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Table S1. The carbonyl value of 10 types of oil during frying.

Heating Carbonyl value (umol/g)
time Safflo Rapese  Rice Natural = Sesam Soybea  Natural
(h) Otive wer ed bran sesame e Com n perilla Perilla
1123+ 1470+ 16.88+ 1253+ 1215+ 1259+ 11.65+ 1732+ 11.43 + 9.74 +
° 0.40 0.75 0.30 0.62 0.69 0.94 1.26 0.86 0.16 0.55
10 2259+ 2197+ 3315+ 21.28% 23.58 = 2096+ 2193+ 2635z 2347 + 20.47 +
1.82 0.78 2.73 1.77 1.60 2.05 1.51 1.64 1.55 1.01
15 3150+ 31.82+ 4352+ 29.17= 37.90 = 29.64+ 3473+ 36.11= 34.75 = 31.69 +
0.65 1.64 2.62 1.04 1.05 2.85 1.23 0.83 1.00 1.54
20 3859+ 3764+ 5269+ 37.78x 48.20 = 3345+ 4045+ 43.58 = 43.40 = 42.04 +
0.99 1.20 0.87 2.87 1.02 1.96 0.17 3.94 2.64 243

4872+ 4399+ 5928+ 4577+ 57.46 = 4539+ 5234+ 54.67 =% 52.67 = 46.68 =
1.62 3.76 1.47 3.13 0.72 3.88 1.72 2.82 3.47 0.94
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Figure S1. Relationship between the change in the peak areas of pentanal (Sp) and the change in carbonyl value (CV) during frying.
Abbreviations: OL, olive oil; SF, safflower oil; RS, rapeseed oil; RB, rice bran oil; NS, natural sesame oil; SS, sesame oil; CO, corn oil;

SB, soybean oil; NP, natural perilla oil; PL, perilla oil.



