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Supplementary Tables S1–S3
Table S1 Major fatty acids identified in Butia spp. pulp
	Species
	Fatty acid
	Relative content
(% total fatty acids)
	Reference

	B. capitata
	Oleic acid (C18:1)
	41.35
	[1]

	
	Palmitic acid (C16:0)
	23.21
	

	
	Linoleic acid (C18:2)
	18.33
	

	
	Caproic acid (C6:0)
	6.88
	

	B. odorata
	Palmitic acid (C16:0)
	24.50–42.30
	[2]

	
	Oleic acid (C18:1)
	10.40–41.00
	

	
	Linoleic acid (C18:2)
	10.40–24.40
	

	
	Linolenic acid (C18:3)
	2.20–8.30
	

	B. yatay
	Oleic acid (C18:1)
	33.40
	[3]

	
	Linoleic acid (C18:2)
	22.20
	

	
	Palmitic acid (C16:0)
	20.80
	

	
	Linolenic acid (C18:3)
	7.60
	


Fatty acid composition is expressed as the percentage of total fatty acids reported in each study. Range values represent the minimum and maximum concentrations observed among genotypes or independent studies
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[bookmark: _Hlk236298556]Table S2 Bioactive compounds reported for Butia spp. in the selected literature
	Species
	Parameter
	Value
	Unit
	Basis
	Sample
	Method
	Reference

	B. capitata
	Total phenolics
	493.60 ± 23.30
	mg chlorogenic acid equivalents/100 g
	FW
	Pulp + peel
	Folin–Ciocalteu
	[4]

	B. capitata
	Vitamin C (ascorbic acid)
	53.57
	mg/100 g
	FW
	Pulp + peel
	HPLC-DAD
	[4]

	B. capitata
	Total vitamin E
	121.07
	µg/100 g
	FW
	Pulp + peel
	HPLC
	[4]

	B. capitata
	β-Carotene
	8.56
	mg/100 g
	FW
	Pulp + peel
	HPLC
	[4]

	B. capitata
	Total carotenoids
	36.1 (11.1–43.9)
	µg/g
	FW
	Pulp + thin peel
	Spectrophotometry
	[5]

	B. capitata
	β-Carotene
	16.1
	µg/g
	FW
	Pulp + thin peel
	Spectrophotometry
	[5]

	B. capitata
	Total phenolics (tannic acid equivalents)
	116.3 ± 37.0 (78.0–166.0)
	mg/100 g
	FW
	Pulp (mesocarp)
	Folin–Ciocalteu
	[6]

	B. capitata
	Total phenolics (catechin equivalents)
	210.0 ± 39.0 (163.0–259.0)
	mg/100 g
	FW
	Pulp (mesocarp)
	Vanillin assay
	[6]

	B. capitata
	Vitamin C (ascorbic acid)
	53.0 ± 18.0 (38.0–73.0)
	mg/100 g
	FW
	Pulp (mesocarp)
	2,6-Dichlorophenolindophenol titration
	[6]

	B. capitata
	Provitamin A
	146.2 (50.0–209.0)
	RAE/100 g
	FW
	Pulp (mesocarp)
	Carotenoid separation and spectrophotometry
	[6]

	B. capitata
	Vitamin C (ascorbic acid)
	43
	mg/100 g
	FW
	Commercial frozen pulp
	HPLC
	[7]

	B. capitata
	Quercetin derivatives
	3.2 ± 0.3
	mg/100 g
	FW
	Commercial frozen pulp
	HPLC-DAD
	[7]

	B. capitata
	Chlorogenic acid
	0.24 ± 0.02
	mg/100 g
	FW
	Commercial frozen pulp
	HPLC-DAD
	[7]

	B. catarinensis
	Sum of individual phenolic compounds
	3134–4178
	mg/kg
	DW
	Peel + pulp, lyophilized
	HPLC-DAD-MS/MS
	[8]

