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Abstract: Diet influences the health of pregnant women and their children in prenatal, postnatal and
adult periods. GC-FID fatty acids profile analysis in maternal serum and a survey of dietary habits
were performed in 161 pregnant patients from the II Faculty and Clinic of Obstetrics and Gynaecology
of the Medical University of Warsaw. Their diet did not fulfil all nutritional recommendations
regarding dietary fat sources. Olive and rapeseed oil were the most popular edible oils. High usage
of sunflower oil as well as high consumption of butter were also observed, whereas fish and fish oil
intake by pregnant women was low. A chemometric approach for nutritional data, connected with
anthropometric, sociodemographic and biochemical parameters regarding mothers and newborns,
was conducted for diet and its impact estimation. It revealed four clusters of patients with differing
fatty acids profile, which resulted from differences in their dietary habits. Multiparous women to
a lesser extent followed dietary recommendations, which resulted in deterioration of fatty acids
profile and higher frequency of complications. Observed high usage of sunflower oil is disquieting
due to its lower oxidative stability, whereas high butter consumption is beneficial due to conjugated
linoleic acids supply. Pregnant women should also be encouraged to introduce fish and fish oil
into their diet, as these products are rich sources of long chain polyunsaturated fatty acids (LC
PUFA). Multiparous women should be given special medical care by medical providers (physicians,
midwifes and dietitians) and growing attention from the government to diminish the risk of possible
adverse effects affecting mother and child.

Keywords: new-born; nutrition; diet; fatty acids; pregnancy; developmental programming

1. Introduction

Diet is a crucial environmental factor influencing the health status of the whole pop-
ulation. Especially, the quality of diet of pregnant women is of utmost importance, as
nutritional demand of the mother and fetus increases. Diet influences not only mothers’
health but also is pivotal for their children health and development in prenatal, postnatal
and adult periods. The quality of the maternal diet is directly associated with maternal
health and wellbeing, pregnancy and fetal outcomes, as well as the risk of pregnancy
complications [1]. The Developmental Origins of Health and Disease (DOHaD) (or de-
velopmental programming) hypothesis originates from the “fetal origins of adult health”
hypothesis, which claims that most conditions (physiological or pathological) that occur
in adulthood originate in fetal life. This hypothesis highlights the crucial importance of
the fetal and early postnatal environment in shaping long-term health, and links parental
nutritional status to metabolic traits in offspring [2]. Developmental adaptations to nu-
tritional signals are a normal part of development in anticipation of future environment.
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Consequently, a specific genotype can generate a variety of different phenotypes depending
on environmental cues (including nutritional) during critical periods of development, i.e.,
periods of developmental plasticity. It has become increasingly acknowledged that the
prenatal period and early postnatal period are considered critical windows of plasticity for
programming of health in adulthood [3].

Specific dietary recommendations in pregnancy are meant to fulfil all the requirements
of a mother and a child, but on a global scale they differ in some points according to
both eating tradition and nutritional status of the population. They concern macro- and
micro-nutrients, with fat constituting 20-35% of daily energy intake [3]. Dietary fatty
acid stored in body stores of the mother have a direct effect on fetal and infant fatty acid
status, as during pregnancy they are transferred to the fetus through the placenta and in
the postnatal period they continue to be provided through the maternal milk. Dietary
fats provide energy for growth, but also supply essential fatty acid (EFA), precursors for
long chain polyunsaturated fatty acids (LC PUFA), which are essential constituents of
the membrane lipids that maintain cellular and organelle physicochemical properties and
are important mediators of gene expression and eicosanoid production. EFA includes
9,c12 C18:2 (linoleic acid, LA), which is a precursor of n6 fatty acids family, and c9,c¢12,c15
C18:3 (x-linolenic acid, ALA), which is a precursor of the n3 fatty acids family. These
two families of fatty acids have different functions and are not interchangeable, making
dietary provision of both essential. Moreover, LA and ALA compete for the same enzymes,
including two desaturases (A5-desaturase (FADS1) and A6-desaturase (FADS2)) and elon-
gase, required for their conversion into LC PUFA [4], and produce varieties of metabolites
with diverse physiological and pathological activities [5]. LC PUFAs are required for the
development of the fetus and the neonate, e.g., visual and cognitive development and
that of the immune and cardiovascular systems, and may also influence fetal and later
child growth [6]. Peculiar changes in dietary fat quantity and quality, especially in the
fatty acid composition as well as the structural organization of dietary lipids, influence
vulnerability for later life non-communicable diseases, e.g., obesity and cancer [3,7]. Fetus
and neonates are able to synthesize LC PUFA from EFA but the rate of synthesis is rather
small (1-10%) [4], which is not enough to fulfil all the needs of the growing and developing
organism. Free fatty acids in the maternal circulation are the major source of fatty acids
for transport across the placenta. Placenta transfers maternal PUFA to the fetal circulation
both through passive diffusion and through selective mechanisms targeting LC PUFA,
especially c4,c7,c10,c13,c16,c19 C22:6 (docosahexaenoic acid, DHA) and ¢5,¢8,c11,c14 C20:4
(arachidonic acid, AA) [5,6]. It is also a place of placental fatty acid metabolism, which
exerts an important role in guiding pregnancy and fetal outcome [5].

There are many dietary recommendations concerning EFA and LC PUFA supply by
pregnant women. Regarding EFA, there are only Australian recommendations. Daily ALA
requirement for pregnant women is 1 g, and for lactating women 1.2 g a day. Daily LA
requirement for pregnant women is 10 g, and for lactating women 12 g [8]. In Poland DHA
requirement was defined in combination with c5,¢8,c11,c14,c17 C20:5 (eicosapentaenoic
acid, EPA). The Polish Paediatric Society’s [9] recommended dose of EPA + DHAis1-15g
a day. It is considered that pregnant women, who consume small quantities of fish, ought to
supply 0.5-0.6 g of DHA a day in their diet from the onset of pregnancy [10]. In complicated
pregnancies threatened with premature delivery, supplementation ought to be even greater,
amounting to 1 g DHA a day [10]. The upper limit of a maximum daily dose has not been
determined, but research indicates that the supply of DHA up to 1.2 g and a total of 2.7 g
of n3 PUFA are safe [11]. The total daily requirement for n3 LC PUFA (DHA /EPA/DPA)
according to Australian recommendations for pregnant women is 0.110 g for women
aged 14-18 years, 0.115 g for pregnant women over 19 years, and for lactating women
0.140-0.145 g [11]. The maximum daily dose defined in the above requirements for these
groups of patients has been determined as 3 g a day [8].

Nutritional studies that focus on the relationship between diet and disease primarily
rely on different survey research using numerous questionnaires, e.g., food frequency ques-
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tionnaires (FFQs) or dietary self-report measures, because they are relatively inexpensive
and easy to administer. Connection of those data with anthropometric and biochemical
parameters is the most effective tool regarding diet and its impact estimation.

For this reason, the first aim of this study was to evaluate the frequency of consumption
of different food products, mainly dietary fat sources, as well as sociodemographic and
anthropometric parameters concerning mother and child. The second objective was to
measure the fatty acids profile of serum samples of pregnant women at the time of labour.
Different techniques of multivariate analyses (such as cluster analysis or linear discriminant
analyses) were used to disclose hidden dependencies among analysed variables and to
confirm their usefulness in nutritional studies, which was the third aim of this study. As
a novel feature of this study, a chemometric approach has been applied as an objective
approach for evaluation and data interpretation to reveal even very subtle interactions
among these diversified variables.

2. Materials and Methods
2.1. Characteristic of Patients

This study was approved by the Bioethics Commission of the Medical University of
Warsaw (KB 158/2010) and has been performed in accordance with the ethical standards
laid down in the 1964 Declaration of Helsinki and its later amendments. It was conducted in
the II Faculty and Clinic of Obstetrics and Gynaecology of the Medical University of Warsaw
after receiving the conscious written consent of the patients of Anna Mazowiecka Clinical
Hospital. Full-term pregnant women received the questionnaires on their nutritional status
and habits before labour. A questionnaire was drawn up together with the Bromatology
Department of the Faculty of Pharmacy with the Laboratory Medicine Division of the
Warsaw Medical University (Appendix B), and enabled a detailed assessment of a pregnant
women’s diet from the point of view of the consumption of various food products, mostly
dietary sources of fat. The questions referred to the consumption statement (defined as
“yes” or “no”) and frequency (defined as “never”, “once a two weeks”, “once a week”,
“2-3 times a week”, “4-6 times a week”, “everyday”) of consuming the food products and
their estimated quantity/mass per helping.

The height and weight of the mothers were measured at the beginning of pregnancy
and before the labour. Infants” height, weight, head circumference and chest circumference
were measured at birth. All measurements were performed by the qualified medical staff
(midwives, physicians, obstetricians). They also filled in the three parts of questionnaire
(Appendix B) concerning, e.g., chronic diseases before pregnancy (diseases of the kidneys,
liver, thyroid, etc.) and diseases diagnosed during pregnancy (mainly hypertension, ges-
tational diabetes, cholestasis and others). Anthropometric, clinical and pathological data
for the studied patients are presented in Table A1 (Appendix A). A total of 161 women
were included in the study. Serum samples were obtained from all of the pregnant women
and completed questionnaires concerning diet were obtained from 135. Fatty acids profile
was investigated for all of them and dietary characteristics were only investigated for
the group of 135 cases. The descriptive analysis of the study population (cases) revealed
that the mean age of the women in the study was 31.1 & 4.5 years and the mean height
was 167 £ 6 cm. The mean body weight of the investigated patients at the beginning of
the pregnancy was 63.0 + 11.8 kg, which resulted in mean BMI 22.6 + 3.8 kg/m?2. At
the time of delivery the mean body weight was 77.0 & 13.1 kg, which resulted in mean
BMI 27.7 + 4.1 kg/m?. Before pregnancy BMI of most of the women was in the healthy
range (64.0%), whereas 49.1% were overweight and 19.3% developed first grade obesity.
Most women (75.8%) had higher education, 27% having secondary education and only
5% vocational and 1.2% elementary education, respectively. Only one of the investigated
patients declared tobacco smoking (0.6%) and none of them claimed alcohol usage during
pregnancy. Correct course of pregnancy, which referred to uncomplicated pregnancy, was
recorded in 64% of the women.
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Among the newborns there were slightly more girls, 87 (54%) than boys 74 (46%). Mean
infant’s weight was 3464 + 435 g, length—54.5 & 2.9, head circumference—34.6 & 1.5 cm,
chest circumference—33.7 £ 1.8 cm and the mean Ponderal Index was 21.6 £ 2.7 kg/ mS.
The condition of the newborns according to the Apgar scale was determined as good for
100% after the 10th minute. The majority of newborns (80.7%) were healthy.

