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Figure S1. Lipid profile of Peanut Oil, from ESI(+)-MS. 
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Figure S2. Lipid profile of sample P1, from ESI(+)-MS. 

 

 

 

Figure S3. Lipid profile of sample P2, from ESI(+)-MS. 
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Figure S4. Lipid profile of sesame oil, from ESI(+)-MS. 

 

 

 

Figure S5. Lipid profile of sample S1, from ESI(+)-MS. 
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Figure S6. Lipid profile of almond oil, from ESI(+)-MS. 

 

 

 

Figure S7. Lipid profile of sample A1, from ESI(+)-MS. 
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Figure S8. Lipid profile of sunflower oil, from ESI(+)-MS. 

 

 

 

Figure S9. Lipid profile of sample SF1, from ESI(+)-MS. 
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Figure S10. Lipid profile of sample SF2, from ESI(+)-MS. 

 

 

 

Figure S11. Lipid profile of soybean oil (SO1), from ESI(+)-MS. 
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Figure S12. Lipid profile of soybean oil (SO2), from ESI(+)-MS. 

 

 

 

Figure S13. Lipid profile of soybean oil (SO3), from ESI(+)-MS. 


