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Figure S5. Comparison of LPE/PE and LPC/PC ESI(+)-FTMS response ratios obtained for fresh or refrigerated
European flat oysters (Ostrea Edulis)

Figure S6. Comparison of typical ESI(+)-FTMS spectra obtained for LPC in seafood products after thermal
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Figure S7. Comparison of typical ESI(+)-FTMS spectra obtained for LPE in seafood products after thermal
treatments leading to the maximum accumulation of LPE
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Figure S1. Comparison between typical ESI(+)-FTMS spectra obtained for the PC class during the HILIC-ESI(+)-
FTMS analysis of lipid extracts obtained from different fresh seafood products. Spectra were averaged in the

retention time interval 7.3 - 11.6 min (see Figure 1 in the paper).



16:0

496.3396
1007
807 18:1
60 522.3549 Ostrea edulis
] flat oyster,
403 14:0 0-16:0 17:0 T 18:0 20:1 (flat oyster)
204 468.3082 482.3601 } 510.3550 ‘524.3711 55(‘).3861
3 3 | " L i L i L L
0
.0 496.3395
100 16:0
804 16:1 18:1 20:1 Crassostrea gigas
60 494.3246 522.3553 50,3565 (Japanese oyster)
N 14:0 20 I 17:0 52183:7013
207 468.3083 - 510.3554 :
0 o A" LAl |l.. Lol ”ll Lo 1l T Ll
16:0 496.3393
1007
807 . e
g oo 14:0 0-16:0 Rudltc_:pes philippinarum
£ 1 : 482.3602 17:0 (Manila clam)
K 468.3081 ¢
c ] 510.3554
2 207 l
< 0’ Ll L L I Wi P bl Cooba vad by B i b Ll | L
o 16:0 496.3392
> 1003 0-16:0 .
® 807 482.3599 Octopus vulgaris
& 60 18:0 (common octopus)
E 0-18: 18:0 tentacle
40 0-15:0 5103913  524.3709 20:1
20 468.3444 | 550.3862
O: Ll 1 . . LA NI . Ay i Lo M
1001 16:0 496.3392
80 0-16:0 Octopus vulgaris
607 482.3600 (common octopus)
40 0-18:0 18:1 mantle
207 ‘ 510.3913 522.3551
0: 1 Lol NI N L, ‘HLLA L ) Ll Ll
16:0 496.3394
1007
804 fg(} gfulw 49‘112:211 18:1 18:0 Parapaeneus longirostris
60 : 522.3551 524.3709 (pink shrimp)
407 . -16:0 17:0 20:1 22:6 bod
] 0-15:0 T o I : oay
207 468.3082 482.3603 A 510.3554 550.3865 568.3393
450 460 470 480 490 500 510 520 530 540 550 560 570 580 590
m/z

Figure S2. Comparison between typical ESI(+)-FTMS spectra obtained for the LPC class during the HILIC-ESI(+)-
FTMS analysis of lipid extracts obtained from different fresh seafood products. Spectra were averaged in the
retention time interval 14.6 - 16.7 min (see Figure 1 in the paper).
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Figure S3. Comparison between typical ESI(+)-FTMS spectra obtained for the PE class during the HILIC-ESI(+)-
FTMS analysis of lipid extracts obtained from different fresh seafood products. Spectra were averaged in the

retention time interval 2.3 — 3.4 min (see Figure 1 in the paper).
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Figure S4. Comparison between typical ESI(+)-FTMS spectra obtained for the LPE class during the HILIC-ESI(+)-
FTMS analysis of lipid extracts obtained from different fresh seafood products. Spectra were averaged in the
retention time interval 3.4 — 4.3 min (see Figure 1 in the paper).
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Figure S5. Comparison between LPE/PE and LPC/PC ratios of ESI-(+)-FTMS responses obtained from the HILIC-
ESI(+)-FTMS analysis of lipid extracts of European flat oysters (O. edulis) subjected to lipid extraction soon after
purchase (as fresh product) or after refrigeration at 4°C for 4 or 7 days in a laboratory refrigerator. Mean values
and standard deviations (indicated as error bars) are reported, referred to the number of replicates indicated for
each type of sample. The results of a Tukey-Kramer test are reported in the form of sample type grouping,
emphasized by letters. See the main text for details on the calculation of the LPE/PE and LPC/PC ratios from XIC
chromatograms.



16:0

496.3396 17:0 18:1
1003 510.3553 522.3552
e 18:2 Ostrea edulis
603 160 17:1 520.3397) 2055 201 (flat oyster)
407 0-16: 18:0 550.3867 22:6 refrigerat
. 482.3605 508.3403 535810 542.3241 [ 566 3307 efrigerated 7 days
0 et cal e uls IO | FT ‘Jlu R IILm‘ NI TRV P
16:0
496.3396
100; Crassostrea gigas
805 18:1 (Japanese oyster)
607 -16: .
E fazlgé& 5223552 18:0 201 refrigerated 7 days
409 i 17:0 524.3718 : 22:6
20 510.3553 ‘ 550.3865 568.3303
03 L Ll i Pl T in . . | | .
Q o
2 1005 18:3 20:4 568.3396 22:6
S 4] 518.3239 544.3395 Ruditapes philippinarum
S 60 0-16:0 (Manila clam)
2 E 482.3603 160 181 205 refrigerated 7 days
40 : : open valves
g 7 496.3396 529 955 542.324 (op )
= 209 I
AR AT [ FRVOVTIL (U U AR Nt FEAURT VOO 1 PR R |19 Ll
@ 18:1 22:6
1004 ) 522.3560 20:5 568.3402 .
E 0-16:0 16:0 18:0 542.3247 22:5 Octopus vulgaris
80 496.3401 : . 570.3558
] 482.3608 524.3792 (common octopus)
603 o180 Ty |4 20:4 tentacle
407 510.3923 544.3402 22:4 defrozen/refrigerated 7 days
207 | \ 572.3711
olin Ll P L .lixlx‘l.“‘]. e L | \ 1
16:0 181
496.3398 :
1003 17:0 522.3560 Parapaeneus longirostris
807 . . .
E 16:1 510.3558 18:0 (pink shrimp)
603 04 9244 5243720  20:5 22:6 body )
40 : 17:1 542.3247 20:4 568.3404 defrozen/refrigerated 7 days
207 [ | 508.3400 \ 544.3398
03 ‘ L e ol [ PR N A1 T PPN [ PR SN DU U AF' ST
450 460 470 480 490 500 510 520 530 540 550 560 570 580 590

m/z

Figure S6. Comparison between ESI(+)-FTMS spectra obtained for the LPC class during the HILIC-ESI(+)-FTMS
analysis of lipid extracts obtained from seafood products after thermal treatments leading to the maximum
accumulation of LPC species. Red labels indicate LPC species that exhibited a significant variation (increase or
decrease) in treated products with respect to fresh ones. Spectra were averaged in the retention time interval 14.6
- 16.7 min (see Figure 1 in the paper).
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Figure S7. Comparison between ESI(+)-FTMS spectra obtained for the LPE class during the HILIC-ESI(+)-FTMS
analysis of lipid extracts obtained from seafood products after thermal treatments leading to the maximum

accumulation of LPE species. Red compositional labels indicate LPE species that exhibited a significant variation

(increase or decrease) in treated products with respect to fresh ones. Spectra were averaged in the retention time

interval 3.4 — 4.3 min (see Figure 1 in the paper).



