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Results and discussion 

Chemical characterization of the WCO 

According to the qualitative and quantitative analysis of waste cooking oil by GC-MS, 

it can be seen from Table S1. the main six peaks were identified as myristic acid (C14:0, 

1.05 %), palmitic acid (C16:0, 19.84 %), palmitoleic acid (C16:1, 1.25 %), stearic acid 

(C18:0, 6.56 %), oleic acid (C18:1, 32.24 %), linoleic acid (C18:2, 32.64 %), and linolenic 

acid (C18:3, 4.62 %). Thin layer chromatography analysis was also conducted (Figure S1). 

The standard samples from lane 1 to lane 4 were diacylglycerols (1, 2-and 1, 3-DAG), 

triacylglycerol (TAG), oleic acid (FFA), Soybean oil, respectively. Lane 5 was WCO. 

Therefore, the main component of WCO was free fatty acids, triglyceride, and a small 

amount of diglyceride and monoglyceride (Figure S1). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 — 3 —

 

 

 

 

 

 

 

 

 

Figure S1. TLC analysis of waste cooking oil compositions. 
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Table S1. Analysis of fatty acid content (%) in waste cooking oil using GC-MS. 

 
Fatty acid  Structure Content (%) Fatty acid  Structure Content (%) 

Myristic acid  C14:0 1.05 Oleic acid  C18:1 32.24 

Palmitic acid  C16:0 19.84 Linoleic acid  C18:2 32.64 

Palmitoleic acid  C16:1 1.25 Linolenic acid  C18:3 4.62 

Margaric acid  C17:0 0.38 Arachidic acid  C20.0 0.36 

Stearic acid  C18:0 6.56 Paullinic acid  C20:1 1.07 


