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Figure S1. Scheme of the on-column simulation system of injection used.
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Figure S2. Comparison of the peak areas between the minimum (a) and maximum (b)
temperatures of the injector and FID (c) tested.
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Table S1. Calibration curves and R? obtained, by ranges, of MOH.

Hydrocarbon

ranges Upper Range (mg/kg) Calibration curves R2
C10-C16 1.7 y =1237.7x + 216.49 0.9918
Cl16-C20 22 y =1266.3x + 220.97 0.9927
T C20-C25 32 y=1227.1x+31873  0.9960
% C25-C35 17.9 y =1426.9x + 261.92 0.9982
C35-C40 11.9 y =1303.4x + 505.37 0.9954
C40-C50 2.8 y =1281.1x + 193.66 0.9943
C10-C16 0.8 y =1822.2x +171.69 0.9909
E C16-C25 1.0 y =2010.6x + 240.35 0.9920
9 s 1.8 y=21795x+37401  0.9933
C35-C50 0.6 y = 1432.4x +200.60 0.9935




Table S2. Concentration, by ranges, of MOH detected in the samples of analyzed edible oils.

MOSH (mg/kg) MOAH (mg/kg)
C10-C16 C16-C20 C20-C25 C25-C35 (C35-C40 C40-C50 Total ~C10-Cl6 C16-C25 C25-C35 C35-C50  Total

Extra Virgin Olive Oil 1 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Extra Virgin Olive Oil 2 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Extra Virgin Olive Oil 3 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Extra Virgin Olive Oil 4 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Extra Virgin Olive Oil 5 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Extra Virgin Olive Oil 6 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Extra Virgin Olive Oil 7 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ

Refined Olive Oil 1 <LOQ  <LOQ 1.1 9.8 13 <LOQ 12.2 <LOQ <LOQ <LOQ <LOQ <LOQ
Refined Olive Oil 2 <LOQ  <LOQ  <LOQ 32 25 <LOQ 5.7 <LOQ  <LOQ 33 <LOQ 3.3
Refined Olive Oil 3 <LOQ  <LOQ  <LOQ 4.1 13 <LOQ 5.4 <10Q  <LOQ 45 13 5.8
Refined Olive Oil 4 <LOQ <LOQ  <LOQ 1.1 <LOQ  <LOQ 1.1 <LO0Q  <LOQ 0.9 <LOQ 0.9
Refined Olive Oil 5 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Refined Olive Oil 6 <LOQ  <LOQ  <LOQ 6.0 22 <LOQ 8.2 <LOQ  <LOQ 14 <LOQ 14
Refined Olive Oil 7 <LOQ  <LOQ 22 19.0 3.0 <LOQ 24.2 <10Q  <LOQ 74 55 12.9
Olive Pomace Oil 1 <LOQ  <LOQ 1.1 15.1 6.2 <LOQ 224 <LOQ 25 5.2 <LOQ 7.7
Olive Pomace Oil 2 <LOQ  <LOQ 1.0 12.3 11.1 10.9 35.3 <LOQ 40 15.0 0.7 19.7
Olive Pomace Oil 3 <LOQ 12 17 185 16.4 12.1 49.9 0.9 25 14.7 <LOQ 18.1
Olive Pomace Oil 4 05 14 5.0 25.0 223 14.1 68.3 <LOQ 2.1 174 2.0 21.5
Olive Pomace Oil 5 0.6 1.1 <LOQ 30.7 24.6 222 79.2 0.8 1.9 19.7 <LOQ 224
Sunflower Oil 1 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Sunflower Oil 2 <LOQ <LOQ  <LOQ 3.1 13 <LOQ 44 <LOQ <LOQ <LOQ <LOQ <LOQ
Sunflower Oil 3 <LOQ  <LOQ  <LOQ 12.0 3.0 <LOQ 15.0 <10Q  <LOQ 5.1 0.8 5.9
Sunflower Oil 4 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Sunflower Oil 5 <LOQ  <LOQ  <LOQ 48 25 <LOQ 7.3 <LOQ  <LOQ 22 12 3.4
Sunflower Oil 6 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ
Corn Oil 1 <LOQ  <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ

Corn Oil 2 <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ <LOQ




