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Supplementary Text S10: Fecal Bacterial DNA extraction protocol
Materials
TIANamp Stool DNA kit (Tiangen, #DP328)
Steps
1. Pipet 0.2 ml of stool homogenate into the microcentrifuge tube and mix with 1 ml of 1x PBS. 
2. Centrifuge at 13,000 rpm for 1 minute and discard the supernatant. 
3. Repeat once and continue the following steps with the fecal pellet. 
4. Add 1.4 ml GSL buffer to each fecal pellet. Vortex continuously for 1 min or until it is thoroughly homogenized. 
5. Heat the suspension for 5 min at 95°̇C. Vortex the suspension for 15 sec then, centrifuge at 13,000 rpm for 1 min. Transfer 1.2 ml of supernatant to a new 2 ml microcentrifuge tube.
6. Add 1 InhibitEX tablet to each sample and vortex continuously for 1 min or until it is thoroughly suspended.
7.  Incubate the suspension for 1 min at room temperature. Centrifuge at 13,000 rpm for 3 min. Transfer all supernatant to a new 2 ml microcentrifuge tube. 
8. Add 0.015 ml Proteinase K. Add 0.2 ml GB buffer and vortex for 15 sec. 
9. Incubate at 70̇°C for 10 min and centrifuge briefly. 
10. Add 0.2 ml ethanol (96- 100%) to the sample and mix thoroughly by vortexing for 15 sec. Centrifuge briefly. 
11. Pipet all the mixture into TIANamp spin column CR2 and centrifuge at 13,000 rpm for 30 sec. Discard the flow-through and place the spin column into the collection tube. 
12. Add 0.5 ml GD buffer to TIANamp spin column CR2 and centrifuge at 13,000 rpm for 30 sec. Discard the flow-through and place the spin column into the collection tube.
13. Add 0.7 ml PW buffer to TIANamp spin column CR2 and centrifuge at 13,000 rpm for 30 sec. Discard the flow-through and place the spin column into the collection tube.
14. Add 0.5 ml PW buffer to TIANamp spin column CR2 and centrifuge at 13,000 rpm for 30 sec. Discard the flow-through and place the spin column into the collection tube.
15. Centrifuge at 13,000 rpm for 2 min to dry the membrane completely. Place the TIANamp spin column CR2 in a new sterile 2 ml microcentrifgure tube.
16. Add 0.05 ml TE buffer directly to the center of the membrane. Incubate at room temperature for 7 min and centrifuge at 13,000 rpm for 2 min. 
17. Check the concentration and purity (A260/280) of the eluted DNA with Nanodrop and store at -20°C. 









Supplementary Text S11: 16S rRNA Metagenomic sequencing library preparation protocol 
Metagenomic studies are commonly performed by analyzing the prokaryotic 16S ribosomal RNA (16S rRNA) gene. This protocol describes a workflow for preparing samples for sequencing the V3-V4 regions of the 16S rRNA gene.
Materials 
1. KAPA HIFI HotStart ReadyMix (Kapa Biosystems, #KK2602)
2. 16S Amplicon PCR Forward Primer-5 (Sigma Aldrich) TCGTCGGCAGCGTCAGATGTGTATAAGAGACAGCCTACGGGNGGCWGCAG
3. 16S Amplicon PCR Reverse Primer-5 (Sigma Aldrich) GTCTCGTGGGCTCGGAGATGTGTATAAGAGACAGGACTACHVGGGTATCTAATCC
4. AMPure XP beads (Beckman Coulter, #A63881)
5. Nextera XT Index kit (Illumina, #FC-131-1002)
6. Quanti-iT PicoGreen dsDNA reagent and kits (Life Technologies, #P7589)
7. KAPA library quantification kit (Kapa Biosystems, #KK4824)
8. Miseq Reagent kit V2 500 cycles (Illumina, #MS102-2003)
Steps
1. PCR Amplification 
1. Dilute each extracted DNA sample to a concentration of 12.5 ng.
2. Make up the following reagent / composition.