2.2. Fatty Acids Analysis

For the assessment of serum maternal fatty acids profile, 10 mL of maternal venous
blood samples were collected at delivery. Whole blood was collected into a clot tube and
centrifuged. Separated serum samples were stored at —80 °C until fatty acids were analysed.

Fatty acid analysis was made with gas chromatography (GC) using gas chromatograph
(GC-17A gas chromatograph, Shimadzu, Kyoto, Japan) equipped with capillary column
(BPX 70; 30 m x 0.25 mm i.d., film thickness 0.20 um, SGE, Ringwood, Australia) and
flame-ionization detector (FID). Helium (Multax) was the carrier gas. The initial oven
temperature was 140 °C for 5 min, thereafter increased by 4 °C/min to 240 °C. The injector
was heated to 250 °C and the detector to 270 °C. Fatty acids methyl esters (FAME) standards
(Supelco 37 Component FAME Mix, Sigma, St. Louis, MO, USA) were used to identify and
quantify the fatty acids percentage share in samples.

The serum samples were thawed only once and three parallel samples of 100 uL
were trans-esterificated according to the procedure of Bondia-Pons et al. [12] with minor
modifications. The serum samples were hydrolyzed without prior lipid extraction by
heating for 10 min with 2.5 mL sodium methoxide in methanol (0.5 mol/1) at 80 °C. Fatty
acids were converted to methyl esters by heating with 2.5 mL of 14% boron trifluoride-
methanol reagent at 80 °C for 3 min. FAME were isolated with hexane (2 x 0.5 mL) after
adding 1.0 mL of saturated sodium chloride solution. Organic extracts were dried with
anhydrous sodium sulphate and evaporated to dryness under a stream of nitrogen. FAME
were diluted in 50 pL and stored at —20 °C until analysed. 1 pL of analytical sample was
subjected into the column. Three parallel samples were prepared from each serum sample
and results were expressed as mean percentage share of each individual fatty acid in the
total fatty acid pool in the serum sample.

2.3. Statistical Analysis

For continuous variables, means and standard deviations were calculated. Categorical
variables were described using frequencies and percentages.

In order to better understand the data trends, fatty acids percentage shares were used
as chemical descriptors to study possible discrimination of serum samples. Statistica 13.0
(StatSoft, Poland) was used for the chemometric analyses. Prior to this, the original data
were transformed into natural logarithms and then standardized.

Similarity analysis was performed by grouping of features and objects to prepare a
heat map. Cluster analysis (CA) was performed to determine the similarity of the samples’
examined variables (fatty acids). Hence, CA was also performed to determine the similarity
of examined serum samples described by the set of variables (fatty acids percentage share).
These analyses were carried out using an agglomeration method. The Euclidean distance
was used as the distance determination method and the Ward method was used as the
agglomeration method. The application of less restrictive Sneath’s criterion (66%) was used
for dendrograms analyses and cluster distinguishing. For variables for which the variance
homogeneity assumptions were fulfilled, one-way analysis of variance (ANOVA) with post
hoc Tukey’s test was used to determine the differences among existing clusters of serum
samples. If the assumptions of the analysis of variance were not met, the non-parametric
Kruskal-Wallis test (marked * in Table 1), which is a non-parametric equivalent of one-way
ANOVA, with post hoc multiple comparison test was used to assess differences among
clusters of serum samples. The accepted significance level was established at p < 0.05.
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Table 1. Fatty acids profile of serum samples of pregnant patients.

Sk1 Sk2 Sk3 Sk4
p Value
Cluster Fatty Acid [%] n=71 n =40 n=11 n =39
Cl1
9,c12 C18:2 18.0+24°2 21.4 +2.3abc 173 +3.8b 186 +2.0° <0.0001
C20:2 0.16 £+ 0.03 2 0.19 £ 0.04 2b 0.17 + 0.03 0.14 £ 0.06 P <0.0001 *
Cl2
C18:0 416+ 04820 449 4+ 03624 3.94+08¢ 3.84 + 0.49 bd <0.0001
6,09,c12 C18:3 0.18 + 0.06 2P 0.15£0.053°  0.42 + 0.20 bed 0.15+0.044 <0.0001 *
c5,c8,c11,c14 C20:4 3.75 + 0.66 433 4+ 0.87 2P 4144+ 1.04 381 +071b 0.0010
C22:0 0.10 £+ 0.052 0.09 =+ 0.02 be 0.09 £ 0.09 b 0.08 +0.02°¢ 0.0001 *
C23:0 0.06 &+ 0.02 2b 0.08 4 0.05 @< 0.10 £0.104 0.04 & 0.02 bed <0.0001 *
C24:0 0.12 + 0.03 0.13 £ 0.06 0.13 + 0.08 0.12 + 0.04 0.5865
Cl3
C12:0 0.10 + 0.052 0.10 + 0.04 0.07 + 0.03 0.08 +0.022 0.0245 *
C14:0 1.10 + 0.30 &b 0.83 £0.224 0.88 + 0.26 0.84 +£022b <0.0001
Cl14:1 0.05 + 0.01 abe 0.03+£0.012 0.03+£0.01b 0.04 +£0.02¢ <0.0001 *
C16:0 237+192 219 +1.3ab 218+ 15 232 +23P <0.0001
C16:1 249 +0.782 1.66 + 0.39 2b 2.11 £ 0.89 220+ 058P <0.0001 *
C17:1 0.18 £ 0.05 2P 0.14 £ 0.032 0.16 + 0.03 0.15+0.03b <0.0001
t9,t12 C18:2 0.08 + 0.03 ab 0.07 £0.022 0.07 £ 0.02 0.06 +£0.02b <0.0001
Cl4
c9 C18:1 2024262 19.1 +£2.0bc 21.7 £2.8P 219 +2.02¢ <0.0001
9,c12,c15 C18:3 0.59 £+ 0.17 2 0.57 £0.19b 0.92 + 0.26 b 0.56 £0.13 ¢ 0.0002 *
C20:0 0.03 +0.032 0.02 +0.01b 0.12 4+ 0.11 abc 0.04 4+ 0.05 ¢ <0.0001 *
C20:1 0.02 +0.012b 0.02 +0.01¢ 0.06 £0.0224d .02 +£0.01bd <0.0001 *
C22:1 0.02 +0.012 0.02 +£0.01b 0.02 + 0.00 0.03 + 0.03 2b 0.0055 *
Cl5
C15:0 0.24 4+ 0.05 ab 0.21 £0.062 0.21 + 0.06 0.18 £0.04b <0.0001
C17:0 0.21 +0.042 021 +0.04b 021 +0.04°¢ 0.18 + 0.03 ab«c 0.0002
C20:5 0.30 +0.162 043 +0.46b 0.24 £+ 0.10 0.21 +0.08 2P 0.0011 *
C22:6 1.77 £ 0.352 1.86 +0.54 P 1.80 £ 0.41 1.48 4 0.25 ab 0.0002 *
SFA 298 +222 28.1+1.62 275+22 28.6 +25 0.0001
MUFA 23.0+262 20.9 + 1.9 abc 240 +£27° 244 +23P <0.0001
PUFA 248 +262 28.8 + 1.9 abc 25.1+34P 250+1.0¢ <0.0001 *
n3 PUFA 0.89 + 0.25 1.00 + 0.51 1.16 £ 0.322 0.77 £0.152 0.0015 *
n6 PUFA 21+252 26.0 & 2.0 @b 22.1+32P 227+19¢ <0.0001
n3 PUFA /n6 PUFA 0.04 +0.012 0.04 +£0.02b 0.05 + 0.01 be 0.03 4+ 0.01 @< 0.0001 *

Data is presented as mean + SD. Values with the same superscripts (letters a, b, ¢ or d) in rows significantly differ at p value <0.05 in post
hoc Tukey’s test or multiple comparison test (*). Sk1-Sk4—clusters of serum samples revealed in cluster analysis. Cl11-Cl5—clusters of fatty
acids revealed in cluster analysis. SFA—saturated fatty acids, MUFA—monounsaturated fatty acids, PUFA—polyunsaturated fatty acids.

Moreover, in order to obtain appropriate classification rules for serum samples into
distinguished clusters Sk1-Sk4, a linear discriminant analysis (LDA) for fatty acids profile
was performed. Relevant discriminant functions were calculated via a stepwise progressive
method, with the adopted tolerance value of 1 — R? =0.01 to optimize LDA.

LDA was also performed for variables concerning the frequency of dietary products
intake. Variables with zero variance have been a priori excluded from the model (oils: corn,
coconut, peanut, hemp, pumpkin and eel). Relevant discriminant functions were calculated
in a stepwise progressive method, with the adopted tolerance value of 1 — R? = 0.01 to
optimize LDA.

3. Results
3.1. Diet Analysis
Completed questionnaires obtained from the patients were used for analysis of diet

during pregnancy. Main findings from diet analysis are presented below whereas detailed
data are presented in Appendix A (Tables A2—-AS8).
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Olive oil and rapeseed oil were the most popular edible oils among pregnant women.
5.0% of patients incorporated olive oil in their diet daily and only 26.1% of them did not
use it at all. Similarly, 6.8% of patients consumed rapeseed oil every day, but in the diet of
46.6% no rapeseed oil was used. Sunflower oil was also frequently eaten (3.7% consumed
sunflower oil daily). Only one patient consumed flaxseed oil daily and almost 80% all
patients never introduced linseed oil into their diet. Similarly, about 80% of investigated
patients did not consume any corn, coconut, grapeseed, sesame, soybean, peanut, hemp or
pumpkin oils (Table A2).

