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Figure S1. Schematic images of (a) the test setup and (b) cross-section of copper meter
bar with sample attachment.
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Figure S2. Sequential images of sliding water droplet on oil-impregnated nanoporous
oxide surfaces (pre-inclined 3°) on bare stainless steel (Bare), stainless steel with
chemical etching and anodic oxidation (SEA), stainless steel with chemical etching,
anodic oxidation and hydrophobizing (SEAS), oleic acid (SEASO), olive oil (SEASOI),
canola oil (SEASCa), sunflower oil (SEASSu), corn oil (SEASCo) and grape seed oil
(SEASGr)-impregnated stainless steel surface with chemical etching, anodic oxidation
and hydrophobizing.
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Figure S3. Contact angle of the oleic acid on stainless steel with chemical etching (SE),

stainless steel with chemical etching and anodic oxidation (SEA), and stainless steel

with chemical etching, anodic oxidation and hydrophobizing (SEAS).
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Figure S4. Temperature profile in the meter bar during the condensation test.



Table S1. Estimated temperature gradient from measured temperature in meter bar
during condensation heat transfer.

Sample name Temp. gradient (°C/cm)

Bare -0.70
SEA -0.68
SEAS -0.84
SEASO -0.70
SEASOI -0.97
SEASCa -0.98
SEASSu -0.99
SEASCo -0.99

SEASGr -0.98




