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Fig. S1 Different content of individual phytosterols in two canola oils. Results were
expressed as means + standard deviations. Different lowercase letters above

the bar indicate a significant difference (P < 0.05).
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Table S1 Fatty acid composition of two canola oils at non-fried status (%).

Fatty acid EE oil SE oil
C14:0 0.08 £0.012 0.05+0.022
C15:0 0.03+£0.012 0.02+0.012
C16:0 4.01 +0.462 3.90 +0.042
Cle:1 0.31+£0.042 0.30+£0.012
C17:0 0.09+0.012 0.08 £0.012
C18:0 2.64 +0.302 2.26 +£0.222
C18:1 59.47 £4.15° 69.39 &+ 1.532
C18:2 22.06 £0.322 18.01 £ 0.62°
C20:0 091+0.112 0.61 +£0.062
C22:0 0.45+£0.052 0.29 £0.01°
C24:0 0.16 £0.032 0.14 +£0.032
> SFA 8.36+0.972 7.35+0.382

> MUFA 61.76 + 3.87° 71.05 £+ 1.622

> PUFA 2241 £0.362 18.30 £ 0.67°

Values are expressed as means =+ standard deviations (n = 3). Different letters are
significant in the same column at P < 0.05. SFA: saturated fatty acid, MUFA:

monounturated fatty acids, PUFA: polyunturated fatty acids;



