Supplementary Table 1. Linear retention indices (LRIs) and method of identification of the main compounds detected in chicken meat (Trial 1 and Trial 2).
	
	LRIa(exp)
	LRIb(lit) 
	Method of identificationc
	References to studies reporting the same compounds on chicken meat

	Alcohols
	
	
	
	

	2-Methoxy-ethanol
	
	624 [33, 60]
	NIST
	

	1-Penten-3-ol
	
	684[15]
	LRI, NIST
	2, 34, 40, 44

	1-Pentanol
	767
	773 [4, 5, 36]
	LRI, NIST
	11, 34, 37, 44, 66, 

	1-Hexanol
	874
	871 [5, 56, 64]
	LRI, NIST
	34, 40, 59

	1-Heptanol
	974
	968 [15, 25, 53]
	LRI, NIST
	34, 44, 66

	1-Octen-3-ol
	982
	980 [18, 57, 64]
	LRI, NIST
	2, 3, 9, 11, 41

	2-Ethyl-2-hexenol
	998
	990 [29, 60]
	LRI, NIST
	

	4-Ethyl-cyclohexanol
	1009
	1003 [60]
	LRI, NIST
	

	2-Ethyl-1-hexanol
	1032
	1030 [18, 63, 64]
	LRI, NIST
	9, 40, 45, 59

	2-Ethyl-1-decanol
	1048
	1052 [1]
	LRI, NIST
	

	2-Octen-1-ol
	1069
	1067 [28, 52, 53]
	LRI, NIST
	40

	1-Octanol
	1073
	1072 [4, 12, 28]
	LRI, NIST
	9, 11, 34, 40, 42, 59

	Benzenemethanol,α,α-dimethyl-
	1085
	1085 [19, 21, 58]
	LRI, NIST
	59

	2-Nonen-1-ol (Z)
	1114
	1114 [18, 52]
	LRI, NIST
	

	1-Nonanol
	1171
	1176 [28, 31, 39]
	LRI, NIST
	

	
	
	
	
	

	Aldehydes
	
	
	
	

	Pentanal
	703
	700 [37, 38, 62]
	LRI, NIST
	42, 46, 48, 61, 66

	Hexanal
	802
	801 [31, 41, 52]
	LRI, NIST
	9, 14, 66 

	Heptanal
	903
	903 [18,51, 57]
	LRI, NIST
	3, 14, 40

	Methional
	908
	907 [15, 22, 28]
	LRI, NIST
	13, 14, 22

	2-Heptenal
	958
	954 [36, 53, 57]
	LRI, NIST
	3,13, 40, 49

	Benzaldehyde
	960
	959 [38, 55, 56]
	LRI, NIST
	26, 34, 44,66

	Octanal
	1003
	1001 [4, 56, 38]
	LRI, NIST
	11, 14, 66

	2-Octenal
	1058
	1061 [10, 57, 64]
	LRI, NIST
	11, 37, 42, 66

	Nonanal
	1104
	1105 [12, 20, 41]
	LRI, NIST
	11, 14, 34, 37, 42, 43, 44

	2-Nonenal (E)
	1159
	1161 [10, 28, 39,]
	LRI, NIST
	9, 34, 42, 66

	4-Decenal (Z)
	1192
	1195 [37, 60, 67]
	LRI, NIST
	37

	Decanal
	1205
	1206 [23, 57, 64]
	LRI, NIST
	2, 3, 9, 13, 59

	2-Decenal (E)
	1261
	1264 [36, 26, 28]
	LRI, NIST
	11, 13, 34, 42, 49 

	2,4-Decadienal (E,E)
	1317
	1316 [31, 41, 64]
	LRI, NIST
	3, 9, 13, 22, 40, 49 

	2-Undecenal (E)
	1364
	    1368 [28, 41]
	LRI, NIST
	9, 11, 13, 34, 48, 41

	Dodecanal
	1409
	1411 [15, 57, 63]
	LRI, NIST
	42

	Tridecanal
	1510
	1511 [15, 19, 36]
	LRI, NIST
	35

	Tetradecanal
	1612
	1610 [19, 36, 63]
	LRI, NIST
	48, 49

	
	
	
	
	

	Ketones
	
	
	
	

	2-Heptanone
	892
	888 [15, 38, 64]
	LRI, NIST
	9, 42, 44,

	Butyrolactone
	915
	916 [4, 36, 47]
	LRI, NIST
	9, 42

	2-Methyl, 6-heptanone
	956
	956 [17, 27]
	LRI, NIST
	35

	2-Nonanone
	1092
	1091 [4, 15, 21]
	LRI, NIST
	14, 42, 66, 

	
	
	
	
	

	Hydrocarbons
	
	
	
	

