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Supplementary Table 1. Specific hashtags used to collect cheese related posts on Instagram.

local cheeses hashtags non-Greek cheeses hashtags
PDO Ladotyri of | \2dotyrimytilinis
Mytil Gouda kaoegigouda
ytilene ladotyrimytilinis




ladotyrimytilini
ladotyri_cheese
ladotyrimytilene
ladotirimytilene
ladotirimitilinis
ladotirimitilini
AodOTUQLHLTIAI VTG
AadotuglpvtiAnvng
AadoTOQLULTIALVTIG
AadoTOoL_pUTIA VG

AadoTVQOL_HVTIAATI VG

Mastelo® of Chios

mastello
tyrichiou
mastelocheese
pHaoteAo

HaotéAo

Edam

eviap
évtap
edam

edamcheese




HaoteAoxLov
HaoTeAO_XLOU

HaOoTEAO_XLWTIKO

kalathakilimnou
kalathakilemnos
kalathakilemnou
PDO Kalathaki of kalathaki_limnou QEYKATO
Lemnos Regatto
kalathakilimnoscheese QEYKATO
kaAaBakiAnuvov
KkaAaBaxiAnvov
kaAaOaxL_Arvov
HoToaQEAQ
fetalimnou pHotoaQeAa
PDO Feta of Lemnos Mozzarella
feta_limnou potoagéAatupl

motsarela




anthotyrolimnou éuevtal
Anthotyro of Lemnos Emmental
anthotirolimnou guevial
PDO Kasseri of , , maQueCAva
Mytilene KOLOEPL_HUTIAAVNG Parmesan
rtappeCava
QOK(POQ
Kefalotyri of KEPAAOTLQUULTIANVIG Blue cheese, QOKPGQ
Mytilene Roquefort,
kefalotyrimytilinis Gorgonzola YKk0QYKOVTLOAQ
YrooYyKovVTLOAn
melichlorolimnou
melichloro_limnou
melihloro
Melichloro of TOEVTAQ
Lemnos melihlorocheeselemnosgreece Cheddar
ToévtaQ

melihlorocheese
melixloro

melixloro_limnou




melichloro

ueAlxAwo
HneAtxAwopo
pmeAtyAwgotvgiAnuvovu
HEALXAWQOATILVOL
kaBovoa
kaOovoa KoTATC
Kathoura of Icaria Cottage
kathoura KotatC
kathouracheese
Graviera of Mytilene (no hashtag found)
Anthotyro of Samos (no hashtag found)
Dry Mizithra of
Mytilene (no hashtag found)
Kaloupaki of
Mytilene (no hashtag found)
(other hashtags anthotyros

searched for)

anthotyro_cheese




avBdtuveo
avBotugo
avOdTupog
avBotupog
limnoscheese
lemnoscheese
chioscheese
samoscheese
graviera
yoapiéoa
yoapieoa
KepaAotugl
Ke@AAOTUQOL
kefalotyri
kefalotyricheese

kefalotiri




kefalotiricheese
kefalotiri_cheese
myzhthra
myzithra
myzithracheese
myzithra_cheese
mizithra
mizithracheese
mizithra_cheese
prulnOoa
rulnOoa
HulnBeageen
HulnBoacnen
puCriBea_ceen
mytilinicheese

TUQLARVTIA VG




cheese mytilini
cheese mytilene
cheese samos
cheese ikaria
cheese chios
cheese xios
cheese limnos

cheese lemnos

Supplementary Table 2. The Greek descriptive terms provided by participants during the first session of the Flash Profiling with their English counterpart.

Greek terms

terms in English

Greek terms

terms in English

AApvd/ aApvgdtta salty/saltiness Movvtida- ykot gloom/grey

I'evon/ yevortikd taste/tasty AlaxoTég vacation
I'Avkik yevon/ yAvkd/ yAvkot)ta sweet taste/sweets/sweetness Agooii/ dgooeQd cool
I'jvn yevon/ yrwvo earthy taste/earthy ‘Hoepa/ noepia calm

O&wo sour XaAdowon relaxation
Agvk1) ookoAQTa white chocolate MovxAa mold
MoaAako/ paiaxa soft Yyoaoia moist
LxANneo hard XaAaouévo spoilt

