[bookmark: _GoBack]Supplementary information: Detailed description of the ALINFA nutritional intervention
The ALINFA intervention consisted of a diet specially designed for this population group based on the inclusion of the different products, ready-to-eat meals and healthy recipes designed in the ALINFA consortium. Specifically, the ALINFA diet included ready-to-eat dishes (produced by Irigoyen S.L.), healthy recipes to develop at home (designed by CNTA with the assessment of dieticians-nutritionists from University of Navarra) and products developed by the study companies as part of the project within the framework of a balanced diet. 
The products and dishes developed within the ALINFA consortium were: Two mid-morning snacks based on corn and peas or fruit (GRUPO APEX (Aperitivos y Extrusionados, S.A.)), three types of oatmeal toppings, to add to yoghurts (Harivenasa S.L.), three flexitarian products based on vegetable extrusion (meat balls, nuggets and hamburgers, developed by Alimentos Sanygran S.L.), three precooked dishes (oatmeal paella, vegetable stew and vegetables with pasta – IAN S.A). Finally Irigoyen S.L. prepared dishes which were frozen to recook in the microwave. Specifically they produced 10 dishes to cover 5 lunches and 5 dishes to cover 5 dinners during a two-week period. In addition, CNTA collaborated with a chef who designed 15 recipes specifically for the project, covering both main meals (lunch and dinner) and snacks, since two of the recipes were healthy sweets. All these prepared dishes, recipes and healthier products, the research aimed at encouraging children to consume healthy food groups in different and original ways, including those foods that are generally not liked by the child population, such as fish or vegetables.
The ALINFA diet consisted of a closed diet, divided into 5 meals, with information on culinary technology, ingredients and quantities that made up a 2-week menu. The meals that were not covered with the products and recipes developed by the companies were supplied with recipes and foods prescribed by dietitians-nutritionists of the University of Navarra. Prepared dishes and company products were provided to children and their siblings (even if they were not participating in the study) in order to encourage adherence to the nutritional plan, while the recipes had to be made by families. The foods necessary to follow the nutritional plan were delivered at the beginning and in the middle of the intervention. Since the diet consisted of a 2-week menu, the participants throughout the intervention period, repeated the prescribed diet 4 times.  
The distribution of macronutrients in the diet, respect to the total energy value was: a) carbohydrates: > 50%; b) fat: < 35% and c) protein: 15 - 20%. The lunch meal consisted on two courses and dinner was designed as a single full one. Both meals were accompanied by a dessert, yogurt or fruit, and a piece of whole wheat bread.












Supplementary table 1: ALINFA diet: 2-week menu
	Week 1
	DAY 1
	DAY 2
	DAY 3
	DAY 4
	DAY 5
	DAY 6
	DAY 7

	BREAKFAST
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
Breakfast cereals (30g)
Orange (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
1 whole wheat toast (30 g)
Banana (80g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
Breakfast cereals (30g)
Apple (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
1 whole wheat toast (30 g)
Tangerine (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
Breakfast cereals (30g)
Kiwi (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
1 whole wheat toast (30 g)
Orange (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
Breakfast cereals (30g)
Pear (150g)

	MID-MORNING SNACK
	Snack: Rice, corn and peas with olive oil (1 portion)
1 handful of pistachios (15 g)
	Tangerine (150g)
1 handful of walnuts (15 g)
	1 small sandwich of whole wheat bread (45 g) with ham (40 g)
	Banana (80g)
1 handful of hazelnuts (15 g)
	1 small sandwich of whole wheat bread (45 g) with ham (20 g) and sliced cheese (20 g)
	Snack: Rice, corn and fruit with olive oil (1 portion)
Tangerine (150g)
	1 banana (80g)
1 handful of almonds (15 g)

	LUNCH
	Green beans with potato (1 portion)
[bookmark: _heading=h.gjdgxs]Lentils with carrot (1 portion)
Apple (150g)
	Lettuce, corn and ham salad (1 portion)
Asparagus and turkey burrito (1 portion)
1 natural yogurt with fiber topping (10 g)
	Chard with cured ham (1 portion)
Cod with zucchini vichyssoise (1 portion)
Orange (150g)
	Zucchini spaghetti (1 portion)
Black bean burger (1 portion)
1 natural yogurt with red fruit topping (10 g)
	Macaroni with vegetables (1 portion)
Gratinéed hake in dill sauce (1 portion)
Pear (150g)
	Steamed artichokes (1 portion)
Borage pancakes with mushrooms (1 portion)
1 natural yogurt with fruit topping (10 g)
	Oatmeal paella (1 portion)
Flexynuggets (1 portion)
Orange (150g)

