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Supplemental Table 1 Composition of fatty acids in the diets
(g/kg)     LF Chicken Cod Crab Scallop
10:0 < 0.01 0.20 0.10 0.10 0.10
12:0 < 0.01 0.20 0.10 0.10 0.10
14:0 0.20 2.85 2.75 2.75 2.70
15:0 < 0.01 0.20 0.20 0.20 0.20
16:0 6.00 68.05 66.10 65.40 64.65
17:0 0.10 0.95 0.90 0.90 0.90
18:0 2.85 29.90 28.75 28.40 28.20
20:0 0.10 0.70 0.80 0.75 0.85
22:0 0.10 0.15 0.30 0.15 0.30
14:1n-9 < 0.01 0.15 0.10 0.10 0.10
16:1n-7 0.32 4.23 4.10 4.25 4.23
16:1n-9 0.10 0.70 0.60 0.70 0.70
18:1n-7 0.70 6.20 5.85 6.05 5.95
18:1n-9 10.70 132.70 127.25 126.75 125.15
20:1n-9 0.10 1.60 1.45 1.50 1.65
18:2n-6 16.10 125.05 121.40 120.25 119.00
20:2n-6 0.10 0.75 0.85 0.90 1.00
18:3n-3 1.90 2.95 2.75 2.70 2.60
20:3n-3 < 0.01 0.20 0.15 0.15 0.15
20:3n-6 < 0.01 < 0.01 < 0.01 0.10 < 0.01
16:4n-3 < 0.01 < 0.01 0.45 0.20 < 0.01
20:4n-6 0.10 0.65 0.55 0.65 0.60
22:4n-6 < 0.01 0.15 0.10 < 0.01 0.10
20:5n-3a < 0.01 < 0.01 0.85 1.40 1.35
22:5n-3 < 0.01 < 0.01 < 0.01 < 0.01 0.10
22:6n-3b < 0.01 < 0.01 1.85 0.95 0.90
a eicosapentaenoic acid
b docosahexaenoic acid
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Supplemental Table 1 Composition of fatty acids in the diets


(g/kg)    LF ChickenCodCrabScallop


10:0 < 0.010.200.100.100.10


12:0 < 0.010.200.100.100.10


14:0 0.202.852.752.752.70


15:0 < 0.010.200.200.200.20


16:0 6.0068.0566.1065.4064.65


17:0 0.100.950.900.900.90


18:0 2.8529.9028.7528.4028.20


20:0 0.100.700.800.750.85


22:0 0.100.150.300.150.30


14:1n-9 < 0.010.150.100.100.10


16:1n-7 0.324.234.104.254.23


16:1n-90.100.700.600.700.70


18:1n-70.706.205.856.055.95


18:1n-910.70132.70127.25126.75125.15


20:1n-90.101.601.451.501.65


18:2n-616.10125.05121.40120.25119.00


20:2n-60.100.750.850.901.00


18:3n-31.902.952.752.702.60


20:3n-3< 0.010.200.150.150.15


20:3n-6< 0.01< 0.01< 0.010.10< 0.01


16:4n-3< 0.01< 0.010.450.20< 0.01


20:4n-60.100.650.550.650.60


22:4n-6< 0.010.150.10< 0.010.10


20:5n-3


a


< 0.01< 0.010.851.401.35


22:5n-3< 0.01< 0.01< 0.01< 0.010.10


22:6n-3


b


< 0.01< 0.011.850.950.90


a


 eicosapentaenoic acid


b


 docosahexaenoic acid