Maotixwto - Aaotixwtd/ gummy-rubbery/elasticity XaAaouévo yaAa sour milk

eAaoToTnTA




‘Evtovo/ évtaon intense/intensity Doéora fresh
Amtad/ Atmapd fatty/fats Quo raw
[MAaotko plastic Tool yiayiag grandma’s cheese
Agwpatiko/ agwuata aromatic/aromas INammotg grandpa
Muowdid/ prugwdiég odour/odours Mapd mum
DoovTévio dowpa/ PEOLTWOES fruity odour/fruity Tovelg parents
Amadd soft ITagéa fellowship
AmaAn ven soft texture DiAucég Boadtég nights with friends
[TAovowx v rich texture Ewdveg pictures
Amdng ver) fatty texture OdAaocoa sea
Apuaddng ver) sandy texture Nnot island
BeAovUdwveg vpég velvety texture KaAokaigt summer
Bovtupdto/ Bouvtugévio buttery KaAokagwr oaAata summer salad
Koepwbdeg creamy Kataokrvwon camp
F'aAa/ yadaxktepd milk/milky IMucvi picnic
Ayedada cow ITodnAato bike
Katoikia goat Efoxn countryside
IToudr) NAwia/ Toudikég pvrjueg childhood/childhood memories Xopta herbs
Avapvnoeig/xogovpeva memories/happy feelings/joy Aaommn) mud
ouvaloOnuata/xaga
Xwod/ Xxwoldtika village/country style LxoAeio school
ITapadooiaxo traditional Evépyeia energy
KAaoouco classic Zeyvolaolk no worries
[M&oxa Easter Avoarcotgion relief
Ayooktnua farm YePaouog respect
Lty owcia home/house Ymopovr patience
Owoyéven family Zkdvn dust
Owoyevelakd/ orutikd toartélL family/home meal IToAepog war
Ouwelo familiar ZToaTwTtaKIA soldiers




ToamélL meal TCaxt fireplace
IMowwvd/ mowivo EvTvnua breakfast/early morning wakening Keol wax
MoakaQovio pe Kiud spaghetti and mince Ewtiko exotic
Maxapovia spaghetti Nropdta tomato
Towpévo grated ZaAdpt aépog air-dried salami
I'evon nitoag/ Iitoa pizza flavour/pizza MEéEAL honey
Fast food fast food AddL oil
Mrmépykeo burger Kitowo yellow
Toot sandwich Me(édeg meze (appetizers)
Aldvw melt Wout bread
Koaot wine Dovyavia rusk
Tolmovgo tsipouro (strong distilled spirit) Koutolvia breadsticks
Supplementary Table 3. Focus groups questions and aggregated responses.
What types | Which Which How often | Do you | Where do | Based on | Which are | Which are | Protected PDO:
of cheeses | cheeses do | cheeses do | do you | consult the | you focus | what you you designatio | what do
do you | you you consume nutrition when criteria do | favourite favourite n of Origin: | you know
know? recognize consider cheese facts table | reading the | you cheeses for | cheeses for | are you | about the
without the most | products? when nutrition purchase emotional | sensory familiar certificatio
looking at | popular? purchasing | facts label? | cheese? reasons? reasons? with  the | n process?
the label? cheese? concept?
hard feta feta almost no (I | protein usage local/ feta entails a | checks
soft white parmesan every day usually buy | fat traditional | cheddar certification
semi-hard cheddar cheddar cheeses I | energy liking feta graviera process prerequisite
white roquefort edam 4-5 times/ | know) salt ladotyri of | ladotyri s
yellow graviera mozzarella | week Sensory Mytilene mozzarella | comes from
feta anthotyro yes (when attributes mizithra a specified | content
graviera trying new) (taste, kalathaki of place statement




kefalotyri
kefalogravi
era
anthotyro
pulnBoa
mizithra
mozzarella
haloumi
parmesan

texture)
price

origin,
familiarity,
locality

nutritional
content for
health

reasons

know  the
producer or
the
company
(trust)

eco-friendly
company

(appreciate
d but all
should be)

packaging
(safe,
practical)

Lemnos
melichloro
of Lemnos
graviera
mozzarella
haloumi
plant
cheese

process
statement

place
statement




Supplementary Table 3. Focus groups questions and aggregated responses. (continued)

PDO: do | PDO: Do | PDO: PDO: Do you | When do | When do | How When do | How Describe | Describe
you you How What do | have any | you feel | you often do | you often do | your your
know know much do | you worries safer consume | you consume | you favorite favorite
who whether | you care | think it | when when non- consume | local/ consume | non- local/
provides | the list of | whether | means purchasi | purchasi | Greek non- tradition | local/ greek tradition
certificati | certified | a product | for a|ng ng cheeses? | Greek al tradition | cheese. al cheese
on? products | is PDO | cheese to | cheese cheese? cheeses? | cheeses? | al

is or not | be PDO? | products cheeses?

avilable | (rate ?

to the | from 1-5,

public? 5=extrem

ely)
no no 2.5 expensiv | no supermar | sandwich | every as a side | every gummy memorie
e ket >gouda | day dish/ in a | day s

yes (the | yes (there | range 1-4 packagin salad > creamy
European | is a consisten | g producer | pasta > | often péta occasiona traditions
Union) platform t quality I  know | parmesan lly soft /

but don’t expiry personall occasiona | with traditiona

remembe consisten | date y homema | lly pasta hard 1/ classic

r which) t sensory de

attributes | price pizza > sandwich salty family
gouda/ > kasseri
ingredien mozzarel wine granny
ts la on its




texture

saltiness

outing
with
wine >
more
expensiv
e
(smoked,

spicy)

own

with
bread

fried

tasty
fragrant
sensual
wintery
Italian
everyday

expensiv
e

pasta

habits
salty
hard
summer
practical/

goes with
everythin

8

tasty




