Supplementary Figure S5
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[bookmark: _GoBack][image: C:\Users\Mohammad\AppData\Local\Microsoft\Windows\INetCache\Content.Word\Picture21.tif]Figure S5. A) Representative sample flaxseed oil shows the hydroperoxide signals in the range of 10.1-11.0 ppm. B-I) After 12 months of storage of desi flour control and desi flour fortified with FeSO4.7H20, NaFeEDTA, and FeSO4.H20 and kabuli flour control and kabuli flour fortified with FeSO4.7H20, NaFeEDTA and FeSO4.H20 with 2000 ug g-1 respectively shows no H2O2 signals in the range of 10.1-11.0 ppm.        
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