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Supplementary Scheme 1. Schematic action plan for the conducted work.
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Supplementary Figure 1. 1H-NMR spectrum of coconut oil (Naturel brand).
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Supplementary Figure 2. Gas chromatogram of a standard mixture of fatty acid methyl esters.
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Supplementary Figure 3. Gas chromatogram of coconut oil (Naturel brand).



[image: ]Supplementary Figure 4. 1H-NMR spectrum of modified coconut oil obtained after modification at 1 g scale using optimized reaction conditions.



[image: Chart, box and whisker chart

Description automatically generated]


Supplementary Figure 5. Gas chromatogram of modified coconut oil obtained after modification at 1 g scale using optimized reaction conditions.






Supplementary Figure 6. 1H-NMR spectrum of modified coconut oil obtained after modification at 20 g scale using optimized reaction conditions.
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Supplementary Figure 7. Gas chromatogram of modified coconut oil obtained after modification at 20 g scale using optimized reaction conditions.
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Supplementary Figure 8. 1H-NMR spectrum of modified coconut oil obtained after modification at 1 g scale using optimized reaction conditions and methyl esters sourced from coconut oil fatty acid distillate 
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Supplementary Figure 9. Gas chromatogram of modified coconut oil obtained after modification at 1 g scale using optimized reaction conditions and methyl esters sourced from coconut oil fatty acid distillate 
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