Among dietary fats, butter was consumed by 36.6% of patients daily and only about
30% of all patients entirely eliminated butter from their diet. Soft margarine and butter-
margarine mix were consumed each day by a much lower percentage of patients and
about 80% of patients eliminated these spreadable fats from their diet. Similarly, about
80% of patients completely excluded lard from their diet. Only 55.3% of all investigated
women never used margarine. Mayonnaise was quite frequently consumed (most of the
investigated patients (21.1%) ate it once every two weeks, whereas only 42.2% never used
it in their diet (Table A3).

None of the investigated patients consumed fish every day (Table A4). Most of the
patients ate fish once every two weeks. Only 1.2% of the investigated women ate herrings
4-6 times a week. 2-3 times a week salmon, tuna mackerel and cod were chosen by
5.6%, 2.5%, 1.2% and 0.6% of patients, respectively. Frequency of trout, sprat and pollock
consumption did not exceed 1 serving per week for 1.9%, 1.2% and 0.6% of patients,
respectively. Only 0.6% and 1.9% of patients consumed sardine and halibut once every two
weeks, respectively.

Nuts seem quite popular in the diet of investigated patients (Table A5). Almonds
seem to be the most popular, as they were daily consumed by 3.9% of all participants. In
addition, 2.9% of patients ate hazelnuts and 0.6% of patients ate peanuts daily. About 50%
of women totally excluded hazelnuts, walnuts and almonds from their diet and, in the case
of cashews, pistachios and peanuts, those percentages were higher.

Most of the patients included eggs in their diet once a week (34.2%) or 2-3 times a
week (29.2%) and for 6.8% of investigated women eggs were an indispensable element of
their daily diet. Only 3.7% of patients totally excluded eggs from their diet (Table A6).

Data concerning other food products (flakes, cereals, bread, green vegetables and
other) are given in Tables A7 and A8. In brief, only 3.1% of patients decided to include fish
oil in their diet whereas potato fries and chips were present in the diet of 31.1% and 18.6%,
respectively. On the other hand, investigated patients frequently used different dietary
supplements. Over 62% used vitamin supplements and 40.4% of used omega supplements.

3.2. Serum Fatty Acids Profile of Investigated Patients

In our experiment we analysed 24 fatty acids, including ten saturated fatty acids (SFA),
six monounsaturated fatty acids (MUFA) and eight polyunsaturated fatty acids (PUFA).
These were the fatty acids present in serum samples in the highest amounts, which were
able to be identified and quantified with the commonly used GC-FID technique. Palmitic
(C16:0), oleic (c9 C18:1, OL), linoleic (c9,c12 C18:2, LA), stearic (C18:0) and arachidonic
(c5,c8,c11,c14 C20:4, AA) were found to be the main fatty acids in the serum of patients in the
study. Overall shares of identified and quantified SFA, MUFA and PUFA were comparable
(Table 1). Other fatty acids present in serum samples, which were not identified, were
present in much smaller amounts.

3.2.1. Cluster Analysis

Two cluster analyses were performed to reveal hidden similarities of the investigated
objects. The first cluster analysis was performed to determine the similarity of the ex-
amined variables (fatty acids). The second cluster analysis was performed to determine
the similarity of examined serum samples described by the fatty acids percentage share.
This attempt also enabled the heat map preparation in the next step of data evaluation.
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The results of CA are presented as dendrograms in Figure Alab. The application of
the less rigorous Sneath’s criterion (66%) to the dendrogram analysis distinguished five
clusters (C11-CI5) that grouped the examined fatty acids (Figure Ala). The first cluster
(CI1) included LA and C20:2, whereas C18:0, ¢6,c9,c12 C18:3 (GLA), AA, C22:0, C23:0
and C24:0 were incorporated into second cluster (C12). C12:0, C14:0, C14:1, C16:0, C16:1,
C17:1 and t9,t12 C18:2 created the third cluster (C13) and the fourth cluster (Cl4) OL, ALA,
C20:0, C20:1 and C22:1 were included. The fifth cluster (Cl5) consisted of four fatty acids:
C15:0, C17:0, ¢5,¢8,c11,c14,c17 C20:5 (EPA) and DHA. The dendrogram of similarities in
fatty acids share in serum samples revealed four clusters (Sk1-Sk4), due to the application
of the less rigorous Sneath’s criterion (66%) (Figure Alb). Share of fatty acids in serum
differed significantly among samples allocated to revealed clusters (Table 1). The highest
content of both fatty acids of Cl1 was quantified in serum samples of Sk1 and its content
in other clusters was significantly absent. The main fatty acid of Cl12 was C18:0, which,
in a significantly higher amount than in others, was detected in samples creating Sk2. Its
high share was also observed in serum of Sk1 and it significantly exceeded C18:0 share in
samples of Sk4. As far as other SFA, content of 24:0 did not differ among clusters whereas
the lowest content of C22:0 and C23:0 was revealed in Sk4. Of PUFA included in CI2, the
content of GLA in Sk3 predominated in other clusters. However, in the case of AA, its
highest levels were detected in serum samples of Sk2 and they differed significantly from
amounts revealed in Sk1 and Sk4. All fatty acids allocated to Cl3 predominated in serum
samples of Sk1. OL was the main fatty acid creating Cl4 and its highest share was observed
in samples creating Sk4. It exceeded ¢9 C18:1 levels in Sk1 and Sk2. PUFA in CI4—ALA
predominated in Sk3, significantly higher than its shares in other clusters. Sk3 was also
distinguished by the highest levels of C20:0 and C20:1, and in Sk4 the highest levels of
C22:1 were observed. Two SFAs included in C15 were detected in similar amounts and
their lowest share was observed in serum samples of Sk4, whereas two LC PUFA, EPA
and DHA, predominated in serum samples of Sk2 with slightly lower levels detected in
samples of Sk1. They significantly exceeded EPA and DHA share in serum of Sk4.

The predominating content of individual medium-chain SFA in Sk1 resulted in the
highest overall level of SFA in serum samples of this cluster (Table 1). MUFA levels were
comparable in revealed clusters except for Sk2, in which their content was significantly
lower. This was compensated for by the highest level of PUFA, especially n6 PUFA
in serum.

3.2.2. Grouping of Features and Objects—Similarity Analysis

Similarity analysis was also performed by the method of grouping of features and
objects for fatty acids differing significantly among clusters revealed in CA. This was
applied to prepare a heat map (Figure 1) and clearly shows that serum samples of Skl
were characterized by the highest share of medium-chain SFA (C12:0, C14:0, C15:0, C16:0
and C17:0) and t9,t12 C18:2, as well as the lowest share of AA. In samples included in
Sk2, the highest share of only one SFA was detected. In Sk2 samples the highest levels of
medium and long-chain PUFA (LA, C20:2, AA, EPA and DHA) were observed, whereas
medium-chain MUFA (C16:1, C17:1 and OL) were present in the lowest amounts. For Sk3
the highest share of two PUFAs (GLA and ALA) and C20:0, C20:1 and C23:0, as well as
the lowest amounts of C12:0, C16:0 and LA, were distinctive. In serum samples included
in Sk4, the highest share of C22:1 and OL as well as the lowest share of C17:0 and DHA
were observed.

3.2.3. Linear Discriminant Analysis

In the next step, LDA was used to obtain appropriate classification rules for classifica-
tion of the examined serum samples into distinct clusters, Sk1-Sk4. Relevant discriminant
functions were calculated in a stepwise progressive method. Percentage share of 24 fatty
acids, which were detected in all examined serum samples, were included in the LDA1
model. In the analysis, 21 variables were included in the final model, and 13 of them
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(C20:1, C17:1, GLA, C18:0, C22:1, OL, C23:0, C16:1, EPA, ALA, C15:0, C20:2 and LA) were
significant. All of these made a comparable contribution to overall discrimination. Applied
canonical analysis distinguished three statistically significant (p < 0.0001) discriminant
functions (DF). DF1 is the most significant function, as it explains 62.4% of discrimina-
tory power; DF2 explains 23.1% of discriminatory power whereas DF3 explains 14.5% of
discriminatory power, respectively (Table A9).
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Figure 1. Heat maps of fatty acids mean percentage share in serum samples of distinguished clusters.
Sk1-Sk4—clusters of serum samples revealed in cluster analysis.

Analysis of canonical mean variables indicated that DF1 had the greatest impact on
the distinction of Sk3 serum samples from others, DF2 seemed to distinguish Sk4 serum
samples from Sk2 serum samples, whereas DF3 seemed to distinguish Sk1 serum samples
mostly from Sk2 (Table A9). Graph analysis confirms the suggestion provided by the values
of average canonic variables (Figure 2a,b).
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Figure 2. Scatterplot of canonical values for functions DF1 and DF2 (a) and DF1 and DF3 (b).
Sk1-Sk4—distinguished clusters.

The calculated classification matrix indicated that average classification efficiency
based on the calculated functions was 88.8% (Table 2). For individual groups these coeffi-
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cients were as follows: 100% for serum samples of Sk3, 92.5% for samples of Sk2, 87.3% for
samples classified to cluster Sk1, and 84.6% for serum samples of Sk4, respectively.

Table 2. Classification results of LDA presenting percentage predicted group membership for
actual groups.

Predicted Group Membership

Actual Group Correct Classification (%)
Sk1 Sk2 Sk3 Sk4
Skl 87.3 62 6 0 3
Sk2 92.5 3 37 0 0
Sk3 100 0 0 11 0
Sk4 84.6 5 1 0 33

Sk1-Sk4—clusters of serum samples revealed in cluster analysis.

