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Supplementary table

Table S1. Absolute contents of EPA, DHA, total n-3, total n-6, and EPA+DHA (mg/100 g edible tissue) in pooled female (F) and male (M) soft tissues of marketed Mytilus galloprovincialis, derived from the fatty acid percentages (Table 2) and the total crude lipid (Table 1). For each parameter, the absolute difference (F − M), the relative difference [100 × (F − M)/M], and the log2 fold change [log2(F/M)] are reported; descriptors are defined as in Table 1.
	Parameter
	Unit
	Females (F)
	Males (M)
	F − M
	Rel. diff (%)
	log₂(F/M)

	EPA
	mg/100 g
	244.9
	18.7
	+226.2
	+1210
	+3.71

	DHA
	mg/100 g
	136.7
	9.0
	+127.7
	+1419
	+3.92

	Total n-3 PUFA
	mg/100 g
	419.6
	54.9
	+364.7
	+664
	+2.93

	Total n-6 PUFA
	mg/100 g
	82.3
	23.3
	+59.0
	+253
	+1.82

	EPA + DHA
	mg/100 g
	381.6
	27.8
	+353.8
	+1273
	+3.78


Values refer to a single pooled sample per sex (F, M). Total fatty-acid mass was estimated from total crude lipid (TL) using the fatty-acid conversion factor for molluscs, XFA = 0.956 − 0.296/TL, where TL is expressed as g/100 g edible tissue (Weihrauch et al., 1977; Charrondière et al., 2012; Nowak et al., 2014). Accordingly, TL × XFA × 1000 yielded 1,721 mg/100 g in the female pool [2.11 × (0.956 − 0.296/2.11) × 1000] and 1,310 mg/100 g in the male pool [1.68 × (0.956 − 0.296/1.68) × 1000]. Absolute contents were then obtained as total fatty acids × (%TFA/100). Individual fatty acids below the limit of quantification (LQ = 0.01% TFA) were treated as zero; in the male pool, arachidonic acid was <LQ, so total n-6 reflects linoleic acid only. DHA, docosahexaenoic acid; EPA, eicosapentaenoic acid; PUFA, polyunsaturated fatty acids; TL, total crude lipid; TFA, total fatty acids.
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