
 

Figure S1: Chromatographic data of phenolics in chili olive oil from retention time 5 min to 28 min (Figure A) and from 28 min to 36 min (Figure 

B). 
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1= hydroxytyrosol (3,4- DHPEA); 2= caffeic acid hexoside; 3= kaempferol pentoside hexoside; 4= quercetin-3-O-rutinoside; 5= demethyloleuropein 

1; 6= quercetin derivative; 7= kaempferol derivative; 8= elenolic acid (EA); 9= elenolic acid glycoside; 10= hydroxy-decarboxymethyl oleuropein 

aglycone; 11= decarboxymethyl oleuropein aglycone; 12= luteolin; 13= oleuropein aglycone; 14= dehydroligstroside aglycone; 15= hydroxy 

oleuropein aglycone; 16= luteolin-7-glucoside; 17= apigenin; 18= syringaresinol; 19= oleuropein derivative 1; 20= 3,4- DHPEA-EA; 21= 

hydroxytyrosol glucoside 1; 22= ligstroside aglycone; 23= hydroxytyrosol glucoside 2; 24= p-cumaric acid derivative; 25= ligstroside derivative; 26= 

apigenin-7- glucoside; 27= dehydrooleuropein aglycone; 28= oleuropein derivative 2; 29= demethyloleuropein 2 
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Figure S2: Chromatographic data of capsaicinoids in chili olive oil. 

 

1= Nordihydrocapsaicin; 2= Capsaicin; 3= Dihydrocapsaicin; 4= Homocapsaicin 5= Homodihydrocapsaicin  
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