3.3. Connection of Fatty Acids Profile and Diet

To verify, if nutrition is related to the fatty acids profile of serum and which products
are of great importance for fatty acids profiling, LDA was performed to obtain appropriate
classification rules for examined samples. Only those patients who provided data con-
cerning their diet were included in the study. Variables concerning the frequency of food
products consumption were included in the model. However, variables with zero variance
have been a priori excluded from the study (oils: corn, coconut, peanut, hemp, pumpkin
and eel). Relevant discriminant functions were calculated in a stepwise progressive method.
In the analysis 19 variables were included in the final LDA2 model, and eight (wheat bread,
almonds, butter, whole wheat bread, butter-margarine mix, omega-3 supplementation,
salmon and sunflower oil) were significant. All of these made a comparable contribution
to overall discrimination. Applied canonical analysis distinguished three discriminant
functions (DF), but only two were statistically significant (p < 0.0001). DF1 is the most
significant function, as it explains 49.7% of discriminatory power, whereas DF2 explains
34.1% (Table A10).

Analysis of canonical mean variables indicated that DF1 had the greatest impact
on the distinction of Sk3 samples from others, whereas DF2 seemed to distinguish Sk1
samples from others. No pronounced distinguishing of Sk2 and Sk4 has been achieved
(Table A10). Graph analysis confirms the suggestion provided by the values of average
canonic variables (Figure 3).
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Figure 3. Scatterplot of canonical values for functions DF1 and DF2. Sk1-Sk4—distinguished clusters.

The calculated classification matrix indicated that average classification efficiency
based on the calculated functions was 71.8% (Table 3). For individual groups these coef-
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ficients were as follows: 87.5% for samples of Sk3, 80.5% for samples of Sk1, 64.5% for
samples classified to cluster Sk4, and 59.4% for samples of Sk2.

Table 3. Classification results of LDA presenting percentage predicted group membership for
actual groups.

Predicted Group Membership

Actual Group Correct Classification (%)
Sk1 Sk2 Sk3 Sk4
Skl 80.0 48 5 2 5
Sk2 59.4 10 19 1 2
Sk3 87.5 0 0 7 1
Sk4 64.5 6 3 2 20

Sk1-Sk4—clusters of serum samples revealed in cluster analysis.

Patients classified to Sk3 seem to be the most effectively separated from others. Their
diet seems very monotonous (Tables A2-A8). As many as 45.5% consumed wheat bread
daily, whereas whole wheat bread and rye bread were much less popular, as 63.6% never
ate both. However, cornflakes were consumed daily by 18.2% of Sk3 women. 63.6% of Sk3
patients included butter in their meals every day. On the other hand, butter-margarine mix
and lard were not popular, as well as chips, which usually include palm oil. Their diet was
poor in edible oils, and both sunflower oil and grapeseed oil were totally excluded from
the diet of over 70% of these patients. Diet of Sk3 patients was also poor in fish, as most
of them never chose fish and single women only occasionally (once a week or once every
two weeks) included salmon, cod or herring in their diet. None of the Sk3 patients ate
almonds or walnuts each day. They also totally excluded tofu from their meals. However,
both vitamin supplementation and omega-3 supplementation were very popular among
Sk3 patients, as 72.7% used these dietary supplements.

As far as Sk1 patients are concerned, their diet seems more multifarious. Most of them
totally excluded wheat bread in favor of rye bread and whole wheat bread, which were
consumed daily by 24.2% and 19.9% of Sk1 patients, respectively. Butter was the main fat in
their diet and 36.6% used it daily, whereas butter-margarine mix and lard were completely
excluded from their diet by about 80%. Women in the Sk1 cluster willingly consumed
almonds and walnuts, as well tofu, to diversify their meals. The diet of Skl patients
was characterized also by higher intake of fish and salmon, and cod and herrings were
consumed by some of these patients even 2-3 times a week. Dietary supplementation with
vitamins was applied by 62.1% of Sk1 patients whereas 40.4% used omega-3 supplements.

3.4. Characteristic Features of Revealed Clusters

Taking into account observed differences in fatty acids profile and in diet, we searched
for the anthropometric and sociodemographic factors, which may be responsible for Sk3
patients’ separation. Among Sk3 patients only four did not develop diseases in pregnancy
whereas 63.6% suffered from different diseases (Table 4). In three of these, gestational
diabetes type 1 (GDMG1) appeared, and two suffered from cholestasis (in one, accom-
panied by chronic hypertension PPH without proteinuria), which should be connected
with introducing specific dietetic interventions. Moreover, one patient developed isolated
proteinuria and one patient suffered from intrauterine infection. What is really symp-
tomatic is the fact, that for most Sk3 patients it was the second (54.5%) or third (18.2%)
pregnancy. More patients from Sk3 cluster (27.3%) were overweight before pregnancy
than in other clusters. 54.5% of Sk3 patients had a caesarean section, but only for two of
them was this planned, whereas for others it resulted from no progress from the threat
of intrauterine asphyxia. Additionally, six of eleven newborns of Sk3 mothers developed
some developmental disorders.
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Table 4. Detailed characteristics of patients classified in individual clusters.
Sk1 Sk2 Sk3 Sk4
n % n % n % n %
diseases before
no 57 80.3 29 72.5 9 81.8 29 74.4
pregnancy
yes 14 19.7 11 27.5 2 18.2 10 25.6
no data 0 0.0 0 0.0 0 0.0 0 0.0
diseases in
pregnancy
no 52 73.2 26 65.0 4 36.4 21 53.8
yes 19 26.8 14 35.0 7 63.6 18 46.2
no data 0 0.0 0 0.0 0 0.0 0 0.0
education
higher 58 81.7 35 87.5 9 81.8 20 51.3
secondary 8 11.3 3 7.5 2 18.2 14 359
elementary 2 2.8 0 0.0 0 0.0 0 0.0
vocational 0 0.0 2 5.0 0 0.0 3 77
no data 3 4.2 0 0.0 0 0.0 2 5.1
BMI before
pregnancy
classification
starvation 0 0.0 0 0.0 0 0.0 0 0.0
emaciation 3 4.2 1 2.5 0 0.0 1 2.6
underweight 2 2.8 2 5.0 1 9.1 2 51
healthy range 48 67.6 28 70.0 6 54.5 21 53.8
overweight 13 18.3 6 15.0 3 27.3 9 23.1
1st degree obesity 2 2.8 3 7.5 1 9.1 4 10.3
2nd degree obesity 0 0.0 0 0.0 0 0.0 0 0.0
3rd degree obesity 0 0.0 0 0.0 0 0.0 0 0.0
no data 3 4.2 0 0.0 0 0.0 2 5.1
sequence number
of pregnancy
1st 34 47.9 11 27.5 3 27.3 13 33.3
2nd 18 25.4 15 37.5 6 54.5 12 30.8
3rd 12 16.9 9 225 2 18.2 9 23.1
4th 5 7.0 5 12.5 0 0.0 4 10.3
5th 1 14 0 0.0 0 0.0 1 2.6
6th 1 14 0 0.0 0 0.0 0 0.0
no data 0 0.0 0 0.0 0 0.0 0 0.0
number of
previous deliveries
0 36 50.7 14 35.0 4 36.4 15 38.5
1 24 33.8 20 50.0 5 455 12 30.8
2 10 14.1 3 75 2 18.2 9 23.1
3 1 14 3 75 0 0.0 2 5.1
4 0 0.0 0 0.0 0 0.0 1 2.6
5 0 0.0 0 0.0 0 0.0 0 0.0
no data 0 0.0 0 0.0 0 0.0 0 0.0
number of
miscarriages
0 57 80.3 29 72.5 10 90.9 33 84.6
1 10 14.1 9 225 1 9.1 5 12.8
2 3 4.2 1 25 0 0.0 1 2.6
3 1 14 1 25 0 0.0 0 0.0
no data 0 0.0 0 0.0 0 0.0 0 0.0
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Table 4. Cont.
Sk1 Sk2 Sk3 Sk4
n % n % n % n %
tobacco smoking
during pregnancy
no 68 95.8 40 100.0 11 100.0 37 94.9
yes 1 14 0 0.0 0 0.0 0 0.0
no data 2 2.8 0 0.0 0 0.0 2 5.1
alcohol drinking
during pregnancy
no 68 95.8 40 0.0 11 100.0 37 94.9
yes 0 0.0 0 0.0 0 0.0 0 0.0
no data 3 4.2 0 0.0 0 0.0 2 5.1
delivery
<37th week 1 14 1 2.5 0 0.0 3 7.7
>37th week 70 98.6 39 97.5 11 100.0 36 92.3
no data 0 0.0 0 0.0 0 0.0 0 0.0
mode of delivery
cesarean section 17 23.9 5 12.5 6 54.5 17 43.6
spontaneous vaginal 54 761 34 850 4 364 22 564
delivery
vacuum-assisted vaginal delivery 0 0.0 1 2.5 1 9.1 0 0.0
no data 0 0.0 0 0.0 0 0.0 0 0.0
gender of child
female 46 64.8 20 50.0 5 45.5 16 41.0
male 25 35.2 20 50.0 6 54.5 23 59.0
no data 0 0.0 0 0.0 0 0.0 0 0.0
Apgar scoring
good (8-10) 71 100.0 40 100.0 11 100.0 39 100.0
average (4-7) 0 0.0 0 0.0 0 0.0 0 0.0
severe (0-3) 0 0.0 0 0.0 0 0.0 0 0.0
Occurrence of
developmental
disorders
no 60 84.5 33 82.5 5 45.5 32 82.1
yes 11 15.5 7 17.5 6 54.5 7 17.9
no data 0 0.0 0 0.0 0 0.0 0 0.0

Sk1-Sk4—clusters of serum samples revealed in cluster analysis.

4. Discussion

Pregnancy is a period of intensive changes in a woman’s body. It is recommended that
during pregnancy some nutrients should be supplied in increased quantities while others
should be entirely eliminated [13]. PUFAs are particularly important and an essential
element of a pregnant woman’s diet; for instance, increased supply of n3 fatty acids
results in slightly longer pregnancy duration, higher birth weight, reduction in the risk
of premature birth and better mental development during the first years of life [14-17].
Data on the consumption of different dietary food products as dietary sources of fat, as
well as data concerning fatty acids, especially PUFA intake by pregnant women in Poland,
are lacking.