	B. eriospatha
	Total phenolics
	359.50 ± 45.20
	mg gallic acid equivalents/100 g
	FW
	Pulp + peel
	Folin–Ciocalteu
	[9]

	B. eriospatha
	Total carotenoids
	3.85 ± 0.74
	µg β-carotene equivalents/g
	FW
	Pulp + peel
	Spectrophotometry, 450 nm
	[9]

	B. eriospatha
	Vitamin C (ascorbic acid)
	9.351 ± 0.06
	mg/100 g
	FW
	Pulp + peel
	HPLC-DAD
	[9]

	B. eriospatha
	Total phenolics
	278.4
	mg gallic acid equivalents/100 g
	FW
	Pulp
	Folin–Ciocalteu*
	[10]


Values are presented using the original units, expression bases, analytical standards, and sample types reported by the respective studies. FW, fresh weight; DW, dry weight; RAE, retinol activity equivalents. Phenolic compounds expressed as gallic acid equivalents, chlorogenic acid equivalents, tannic acid equivalents, or catechin equivalents were not converted or pooled because these analytical expressions are method- and standard-dependent. The sum of individual phenolic compounds determined by HPLC-DAD-MS/MS was not considered equivalent to total phenolics determined by the Folin–Ciocalteu assay. Values from pulp and pulp + peel samples were kept separate, as were fresh and commercial frozen samples. No values were estimated when the respective parameter was not reported or analyzed. The value attributed to Tonietto et al. (2019) was identified through its citation in Zaccari et al. (2021); therefore, methodological details not directly confirmed from the original article are not inferred.
* Methodological information for Tonietto et al. (2019) should be interpreted cautiously because the original article was not directly available in the source set used for this reconstruction.


Table S3 Reported antioxidant capacity of Butia spp. pulp determined by different in vitro assays
	Species
	Assay
	Reported value
	Unit
	Reference

	B. capitata
	ABTS
	26.00
	mM TE/g FW
	[4]

	
	DPPH
	4.74
	µmol TE/g FW
	[4]

	B. catarinensis
	ABTS
	83.31
	µmol TE/g DW
	[11]

	
	DPPH
	14.54
	µmol TE/g DW
	[12]

	
	FRAP
	19.31
	µmol AAE/g DW
	[12]

	B. eriospatha
	ABTS
	7.68
	mg TE/g FW
	[13]

	
	DPPH
	6.08
	mg TE/g FW
	[13]

	B. odorata
	ABTS
	38.18-52.14
	mg TE/100 g FW
	[14]

	
	ABTS
	4.38
	mg AAE/g FW
	[15]

	
	DPPH
	160.40-610.90
	µg TE/g FW
	[16]

	
	DPPH
	785.05-3459.82
	µg TE/g FW
	[17]

	
	DPPH
	64.00
	µmol TE/g DW
	[18]

	
	DPPH
	2.58
	mg AAE/g FW
	[15]

	
	FRAP
	1.29
	mg AAE/g FW
	[15]

	
	ORAC
	265.00-278.00
	µmol TE/g DW
	[18]


Values are reported as presented in the original studies. Antioxidant activity was determined using different analytical assays and is expressed according to the units and reporting basis adopted by each study. Abbreviations: AAE, ascorbic acid equivalents; ABTS, 2,2′-azinobis(3-ethylbenzothiazoline-6-sulfonic acid) radical scavenging assay; DPPH, 2,2-diphenyl-1-picrylhydrazyl radical scavenging assay; DW, dry weight; FRAP, ferric reducing antioxidant power; FW, fresh weight; ORAC, oxygen radical absorbance capacity; TE, Trolox equivalents. Methodological note: Reported values were obtained using different extraction procedures, antioxidant assays (ABTS, DPPH, FRAP, and ORAC), calibration standards (Trolox or ascorbic acid equivalents), expression units, and reporting bases (FW or DW). Consequently, direct quantitative comparisons between studies should be interpreted with caution. The results primarily provide an overview of the antioxidant potential of Butia spp. pulp rather than strict interspecific comparisons
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