Composition of PCR reagents for 16S amplicon generation.
Set up the following reaction of DNA, 2x KAPA HiFi HotStart ReadyMix, and primers:

	
	Volume

	Microbial DNA (5 ng/µl)
	2.5 µl

	Amplicon PCR Forward Primer 10 µM
	0.5 µl

	Amplicon PCR Reverse Primer 10 µM
	0.5 µl

	2x KAPA HiFi HotStart ReadyMix
	12.5 µl

	Total
	25 μl



3. Put on thermocycler for the following conditions:
Initial denaturation - 95°C for 3 mins
Denaturation - 95°C for 30 sec25 cycles

Annealing - 55°C for 30 sec
Extension - 72°C for 30 sec
Final extension - 72°C for 5 min
Hold at 4°C

2. PCR Cleanup 1
· Using a multichannel pipette, add 20 µl of AMPure XP beads to each well of the Amplicon PCR plate. 
· Incubate PCR product and magnetic bead mixture at room temperature for 5 minutes.
· With the Amplicon PCR plate on the magnetic stand, use a multichannel pipette to carefully remove and discard the supernatant. 
· With the Amplicon PCR plate on the magnetic stand, wash the beads with freshly prepared 80% ethanol as follows:
· Using a multichannel pipette, add 200 µl of freshly prepared 80% ethanol to each sample well.
· Incubate the plate on the magnetic stand for 30 seconds.
· Carefully remove and discard the supernatant.
· Repeat the 80% ethanol washing step.
· With the Amplicon PCR plate still on the magnetic stand, allow the beads to air‐dry.
· Remove the Amplicon PCR plate from the magnetic stand. Using a multichannel pipette, add 52.5 µl of 10 mM Tris pH 8.5 to each well of the Amplicon PCR plate.
· Mix and incubate at room temperature for 2 minutes.
· After the supernatant is clear, transfer 50 µl of the supernatant to new plate.

3. PCR Amplification 
· Set up the following reaction of DNA, Index 1 and 2 primers, 2x KAPA HiFi HotStart Ready Mix, and PCR Grade water:

	
	Volume

	DNA
	5 µl

	Nextera XT Index Primer 1 
	5 µl

	Nextera XT Index Primer 2 
	5 µl

	2x KAPA HiFi HotStart Ready Mix
	25 µl

	PCR Grade water
	10 µl

	Total
	50 μl


· Perform PCR on a thermal cycler using the following program:
· 95°C for 3 minutes
· 95°C for 30 seconds8 cycles

· 55°C for 30 seconds
· 72°C for 30 seconds
· 72°C for 5 minutes
· Hold at 4°C

4. PCR Clean‐Up 2
· Perform above workflow section 2 using 56 µl of AMPure XP beads and 27.5 µl of 10 mM Tris pH 8.5.
· Elute 25 µl of supernatant from index PCR plate to a new 96-well PCR plate.

5. Library Quantification, Normalization, and Pooling

· Check DNA concentration in nM, based on the size of DNA amplicons as determined by using fluorescent nucleic acid stain

                                (Concentration in ng/µl)            x   106   =   concentration in nM
(660 g/mol x average library size) 

· Dilute concentrated the final library using 10 mM Tris pH 8.5 to 4 nM. 
· Aliquot 5 µl of diluted DNA from each library and mix aliquots for pooling libraries.
6. Pooled library re-quantification by qPCR 

· Dilute libraries template as accordingly.
· Prepare reaction mix
1. Prepare the qPCR master mix as follows:

	Consumable
	ul / well

	KAPA SYBR qPCR MasterMix with primer
	12

	PCR grade water 
	4

	DNA Standards or diluted library
	4

	Total 
	20


· Place the 96-well plate in the qPCR machine and set-up the following thermal profile: 