In the present study, based on original questionnaires, the frequency of intake of
different food products, mainly rich sources of fats, was established. Edible oils, dietary
fats and fish and seafood consumption were evaluated as main sources of PUFA.

Olive and rapeseed oil were the most popular edible oils among investigated pregnant
women, which seems positive concerning their fatty acids profile. These are rich dietary
sources of MUFA, especially OL of high oxidative stability and beneficial health influence.
A similar tendency concerning olive oil was observed by Aparicio et al. [18]. High usage of
sunflower oil, also established in the present study, especially for frying, seems disquieting
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due to its lower oxidative stability resulting from high LA content, etc. [19]. High consump-
tion of butter, which was the most popular spreadable dietary fat, seems beneficial due to
the fact that butter is a rich source of conjugated linoleic acids (CLA) in the diet of mothers.
Our previous results clearly indicated that proper CLA supply in the maternal diet may
beneficially influence children’s health also in adulthood [1,20,21]. Maternal serum fatty
acids profile generally was similar to that revealed in studies by other authors [18,22-24].

The human body does not synthesize EFA [25]; however, it is capable of synthesizing
DHA and EPA from ALA, but the production of a woman’s owns body is insufficient to
satisfy pregnancy requirements [10]. Principal dietary sources of n3 PUFA are fish and
seafood and most dietary guidelines recommend two-three seafood meals per week. In
the present study, frequency of fish consumption by examined pregnant women was very
low and seafood was almost totally excluded from their diet, which resulted in a rather
low estimated dietary intake [26] and low levels of LC PUFA in the serum of investigated
patients. That amount of fish and seafood in the diet of pregnant women does not satisfy
the daily requirement for EPA and DHA. Low fish consumption by pregnant women does
not only apply to the Polish population. The Environmental Protection Agency and the
Food and Drug Administration conducted studies which assessed fish consumption by
American pregnant women. 50% of pregnant women ate fewer than 2 ounces a week, far
less than the amount recommended [27]. Meanwhile, studies by Aparicio et al. confirmed,
that fish and seafood consumption increased EPA concentration and reduced n6/n3 and
AA/EPA values in the first and third trimesters, whereas its consumption increased DHA
concentration only in the first trimester in pregnant Spanish women [18].

Low fish intake by Polish pregnant women may be explained by habitual tendencies.
General fish consumption in Poland is low. In the studies of food product consumption
among the Polish adult population, Sygnowska et al. [28] demonstrated that fish intake
among women as well as men was significantly lower than recommended and amounted
to 15 g a day and 16 g a day, respectively, instead of the recommended 30 ga day and 35 g a
day, respectively. In another study many women reported decreasing intake of both cooked
fish and meats and alternatives; these changes are contrary to recommendations [26].

However, fish and seafood consumption is also combined with some risk as fish is a
source of methylmercury (MeHg), which is neurotoxic, and even mildly elevated exposure
during gestation can damage the developing brain [29]. Because of this, dietary recom-
mendations for pregnant women concerning fish and seafood should not only persuade
women to eat fish more often, but also guide them to choose varieties with more n3 PUFA
and less MeHg. However, two systematic reviews utilizing methodologies detailed by
the Dietary Guidelines for Americans Scientific Advisory Committee 2020-2025, after
reviewing 44 publications on 106,237 mother-offspring pairs and 25,960 children, com-
posed two conclusion statements, that (i) consumption of a wide range of amounts and
types of commercially available seafood during pregnancy is associated with improved
neurocognitive development of offspring as compared to eating no seafood and (ii) that
consumption of >4 0z/week and preferably >12 oz/week of seafood during childhood has
beneficial associations with neurocognitive outcomes [30].

Application of omega 3 dietary supplements, which were used by 40.4% of inves-
tigated patients, has also been proposed as an efficient way of providing n3 LC PUFA.
Numerous studies have indicated that supplementation with DHA preparations increased
the concentration of maternal DHA in erythrocyte phospholipids, serum and breast milk,
and umbilical blood [31]. An advantage of dietary supplements made from algae is
the absence of methylmercury contamination [31]. Studies by Jackson et al. [32] clearly
showed that every increase in fish intake increased the omega-3 index by 0.50-0.65%
(p < 0.0001), whereas taking an EPA + DHA supplement increased the omega-3 index by
2.2% (p < 0.0001), which confirms that supplementation with omega-3 dietary supplements
is effective. They proposed consumption of at least three fish servings per week plus taking
an EPA + DHA supplement to provide optimal LC PUFA intake. Kouba et al. observed
that dietary supplementation of mares with marine-derived DHA or EPA/DHA during



Nutrients 2021, 13,2948

14 of 34

late gestation not only altered the fatty acids profile in plasma of mothers, resulting in
a greater concentration of EPA and DHA, but also resulted in n3 LC PUFA transfer to
the blood of dams [33]. However, positive dietary changes concerning fish consumption,
which are required in order to prevent these deficiencies and provide an adequate intake to
the child, may be difficult to make as (i) recommendations are complicated (women are
recommended to eat fish but to avoid mercury-containing fish) and (ii) physiological symp-
toms of pregnancy such as nausea and aversions reduce the intake of some recommended
foods [34].

During early pregnancy, LC PUFA derived from both the maternal diet and maternal
metabolism are stored in maternal adipose tissue. During late pregnancy, enhanced lipid
catabolism as a consequence of the insulin-resistant condition causes the development of
maternal hyper-lipidaemia, which plays a key role in the availability of LC PUFA to the
fetus [5]. In the first trimester, DHA is involved in the placentation process by stimulat-
ing tube formation [35]. The placental vascular network is essential for the growth and
maintenance of the developing embryo, and LC PUFA of n3 and né6 families are directly
or indirectly involved in angiogenesis. Metabolites of n3 LC PUFA attenuate excess vas-
cularization, whereas the n6 LC PUFA have a stimulatory or neutral effect on angiogenic
processes [5]. Alterations in LC PUFA metabolites result in inadequate spiral artery remod-
eling or placental angiogenesis. These structural and functional deficiencies of placenta
increase the risk of pregnancy complications, such as preeclampsia, gestational diabetes
mellitus and intrauterine growth restriction, and results in adverse birth outcomes [35].

LC PUFAs, especially DHA, play a pivotal role in the development of the central
nervous system, visual acuity, and cognitive functions. This depends on their involvement
in maintaining membrane fluidity, impulse propagation, synaptic transmission, and func-
tioning as a cytosolic signal-transducing factors for various types of gene expression during
the critical period of brain development, which seems to be the last trimester and first
few months after birth. The highest accumulation of DHA by the fetus takes place during
the third trimester of pregnancy and during the first years of life. DHA is accumulated
mainly in the brain and retina [36]. Fetal brain growth is at its peak velocity during the
last trimester and the first few months after birth, which makes the third-trimester fetus
and new-born baby particularly vulnerable to LC PUFA deficits. Although it is possible
to produce DHA from ALA, the ability to convert ALA to n3 LC PUFA depends on gene
polymorphism (FADS1 and FADS2) for A-5 and A-6 desaturase and [37] such conversion is
insufficient for the requirements of a developing pregnancy [10]. Because of this, lack of an
adequate supply of DHA in a pregnant woman’s diet may result in irreversible changes,
and DHA deficiencies occurring during gestation and soon after birth cannot be fully
corrected later in life [5].

Preconception maternal excessive body weight is associated with greater adiposity
in children with detrimental consequences in adulthood [38]. Total weight gain during
pregnancy is strongly associated with birth-size parameters. Birth weight of the neonatal
is considered an important factor correlating with its health, but has also been recently
associated with adult onset, e.g., cardiovascular disease, diabetes mellitus or even breast
cancer [39]. Infants born full-term but small for gestational age (SGA) have a high risk
of lifestyle diseases, whereas infants large for gestational age (LGA) have higher risk of
developing high blood pressure at a young age [22]. N3 PUFA influence birth weight
and gestational age, which was prolonged by 2 days and increased by 97 g in the n3
PUFA intake group (55% EPA + 37% DHA) in comparison to the control group, respec-
tively. It was revealed in the USA that consuming more DHA capsules reduced preterm
births (<34 weeks) and low-birth-weight infants (p = 0.0327) [22]. Reduction of preterm
birth by prolonging the gestation period was also observed for women suffering from
diabetes mellitus.

A wide spectrum of multivariate methods is available in order to extract information
from the data sets obtained in different nutritional and biochemical studies. Many authors
have used these to distinguish the origin of food samples, to distinguish patients according
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to their health status, to evaluate dietary influence on microbiome, to identify the best
way of feeding, or to evaluate different genomic, proteomic, lipidomic or metabolomic
results [40-45]. A similar approach was applied by Aparicio et al., who applied multi-
ple linear regression to assess the association between the socioeconomic and maternal
lifestyle factors and fatty acid profile in serum of Spanish women. They showed that high
educational level and older age were significantly associated with higher EPA and DHA
concentrations and lower values of n6/n3 and AA/EPA. Overweight and obesity were also
associated with higher values of n6/n3 ratio and AA/EPA ratio in first trimester. Hence,
smoking was associated with lower DHA concentration in first trimester and higher values
of n6/n3 ratio in both trimesters, which confirmed the detrimental influence of smoking
for both mother and child [18]. In the present study, chemometric analyses were also
successfully applied to large data sets of fatty acids profiles in serum samples of pregnant
women, which allowed us to reveal subtle and discrete dependencies among serum fatty
acids profiles and nutritional, anthropometric or sociodemographic factors. CA analysis
of total fatty acids profile caused clear distinguishing sets of serum samples for similar
features. In LDA1, 21 fatty acids quantified in serum samples have been included in the
final model, which allowed three statistically significant discriminant functions. Average
classification efficiency based on the calculated functions was quite high at 88.8%. The divi-
sion obtained in CA resulted also from applied diet, as in the second LDA approach (LDA2)
based on dietary patterns, in which 19 variables concerning diet, which were included
in the final model, allowed two statistically significant functions. Average classification
efficiency based on the calculated functions was slightly lower at 71.8%. This suggests,
that co-existing pathological conditions can project onto the fatty acids profile as, on the
one hand, this requires specific dietary modification and, on the other hand, it exerts its
own influence per se. In summary, the applied LDA allowed observation of significant
differences within serum samples resulting from differences in the fatty acids profile, as
well as from the pathological or physiological state of the organism.

