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v Out of 14 PFRs, TnBP, TCEP, TCIPP, TDCIPP, TPHP, EHDPHP, TEHP were measured in most of the food categories (detection frequency 10 - 100 %), while the other
target analytes were < LOQ . TPHP was the most abundant compound (27%), followed by TCIPP (25%) and EDHPHP (20%).

v’ Fats > Grains > Cheese were the food categories with the highest levels of PFRs (Fig. 1). The whole data set was divided into “non-processed food” (foodstuffs
slightly altered from their natural state, e.g. frozen, freshly cut, or directly packed) and “processed food” (manipulated and industrially altered/processed
foodstuffs, e.g. canned, smoked, dried, fried, minced, etc.) (Fig. 2).
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