	Procedure
	Temperature (°C)
	Time 

	KAPA Hotstat                          
x 40
	95
	3 mins

	
	95
	20 sec

	
	60
	30 sec



· Calculate the initial concentration of your unknown library templates based on the standard curve generated from the control template dilutions. 
Library concentration (nM) =
Measured conc (pM) x dilution factor
1000
Standard amplicon size 
Library amplicon size 
x



7. Library Denaturing and MiSeq Sample Loading

 (A) Denature DNA
· Calculation of pooled library concentration will be changed according to qPCR result. Following concentrations are examples for calculation.
· Combine pooled final DNA library and freshly diluted 0.2 N NaOH in 1:1 dilution.
· Vortex briefly to mix the sample solution, and then centrifuge the sample solution at 280
× g at 20°C for 1 minute.
· Incubate for 5 minutes at room temperature.
· Add pre-chilled HT1 to the tube containing denatured DNA making 1:100 dilution till 20 pM.
Dilute Denatured DNA
· Dilute the denatured DNA to the desired concentration using the following example:

	Final Concentration
	
2 pM
	
4 pM
	
6 pM
	
8 pM
	
10 pM

	20 pM denatured library
	  60 µl
	120 µl
	180 µl
	240 µl
	300 µl

	Pre‐chilled HT1
	540 µl
	480 µl
	420 µl
	360 µl
	300 µl



· Invert several times to mix and then pulse centrifuge the DNA solution.

 (B) Denature and Dilution of PhiX Control
Use the following instructions to denature and dilute the 10 nM PhiX library to the same loading concentration as the Amplicon library. The final library mixture must contain at least 5% PhiX.
· Dilute the PhiX library with 0.2 N NaOH to 4 nM from 10 nM using 10 mM Tris pH 8.5.
· Denature the diluted library with 0.2 N NaOH in 1:1 dilution.
· Vortex briefly to mix and incubate for 5 minutes at room temperature to denature the PhiX library into single strands.
· Add the pre‐chilled HT1 to the tube containing denatured PhiX library resulting in a 20 pM PhiX library.
· Dilute the denatured 20 pM PhiX library to the same loading concentration as the Amplicon library as follows:

	Final Concentration
	
2 pM
	
4 pM
	
6 pM
	
8 pM
	12.5 pM

	20 pM denatured library
	60 µl
	120 µl
	180 µl
	240 µl
	375 µl

	Pre‐chilled HT1
	540 µl
	480 µl
	420 µl
	360 µl
	225 µl



· Invert several times to mix and then pulse centrifuge the DNA solution.

(C) Combine Amplicon Library and PhiX Control
· Combine followings:
· Denatured and diluted PhiX control (20%)
· Denatured and diluted amplicon library (80%)
· Using a heat block, incubate the combined library and PhiX control tube at 96°C for 2 minutes.
· After the incubation, invert the tube 1–2 times to mix and immediately place in the ice-water bath for 5 minutes.

8. MiSeq run
1. Load libraries into cartridge 
Load sample in highlighted position on reagent cartridge.
2. Set up the sequencing run with Metagenomics function 
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6. What type of oilffat do you/your family use most frequently for cooking (pan
frying, deep frying)?
Choose one option from the list.

0. Blended vegetable oi (cooking oi)

1 Polyunsaturated ol (corn, soya, sunflower, safflover, grapeseed, flaxseed)

2 Monounsaturated ol (oive, peanut, canola, fce bran, sesame, mustard)

3 Saturated fat (lard, ghee, tallow hard margarine, butier, shortening, coconut of, paim
o)

4-Do not pan fiy or deep fry.

7. What type of oilfat do youlyour family use most frequently for cooking
(stir frying)? Choose one option from the list.

0. Blended vegetable oi (cooking oi)

1 Polyunsaturated ol (corn, soya, sunflower, safflover, grapessed, flaxseed)

2 Monounsaturated o (oive, peanut, canola fice bran, sesame, mustard)

3 Saturated fat (lard, ghee, tallow, hard margarine, butier, shortening, coconut of, paim
o)

4.Do not st fry.