The fatty acids profile combined with other nutritional, anthropometric and sociode-
mographic data composition, elaborated with various chemometric methods, can be used
to provide information about dependencies in dietary and overall health of the organism,
which are subtle and hidden. In the present study it was revealed by application of the
chemometric approach that women in a subsequent pregnancy follow dietary recommen-
dations and take care of their diet to a lesser extent, which results in deterioration of the
fatty acids profile and higher frequency of complications. They should be given special care
by a physicians, midwives and dietitians to diminish the risk of possible adverse effects af-
fecting both mother and a child. Aydin et al. [46] found that primiparous pregnant women
received more information on diet than multiparous pregnant women and made more
changes in their diet. The average daily consumption of meat and meat product portions
were above normal for primiparous pregnant women, but not for multiparous pregnant
women, and the difference between groups was significant (p < 0.05). The study also found
that primiparous pregnant women had higher rates of receiving information about diet
than multiparous [46]. This may have been due to their excitement about pregnancy, lack
of experience, or their higher levels of education. The study also found that the knowledge
of pregnant women about diet during pregnancy and the dietary modifications they made
during pregnancy were inadequate and ineffective especially in multiparous pregnant
women [46]. However, multiparity was associated with high motivation to change diet
among overweight and obese postpartum women. Approximately two thirds (68%) of
participants were highly motivated to change their diet to lose weight. In the multivariable
model, women with three or more children had 2.5 times the odds of high motivation
compared to primigravid women [47].

Some limitations of this study should be emphasized, e.g., lack of pre-validated
FFQ, which would allow assessment of the exact amounts of fatty acids intake, and lack
of completed questionnaires from some (n = 26) of the investigated patients. However,
application of different multivariate methods, which allowed the establishment of very



Nutrients 2021, 13,2948

16 of 34

interesting dependencies among examined variables and the formulation of in-depth
conclusions, should be emphasized as strengths of this study.

5. Conclusions

The diet of pregnant women did not fulfil all nutritional recommendations, mainly
regarding dietary fat sources. Olive and rapeseed oil were the most popular edible oils.
High usage of sunflower oil as well as high consumption of butter were also observed,
whereas fish and fish oil intake by pregnant women was low. Application of multivariate
methods of analysis allowed the exposure of various dependencies among examined vari-
ables of different types (nutritional, anthropometric, sociodemographic and biochemical).
Similarity analysis revealed four clusters of patients with differing fatty acids profiles,
which resulted from differences in their dietary habits. The diet of pregnant patients clearly
affected the fatty acids profile in serum, which in turn had an impact on the health status
of both mothers and newborns. Multiparous women followed dietary recommendations
to a lesser extent, which resulted in deterioration of their fatty acids profile and higher
frequency of complications.

The observed high usage of sunflower oil is disquieting due to its lower oxidative
stability, whereas high butter consumption is beneficial due to its conjugated linoleic acids
supply. Pregnant women should also be encouraged to introduce fish and fish oil into
their diet, as these products are rich sources of LC PUFA. Multiparous women should be
given special care by medical care providers (physicians, midwifes and dietitians) along
with growing attention from the government to diminish the risk of possible adverse
effects affecting mother and child. The chemometric approach is a valuable tool, providing
multivariate data from interdisciplinary studies” evaluation and interpretation.
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Appendix A

Table A1. Characteristics of participants.

Mother (n = 161) mean + SD
age (years) 31.1+45
height (cm) 167 £ 6
body weight before pregnancy (kg) 63.0 = 11.8
body weight on enrollment (kg) 77.0 £13.1
BMI before pregnancy (kg/m?) 22.6 +3.8
BMI on enrollment (kg/ m?) 27.7 £41

week of delivery 389+1.2
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Table A1. Cont.

Mother (n = 161) mean F SD
n Y%
diseases before pregnancy no 124 77.0
yes 37 23.0
no data 0 0.0
diseases in pregnancy
no 103 64.0
yes 58 36.0
no data 0 0.0
education
higher 122 75.8
secondary 27 16.8
elementary 2 1.2
vocational 5 3.1
no data 5 3.1
BMI before pregnancy classification
starvation 0 0.0
emaciation 5 3.1
underweight 7 4.3
healthy range 103 64.0
overweight 31 19.3
1st degree obesity 10 6.2
2nd degree obesity 0 0.0
3rd degree obesity 0 0.0
no data 5 3.1
sequence number of pregnancy
1st 61 37.9
2nd 51 31.7
3rd 32 19.9
4th 14 8.7
5th 2 12
6th 1 0.6
no data 0 0.0
number of previous deliveries
0 69 429
1 61 37.9
2 24 14.9
3 6 3.7
4 1 0.6
5 0 0.0
no data 0 0.0
number of miscarriages
0 129 80.1
1 25 15.5
2 5 3.1
3 2 12
no data 0 0.0
tobacco smoking during pregnancy
no 156 96.9
yes 1 0.6
no data 4 2.5
alcohol drinking during pregnancy
no 156 96.9
yes 0 0.0
no data 5 3.1
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Table A1. Cont.

Mother (n = 161) mean + SD
delivery
<37th week 5 3.1
>37th week 156 96.9
no data 0 0.0
mode of delivery
CC 45 28.0
PNS 114 70.8
VE 2 1.2
no data 0 0.0
gender of child
female 87 54.0
male 74 46.0
no data 0 0.0
Child (n = 161) mean=+ SD
head circumference (cm) 346 +15
chest circumference (cm) 33.7+1.8
newborn’s weight (g) 3464 + 435
newborn’s body length (cm) 545+£29
newborn’s Ponderal Index (kg/ m?) 21.6 2.7
Apgar 10 99+04
n O/o
Apgar scoring
good (8-10) 161 100.0
average (4-7) 0 0.0
severe (0-3) 0 0.0
occurrence of developmental disorders
no 130 80.7
yes 31 19.3
no data 0 0.0
Table A2. Consumption of oils among investigated patients.
All Sk1 Sk2 Sk3 Sk4
n % n % n % n % n %
olive
everyday 8 5.0 8 11.3 7 175 2 182 5 128
4-6 times a week 22 13.7 3 4.2 3 7.5 0 00 2 51
2-3 times a week 24 14.9 12 169 6 150 3 273 3 7.7
once a week 18 11.2 14 19.7 1 2.5 1 9.1 2 51
once a two weeks 20 12.4 10 14.1 5 125 1 9.1 4 103
never 42 26.1 14 197 10 250 2 182 16 41.0
no data 27 16.8 10 141 8 200 2 182 7 179
sunflower
everyday 6 3.7 3 42 2 50 0 00 1 26
4-6 times a week 0 0.0 0 0.0 0 0.0 0O 00 0 0.0
2-3 times a week 19 11.8 10 141 4 100 0O 00 5 128
once a week 15 9.3 11 15.5 1 2.5 0 0.0 3 7.7
once a two weeks 17 10.6 4 5.6 5 125 1 9.1 7 179
never 77 47.8 33 465 20 500 8 727 16 41.0
no data 27 16.8 10 14.1 8 200 2 182 7 179
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Table A2. Cont.

All Ski1 Sk2 Sk3 Sk4
n % n % n % n % n %

rapeseed
everyday 11 6.8 1 14 6 150 0 0.0 4 103
4-6 times a week 9 5.6 4 5.6 3 75 1 9.1 1 2.6
2-3 times a week 18 11.2 11 15.5 3 75 2 182 2 5.1
once a week 13 8.1 6 8.5 3 75 0 0.0 4 103
once a two weeks 8 5.0 2 2.8 5 125 0 0.0 1 2.6
never 75 46.6 37 521 12 300 6 545 20 513
no data 27 16.8 10 141 8 200 2 182 7 179

linseed
everyday 1 0.6 0 0.0 1 25 0 00 0 00
4-6 times a week 3 1.9 2 2.8 1 2.5 0 0.0 0 0.0
2-3 times a week 1 0.6 0 0.0 1 2.5 0 0.0 0 0.0
once a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a two weeks 1 0.6 1 14 0 0.0 0 0.0 0 0.0
never 128 795 58 817 29 725 9 81.8 32 821
no data 27 16.8 10 141 8 200 2 182 7 179

corn
everyday 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a two weeks 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
never 134 832 61 89 32 8.0 9 818 32 821
no data 27 16.8 10 141 8 200 2 182 7 179
grapeseed

everyday 1 0.6 1 14 0 0.0 0 0.0 0 0.0
4-6 times a week 1 0.6 1 14 0 0.0 0 0.0 0 0.0
2-3 times a week 1 0.6 1 14 0 0.0 0 0.0 0 0.0
once a week 1 0.6 1 14 0 0.0 0 0.0 0 0.0
once a two weeks 2 1.2 1 14 1 2.5 0 0.0 0 0.0
never 128 79.5 56 789 31 775 9 818 32 821
no data 27 16.8 10 141 8 200 2 182 7 179

coconut
everyday 0 0.0 0 0.0 0 060 0 00 0 00
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a two weeks 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
never 134 832 61 89 32 8.0 9 818 32 821
no data 27 16.8 10 141 8 200 2 182 7 179

