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Figure S1. Volcano plot analysis of serum metabolites between CF and HMFS1-fed
rats (A), HMFS1 and HMFS2-fed rats (B), HMFS1 and HMFS3-fed rats (C).
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Figure S2. Volcano plot analysis of serum lipids between CF and HMFS1-fed rats
(A), HMFS1 and HMFS2-fed rats (B), and HMFS1 and HMFS3-fed rats (C).



Table S1. Fatty acid composition, sn-2 palmitic acid content and OPL to OPO ratio in
four experimental fats.

CF  HMFS1 HMFS2 HMFS3

C8:0 (%) 052 032 041 028
C10:0 (%) 062 063 063 066
C12:0 (%) 345 168 238 214
C14:0 (%) 309 323 318  3.39
C16:0 (%) 2178 2212 2408  23.42
C16:1 (%) 026 037 032 035
C18:0 (%) 470 457 467 482
C18:1 (%) 4137 4206 3945  39.10
C18:2 n-6 (%) 1923 2036 1975  20.81
C18:3 n-3 (%) 300 205 251 258

Sn-2 palmitic acid content (%) 15.54 54.36 60.02 57.87
OPL to OPQ ratio 0.4 0.3 0.9 1.4




Table S2. The detailed diet formulations.

CF HMFS1 HMEFS2 HMFS3
gm%  kcal% gm% kcal% gm% kcal% gm%  kcal%
Protein 22.2 20.3 222 20.3 22.2 20.3 222 20.3
Carbohydrate 53.3 48.8 533 48.8 533 48.8 53.3 48.8
Fat 15.0 30.8 15.0 30.8 15.0 30.8 15.0 30.8
Total 100 100 100 100
Ingredient gm kcal gm kcal gm kcal gm kcal
Casein 200 800 200 800 200 800 200 800
L-Cystine 3 12 3 12 3 12 3 12
Corn Starch 255 1020 255 1020 255 1020 255 1020
Maltodextrin 10 132 528 132 528 132 528 132 528
Sucrose 91 364 91 364 91 364 91 364
Celluse, BW200 50 0 50 0 50 0 50 0
Fat Sample CF 137 1233
Fat Sample HMFS1 137 1233
Fat Sample HMFS2 137 1233
Fat Sample HMFS3 137 1233
t-Butylhydroquinone  0.0274 0 0.0274 0 0.0274 0 0.0274 0
Mineral 35 0 35 0 35 0 35 0
Vitamin 10 40 10 40 10 40 10 40

Choline Bitartrate 2.5 0 2.5 0 2.5 0 2.5 0




