Supplementary Information

Additional file 1. Neonatal anthropometric indicators.
	Anthropometric indicators
	Reference values
	Classification
	Reference

	Estimated foetal weight (EFW) according to gestational age (centiles)
	<10th
	Small for gestational age
	Papageorghiou [20]

	
	>10th and <90th
	Adequate for gestational age
	

	
	>90th
	Large for gestational age
	

	Weight for gestational age (centiles)
	<10th
	Small for gestational age (SGA)
	Lubchenco [21]

	
	>10th and <90th
	Adequate for gestational age (AGA)
	

	
	>90th
	Large for gestational age (LGA)
	

	Size at birth (grams)
	<1.500
	Very low birthweight
	OMS [18]

	
	≥1.500 and <2.500
	[bookmark: _heading=h.jkmwxdkfiyva]Low birthweight
	

	
	≥2.500 and ≤4.500
	Normal birth weight
	

	
	>4.500
	Macrosomia
	Barros; Silva; Gulgelmin [22]

	Weight for age (Z-score)
	<-2
	Underweight for age
	WHO [23]

	
	≥-2 and ≤+2
	Normal weight for age
	

	
	>+2
	High weight for age
	

	Weight for length (Z-score) 
	<-2
	Wasting
	

	
	≥-2 and <-1
	Eutrophic
	

	
	≥+1
	Overweight
	

	Length for age (Z-score)
	<-2
	Stunting/Low length for age
	

	
	≥-2
	Normal length for age
	


Abbreviations: In weight for age the classifications of very low weight for age (<-3) and underweight for age (≥-3 e <-2) were clustered in underweight for age (<-2). In weight for length the classifications of wasting (<-3) and wasting (≥-3 e <-2) were clustered in wasting (<-2). The classifications of overweight risk (≥ -1 and ≤ +2), overweight (> +2 and ≤ +3) and obesity (>+3) were clustered in overweight (≥ -1). In length for age the classifications of very low length for age (<-3) and low length for age (≥-3 and <-2) were clustered in stunting/low length for age (<-2).



Additional file 2. Food categorization according to NOVA classification.
	Food groups
	Scope and purpose of processing
	Examples

	Group 1 - Unprocessed or minimally processed foods
	Unprocessed food proceeding from nature. They are derived from plants or animals without suffering any modification when taken from nature. The food is characterized as minimally processed When passed through small processes, as cleaning, packaging, drying, milling, leavening, pasteurization, refrigeration and freezing.
	Vegetables, greens, fruits, roots, tubers, nuts, general spices, Unprocessed or dried herbs, milk, meat, eggs, coffee.

	Group	 2 - Cooking ingredients
	They are represented by substances obtained through the extraction process, such as pressing, grinding, milling, spraying and refining of unprocessed food. They also could be found directly in nature. They are usually used to seasoning and cooking dishes and culinary preparations’ creation.
	Vegetable oils, pork fat, coconut oil, butter, refined or coarse cooking salt, granulated, brown and muscovado sugar, sugar cane honey or other vegetables, vinegar.

	Group	 3 - Processed food
	They represent food processed by industry. They are derived from unprocessed food, but with salt, sugar or other substances of culinary use. It is made aiming to increase durability and palatability.
	Canned corn and peas in salt and vinegar solution, tomato paste (with salt and/or sugar), canned and candied fruits, fruit pastes (guava paste, banana paste), caramel, Brazilian peanut sweet (Brazilian typical peanut candy), jaggery, dried meats (sun meat, Brazilian salted dried beef – a Brazilian salty dried meat – salted pork belly – a type of non-smoked bacon), canned sardines and tuna, cheeses, breads baked with wheat flour, yeast, water and salt, breadcrumbs.

	Group	 4 - Ultra-processed food
	They are food made by industrial production with a small quantity or without unprocessed food. Their bases are substances taken from food, such as oils, fats, sugar, starch, and proteins. Or they could be derived from food integrands, such as hydrogenated fats and modified starch. And could be synthesized in the laboratory from organic matter (oil and coal). These last ones are the colourants, flavourings, flavour enhancers and other food additives.
	Cookies, ice creams, candies, chocolate, breakfast cereals, cake mix, instant soups, noodles and seasoning, sauces, package snacks, powdered juice , soda, flavoured yoghurt and dairy drinks, frozen meals (pasta dishes, pizzas, hamburgers), chicken or fish extracts breaded type nuggets, sausages and other cold cuts (ham, bacon, pork roll, mortadella, bratwurst salami, turkey breast cold cut, low-fat turkey breast cold cut (a type of lowest caloric turkey breast cold cut), bakery products with hydrogenated vegetable fat, sugar, modified starch, emulsifier and other food additives (sandwich bread, hamburger bun or hot dog bun, sweet bread), condensed milk thick cream or thick cream (Brazilian fat cream), Chocolate milk drink, Brazilian cream cheese spread (Brazilian cheese spread similar to clotted cream), soy milk, margarine, cereal products (sweet powder porridge), mayonnaise, mixed seasoning, soy sauce, precooked pasta (for lasagna, Brazilian Brazilian fried pastry pastry), canned sardines with tomato sauce, tomato sauce, frozen Brazilian cheese bread (Brazilian typical cheese bread).


