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This is Supplemental material S2 for the article: A 7-week summer camp in Antarctica induces fluctuations on human
oral microbiome, pro-inflammatory markers and metabolic hormones profile

Table S2. Absolute and relative consumption of natural or minimally processed foods, processed foods and
ultra-processed foods in the camp in Antarctica

Natural or minimally Ultra-processed

Total food processed foods Processed foods foods
Kcal/day 2561.7 £ 1183.8 549.7 £ 281.6 759.4 +£597.6 1213.9 + 826.1
% of total energy
intake (TEI) 100 23.8+11.6 294+ 15.1 452+ 17.7
CHO (g) 320.5+151.7 772 £52.2 60.6 £ 58.7 173.2 £122.0
Fat (g) 107.3 £ 54.6 18.4+17.7 43.5+34.9 453 +353
PTN (g) 84.5+499 20.7 £12.7 349 +44.2 2890+ 15.6
Fiber (g) 203+ 13.2 9.6+11.6 3.8+44 6.9+2.8

Footnote: The application of the 24h-food recall questionnaire (FRQ) to characterize the dietary pattern was carried out
along the Middle and Final period. Because there was no differentiation between weekdays and weekends in the camp
routine, the registration days were random. The macronutrient analysis was carried out using the Brazilian Food
Composition Table (TACO) [94] that was included in the software. For foods not included in the database of the software,
TACO database was updated using the packaged food labels. The data are expressed as mean + SD. CHO: carbohydrate.
PTN: protein. Data obtained from 20 FRQ of the seven volunteers (minimum one record and maximum four records per
volunteer).
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