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Table 1. Formulation and composition of the experimental diets*.
	Ingredients¹, g kg−1 air-dry diet
	Diets5

	
	0SL5
	21SL
	43SL
	64SL

	Soybean meal
	450.0
	450.0
	450.0
	450.0

	Broken rice
	387.0
	380.0
	371.0
	357.0

	Poultry by-product meal
	100.0
	100.0
	100.0
	100.0

	Corn oil
	34.0
	20.0
	7.0
	0.0

	Soy lecithin
	0.0
	21.0
	43.0
	64.0

	Others2
	29.0
	29.0
	29.0
	29.0

	Analyzed composition, g 100 g−1 dry matter
	

	Dry matter
	91.14
	91.30
	91.21
	90.36

	Gross energy (kcal kg−1)
	4632
	4674
	4744
	4812

	Crude protein
	33.04
	33.10
	33.63
	32.97

	Ether extract
	6.61
	7.53
	7.83
	8.74

	Polar lipids
	2.59
	3.87
	4.87
	5.97

	Mineral matter
	6.61
	6.81
	6.98
	7.55

	C14:0
	0.01
	0.02
	0.02
	0.02

	C16:0³
	0.89
	1.00
	1.06
	1.11

	C18:0
	0.17
	0.20
	0.21
	0.21

	C16:1 n-7 
	0.01
	0.01
	0.01
	0.01

	C18:1 n-7 
	0.10
	0.13
	0.12
	0.12

	C18:1 n-9
	1.56
	1.29
	1.17
	1.01

	C18:2 n-6
	1.96
	2.10
	2.23
	2.35

	C20:2 n-6 
	0.01
	0.01
	0.01
	0.01

	C22:2 n-6 
	0.03
	0.05
	0.05
	0.06

	C22:4 n-6 
	0.01
	0.01
	0.01
	0.01

	C18:3 n-3
	nd6
	0.02
	0.03
	0.03

	C20:5 n-3
	nd
	nd
	nd
	nd

	C22:6 n-3
	nd
	nd
	nd
	nd

	SFA4
	1.12
	1.22
	1.35
	1.43

	MUFA
	1.74
	1.66
	1.55
	1.41

	PUFA
	1.96
	2.10
	2.26
	2.39

	PUFA n-6
	1.96
	2.10
	2.23
	2.36

	LC-PUFA n-6
	0.05
	0.06
	0.06
	0.07

	PUFA n-3
	nd
	0.02
	0.03
	0.03

	LC-PUFA n-3
	nd
	nd
	nd
	nd


¹ Broken rice and soybean meal were obtained from Cravil Ltd. (Palhoça, Brazil). Poultry by-product meal was produced by Kabsa S.A. (Porto Alegre, Brazil). Corn oil “Suavit” was produced by Cocamar Ltda (Maringá, Brazil). Soy lecithin was produced by BergaPur (Berg & Schmidt, Hamburg, Germany) and contained 70% total phospholipid (average value from analyses performed between 2014 to 2020, as informed by the manufacturer).
2 Dicalcium phosphate (16.0 g kg−1), vitamin-micromineral premix (10.0 g kg−1), choline bitartrate (1.0 g kg−1), butylated hydroxytoluene (BHT; 1.0 g kg−1), threonine (1.2 g kg−1), and methionine (1.0 g kg−1). A vitamin-micromineral premix (produced by Cargill. Campinas, São Paulo). Composition per kg of product: folic acid 420 mg, pantothenic acid 8.333 mg, BHT 25.000 mg, biotin 134 mg, cobalt sulfate 27 mg, copper sulfate 1.833 mg, iron sulfate 8,000 mg, calcium iodate 92 mg, manganese sulfate 3.500 mg, niacin 8.333 mg, sodium selenite 100 mg, vitamin (vit.) A 1666.670 IU, vit. B1 2083 mg, vit. B12 5.000 μg, vit. B2 4.166 mg, vit. B6 3.166 mg, ascorbic acid equivalent 66.670 mg, vit. D3 666.670 IU, vit. A 16.666 IU, vit. K3 833 mg, zinc sulfate 23.330 mg, inositol 50.000 mg, calcium propionate 250.000 mg.
³ Fatty acids: C16:0, palmitic acid, PAL; C18:1 n-9, oleic acid, OLA; C18:2 n-6, linoleic acid, LOA; C18:3 n-3, linolenic acid, α-LNA.
4 Fatty acid groups: SFA = saturated, MUFA = monounsaturated, PUFA = polyunsaturated.
5 Soy lecithin. The experimental diets contained increasing levels of soy lecithin (0, 21, 43, and 64 g kg-1; namely 0SL, 21SL, 43SL, and 64SL, respectively).
6 Not detected (< 0.01 g 100 g−1 dry weight).
* Original table provided in the article Batista et al. (2023).

