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Fig. S1



Corn oil MCT Olive oil Sunflower oil
Saturated fatty acids 6.5 99.5 16.1 10.1
Oleic acid (C18:1) 65.6 0.23 70.9 22.2
Linoleic acid (C18:2) 25.2 0.066 9.8 62.0
Linoleic acid (C18:3) 0.10 0 0.8 0.2

Solubility of PTE (mg/g oil)
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Fig. S2
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