sesame
everyday 0 0.0 0 0.0 0 00 0 00 0 00
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a week 1 0.6 0 0.0 1 2.5 0 0.0 0 0.0
once a two weeks 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
never 133 82.6 61 89 31 775 9 818 32 821
no data 27 16.8 10 141 8 200 2 182 7 179
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Table A2. Cont.
All Ski1 Sk2 Sk3 Sk4
n % n % n % n % n %
soybean
everyday 0 0.0 0 0.0 0 060 0 00 0 00
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a week 1 0.6 0 0.0 1 2.5 0 0.0 0 0.0
once a two weeks 1 0.6 0 0.0 1 2.5 0 0.0 0 0.0
never 131 814 60 845 30 750 9 818 32 821
no data 28 174 11 15.5 8 200 2 182 7 179
peanut
everyday 0 0.0 0 0.0 0 00 0 00 0 00
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a two weeks 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
never 134 832 61 89 32 8.0 9 818 32 821
no data 27 16.8 10 141 8 200 2 182 7 179
hemp
everyday 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a two weeks 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
never 134 832 61 89 32 8.0 9 818 32 821
no data 27 16.8 10 141 8 200 2 182 7 179
pumpkin
everyday 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a two weeks 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
never 134 83.2 61 89 32 800 9 818 32 821
no data 27 16.8 10 141 8 200 2 182 7 179
Sk1-Sk4—clusters of serum samples revealed in cluster analysis.
Table A3. Consumption of fats among investigated patients.
All Sk1 Sk2 Sk3 Sk4
n 0/0 n o/o n 0/0 n o/o n O/o
margarine
everyday 33 205 11 155 10 250 2 182 10 256
4-6 times a week 5 3.1 2 2.8 1 2.5 0 0 2 5.1
2-3 times a week 5 3.1 2 2.8 1 25 0 0 2 5.1
once a week 1 0.6 0 0 1 2.5 7 636 0 0
once a two weeks 1 0.6 0 0 0 0 0 0 1 2.6
never 89 553 46 648 19 475 0 0 17 436
no data 27 168 10 14.1 8 200 2 182 7 179
soft mar-
garine
everyday 7 4.3 3 42 2 50 0 0 2 51
4-6 times a week 1 0.6 0 0 1 2.5 0 0 0 0
2-3 times a week 1 0.6 1 14 0 0 0 0 0 0
once a week 0 0 0 0 0 0 0 0 0 0
once a two weeks 1 0.6 0 0 0 0 0 0 1 2.6
never 124 770 57 803 29 725 9 818 29 744
no data 27 168 10 14.1 8 200 2 182 7 179
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Table A3. Consumption of fats among investigated patients.

All Sk1 Sk2 Sk3 Sk4
n % n % n % n % n %
butter
everyday 59 366 33 465 10 250 7 636 9 231
4-6 times a week 13 8.1 6 8.5 3 7.5 0 0 4 103
2-3 times a week 12 7.5 7 9.9 3 75 0 0 2 5.1
once a week 1 0.6 0 0 1 2.5 0 0 0 0
once a two weeks 3 1.9 2 2.8 0 0 0 0 1 2.6
never 47 292 13 183 16 400 2 182 16 41.0
no data 26 16.1 10 141 7 175 2 182 7 179
butter-
margarine
mix
everyday 3 19 2 2.8 0 0 1 9.1 0 0
4-6 times a week 0 0 0 0 0 0 0 0 0 0
2-3 times a week 2 1.2 1 14 0 0 0 0 1 2.6
once a week 0 0 0 0 0 0 0 0 0 0
once a two weeks 1 0.6 0 0 1 2.5 0 0 0 0
never 128 795 58 817 31 775 8 727 31 795
no data 27 168 10 141 8 200 2 182 7 179
lard
everyday 0 0.0 0 0 0 0 0 0 0 0
4-6 times a week 0 0.0 0 0 0 0 0 0 0 0
2-3 times a week 3 1.9 1 14 0 0 1 9.1 1 2.6
once a week 0 0.0 0 0 0 0 0 0 0 0
once a two weeks 1 0.6 0 0 1 2.5 0 0 0 0
never 130 80.7 60 845 31 775 8 727 31 795
no data 27 168 10 14.1 8 200 2 182 7 179
mayonnaise
everyday 2 12 2 2.8 0 0 0 0 0 0
4-6 times a week 6 3.7 2 2.8 2 5.0 0 0 2 5.1
2-3 times a week 10 6.2 7 99 3 7.5 0 0 0 0
once a week 14 8.7 7 9.9 2 5.0 1 9.1 4 103
once atwoweeks 34 21.1 16 225 8 200 O 0 10 25.6
never 68 422 27 380 17 425 8 727 16 41.0
no data 27 168 10 141 8 200 2 182 7 179
Sk1-Sk4—clusters of serum samples revealed in cluster analysis.
Table A4. Fish consumption among investigated patients.
All Ski1 Sk2 Sk3 Sk4
n % n % n % n % n %
salmon
everyday 0 0.0 0 0.0 0 060 0 00 O 00
4-6 times a week 0 0.0 0 0 0 0.0 0 0.0 0 0.0
2-3 times a week 9 5.6 4 5.6 1 2.5 0 0.0 0 0.0
once a week 14 8.7 9 12.7 4 100 1 9.1 4 103
once a two weeks 41 25.5 22 31.0 12 300 1 9.1 6 154
never 71 44.1 26 366 16 400 7 63.6 22 564
no data 26 16.1 10 141 7 175 2 182 7 179
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Table A4. Cont.

All Ski1 Sk2 Sk3 Sk4
n % n % n % n % n %
tuna
everyday 0 0.0 0 0.0 0 060 0 00 0 00
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 4 2.5 2 2.8 0 0.0 0 0.0 1 2.6
once a week 6 3.7 3 42 1 2.5 0 0.0 3 7.7
once a two weeks 17 10.6 8 11.3 6 150 0 0.0 3 7.7
never 108  67.1 48 676 26 650 9 81.8 25 64.1
no data 26 16.1 10 141 7 175 2 182 7 179
mackerel
everyday 0 0.0 0 0.0 0 00 0 00 0 00
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 2 1.2 1 14 0 0.0 0 0.0 1 2.6
once a week 7 4.3 3 4.2 0 0.0 0 0.0 3 7.7
once a two weeks 37 23.0 16 225 13 325 1 9.1 8 205
never 89 55.3 41 577 20 500 8 727 20 513
no data 26 16.1 10 141 7 175 2 182 7 179
trout
everyday 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a week 3 1.9 2 2.8 0 0.0 0 0.0 1 2.6
once a two weeks 13 8.1 7 99 3 7.5 1 9.1 2 5.1
never 119 739 52 732 30 750 8 727 29 744
no data 26 16.1 10 141 7 175 2 182 7 179
cod
everyday 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 1 0.6 0 0.0 1 2.5 0 0.0 0 0.0
once a week 8 5.0 4 5.6 1 2.5 2 182 1 2.6
once a two weeks 33 20.5 17 23.9 7 175 1 9.1 8 205
never 93 57.8 40 563 24 600 6 545 23 590
no data 26 16.1 10 141 7 175 2 182 7 179
herring
everyday 0 0.0 0 0.0 0 060 0 00 0 00
4-6 times a week 2 1.2 0 0.0 1 2.5 0 0.0 1 2.6
2-3 times a week 4 2.5 0 0.0 2 5.0 0 0.0 1 2.6
once a week 7 43 3 42 1 2.5 1 9.1 3 7.7
once a two weeks 25 15.5 17 239 3 75 1 9.1 5 128
never 97 60.2 41 577 26 650 7 63.6 23 590
no data 26 16.1 10 141 7 175 2 182 7 179
sardine
everyday 0 0 0 0 0 0 0 0 0 0
4-6 times a week 0 0 0 0 0 0 0 0 0 0
2-3 times a week 0 0 0 0 0 0 0 0 0 0
once a week 0 0 0 0 0 0 0 0 0 0
once a two weeks 1 0.6 1 14 0 0 0 0 0 0
never 134 832 60 845 33 85 9 818 32 821
no data 26 16.1 10 141 7 175 2 182 7 179
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Table A4. Cont.
All Ski1 Sk2 Sk3 Sk4
n % n % n % n % n %
eel
everyday 0 0 0 0 0 0 0 0 0 0
4-6 times a week 0 0 0 0 0 0 0 0 0 0
2-3 times a week 0 0 0 0 0 0 0 0 0 0
once a week 0 0 0 0 0 0 0 0 0 0
once a two weeks 0 0 0 0 0 0 0 0 0 0
never 135 839 61 89 33 825 9 818 32 821
no data 26 16.1 10 141 7 175 2 182 7 179
halibut
everyday 0 0 0 0 0 0 0 0 0 0
4-6 times a week 0 0 0 0 0 0 0 0 0 0
2-3 times a week 0 0 0 0 0 0 0 0 0 0
once a week 0 0 0 0 0 0 0 0 0 0
once a two weeks 3 1.9 1 14 2 5.0 0 0 0 0
never 132 82.0 60 845 31 775 9 818 32 821
no data 26 16.1 10 141 7 175 2 182 7 179
sprat
everyday 0 0 0 0 0 0 0 0 0 0
4-6 times a week 0 0 0 0 0 0 0 0 0 0
2-3 times a week 0 0 0 0 0 0 0 0 0 0
once a week 2 1.2 1 14 1 2.5 0 0 0 0
once a two weeks 6 3.7 3 4.2 1 2.5 0 0 2 5.1
never 127  78.9 57 80.3 31 775 9 818 30 769
no data 26 16.1 10 141 7 175 2 182 7 179
pollock
everyday 0 0 0 0 0 0 0 0 0 0
4-6 times a week 0 0 0 0 0 0 0 0 0 0
2-3 times a week 0 0 0 0 0 0 0 0 0 0
once a week 1 0.6 0 0 0 0 0 0 0 0
once a two weeks 2 1.2 1 14 1 2.5 0 0 1 2.6
never 132 82.0 60 845 32 8.0 9 818 31 795
no data 26 16.1 10 141 7 175 2 182 7 179
Sk1-Sk4—clusters of serum samples revealed in cluster analysis.
Table A5. Consumption of nuts among investigated patients.
All Sk1 Sk2 Sk3 Sk4
n % n % n % n % n %
hazelnuts
everyday 2 1.2 1 14 1 2.5 0 0.0 0 0.0
4-6 times a week 3 1.9 1 14 2 5.0 0 0.0 0 0.0
2-3 times a week 9 5.6 2 2.8 3 7.5 1 9.1 3 7.7
once a week 8 5.0 2 2.8 3 7.5 1 9.1 2 5.1
once a two weeks 29 18.0 16 22.5 7 175 1 9.1 5 128
never 83 51.6 39 549 16 400 6 545 22 564
no data 27 16.8 10 141 8 200 2 182 7 179
walnuts
everyday 0 0.0 0.0 00 4 100 00 00 1 26
4-6 times a week 5 3.1 0.0 0.0 0.0 00 00 00 0.0 0.0
2-3 times a week 9 5.6 2 2.8 4 10.0 1 9.1 2 5.1
once a week 10 6.2 2 2.8 1 2.5 2 182 5 128
once a two weeks 33 20.5 19 268 8 200 1 9.1 5 128
never 77 47.8 38 535 15 375 5 455 19 487
no data 27 16.8 10 141 8 200 2 182 7 179
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Table A5. Cont.

