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Supplemental Table 1. Association of non-bitterness variants with perceived bitterness and alcohol consumption
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Supplemental Table 2. Associations of traits and alcohol consumption

Perception of bitterness in:

preference for

Trait ifici
PTC brussels sprouts artificial broccoli black coffee
sweeteners
9 PTC NA -0.01(-0.37,0.34)  0.03(-0.3,0.36)  0.28(-0.12, 0.68) 0.01 (-0.2, 0.23)
g p=0.938 p=0.862 p=0.169 p=0.912
(0]

% Brussels 0 (-0.05, 0.05) NA 0.06 (-0.02,0.15) 0.33(0.24,0.43) -0.06 (-0.11, -0.01)
5 sprouts p=0.942 p=0.123 p<0.001 p=0.025
5 artificial 0 (-0.05, 0.06) 0.07 (-0.02, 0.16) NA 0.12 (0.01, 0.23) 0.04 (-0.01, 0.1)
§ sweeteners p=0.941 p=0.123 p=0.027 p=0.123
E . 0.03 (-0.02, 0.07) 0.25 (0.18, 0.32) 0.08 (0.01, 0.15) -0.04 (-0.09, 0)

& broccoli NA
p=0.232 p<0.001 p=0.027 p=0.055
preference for 0.02 (-0.19,0.23) -0.38(-0.73,-0.04) 0.25(-0.07, 0.58) -0.37 (-0.77, NA

black coffee p=0.841 p=0.03 p=0.129 0.04) p=0.076

frequency of alcohol

consumption

0.09 (-0.12, 0.3)
p=0.379

0.16 (-0.19, 0.52)
p=0.371

0.3 (-0.04, 0.63)
p=0.081

0.52 (0.11, 0.94)
p=0.013

0.27 (0.06, 0.48)
p=0.013



