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Supplementary Materials 

 

Supplementary Table S1 Fatty acid composition of oils and lard used in diets 

 Controla crude POb refined POb Lardb 

FATTY ACIDS % mol/mol % mol/mol % mol/mol % mol/mol 

C14 0 0.5 0.5 1.3 

C16 12.0 38.1 36.5 24.9 

16:1n-7 0.6 0.1 0.2 2.8 

C18 3.8 5.9 4.9 15.5 

18:1n-9 19.7 43.2 46.4 43.4 

18:1n-7 0 0.6 0.6 0 

18:2n-6 55.4 10.0 9.6 9.5 

18:3n-3 8.0 0.3 0.2 0.8 

C20 0.5 0.4 0.3 1.3 

20:1n-9 0 0.1 0.2 0.9 

20:1n-7 0 0.2 0.2 0 

Saturated 16.3 45.1 42.4 43.4 

Monounsaturated 20.3 44.4 47.7 47.1 

Polyunsaturated 63.5 10.5 9.9 9.6 

 
crude PO: crude palm oil; refined PO: refined palm oil. 
a: Composition of soybean oil according to Souci et al. [1]  
b: Data obtained in our laboratory by analyzing crude palm oil, refined palm oil and lard used in this 
study. 
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Supplementary Table S2 Comparison of Antioxidant content in crude PO and refined PO 

 
 

Crude PORefined PO

Refined 
PO / 

Crude PO 
(%)

Kato et al. (1981) [2]     
Vitamin E α-Tocopherol (µg/g) 194 171 88.1%

α-Tocotrienol (µg/g) 176 145 82.4%
γ-Tocotrienol (µg/g) 333 222 66.7%
δ-Tocotrienol (µg/g) 93 46 49.5%
Total Vitamin E (µg/g) 796 584 73.4%
Wong et al. (1988) [3]     
Total Vitamin E (µg/g) 794 643 81.0%
Nagendran et al. (2000) [4]     
α-Tocopherol (µg/g) 187 139 74.3%
α-Tocotrienol (µg/g) 208 163 78.4%
γ-Tocotrienol (µg/g) 376 205 54.5%
δ-Tocotrienol (µg/g) 98 54 55.1%
Total Vitamin E (µg/g) 869 561 64.6%
Szydłowska-Czerniak et al. (2011) [5]     

Antioxidant capacityFRAP Method (µmol TE/100 g) 128.7 25.6 19.9%
DPPH Method (µmol TE/100 g) 127.5 25.4 19.9%

Polyphenols Total Phenolic content (mg GAE/100 g) 6.1 4.5 73.8%

Carotenoids Total Carotenoid Content (mg β-carotene E/100 g) 43.8 0.3 0.7%
 
Published data regarding antioxidant capacity, amounts of vitamin E, carotenoids and polyphenols in palm 

oil (PO) before and after the refining process. Data presented relate to classical physical refining of PO. 

Antioxidant capacity have been assessed by ferric ion reducing antioxidant power (FRAP) and 2,2-

diphenyl-1-picrylhydrazyl (DPPH) methods and expressed as trolox (6-hydroxy-2,5,7,8-

tetramethylchroman-2-carboxylic acid) equivalent (TE). 

Total phenolic content is expressed as gallic acid equivalent (GAE) and carotenoid content as β-carotene 

equivalent (β-carotene E). 
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