IH NMR and Multivariate Analysis for Geographic
Characterization of Commercial Extra Virgin Olive
Oil: A Possible Correlation with Climate Data

Table S1. Fatty acid composition data calculated on the basis of "H NMR, expressed in molar
percentage.

Region/Country Linolenic Acid Linoleic Acid UFA MUFA (Oleic Acid) Squalene p-Sitosterol

Toscana 0.78 7.94 73.37 64.66 2.05 0.27
Sicilia 0.71 9.14 74.32 64.46 2.05 0.23
Puglia 0.76 9.26 75.50 65.48 1.86 0.21

Tunisia 0.74 16.12 69.51 52.65 1.66 0.29
Chile 0.69 6.26 75.42 68.46 2.09 0.23

Portugal 0.73 8.27 73.36 64.36 1.85 0.31

Spagna 0.71 7.78 73.84 65.35 2.00 0.24

Australia 0.75 5.84 74.54 67.95 222 0.22

Turchia 0.70 9.47 72.64 62.47 2.33 0.30

UFA: unsaturated fatty acid. MUFA: monounsaturated fatty acid. Reference: Merchak, N.; El Bacha,
E.; Khouzam, R.B.; Rizk, T.; Akoka, S.; Bejjani, J. Geoclimatic, morphological, and temporal effects on
lebanese olive oils composition and classification: A TH NMR metabolomic study. Food chemistry 2017,
217, 379-388.

Table S2. One-Way ANOVA.

Attribute_Y Attribute X Description Statistical Test

BSS

Sicilia 0.7113 0.0567 0.1483 8
Puglia 0.7586 0.0625 WSS 0.8626 196
Tunisia 0.7401 0.0449 TSS 1.0109 204

%Ln Region

Spagna 0.7102 0.0933 Fisher's F 4.212873 -
Australia 0.7456 0.0665
Turchia 0.6989 0.0510

BSS

Sicilia 9.1443 0.7493 3064.0098 8

Y%L Region

Puglia 9.2636 1.8809 WSS 1060.1774 196
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