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Table S1. Lycopene’s isoform estimation from TO to T5. The table shows the mean + SD values for trans- and cis- lycopene concentrations
analyzed in triplicate in baseline blood withdrawal at (T0) and following test-meal consumption at T1, T2, T3, T4 and after 5 days of sauces
chronic consumption (T5).

Trans- Lycopene (ug/mL/plasma)

Subject TO T1 T2 T3 T4 T5 T1 T2 T3 T4 T5
1 15.1+0.9 311405 256+03 134+07 65+07 7.6+07 535 +09 345+11 312 +09 121+06 154 £05
2 13.7+0.6 256+0.7 19605 11.7+17 54+12 80+12 60.8+0.4 256+06 213+11 135+08 13.9+1.0
3 10.3+1.2 346+06 202+20 143+05 76+06 46+05 65.4+07 27.7+03 289+04 143+09 13.2+0.4
4 14.3+0.6 249+07 181+13 120+07 62+17 52+13 60.2+05 24609 201+22 116+1.0 7.9+0.9
5 17.2+0.8 Rustic 281+23 188+20 127+11 81%14 72+10 Strained 721+0.7 312+14 156+08 109+06 19.4+05
Tomatoes Tomatoes
6 13.4+1.0 sauce 303+10 249+15 166+08 141+12 103+1.0 salce 61.2+04 302+06 184+05 121+08 9.7+07
7 11.3+1.2 332+10 294+10 156+06 54+08 7.4+08 541+0.1 36112 306+06 154+04 17.5+0.3
8 152+15 341+15 321+31 112+19 51+29 56+06 56.3+0.4 385+04 256+04 11.3+04 215+0.7
9 10.3+0.9 302+14 362+10 142+13 46+07 46+05 50.3+0.7 41306 286+04 184+03 21.4+0.3
10 13.3+0.6 286+1.3 334+10 123+11 23+11 51+10 484+04 471+06 315+03 21.3+05 224+04
Cis- Lycopene (ug/mL/plasma)
Subject TO T1 T2 T3 T4 T5 T1 T2 T3 T4 T5
1 21407 206+06 119402 13+07 05+03 10+07 212+15 81+12 47+06 59+03 87+17
2 1.9+0.4 16.6+05 7.4+07 34+09 08204 10207 328+07 6211 17404 79+06 44+08
3 15+0.4 184+11 94+11 18+06 06+04 10+08 256+12 91+08 64%07 57+05 9.1+06
4 21+04 146+10 102+18 43+11 1307 10%10 216+12 8105 43+08 49+09 42+03
5 23+05 Rustic 84+08 7.+12 29406 08+04 07+06 | oSvaned | 179,08 118410 72+07 34+12 26+04
Tomatoes Tomatoes
6 21+16 salice 127+08 84+09 38+04 3212 20%13 salice 156+04 7.6+08 61+07 46+07 3104
7 14+10 216+08 142+12 24+08 12+07 05+03 236+06 10206 64+07 46+03 103+0.2
8 1.1+06 268+15 174+11 13+09 11+02 07+04 19.8+04 84+04 57+05 59+03 47+05
9 2.3+0.9 254+06 18215 10+05 16+05 09+02 187+05 11.2+08 54+04 36+03 113+03
10 31+1.2 214+09 145+07 05+02 10+06 11+09 216+03 18403 47+05 45+03 21.3+0.3




Table S2. Trans- and Cis-lycopene plasma concentration. Time-course (mean + DS value) of trans- and cis-
lycopene plasma concentration after meal consumption (see Fig. 2B).

Time after meal Rustic tomatoes Strained tomatoes

. p -value

intake sauce sauce
T12h 30.1+£3.3 58.2+7.2 <0.001
Trans- Lycopene T2 4h 25.8+ 6.6 33.7£72 <0.05
(ng/mL/plasma) T3 6h 13.4+£1.8 25.2+5.9 <0.001
T4 24h 6.5+3.1 14.1+3.4 <0.001
T12h 21.7+49 18.6 £5.7 >0.05
Cis- Lycopene T2 4h 100+ 3.4 11.9+40 >0.05
(ng/mL/plasma) T3 6h 53+15 23+1.3 <0.001
T4 24h 51+15 1.2+0.8 < 0.001

Table S3. Trans- and Cis-lycopene plasma concentration in chronic phase consumption. Mean values + DS of
trans- and cis- plasma lycopene concentration after 5 days consumption of two different sauces (see Figure 3 A).

Time after meal Rustic tomatoes Strained tomatoes

-value
intake sauce sauce P
Trans- Lycopene T5 6.6+ 1.8 16.2+5.1 <0.001
(ng/mL/plasma)
Cis- Lycopene T5 1.0+ 0.4 8.0+5.6 <0.001

(ng/mL/plasma)




