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Table S1. Relative retention times (RtR – retention time of the compound in relation to the retention time of syringic acid) for the standards of phenolic compounds detected by UHPLC and HPLC methods.
	Phenolic compound
	RtR
(min)

	
	UHPLC method
	HPLC method

	Gallic acid
	0.437
	0.414

	Protocatechuic acid
	0.716
	0.656

	Tyrosol
	0.851
	0.809

	Syringic acid
	1.000
	1.000

	Oleacein
	1.202
	1.321

	Oleuropein
	1.242
	1.382

	Oleocanthal
	1.318
	1.484

	Oleuroside
	1.341
	1.529

	Ligstroside
	1.342
	1.522

	Luteolin
	1.489
	1.740

	Apigenin
	1.581
	1.908



A very good correlation of the relative retention times for the commercial standards (retention time of each phenolic compound in relation to the retention time of the internal standard - syringic acid) was found between two methods used (UHPLC and HPLC). The best fitting model was the linear regression model represented by Equation (S1)
				(S1)
with a coefficient of determination of R2=0.9893.

Table S2. Phenolic compounds of virgin olive oil extracts detected and identified by UHPLC Q-TOF-MS and their calculated and experimentally determined relative retention times by HPLC- DAD method. 
	Phenolic compound
	RtR* UHPLC
(min)
	[M-H]-
m/z
	Main fragments
m/z
	RtR HPLC
(min)
	Ref.

	
	
	
	
	predicted**
	experimental
	

	Hydroxytyrosolb
	0,68
	153,0569
	123,0459
	0,59
	0,61
	[95]

	
	
	
	
	
	
	

	Tyrosolb
	0,85
	137,0605
	-
	0,81
	0,8
	[96]

	
	
	
	
	
	
	

	Hydroxydecarboxymethyl 
oleuropein aglycona
	0,97
	335,1144
	151.0406
123.045
69.0349
59.0143
	0,97
	0,96
	[97]

	
	
	
	
	
	
	

	Hydroxy-oleuropein aglycona
	i) 1,03
ii) 1,04
	393,1195
	-
	i) 1,04
ii) 1,06
	i) 1,04
ii) 1,07
	[96]

	
	
	
	
	
	
	

	p-Coumaric acida
	1,11
	163,0415
	119,051
	1,14
	1,17
	[95]

	
	
	
	
	
	
	

	Oleaceinb
	1,21
	319,1223
	183.0674
165.0567
69.0351
59.0147
	1,26
	1.30
	[97]

	
	
	
	
	
	
	

	Methyl hemiacetal of oleocanthala
	1,22
	335,1173
	111.0818
95.0504
69.0349
59.0143
	1,28
	1,33
	[98]

	
	
	
	
	
	
	

	Oleorupein aglycona
	i) 1,23
ii) 1,25
iii) 1,41
iv) 1,45
v) 1,48
vi) 1,51
	377,1295
	307.0856
275.0948
149.0253
95.0507
	i) 1,29
ii) 1,31
iii) 1,51
iv) 1,57
v) 1,61
vi) 1,64
	i) 1,34
ii) 1,36
iii) 1,55
iv) 1,64
v) 1,67
vi) 1,71
	[97]

	
	
	
	
	
	
	

	Ligstrozid aglikona
	i) 1,31
ii) 1,31
iii) 1,35
iv)1,37
	361,1328
	291.0897
259.0994
127.0404
101.0249
	i) + ii) 1,39
iii) 1,44
iv) 1,46
	i) + ii) 1,41
iii) 1,50
iv) 1,52
	[97]

	
	
	
	
	
	
	

	Oleocanthalb
	1,32
	303,1241
	179.0737
165.0572
	1,41
	1,48
	[97]

	
	
	
	
	
	
	

	Apigeninb
	1,59
	269,04894
	-
	1,74
	1,82
	[99]


*RtR = relative retention time - retention time of the compound in relation to the retention time of the internal standard - syringic acid); **prediction based on the model expressed by equation (S1); aidentification based on accurate mass and literature data; b identification also confirmed using the standard
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