8. What type of oiifat do youlyour family use most frequently for salad
dressing? Choose one option from the list.

0. Blended vegetable ol (cooking oi)

1 Polyunsaturated ol (corn, soya, sunflower, safflover, grapessed, flaxseed)

2 Monounsaturated ol (oive, peanut, canola, fce bran, sesame, mustard)

3 Saturated fat (lard, ghee, allow hard margarine, butier, shortening, coconut of, paim
o)

4.Do not use any salad dressing

3.What type of milk do you normally use with your coffee andor tea?
Choose one option
from the list.

0. Creamer
1. Sueetened condensed mik

2 Evaporated mik

3. Full cream milk (fresh milk) / powder

4 Lowi fat mik (low fat resh milk) pouier
5. Skimmed milkipowder

6. No added milk

7. Do not drink coffee or tea
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10.What type of milk do you normally use with malt
beverages (e.g. Horlicks, milo)? Choose one option
from the list.

Creamer
Sweetened condensed milk
Evaporated milk

Ful ream milk (fresh milk) / powder
Low fat milk low fat fresh milk) fpowder
Skimmed miklpovder

No added milk

Do not drink malfbeverages
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Make sure you have understood the instructi

ns before starting on the FEQ.

Food Tiem Number of fmes eaten
Tiow ofen do you eat the Tollowinge | Never | Per | PerWeek | PerDay | Average amount per serving
Month
Bread
[ Wike bread o o of sies
2 [ Whole meal bread ] Wo_of sices:
5[ read wil frufs and s ] Tlo_of sies
Bread spreads used
T [Buter o o o7 5D
5[ Wargarine o o o sp
& [ Peanut bufler ] Wo_of sp
7 Jamsfoney o o o sp
5 [Kaya ] o of fsp.
Other types of breads
9 [ Rot rala/ murlabak ] o of sices
10| Ghapall Thosai  nasn 5] o_of sices:
1 Bread buns wilh coconut et ] TWo-of buns
filngs
T2 Bread burs with sweet ling T o, o buns
(straubery. kaya ele)
Cereal
75| Pl Tavoured breakfast cereal T Voo Gaor
4| Ot oatmeal Gaw) T Mo of o
ice and porridge
Plai caoked Ve ice| T
pic A1-A3]
T Plain pormage (coored vl Ve T Mo of o
rice only
7| Fiied ficel Clavaairice i AT-AS T
orB1-83]
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Food Item Number of times eaten

Fow often do you eat the Tollowing: | Never | _Per | PerWeek | PerDay | Average amount per serving
Montn

5| Cisken duck ise Toc AT-A3 o e =—orMo oG

75| Wasi Buany Nasi femak) e ATAST | 01 i TNo or dsp.

20| Flavoured pordge (& 0. chicken o Plo=—or Mo of Ganr
pork, duck. fish)

Soup noodles

TG o dsg.

27 | Soup rce noodies (&0, BRERAGR. E
uaktegw, horfun)
wih beefl chicken!
fishbal pic R1-R3]

22 Soup wheal noodies (&.0.mes, o TE
ugdon, ramen) with beef/

chicken fihpal [pic R1-R3]

Dry Noodles

23 [ Dy i noodis (65, DRERATA. T
wa.teqy, hot fun) wih beefl
chicken fihial [pic R1-R3]

TG o dsg.

24 [ Dry wheat noodies (e.a.mes, [Fie =—or No. o dan:
udon. ramen) with beet/
chicken fihpal [pic R1-R3)

Fried Noodles

25 | Fiied Deehann (e noodie) o i
[pic B1-83]

TG o dsg.

