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Fig S1 Purslane seed oil extracted by different methods: 1 – Soxhlet extraction with hexane; 2 – Super critical CO2 

extraction; 3 – extraction with chloroform-methanol (2:1, v/v); 4 - extraction with chloroform-methanol (1:2, v/v). 
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Fig S2 Content of fatty acids in individual lipid classes in purslane seed oil obtained by different extraction 

methods: (a) 18:0; (b) 22:0; (c) 24:0; (d) 26:0; (e) 12:0; (f) 14:0; (g) 16:1; (h) 11-18:1; (i) 20:0; (j) 20:1; (k) 22:1; 

(l) 24:1. Abbreviations: MAG – monoacylglycerols, FFA – free fatty acids, DAG – diacylglycerols, X – zone with 

unidentified compounds, TAG – triacylglycerols, StE – sterol esters, WE – wax esters. 
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Fig S3 Content of fatty acids in individual lipid classes in purslane seed oil obtained by different extraction 

methods: (a) total lipids; (b) triacylglycerols; (c) monoacylglycerols; (d) free fatty acids; (e) diacylglycerols; (f) 

zone with unidentified compounds; (g) sterol esters; (h) wax esters. 


