of which caffeine is typical 0 = none, 10 = extreme  

Cream flavor The flavor associated with creamy/milky products 0 = none, 10 = extreme 

Dairy sweet flavor 
The flavors associated with sweetened cultured dairy products such as fruit 
yoghurt 

0 = none, 10 = extreme 

Dairy fat flavor Intensity of fat flavor 0 = none, 10 = extreme 

Oxidized flavor The flavor associated with rancid or oxidized products 0 = none, 10 = extreme  

Medicinal  flavor The flavor associated with medicine 0 = none, 10 = extreme  

Rancid butter The flavor associated with rancid or oxidized butter 0 = none, 10 = extreme 

Fruity/Estery flavor The flavor associated with fatty acid ethyl esters 0 = none, 10 = extreme 

Barnyard flavor The flavor associated with the farm, barnyard, ox tail 0 = none, 10 = extreme  

Off-flavor Off-flavor (Rancid) 0 = none, 10 = extreme 

Astringent after-taste Fundamental taste sensation of which aluminum sulfate is typical 0 = none, 10 = extreme 
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Supplemental Table S2. Total bacteria count (Log10) of the raw and pasteurized milk from 
each diet (grass, grass/clover and TMR) over the lactation season. One-way ANOVA 
statistical analysis. 

 
Raw milk 

 

 Pasteurized milk  

Sig rG rC rTMR pG pC pTMR 
Bacteria Count (Log10) 3.19 3.05 3.25  1.28 1.11 1.83 ** 

**P ≤ 0.001.  
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Supplemental Figure S1. Ranked descriptive sensory analysis of pasteurized milk derived 

from different feeding systems of grass, grass/clover and TMR. One-way ANOVA statistical 

analysis, * denote significant differences P < 0.05. 
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