Supplementary Material File S2. Consumer rating of appearance, aroma, and taste of fortified and
conventional samples
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® Fortified Trout (n=91) w Conventional trout (n=91)
Level of significance: **p < 0.01, *p<0.05 - McNemar test
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W Fortified carp (n=91) = Conventional carp (n=91)
Level of significance: **p < 0.01, *p<0.05 - McNemar test
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M Fortified seabream (n=91) = Conventional seabream (n=91)

Level of significance: **p < 0.01, *p<0.05 - McNemar test