References: Monteiro et al. [11]; Ministério da Saúde [29].


Additional file 3. Clustering of ultra-processed food in similar categories.
	Categories of UPF consumed
	Examples

	Pasta and cookies
	Instant noodles, Brazilian Brazilian fried pastry pastry, sweet milk cereal powder, sweet powdered porridge (sweet powder porridge), simple or sandwich sweet cookies, salted biscuits.

	Packed bakery products
	Sandwich bread, small roll bread (similar to a hot dog bun), hamburger bun, and whole grain toast.

	Reconstituted meat products
	Mortadella, sausage, bratwurst, Brazilian spicy sausage similar to pepperoni (Brazilian food like pepperoni seasoned with a specific pepper), cold cut, hamburger, canned meat, bacon, liver pate.

	Dairy products
	Curd, thick cream or thick cream (Brazilian fat cream), condensed milk, soft Brazilian cheese cheese, grated parmesan cheese, cheddar cheese, Brazilian cream cheese spread (Brazilian cheese spread similar to clotted cream), cream cheese, flavoured yoghurt and chocolate milk drink.

	Lipids
	Margarine.

	Goodies
	Balas	candies, ice cream, acai berry, chocolate, packed sweet popcorn, lolly ice, granola, whipped cream.

	Salty snacks
	Corn snacks, salty popcorn, potato straw.

	Sweetened beverages
	Soda, industrialized coconut water, powdered juice, packed fruit juice.

	Spices and sauces
	Seasoning powder, seasoning cubes, spice paste tubes, tomato sauce, madeira sauce, mustard paste, mayonnaise, ketchup.

	Others
	Cereal bar,	instant cappuccino, chocolate powder, baking powder, coconut milk.


Abbreviation: UPF: ultra-processed food.














Additional file 4. Cumulative and final gestational weight gain trajectory in women with Gestational Diabetes Mellitus, clustered by ultra-processed food consumed in grams tertiles. Januario Cicco Maternity School, Natal/RN, 2022–2024 (n = 140).
	Gestational weight gain
	UPF grams Tertiles
	P valour

	
	Total (n = 140)
	Tertile 1 (0g – 105.27g) (n = 46)
	Tertile 2 (105.28g – 167.47g) (n = 47)
	Tertile 3 (> 167.47g) (n = 47)
	

	GWG in T1, kg (mean, SD)
	4.36 (5.97)
	3.77 (5.82)
	3.85 (5.38)
	5.44 (6.61)
	0.313a

	Z-Score of GWG in T1 (median,
IQR)
	-0.20 (-0.80 – 0.37)
	0.07 (-0.18 – 0.36)
	-0.35 (-1 – 0.44)
	-0.25 (-1.42 – 0.47)
	0.491b

	GWG in T2, kg (mean, SD)
	4.44 (7.27)
	4.69 (5.23)
	2.99 (8.64)
	6 (7.74)
	0.337a

	Z-Score of GWG in T2 (mean, SD)
	-0.51 (1.01)
	-0.48 (0.995)
	-0.64 (1.05)
	-0.37 (1.04)
	0.628a

	Final GWG, kg (mean, SD)
	6.86 (6.78)
	6.6 (5.79)
	5.94 (7.17)
	8.04 (7.23)
	0.312a

	Z-Score of final GWG (median, IQR)
	-0.34 (-1.04 – 0.26)
	0.07 (-0.18 – 0.36)
	-0.35 (-1 – 0.44)
	-0.25 (-1.42 – 0.47)
	0.314b


Abbreviations: UPF: ultra-processed food; GWG: gestational weight gain; T1 (Time 1): First data collection (≥ 9 weeks); T2 (Time 2): Third trimester (29 - 40 weeks). aANOVA Test; bKruskal-Wallis Test.