	AFTERNOON SNACK
	1 natural yogurt with red fruit topping (10 g)
Kiwi (150g)
	1 small sandwich of whole wheat bread (45 g) and sliced cheese (40 g)
	1 natural yogurt with fruit topping (10 g)
Banana (80g)
	1 small sandwich of whole wheat bread (45 g) with cured ham (40 g)
	1 natural yogurt with fiber topping (10 g)
Strawberries (150g)
	1 small toast of whole wheat bread (45 g) with tomato and fresh cheese (60 g)
	1 toast of whole wheat bread (45 g) with cottage cheese nutella , cocoa and nuts (1 portion)

	DINNER
	Vegetable flan with cheese and oregano with tomato garnish (1 portion)
1 natural yogurt with fiber topping (10 g)
	Battered hake in oatmeal popcorn and zucchini cream (1 portion)
Pear (150g)
	Chicken wok with vegetables, curry and white rice (1 portion)
1 natural yogurt with fiber topping (10 g)
	Baked dumplings (1 portion)
Apple (150g)
	Cabbage omelette with peas (1 portion)
1 natural yogurt with red fruit topping (10 g)
	Grilled pork tenderloin with french fries (1 portion)
Pear (150g)
	Chickpea meatballs with tuna and tomato (1 portion)
1 natural yogurt with red fruit topping (10 g)



	Week 2
	DAY 1
	DAY 2
	DAY 3
	DAY 4
	DAY 5
	DAY 6
	DAY 7

	BREAKFAST
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
1 whole wheat toast (30 g)
Kiwi (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
Breakfast cereals (30g)
1 banana (80g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
1 whole wheat toast (30 g)
Pear (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
Breakfast cereals (30g)
Apple (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
1 whole wheat toast (30 g)
Orange (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
Breakfast cereals (30g)
Kiwi (150g)
	1 glass of whole milk (200 ml) with 1 tablespoon of soluble cocoa (10 g)
1 whole wheat toast (30 g)
Tangerine (150g)

	MID-MORNING SNACK
	Snack: Rice, corn and peas with olive oil (1 portion)
Tangerine (150g)
	1 small sandwich of whole wheat bread (45 g) with ham (40 g)
	1 small sandwich of whole wheat bread (45 g) with cured ham (40 g)
	Tangerine (150g)
1 handful of cashews (15 g)
	Snack: Rice, corn and fruits with olive oil (1 portion)
Apple (150g)
	Banana (80g)
1 small sandwich of whole wheat bread (30 g) and ham (20 g)
	Apple (150g)
1 small sandwich of whole wheat bread (30 g) and ham (20 g)

	LUNCH
	Lettuce salad, carrot strips and green olives (1 portion)
Chickpeas, curry and spinach (1 portion)
1 natural yogurt with fiber topping (10 g)
	Gratinéed cauliflower (1 portion)
Battered pomfret in tomato sauce (1 portion)
Apple (150g)
	Tomato and fresh cheese salad (1 portion)
Lentils with pumpkin and chicken (1 portion)
1 natural yogurt with red fruit topping (10 g)
	Milanese rice (1 portion)
Vegetable omelette (1 portion)
Pear (150g)
	Vegetable stew (1 portion)
Flexiballs (1 portion)
1 natural yogurt with fiber topping (10 g)
	Spaghetti with tomato sauce and vegetables (1 portion)
Baked cod with lemon (1 portion)
Tangerine (150g)
	Zucchini cream (1 portion)
Flexiburger (1 portion)
1 natural yogurt with red fruit topping (10 g)

	AFTERNOON SNACK
	1 small sandwich of whole wheat bread (45 g) with cured ham (40 g)
	1 natural yogurt with fruit topping (10 g)
Strawberries (150g)
	Apple (150g)
1 handful of walnuts (15 g)
	1 small sandwich of whole wheat bread (45 g) with sliced cheese (40 g)
	1 handful of hazelnuts (15 g)
Tangerine (150g)
	1 small toast of whole wheat bread (45 g) with tomato and goat cheese (40 g)
	1 glass of whole milk (150 ml)
Beet brownie (1 portion)

	DINNER
	Green bean, smoked salmon, sesame, walnut and fruit salad (1 portion)
Pear (150g)
	Pork loin in apple sauce with white rice (1 portion)
1 natural yogurt with fiber topping (10 g)
	Vegetables with pasta (1 portion)
Orange (150g)
	Chicken schnitzel with baby carrots (1 portion)
1 natural yogurt with fruit topping (10 g)
	Baked sweet potato stuffed with egg and melted cheese (1 portion)
Banana (80g)
	Ham omelette with tomato sauce and vegetables (1 portion)
1 natural yogurt with fruit topping (10 g)
	Oatmeal and pumpkin broth rice (1 portion)
Banana (80g)


* Daily 1 portion of whole wheat bread (30 g) at lunch and dinner.
Company products
Ready-to-eat meals
Recipes to make at home


