S1 Table: Fatty acid composition of the experimental diets.

Powder-based muscle food diets Refe_r ence
diet
Salmon Chicken Chicken Pork Beef Beef n-6 RM1
Low Fat

% of total fatty acids?
C14:0 2.2 1.2 0.8 1.5 3.1 2.2 5.2
C16:0 8.8 23.2 21.2 22.0 23.6 19.1 114
C16:1,; 2.5 4.2 4.2 2.3 2.9 2.1 3.3
C18:0 2.4 6.6 6.0 10.5 21.0 16.0 1.5
C18:1,.9 42.9 39.6 40.1 43.6 36.1 31.4 28.4
C18:2 6 13.4 17.6 21.2 12.8 2.5 19.9 25.5
C18:3 3 4.8 1.7 2.1 1.4 0.8 0.5 2.2
C18:4 3 0.6 - - - - - -
C20:1 9 3.7 0.4 0.4 0.9 0.2 0.2 -
C20:4 6 0.3 0.6 0.4 0.4 0.1 0.1 -
C20:5 3 2.6 - - - - - -
C22:5 3 1.6 0.2 - 0.2 0.1 0.1 -
C22:6 3 3.9 0.2 - 0.1 - - -
DBt 138.3 89.1 95.0 79.8 47.5 75.9 89.3

aAnalyses performed by Eurofins Food & Agro Testing AS (Moss, Norway): fatty acid composition [1]

bDB is the relative number of double bonds per g fat, and was calculated by the formula:
DB=Y%_, n(% fatty acids with n double bonds)
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