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Table S1. Feed intake, biometric data and blood glucose. 

  Coconut Soybean EPA/DHA 1:1 80% DHA p-value 
Feed intake 

Daily feed intake (g/rat) 18.4 ± 1.7 19.2 ± 1.3 19.1 ± 0.8 19.4 ± 1.1 NS* 

Biometric data 

Initial body weight (g) 403 ± 22 401 ± 18 399 ± 15 398 ±14 NS* 

Final body weight (g) 435 ± 29 442 ± 21 435 ± 15 441 ± 25 NS* 

Body weight gain (g) 31.8 ± 10.8 40.5 ± 12.5 35.8 ± 13.6 43.7 ± 12.3 NS* 

Perigonadal adipose tissue weight (g) 5.0 ± 1.4 5.2 ± 1.1 4.7 ± 0.7 4.8 ± 1.0 NS* 

Adiposity index (%) 1.2 ± 0.2 1.2 ± 0.2 1.1 ± 0.1 1.1 ± 0.2 NS* 

Liver weight (g) 10.9 ± 1.4 10.8 ± 0.8 10.8 ± 0.8 11.3 ± 1.3 NS* 

Hepatosomatic index (%) 2.5 ± 0.2 2.5 ± 0.1 2.5 ± 0.2 2.6 ± 0.2 NS† 

Blood glucose 

Glucose at week 0 (mmol/L) 4.5 ± 0.4 4.6 ± 0.9 4.3 ± 0.6 4.7 ± 0.7 NS † 

Glucose at week 4 (mmol/L) 5.1 ± 0.6 5.0 ± 0.4 4.7 ± 0.4 4.9 ± 0.4 NS* 

Glucose at week 8 (mmol/L) 4.6 ± 0.6 4.6 ± 0.5 4.4 ± 0.4 4.6 ± 0.2 NS * 
Values are expressed mean ± standard deviation, n = 10 rats/group. *p-value was calculated by the one-way analysis of variance 
followed by Scheffé post-hoc test. †p-value was calculated by the non-parametric Kruskal–Wallis test followed by Mann–Whitney U 
test. The level of statistical significance was set at p-value < 0.05. 

 



 

  

Figure S1. Histological analysis of the liver. Degree of steatosis (A); Portal chronic inflammation (B); 
Histological cuts of liver hematoxylin/eosin staining (400x) in rats supplemented with coconut oil (C) 
soybean oil (D) fish oil containing EPA/DHA 1:1 (E) or fish oil containing 80% DHA (F). Results are 
expressed as frequencies (%), n = 10 rats/group. No significant differences were found among groups 
(p-value > 0.05). 

C 

E F 

D 

A B 



Table S2. Fatty acid composition of oils (mg/100 mg) *. 
 Coconut Soybean Fish (EPA/DHA 1:1) Fish (80% DHA) 

6:0 0.2–0.5    
8:0 5.4–9.5    
10:0 4.5–9.7    
12:0 44.1–51.0    
14:0 13.1–18.5 0.12 ± 0.03 1.40 ± 0.05 ND 
15:0  ND 0.43 ± 0.06 ND 
16:0 7.5–10.5 10.93 ± 0.13 8.39 ± 0.04 0.12 ± 0.02 
16:1 ω-7  0.10 ± 0.00 1.92 ± 0.00 0.26 ± 0.01 
17:0  0.16 ± 0.01 1.38 ± 0.01 0.16 ± 0.02 
18:0 1.0–3.2 4.14 ± 0.08 3.74 ± 0.01 0.11 ± 0.02 
18:1 ω-9 5.0–8.2 23.30 ± 0.18 8.09 ± 0.02 0.23 ± 0.03 
18:1 ω-7  2.11 ± 0.01 1.88 ± 0.02 ND 
18:2 ω-6 1.0–2.6 50.75 ± 0.36 1.29 ± 0.01 0.09 ± 0.02 
20:0 0.2–1.5 0.33 ± 0.01 0.47 ± 0.00 ND 
18:3 ω-3  7.02 ± 0.02 0.45 ± 0.03 ND 
20:1 ω-9  0.20 ± 0.02 2.44 ± 0.01 ND 
18:4 ω-3  ND 0.79 ± 0.01 ND 
20:2 ω-6  ND 0.43 ± 0.02 ND 
20:3 ω-6  ND 0.32 ± 0.01 ND 
20:4 ω-6  0.49 ± 0.04 2.65 ± 0.04 0.75 ± 0.02 
22:1 ω-11  ND 1.53 ± 0.00 0.10 ± 0.01 
22:1 ω-9  ND 0.31 ± 0.02 ND 
20:4 ω-3  ND 1.46 ± 0.03 0.26 ± 0.04 
20:5 ω-3  0.10 ± 0.01 27.56 ± 0.04 3.87 ± 0.20 
24:1 ω-9  ND 0.43 ± 0.01 ND 
22:4 ω-6  0.25 ± 0.02 1.82 ± 0.00 1.15 ± 0.02 
22:5 ω-6  ND 1.52 ± 0.10 6.18 ± 0.40 
22:5 ω-3  ND 3.16 ± 0.01 4.09 ± 0.01 
22:6 ω-3  ND 26.15 ± 0.03 82.63 ± 0.15 
* Fatty acid composition of the soybean and the fish oils was measured according to the method described by Lepage 
and Roy [1], whereas fatty acid composition of coconut oil described by Lal et al. [2] was used. Abbreviations: ND, 
non-detected. 
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Table S3. Diet composition *. 
Crude protein (%) 14.3 
Fat (%) 4.0 
Carbohydrate (%) 48.0 
Crude fiber (%) 4.1 
Neutral detergent fiber (%) 18.0 
Ash (%) 4.7 
Energy density (kcal/g) 2.9 
Calories from protein (%) 20 
Calories from fat (%) 13 
Calories from carbohydrate (%) 67 
* The composition of diet described by the manufacturer 
was used (Teklad Global 14% Protein Rodent 
Maintenance Diet; Envigo, Indianapolis, IN, USA). 

 


