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List S1: Ingredients, in descending order, of the isotonic drink: water, sucrose, maltodextrin, sodium
chloride, sodium citrate, potassium phosphate monobasic, citric acid acidulant, tartrazine artificial flavoring
and FD&C Yellow 6 (dye).

Table S1 White meal composition:

Meal Menu

Breakfast French bread, cheese, ham and milk.

Snack Cake made from flour, eggs, milk, sugar and
yeast.

Lunch Rice, beans, toasted cassava flour, meat and soda.

Snack French bread, cheese, ham and milk or soda.

Dinner Rice, beans, toasted cassava flour and meat.

Table S2 Food Frequency Questionnaire (FFQ) - foods rich in polyphenols

Food Portion Never | 1x/ < 1x/w 2- 5- Every | Every
mont | Ix/ 4x/w | 6x/w | day day
h W (1x) (2x)

1. Pineapple 2 slices

2. Lettuce 8 leafs

3. Fresh plum 2 units

4. Prune 4 units

5. Blackberry 20 units

6. Olive oil 1 tbsp

7. Banana 1 large unit

8. Beetroot 4 tbsp

9. Broccoli 4 tbsp

10. Black coffee 80 mL

11. Persimmon 1 medium unit

12. Raw onion 4 tbsp

13. Carrot - 4 tbsp

14. Bilberry Tea

1 tc (180 mL)

15. Chamomile

1 tc (180 mL)

tea
16. Fruit tea 1 tc (180 mL)
17. Mate tea 1 tc (180 mL)

18. Black tea —

1 tc (180 mL)

19. Green tea —

1 tc (180 mL)

20. Dark 2 squares
chocolate —
21. Milk 2 squares
chocolate

2. Green spices 1 tbsp

basil, rosemary,

pregano)
23. Green leaves 1 handful
(arugula,

watercress, etc.)
24. Orange 1 medium unit
25. Lima 2 units
26. Unpeeled 1 medium unit
apple
27. Papaya 2 slices (~3 cm)
28. Papaya Y5 unit

papaya

29. Tomato sauce

4 tbsp




30. Strawberry 1 tbsp
31. Raw cabbage | 4 tbsp
32. Soybean 1 tbsp

33. Pineapple
juice from a box

1 cup (250mL)

34. Natural
Pineapple Juice

1 cup (250mL)

35. Orange juice
from a box

1 cup (250mL)

36. Natural
orange juice

Y cup (130mL)

37. Lemon juice
from a box

2 cups (500mL)

38. Natural lemon
juice

2 cups (500mL)

39. Boxed apple
juice —

1 cup (250mL)

40. Natural apple
juice

1 cup (250mL)

41. Passion fruit
juice from a box

2 cups (500mL)

42. Natural 2 cups (500mL)
passion fruit juice

43. Strawberry 1 cup (250mL)

juice from a box

44. Natural 1 cup (250mL)

strawberry juice

45. Grape Juice Y5 cup (130mL)
Box

46. Natural grape | % cup (130mL)

juice

47. Tangerine

1 large unit

(silver)
48. Grape 15 units
49. Agai (juice or | 200 mL

cream)

Tbsp = table spoon; Tc = tea cup.

Table S3 Polyphenols identified in P. setacea’s pulp and their respective phenolic metabolites found in

the plasma of volunteers after 14 days of consumption of PS50g.

Polyphenols

Phenolic metabolites

Orientin (luteolin-8C-glucoside)
Isoorientin (luteolin-6C-glucoside)

Hydroxi-luteolin-glucuronide

Isoorientin-Sulfate

Proanthocyanidins

Epicatechin-Glucuronide




Table S4 Molecular docking results on the interactions of phenolic metabolites found in the plasma of

volunteers after 14 days of consumption of Passiflora setacea and proteins involved in the insulin

signaling pathway Akt, IRS and PPAR-y, using MCULE software. Values expressed in kcal/mol.

Docking (kcal/mol)
Epicatechin-7-Glucuronide Isoorientin 7- -Sulfate Hydroxi-luteolin Glucuronide
Akt -10 -9.5 -7.8
IRS -8.9 -8.9 -7.5
PPAR-y -9.5 93 -8




