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Table S1. Types of olive oils. Modified from EU Council Regulation (EC) No 1234/2007. 

Type of Oil Characteristics Free Acidity 

Virgin 

Olive Oils 

EVOO They are obtained by mechanical or other  

physical processes under specific thermal  

conditions that do not cause alterations in the 

oil and have not suffered any treatment other 

than washing, decantation, centrifugation or 

filtration. Excluded are oils obtained using sol-

vents or adjuvants with chemical actions, by 

re-esterification process or any mixture with 

oils of other types. 

<0.8 g per 100 g 

VOO ≤2 g per 100 g 

Lampante 

olive oil 
>2 g per 100 g

Refined olive oil 
To obtain this type of oil, VOO is submitted to 

a refining process. 
≤0.3 g per 100 g 

Olive oil (composed of 

refined olive oils and  

virgin olive oils) 

It is the result of the blending of EVOO and 

VOO with refined olive oil. 
≤1 g per 100 g 

Crude POO 

This is the oil obtained from olive pomace by 

using solvents, physical treatments or oil corre-

sponding to lampante olive oil type, except for 

certain specified characteristics. As well as in 

the case of virgin olive oils, excluded are oils 

obtained by means of re-esterification and mix-

tures with oils of other types 

Refined POO This type is obtained from refining crude POO ≤0.3 g per 100 g 

POO 

This represents the resultant oil from mixing 

refined POO and VOO different than lampante 

oil. 

≤1 g per 100 g 

EVOO – extra virgin olive oil; POO - pomace olive oil. 
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Table S2. Phenolic compounds present in EVOO. 

Benzoic acid 

derivatives 
R1 R2 R3 R4 

Benzoic acid H H H H 

p-Hydroxybenzoic

acid 
H H OH H 

Vanillic acid H OCH3 OH H 

Gallic acid H OH OH OH 

Syringic acid H OCH3 H 
OCH

3 

Protocatechuic acid H OH OH H 

Cinnamic acid deriv-

atives 
R1 R2 R3 R4 

Cinnamic acid H H H H 

o-Coumaric acid OH H H H 

m-Coumaric acid H OH H H 

p-Coumaric acid H H OH H 

Ferulic acid H H OH 
OCH

3 

Caffeic acid H OH OH H 

Sinapic acid H OCH3 OH 
OCH

3

Phenolic alcohols R1 R2 R3 R4 

Hydroxytyrosol H H OH OH 

Tyrosol H H OH H 

Secoiridoids R1 R2 R3 R4 

Oleuropein H OH OH H 

Ligstroside H OH H H 

Flavonoids - Fla-

vones 
R1 R2 R3 R4 

Apigenin H OH H H 

Luteolin H OH OH H 
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Figure S1. DPPH scavenging mechanism by an antioxidant (PhOH = phenolic compound). 

Figure S2. Galvinoxyl scavenging mechanism by an antioxidant (PhOH = phenolic compound). 