26 [ Fried wheal noodle & g hokkenmee.| O Pic=or Mo of dsp:
me goreng [pic B1-83]

Noodles in gravy

27 [ Rice noodle in orawy (e9 meesam. | 0
hot un, lgksa) [pic B1-53)

25 | Wheat noodle in gravy (e g Bl
mes rebus) [pic B1-83]
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Food Item Number of times eaten

Fow often do you eat the Tolowing: | Never | _Per | PerWeek | PerDay | Average amount per serving
Montn

Other noodles

29 [ Instantnoodes T Er
[pic R1.R3]

30 Boled noodies! spagheti / pasta o oG
(plain)
Ipic 8183

31 [ Boled noodies! spaghetl pasta with | O
cream wiite sauce
[pic B1-83]

ErT

Soups

32 | Cream saup T
ipic R1-R3]

EE

35 [ Clear soup/brofh T
[pic R1.R3]

ErT

Spices/ Herbs

34a] Ol Powder

345 | Gurry Powder

34 | Ginger

39| Parsiey

3de | Tumeic

347 | Corander

34g | Rosemary

34 Dilweeds

341 [ Wi Leaves

oojoo|gojodg o

34 [ Others:
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Food fem

Number of fimes eaten

Fow often do you eat the Tallowing: | Never

Fer
Montn

Per Week | Per Day

“Average amounT per Serving

Seasonings ISauces

35a] Onion o
355 Peppers T

35 Chli samee o A
354 Ot o A

Vegetables and Bean curd

35 [ SirTred, plam.
{pic H1-H3]

Pale green lealy vegetable (cabbage, pak choy. leftuce,
o
T

EE

37 [ Rawi sieam/Tn soup
[pic H1.H3)

ErT

Dark green leaty vegetable (spinach, kar

chye sim,

Broceolr

35 St T, pain. o
ipic J143]

EE

35 [ Rawi sieam/in soup T
[pic H1-H3]

ErT

Tomatoes, carrots, redyellow peppers

5[ St fred, piam, ] CLE
picL1-L3

37 Rawi sieam/ T soup g
[picL113]

Logumes/pulses 6g. beans and peas

T2 [ Sir Tred, plam,
picL1-L3

EE

5[ Dried legumes (&5, dhal ared
beans) in gravy pic L1-L3]

ErT

3 [Raw steam/ boled T
L3

oG
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Food fem

Number of fimes eaten

Tiow often do you eat the Tallowing: | Never | Per | Per Week [ Per Day | Average amount per serving
Month

Mixed vegetables

75| Sir fred_plain T EE=3
pic H1-H3)

T | Gattered deep Tied (69 Tempuray T i E——
ipic H1.H3]

a7 CuryTemak ] Pic Er=3
pic Fi1-H3)

5| Raw Steamed i soup! Raidh. T i E——
fpic H1.H3]
Tofu and Bean curd

75 [ Fried o o of G

50 | Steamedlin soup ] o_of dsp:
Roots/ Stems (pofato, sweet potato, corm

5T Sirfred o o of G

52 Soup vith meat stevistocks ] o of G0
Preserved Vegefables

55 [Eg. Clua sim, olives. T EE=3
pic H1-H3)
Fermented Vegeables

ST E g Kimen Tampen, bafe T EL
{pic H1.H3]

Poultry without skin [pic C1-C3] e.g. Chicken/Duck

55 | Sii Fied Stew braised Roasted ] EEES

55 [ Pan Deep fred ] ofds

57 [ Sicamed ] ofdsn
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Food fem

