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Figure S1. The GC-MS chromatogram of tested fatty acid methyl esters, 1. Methyl hexanoate; 2. Methyl octanoate; 3. Methyl decanoate;

4. Methyl undecanoate; 5. Methyl laurate; 6. Methyl tri decanoate; 7. Methyl myristate; 8. Methyl myristate; 9. Methyl pentadecanoate;
10. Methyl cis-10-pentadecenoate; 11. Methyl palmitate; 12. Methyl palmitoleate; 13. Methyl heptadecanoate; 14. cis-10-Heptadecanoic
acid methyl ester; 15. Methyl stearate; 16. trans-9-Elaidic acid methyl ester; 17. cis-9-Oleic acid methyl ester; 18. Methyl linolelaidate;
19. Methyl linoleate; 20. Methyl arachidate; 21. Methyl y-linolenate; 22. Methyl cis-11-eicosenoate; 23. Methyl linolenate; 24. Methyl



23
24
25
26

heneicosanoate; 25. cis-11,14-Eicosadienoic acid methyl ester; 26. Methyl behenate; 27. cis-8,11,14-Eicosatrienoic acid methyl ester;

28. Methyl erucate; 29. cis-11,14,17-Eicosatrienoic acid methyl ester; 30. Methyl tricosanoate; 31. cis-13,16-Docosadienoic acid methyl

ester; 32. Methyl lignocerate; 33. cis-5,8,11,14,17-Eicosapentaenoic acid methyl ester; 34. Methyl nervonate; 35. cis-4,7,10,13,16,19-

Docosahexaenoic

acid

methyl

ester



27 Supplementary material 2

HO,,

HO,,
HO,,,
.mCH3
28 H3C T" H3C H3C :H
29 Campesterol [-sitosterol
30
HO,,
CHs
CH,
31 H3C
32 Isofucosterol
33
CHj
HsC OH
/
H3C CH
\ / 3
CHg3
HsC Hoo—(
34 CHs OH CH CH; HO
35 Phytol Farnesol Uvaol
36

37 Figure S2. The chemical structures of the phytosterols and terpenes identified by GC-MS in
38 Canadian wild berries
39

40

41

4

43

44

45

46

47

48

49

50



51 Supplementary material 3

52
53
54
55
56
57
58
59
60
61
62
63
64
65
66
67
68
69
70
71
72
73
74
75
76
77
78
79
80
81
82
83
84
85
86
87
88
89
90
91
92
93

a)

1.25+

1.00

0.75

0.25

| Linoleic acid, methyl ester

Wild grapes

Blueberry

Saskatoon berry

Blackcurrant N
Blueberry
Chokeberry
Chokecherry
Cranberry
Sooseberry
Haskap
Nannyberry
Raspberry
Redcurrant
Saskatoon
Seabuckthorn
Snowberry
Wild grapes

T T T
5.4 46.9 16.6 467 46.8 46.9 47.0 47

2l 47.2

minutes

b)

1.00+

0.75

% 0.50]

0.25+

F
Snowberry | g
| 8

|
I
1 |

||
| 1
Redeurrant l'{\q {
|

Seabuckthorn

Blackcurrant
Blueberry
Chokeberry
Cheokecherry
Cranberry
Gooseberry
Haskap
MNannyberry
Raspberry
Redcurrant
Saskatoon

Snowberry
Wild grapes

4

| [ I [ |
8.6 48.7 488 48 .9 49.0 49 .

49.2
minutes




94

95

96

97

98

99
100
101
102
103
104
105
106
107
108
109
110
111
112
113
114
115
116
117
118
119
120
121
122
123
124
125
126
127
128
129
130
131
132
133
134
135

1.00+

0.50

0.25

Palmitic acid, methyl ester

Saskatoon berry

0.00

Snow berry

askap berry

Sample ID: Blackcurrant 1
Sample ID: Blueberry
Sample ID: Chokebearry
Sample ID: Chokecherry
Sample ID: Cranberry
Sample ID: Gooseberry
Sample ID: Haskap
Sample ID: Nannyberry
Sample ID: Raspberry
Sample ID: Redcurrant
Sample ID: Saskatoon
Sample ID: Seabuckthorn
Sample ID: Snowberry
Sample ID: Wild grapes

39!00

d)sou—

400

300

Oleicacid, methyl ester

‘Wild grapes

Redecurrant

Raspberry

Blackcurrant
Blueberry
Chokeberry
Chokecherry
Cranberry
Gooseberry
Haskap
Nannyberry
Raspberry
Redcurrant
Saskatoon
Seabuckthorn
Snowherry
Wild grapes

200 .
100 .
e
A it
0 = =
4425 4450 4475 4500 4525 45'50

minutes




136 Figure S3. The GC-MS chromatograms showing the distribution of a) Linoleic acid, b)
137 Linolenic acid, ¢) Palmitic acid and d) Oleic acid in Canadian wild berries
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264 Figure S4. The distribution of a) Phytol, b) Isofucosterol, ¢) a-amyrin and d) B-sitosterol in
265 Canadian wild berries
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347 Figure S5. The box plots show the distribution of a few individual fatty acids among the
348 Canadian wild berries, a) Palmitoleic acid; b) Elaidic acid; ¢) Eicosatrienoic acid; d) Linoleic

346



349 acid; e) Arachidic acid; and f) Linolenic acid. The box plot line shows the mean fatty acid
350 content of each wild berry type.
351
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381 Figure S6. Principal Component Analysis (PCA) of wild berries based on their fatty acids,
382 phytosterols and terpenes content. a) Scree plot and b) bi-plot of the compound's distribution
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384 Table S1. List of the common names of the fatty acids found in Canadian wild berries

Omega name Common name
C12:0 Lauric acid, methyl ester
C13:0 Tridecanoic acid, methyl ester
C14:0 Myristic acid, methyl ester
C15:0 Pentadecanoic acid, methyl ester
Cl16:0 Palmitic acid, methyl ester
Clé:1 Palmitoleic acid, methyl ester
C17:0 Heptadecanoic acid methyl ester
C18:0 Stearic acid, methyl ester
C18:1trans Elaidic acid, methyl ester
C18:1 Oleic acid, methyl ester
C18:2n-6 Linoleic acid, methyl ester
C20:0 Arachidic acid, methyl ester
C18:3n-6 y-Linolenic acid, methyl ester
C20:1 Eicosenoic acid, methyl ester
C18:3n-3 Linolenic acid, methyl ester
C21:0 Heneicosanoic acid, methyl ester
C20:2 Eicosadienoic acid, methyl ester
C22:0 Behenic acid, methyl ester
C20:3n-6 Eicosatrienoic acid, methyl ester
C22:1n-9 Erucic acid, methyl ester
C20:3n-3 Eicosatrienoic acid, methyl ester
C23:0 Tricosanoic acid, methyl ester
C22:2n-6 Docosadienoic acid, methyl ester
C24:0 Lignoceric acid, methyl ester
C22:6n-3 Docosahexaenoic acid, methyl ester
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396 Table S2. List of Fatty Acids analyzed with GC-MS

Fatty Acid Methyl Ester/Volatile Compound Structure
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