Table S1 Components reported in potatoes and heated potato products 
	Category
	Individual compounds
	References

	Phenolic acids
	hydroxybenzoic acid derivatives
	gallic acid
	[1]

	
	
	protocatechuic acid
	[1]

	
	
	vanillic acid
	[1]

	
	
	sinapic acid
	[2]

	
	
	syringic acid
	

	
	hydroxycinnamic acid derivatives
	chlorogenic acid 
(5-O-caeoylquinic acid)
	[1, 3]

	
	
	cryptochlorogenic acid 
(4-O-caeoylquinic acid)
	[1]

	
	
	neochlorogenic acid 
(3-O-caeoylquinic acid)
	

	
	
	caffeic acid
	[1, 3]

	
	
	[bookmark: OLE_LINK71][bookmark: OLE_LINK75]p-coumaric acid
	[1, 3]

	
	
	ferulic acid
	[1, 3]

	[bookmark: OLE_LINK76][bookmark: OLE_LINK77]Flavonoids
	[bookmark: OLE_LINK78][bookmark: OLE_LINK79]flavonols
	quercetin
	[4]

	
	
	kaempferol
	[5]

	
	
	rutin
	[6]

	
	flavanols
	catechin
	[1, 5]

	
	
	epicatechin
	[5]

	
	flavanones
	erodictyol
	[5]

	
	
	naringenin
	[5]

	
	[bookmark: OLE_LINK72][bookmark: OLE_LINK73]anthocyanins
	[6]

	Glycoalkaloids
	α-solanine
	[1, 7]

	
	α-chaconin
	[1, 7]

	Carotenoids
	β-carotene
	[6]

	
	lutein
	[6]

	
	zeaxanthin
	[6]

	
	violaxanthin
	[6]

	
	neoxanthin
	[6]

	
	[bookmark: OLE_LINK85][bookmark: OLE_LINK86]β-cryptoxanthin
	[8]

	Cooking process
	pyrazine compounds
	[9, 10]

	
	methional
	[11–13]

	
	furans
	[14, 15]

	
	acrylamide
	[14, 16–18]

	
	acrolein
	[19]

	
	short-chain fatty aldehydes
	[20]

	
	strecker aldehydes
	[9]

	
	thiazoles
	[21, 22]

	
	oxazoles
	[21]

	
	[bookmark: OLE_LINK27][bookmark: OLE_LINK28][bookmark: OLE_LINK67]ethylcarbamate
	[23]

	
	heterocyclic amines
	[23]

	
	5-hydroxymethylfurfural
	[23]

	
	polycyclic aromatic hydrocarbons
	[23]

	
	nitrosoamines
	[23]
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