Supplemental Table 1. Fatty acids composition of cooking oils in use at home pre-randomization1

	Fatty acid2
	Sunflower oil

(n=29)
	Soybean oil

(n=29)

	
	
	

	N-3 PUFAs 
	
	
	
	

	 18:3n-3
	5.12
	±
	2.20
	5.72
	±
	1.74

	 20:5n-3
	0.04
	±
	0.05
	0.03
	±
	0.05

	
	
	
	
	
	
	

	N-6 PUFAs 
	
	
	
	
	
	

	 18:2n-6
	51.83
	±
	7.09
	52.94
	±
	3.41

	 18:3n-6
	0.06
	±
	0.17
	0.04
	±
	0.08

	 20:2n-6
	0.02
	±
	0.02
	0.02
	±
	0.02

	
	
	
	
	
	
	

	N-7 PUFA (CLA)
	
	
	
	
	
	

	 18:2n-7ct
	0.05
	±
	0.04
	0.05
	±
	0.04

	
	
	
	
	
	
	

	MUFAs
	
	
	
	
	
	

	 16:1n-7
	0.11
	±
	0.04
	0.10
	±
	0.01

	 18:1n-7
	1.34
	±
	0.43
	1.30
	±
	0.14

	 18:1n-9
	23.76
	±
	7.25
	21.54
	±
	3.42

	 20:1n-9
	0.18
	±
	0.18
	0.14
	±
	0.06

	 24:1n-9
	0.01
	±
	0.02
	0.01
	±
	0.01

	
	
	
	
	
	
	

	SFAs
	
	
	
	
	
	

	 14:0
	0.14
	±
	0.07
	0.12
	±
	0.04

	 15:0
	0.02
	±
	0.01
	0.03
	±
	0.03

	 16:0
	11.57
	±
	2.84
	11.92
	±
	1.88

	 17:0
	0.08
	±
	0.02
	0.09
	±
	0.01

	 18:0
	3.38
	±
	0.71
	3.68
	±
	0.50

	 20:0
	0.16
	±
	0.13
	0.15
	±
	0.14

	 22:0
	0.25
	±
	0.07
	0.24
	±
	0.05

	
	
	
	
	
	
	

	Trans FAs
	
	
	
	
	
	

	 18:1 trans
	0.36
	±
	0.38
	0.34
	±
	0.38

	 18:2 trans
	1.37
	±
	0.95
	1.37
	±
	0.96


1Values are means ± SD representing % of total fatty acids in the oil.

2PUFAs: polyunsaturated fatty acids, CLA: conjugated linoleic acid, MUFAs: monounsaturated fatty acids, SFAs: saturated fatty acids.

