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Supplementary	
  table	
  SI
Average	
  weighted	
  of	
  fatty	
  acid	
  chain	
  length	
  and	
  unsaturation	
  in	
  larval	
  tissues	
  and	
  foodsWeighted	
  average	
  of	
  fatty	
  acid	
  chain	
  length	
  and	
  unsaturation	
  in	
  larval	
  tissues	
  and	
  foods

Larval	
  Tissues Diets TAG DAG	
   PHOSPHOLIPIDS	
  
LDF+Erg 15.1:0.5 15.4:0.6 16.9:0.9
LDF+Stig 15.4:0.5 15.2:0.5 16.8:0.9
YF 15.3:0.5 15.4:0.6 16.9:0.9
PF 17.1:1.3 16.9:1.2 17.3:1.2
LDF+Erg 15.3:0.5 13.9:0.5 16.7:0.9
LDF+Stig 15.4:0.5 13.9:0.4 16.6:0.8
YF 15.4:0.5 14.1:0.5 16.6:0.8
PF 15.3:0.6 13.9:0.5 16.9:1
LDF+Erg 15.4:0.6 15.4:0.6 16.4:0.8
LDF+Stig 15.4:0.6 15.5:0.6 16.4:0.7
YF 15.5:0.6 15.2:0.6 16.5:0.7
PF 15.7:0.7 15.9:0.7 16.8:0.9
LDF+Erg 15.4:0.6 14.8:0.6 16.7:0.9
LDF+Stig 15.4:0.5 14.5:0.5 16.7:0.9
YF 15.5:0.5 15.0:0.6 16.8:0.9
PF 15.9:0.8 14.2:0.6 17.1:1.1
LDF+Erg 16:0.6 14.1:0.5 16.9:0.9
LDF+Stig 15.9:0.6 14.0:0.4 16.9:0.9
YF 16.1:0.7 14.3:0.5 17:1
PF 16.7:1 14.5:0.7 17.3:1.1
LDF+Erg 16.4:0.7 15.2:0.6 17.2:0.9
LDF+Stig 16.1:0.6 14.7:0.5 17.2:0.9
YF 16.1:0.6 15.4:0.6 17.2:0.9
PF 16.9:1.2 15.5:0.9 17.6:1.3
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