	Toluene
	760
	762[12,15,18]
	LRI, NIST
	42, 48

	1,2,4-Trimethyl-cyclopentane
	788
	779 [62]
	LRI, NIST
	

	Propyl-cyclohexane
	930
	928 [24]
	LRI, NIST
	

	4-Methyl-nonane
	967
	963 [24, 25]
	LRI, NIST
	

	2,2,6-trimethyl-octane,
	976
	973 [5]
	LRI, NIST
	37

	2,2,4,6-Pentamethyl-heptane
	989
	999 [4, 18, 38]
	LRI, NIST
	

	Decane
	1001
	1000 [23,25]
	LRI, NIST
	9, 37, 42, 59,

	2,2,4,4-Tetramethyl-octane
	1026
	1021 [6, 12]
	LRI, NIST
	

	2,6,7-Trimethyl-decane
	1051
	1053 [16, 37, 60]
	LRI, NIST
	37

	2-Methyl-decane
	1064
	1060 [25, 32]
	LRI, NIST
	

	5-Undecene
	1077
	1081 [39]
	LRI, NIST
	

	Undecane
	1100
	1100 [21, 25]
	LRI, NIST
	3, 9, 37, 66

	2,8-dimethyl-4-methylene-nonane
	1126
	
	NIST
	

	Pentyl-cyclohexane 
	1134
	1130 [25, 32]
	LRI, NIST
	

	3-Methylene-undecane
	1184
	1181 [4, 37]
	LRI, NIST
	

	Dodecane
	1200
	1200 [23]
	LRI, NIST
	3, 9, 37, 42

	2,6,11-trimethyl dodecane
	1276
	1275 [18, 50]
	LRI, NIST
	9

	Tridecane
	1301
	1300 [23]
	LRI, NIST
	3, 37

	2,3,5,8-tetramethyl-decane
	1322
	1325 [4, 18]
	LRI, NIST
	

	Tetradecane
	1400
	1400 [23]
	LRI, NIST
	37, 46, 48

	Pentadecane
	1501
	1500 [23]
	LRI, NIST
	37

	2,6,10-trimethyl- tetradecane
	1543
	1543 [18]
	LRI, NIST
	

	Hexadecane
	1600
	1600 [23]
	LRI, NIST
	37

	Heptadecane
	1700
	1700 [23]
	LRI, NIST
	

	
	
	
	
	

	Thiols
	
	
	
	

	2-Ethyl-1-hexanethiol
	1036
	1032 [30]
	LRI, NIST
	

	2-Methyl-2-heptanethiol
	1041
	
	NIST
	

	
	
	
	
	

	Esters
	
	
	
	

	Pentanoic acid,2,2,4-trimethyl-3-hydroxy-, isobutyl ester 
	1346
	
	NIST
	

	Carbamodithioic acid, diethyl-, methyl ester
	1373
	1379 [63]
	LRI, NIST
	

	Dimethyl phtalate
	1444
	1448 [8, 20]
	LRI, NIST
	

	Pentanoic acid, 2,2,4-trimethyl-3-carboxyisopropyl, isobutyl ester
	1585
	
	NIST
	

	
	
	
	
	

	Lactone
	
	
	
	

	γ-Nonalactone 
	1358
	1360 [10, 36, 56]
	LRI, NIST
	11

	
	
	
	
	

	Acid
	
	
	
	

	Dodecanoic acid
	1562
	1568 [28, 36, 65]
	LRI, NIST
	

	
	
	
	
	

	Nitrile
	
	
	
	

	4-Cyano-cyclohexene
	1016
	1012 [33, 47]
	LRI, NIST
	

	
	
	
	
	

	Azide
	
	
	
	

	2-Azido-2,4,4,6,6-pentamethylheptane
	1319
	
	NIST
	

	
	
	
	
	

	Unknown
	
	
	
	

	Unknownd (RT=13.40 min)
	978
	
	
	

	Unknownd (RT= 15.26 min)
	1023
	
	
	

	Unknownd (RT= 16.51 min)
	1053
	
	
	

	Unknowne (RT=17.96 min)
	1089
	
	
	

	Unknownd (RT=18.15 min)
	1094
	
	
	

	Unknowne (RT= 23.76 min)
	1244
	
	
	

	Unknowne (RT=28.62 min)
	1387
	
	
	

	Unknowne (RT=37.40 min)
	1681
	
	
	


aLinear Retention Indices calculated from the n-alkanes (C7-C30) run under the same GC-MS conditions as chicken muscle; bAverage LRI from the referenced literature on the TG-5SilMS column or equivalent; cMethod of Identification: National Institute of Standards and Technology database(NIST) and LRI; dCompounds detected in Trial 1; eCompounds detected in Trial 2.
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