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Figure S1. Outline of the procedure adopted to calculate, for each of the 60 analysed EVOO 
samples, oleuropein-normalized MS responses of secoiridoids that were subsequently used 
as variables for Principal Component Analysis (PCA). Note that, in the case of oleuropein 
aglycone, oleacin and oleocanthal, the oleuropein-normalized XIC peak areas of their 
carboxylic acid derivatives were respectively summed to those of the precursors, to account 
for partial oxidative degradation occurred during the storage of EVOO samples before 
extraction and analysis. 

 