Number of imes eaten

Tiow often do you eat the Tollowing: | Never | _Per | PerWeek | PerDay | Average amount per serving
Montn
Meat .g. Beefl Porkl Mutton
WeatLean [pic FI-F3]
55 [ St Friod] Stew brarsed Roasied] T I TN o 6D
Grilkd BBQ
53 [Pan fried [ Deep ried =} Ple=orMo ofdsn.
50 | Steamed/ in soup. =} Pic=orNo_of dsp’
Weat-Preserved cured/ BEQ
BT [ Sausages, s speciy /pe (&9 o o,
chicken, ham or pork):
7 [ Ham! Bacon! Canned (6. oncheon | 01 Vo, oTsices:
meat, comed beef)
55 Liver and ofher innards =} No ot dsp.
& [ Meat Jerky (c g BBQ meat Bakua | O o of dsp.
Beef stick)
ish/ Seafood
Non-oily fish e.3.
65| St friea Griled [5io GT-G3] =} od
5 | Pan fiedl Deep fried Deep fied wilt | 01 o
batter [pic G1.G3]
67| Steamed Assam pedas[pic G163 | O oTdD
65 [ Coconut curny [pic G1-G3] o ofdsp.
69| Canned (e.9. funa) [pic G1-G3] 5} Pic ofdsp
Other seafood (e.g. prawns)
70 [ St fredl Griled =} o of G50
71 [ Pan fried] Deep friedl Deep fred wih | O No. of dso:
Battor
77 | Steamed Assam bedas. o o of G50
75 [ Coconut cury 5} No_ofdso:
74| Ravi seafood (¢.0 salmon, octopus) | O o of dsp.
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Food item Number of Gimes eaten
Tiow often do you eat the Tollowing: | Never | _Per | PerWeek | PerDay | Average amount per serving
Month
Eggs
Whole eggs (including Salied amd century e5gs]
75 [ Boledlpoachedin saup/sieamed o oo vihole €50
76| Fried/ scrambled ] Mo of dsp.
Eg whites, only
77 [ Bolledipoachedin saupisieamed e o, o1
76 | Frcdssiamed. ] Wo_of Gsp
Salad Dressings
75| Creamy ressigTegUar 5 T 5. o7
thousand isiand, mayonnaise, salad
cream el)
50| Greamy dressing lghtow fat ] Wo of G0
5T [ Ofbased dressing ] Wo-of s
Fruits
T [ Orangerednelow resh s T Mo, of preces o
Proporion of s
T [ Other e s o Proporion of T whole ot
84| Fresh frut jice [pic ST-59] ] Pic=orflo_of mb.
35 [Banana ] o of preces:
56| Canned fris ] Mo of dsp
57 [ Wined frufs (ared] ] o_of pieces
Nuts
| Dy rossted T
ipic L1-13]
9 [Fried ]
[picL143]
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Food Tiem

Number of fimes eaten

Fow often do you eat the Tollowing: | Never | Per | Per | PerDay | Average amount per serving
Month | week
Wik and Dairy products
S Fulcream mik resh, UAT, T Ple=—or o o1 o
pouer) pic 51-59]
ST Lovi Tat mik (resh, UFTT, powder] Pie=—or o oT .
[pic 51-55]
92| Skimmed mik (resh, URTpovden) | O Pie=—or o oT o
fic S1-551
%5 [ TowTatcheese T o, of sices.
5| Regular yoghurl ] Wo_of dso _or Weightin grams.
95| Lowtal yoghurlncluding frozen | O Wo. of dso; _or Weightin grams:
oghurt)
% | Gheese ] Wo_of sices
57| Cheese spread ] o_oftsp.__or irangles
96| Others [pic S1-591 ] Pic=orNo of mis.
(e.0. yakul, viagn. assi. yogurt
ik, it mik shake eic), please
specity__
Soya Products
99| Soya mik (reshpackelican) & Pie=—orNo of s
ic S1-551
100 | Sova Beancurg Gau huay) ] Ho of G0
Desserts/ Local Snacks
‘Dessert in soup
TOT [ Wih coconut mildeream (e.gulau | O Pie=orNo o G0
hilam_ bubor cha cha) [pc R1-R3]
702 | Wihoucoconut milk (.5 cheng Gl Pic=orMo of G,

feng. green bean soup tau suaN)
[pic R1-R3]





image13.png
Number of times eaten
Food item

Tiow often do you eat the Tollowing: | Never | _Per | PerWeek | PerDay | Average amount per serving
Montn

