Table S1: Total Polar Compounds during deep frying Olive 0il(OO), Extra Virgin Olive
Oil(EVOO) and blends with sesame 0il(SO).

Timeh  Frying TPCs %
Cycles
00 00 00 00 EVOO EVOO EVOO EVOO
&5% SO &10% SO &20% SO &5% SO &10% SO &20% SO
0 1 55 35 35 4 3 3 3 3.5
0.25 2 6 45 5 55 4 4.5 4.5 45
0.5 3 65 5 55 6 4.5 4.5 5 5
0.75 4 7 5 6 6 4.5 5 5 5
1 5 7 5 6 6.5 45 55 55 55
1.25 6 65 55 6 6.5 45 55 55 55
1.5 7 7 55 6 6.5 5 55 55 55
1.75 8 75 55 6 6.5 5 55 55 55
2 9 75 55 6 6.5 5 6 55 55
2.25 10 8 6 6 6.5 5 6 55 55
25 11 8 6 6 6.5 55 6 55 55
2.75 12 8 6 6 6.5 55 6 55 55
3 13 85 6 6 6.5 55 6.5 55 55
3.25 14 85 6.5 6.5 6.5 55 6.5 6 55
35 15 85 6.5 6.5 6.5 6 6.5 6 55
3.75 16 9 6.5 6.5 6.5 6 7 6.5 55
4 17 9 7 7 7 6 7 6.5 6
4.25 18 9 7 7 7 6.5 7 6.5 6
45 19 95 7 7 75 6.5 7.5 7 6
4.75 20 95 7 75 75 7 7.5 7 6.5
5 21 95 7 75 75 7 7.5 7 6.5
5.25 22 10 7 75 8 7 8 7.5 7
55 23 10 75 8 8 7.5 8 7.5 7
5.75 24 10 75 8 8.5 7.5 8 7.5 7
6 25 10. 8 8 8.5 7.5 8.5 8 7.5
6.25 26 il 8 8.5 9 8 8.5 8 7.5
6.5 27 11 8 8.5 9 8 8.5 8.5
6.75 28 11 8.5 8.5 9 8.5 9 8.5
7 29 11. 85 8.5 9.5 8.5 9 8.5 8.5
7.25 30 il. 9 9 9.5 9 9 9 8.5
7.5 31 il. 9 9 9.5 9 9.5 9 8.5
7.75 32 iz 9 9 10 9 9.5 9
8 33 12. 95 9.5 10 9.5 9.5 9.5
8.25 34 iZ. 9.5 9.5 10.5 9.5 10 9.5 9
8.5 35 is 10 10 11 9.5 10 9.5 9.5

8.75 36 13 10 10 11 10 10 10 9.5
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Fig S1: Changes in the TEAC (mmol/Kg) values during deep frying (a) OO, (b) EVOO and
the blends with SO
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Fig S2: Changes in total phenols (mg GA/Kg oil) during deep frying OO and the blends with
SO

70 TP during deep fiving OO and blends with SO
60 ——00 200 S0 =—de—10% 50 =M=5%50

50
40

30

Total Phenals (mg) Kg)

20

10

0 5 10 15 20 25 30
Frying time_ h

Fig S3: Changes in total phenols (mg GA/Kg oil) during deep frying EVOO and the blends
with SO
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