"Rugh Fugh- Steamed

T0% [ Wil coconulcoconut miiieoconit | T o of pleces.
cream (e.g. ek sarat bueh dadar
putu mayan. dh)

04 | Wihaut coconut ik (Kuek ttu o Wo. of pieces.
soon k)

Others

705" Fied snacks (€5, you aa goring o o of pleces.
pisang, Indian roiak) Please Specity:

706 | Dm Sum- steamed (©9. ches. ] Wo. of pieces.
cheong.fun, dumplings, rice
dumpings)

707" [ Dim sum- feadeep fed (€0 Ted | 1 o of pleces.
carrof cake, wanton, char siew puff)

705 | Swiest Indian snacks (e.g- burh, o Wo. of pieces.
haha)

Biscuits, Pastries and Cakes

09 | Plain Biscults =} o of pleces

70 [ Groam filed biscufs/shoribread o No_of pieces

AT [ Pufiflaky pasires (croissans, El o of pieces:
baked cury pufs efs)

T72 | Plin bufer cakeffui cake o F o of sices.
Ipic 01-02)
‘Sponge cakes [pic OTG2] =} PE=or o_of sices:
Cream cakes [pic Q1-02] 5} Pic=or No_of sices
/ Snacks

75 | Fied salty snacks (crisps, pravin o o of pleces.

crackers, keiogol, salted biscuits
ele)
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Number of fimes eaten

Food item
Tiow often do you eat the Tollowing: | Never | _Per | PerWeek | PerDay | Average amount per serving
Month
76 [ Tee cream ] o o G0
717 | Chocolate T TWo.of squares” o
No_of snack sizer _

Sweetened Beverages

5 | Swestened beverages (€5 o T Ple=—or o o1 o
drinks, packet drinks, canned
or botied drinks) [pic $1-59]

Other Beverages

19 [ Goffee vihout sugar i ST-59] o Eiis

120 | Goffee vih sugar [pc ST-59] ] of s

21 | Tea wihout sugar pic S1-59T ] of -

122 | Tea with sugar [pic S1-59 ] of s

723 | Green tea (unfermened tea) o of s
i 51-591

24 | Black fea (iuly unfemmented tea) ] ol
[pic 51.55]

725 | Oolong tea (parally Termented ey | 01 T
ic 51591

26 | Mal beverages (¢ g ot chocolate, | 01 ELS
Horicks, Mio, Ovaltine) [pic 51-59]

Alcoholic drinks

727 [ BeeiStout o o oT ol

25 [ Wi ] o.of s

9 | Hard Liguor ] No_of mls
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Number of Gmes eaten Quantity Fow fong State
Food taken each | have you brand
Fiow often do you eat the following | Never | Per | Per [ Per time (e9.2| beentaking | i
‘supplement: Month | Week | Day | tablets] the known|
supplement?
(7303 ui~tamins and minerals T
0. centrum ™)
[1305 [calcium alone o
7308 Vitamin G aione. T
[7308 —Vitamin D sione. T
(7305 [Calcium combined Wi viamin D | 0T
[T307—[Omega-3 fatty acids h ol | O
[130g—[Ofhers (piease specify. E5. T

Jprobiotics or probotics)
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Food Frequency
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Microbiota Profile
Study
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Section A
P cle ONE 5

Are you currently taking medication?

N0
2ves

2l ves. please specify (e g antibiotc)

2. Have your diet changed over the past year?

N0
2ves
31 yes, how have it changed? Please specity

3. How often do you eat foods with curry e.
chicken or meat?

curry vegetables, curry

Per week/ month®

Others:

4. When you eat meat with visible fat, how much visible fat will you trim off?
1 Allhe fat

2 Some of the fat

3 None of the fat

9 Do not eat meat atall

5. When you eat poultry (e.q. chicken, duck, turkey, pigeon, etc.), how much
skin do you remove?

1 Allthe skin
2 Some of the skin
3 None of the skin
9 Do not eat poulty at al