All Ski1 Sk2 Sk3 Sk4
n % n % n % n % n %
cashews
everyday 0 0 0 0.0 0 060 0 00 0 00
4-6 times a week 0 0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 7 4.3 2 2.8 4 10,0 O 0.0 1 2.6
once a week 3 1.9 1 14 0 0.0 1 9.1 1 2.6
once a two weeks 15 9.3 5 7.0 4 100 1 9.1 5 128
never 109 67.7 53 746 24 600 7 636 25 64.1
no data 27 16.8 10 141 8 200 2 182 7 179
pistachios
everyday 0 0 0 0.0 0 060 0 00 0 00
4-6 times a week 0 0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 3 1.9 0 0.0 2 5.0 1 9.1 1 2.6
once a week 5 3.1 3 4.2 0 0.0 0 0.0 1 2.6
once a two weeks 13 8.1 6 8.5 3 75 0 0.0 4 103
never 113 70.2 52 732 27 675 8 727 26 66.7
no data 27 16.8 10 141 8 200 2 182 7 179
almonds
everyday 6 3.7 1 14 4 10,0 O 0.0 1 2.6
4-6 times a week 3 1.9 0 0.0 2 5.0 1 9.1 0 0.0
2-3 times a week 8 5.0 2 2.8 3 7.5 1 9.1 2 5.1
once a week 8 5.0 4 5.6 0 0.0 1 9.1 3 7.7
once a two weeks 26 16.1 15 211 8 200 2 182 1 2.6
never 83 51.6 39 549 15 375 4 364 25 641
no data 27 16.8 10 141 8 200 2 182 7 179
peanuts
everyday 1 0.6 1 14 0 0.0 0 0.0 0 0.0
4-6 times a week 2 1.2 0 0.0 2 5.0 0 0.0 0 0.0
2-3 times a week 2 1.2 1 14 0 0.0 0 0.0 1 2.6
once a week 3 1.9 1 14 0 0.0 1 9.1 1 2.6
once a two weeks 6 3.7 4 5.6 2 5.0 0 0.0 0 0.0
never 120 745 54 761 28 700 8 727 30 769
no data 27 16.8 10 141 8 200 2 182 7 179
Sk1-Sk4—clusters of serum samples revealed in cluster analysis.
Table A6. Consumption of eggs among investigated patients.
All Sk1 Sk2 Sk3 Sk4
n % n % n % n % n %
eggs
everyday 11 6.8 5 7.0 4 100 O 0.0 2 5.1
4-6 times a week 2 1.2 1 14 1 2.5 0 0.0 0 0.0
2-3 times a week 47 29.2 22 31.0 9 225 3 273 13 333
once a week 55 34.2 25 352 16 400 5 455 9 231
once a two weeks 14 8.7 5 7.0 2 5.0 0 0.0 7 179
never 6 3.7 3 42 1 2.5 1 9.1 1 2.6
no data 26 16.1 10 141 7 175 2 182 7 179

Sk1-Sk4—clusters of serum samples revealed in cluster analysis.
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Table A7. Flakes, cereals and seeds consumption among investigated patients.

All Sk1 Sk2 Sk3 Sk4
n % n % n % n % n %
oatmeal
everyday 7 4.3 2 2.8 2 5.0 1 9.1 2 5.1
4-6 times a week 10 6.2 6 8.5 1 2.5 0 00 3 7.7
2-3 times a week 21 130 10 141 4 100 3 273 4 103
once a week 22 137 9 12.7 7 175 2 182 4 103
once a two weeks 9 5.6 3 4.2 3 7.5 0 00 3 7.7
never 65 404 31 437 15 375 3 273 16 41.0
no data 27 168 10 141 8 200 2 182 7 179
cornflakes
everyday 9 5.6 6 8.5 0 00 2 182 1 26
4-6 times a week 4 2.5 3 4.2 0 0.0 1 9.1 0 0.0
2-3 times a week 13 8.1 9 12.7 1 2.5 0 0.0 3 7.7
once a week 6 3.7 2 2.8 0 0.0 1 9.1 3 7.7
once a two weeks 3 19 1 14 1 2.5 1 9.1 0 0.0
never 9 615 40 563 30 750 4 364 25 64.1
no data 27 168 10 14.1 8 200 2 182 7 179
rice
flakes
everyday 0 0.0 0 0.0 0 060 0 00 0 00
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 1 0.6 0 0.0 1 2.5 0 0.0 0 0.0
once a week 2 1.2 1 14 0 0.0 0 0.0 1 2.6
once a two weeks 0 0 0 0 0 0 0 0 0 0
never 131 814 60 845 31 775 9 81.8 31 795
no data 27 168 10 141 8 200 2 182 7 179
sunflower
seeds
everyday 4 2.5 1 14 3 75 0 00 0 00
4-6 times a week 3 1.9 0 0.0 3 75 0 0.0 0 0.0
2-3 times a week 4 25 2 2.8 0 0.0 1 9.1 1 2.6
once a week 10 6.2 5 7.0 1 2.5 1 9.1 3 7.7
once a two weeks 13 8.1 6 8.5 5 125 0 00 2 5.1
never 100 621 47 662 20 500 7 63.6 26 667
no data 27 16.8 10 14.1 8 200 2 182 7 179
pumpkin
seeds
everyday 2 1.2 0 0.0 2 5.0 0 0.0 0 0.0
4-6 times a week 2 1.2 1 14 1 25 0 0.0 0 0.0
2-3 times a week 1 0.6 1 1.4 0 0.0 0 0.0 0 0.0
once a week 7 43 3 42 1 2.5 1 9.1 2 5.1
once a two weeks 8 5.0 3 4.2 4 100 O 0.0 1 2.6
never 114 708 53 746 24 600 8 727 29 744
no data 27 16.8 10 14.1 8 200 2 182 7 179
wheat
bread
everyday 11 6.8 3 42 1 2.5 5 455 2 5.1
4-6 times a week 2 1.2 2 2.8 0 0.0 0 0.0 0 0.0
2-3 times a week 2 1.2 1 14 1 2.5 0 0.0 0 0.0
once a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a two weeks 2 1.2 1 14 1 25 0 0.0 0 0.0
never 116 720 54 761 29 725 4 364 29 744
no data 28 174 10 141 8 200 2 182 8 205
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Table A7. Cont.

All Sk1 Sk2 Sk3 Sk4
n % n % n % n % n %
rye bread

everyday 39 242 19 268 12 300 1 9.1 7 179

4-6 times a week 10 6.2 4 5.6 5 125 0 0.0 1 2.6

2-3 times a week 4 2.5 1 14 2 5.0 0 0.0 1 2.6

once a week 3 1.9 2 2.8 0 0.0 1 9.1 0 0.0

once a two weeks 2 1.2 1 14 1 2.5 0 0.0 0 0.0

never 76 472 34 479 12 300 7 636 23 59.0

no data 27 168 10 141 8 200 2 182 7 179
whole
wheat
bread

everyday 32 199 15 211 5 125 1 9.1 11 282

4-6 times a week 16 9.9 6 8.5 5 125 0 0.0 5 128

2-3 times a week 9 5.6 4 5.6 1 2.5 0 0.0 4 103

once a week 8 5.0 6 8.5 1 2.5 0 0.0 1 2.6

once a two weeks 4 2.5 2 2.8 0 0.0 0 0.0 2 5.1

never 64 398 28 394 20 500 7 636 9 231

no data 28 174 10 141 8 200 3 273 7 179

Sk1-Sk4—clusters of serum samples revealed in cluster analysis.

Table A8. Selected food products consumption and diet supplementation among investigated patients.

All Ski Sk2 Sk3 Sk4
n % n % n % n % n %
avocado

everyday 1 0.6 1 14 0 0.0 0 0.0 0 0.0

4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0

2-3 times a week 2 1.2 1 14 0 0.0 1 9.1 0 0.0

once a week 6 3.7 3 4.2 1 2.5 0 0.0 2 5.1

once a two weeks 7 4.3 3 4.2 3 7.5 0 0.0 1 2.6

never 118 733 53 746 28 700 8 727 29 744

no data 27 168 10 14.1 8 200 2 182 7 179

lettuce

everyday 15 9.3 8 11.3 4 100 O 0.0 3 7.7

4-6 times a week 2 1.2 0 0.0 1 2.5 0 0.0 1 2.6
2-3 times a week 32 199 14 19.7 6 150 5 455 7 179
once a week 23 143 11 155 6 150 0 0.0 6 154
once a two weeks 17 10.6 8 11.3 5 125 0 0.0 4 103
never 45 280 20 282 10 250 4 364 11 282
no data 27 168 10 141 8 200 2 182 7 179

spinach

everyday 0 0.0 0 0.0 0 060 0 00 0 00

4-6 times a week 1 0.6 1 14 0 0.0 0 0.0 0 0.0

2-3 times a week 7 43 6 8.5 1 2.5 0 0.0 0 0.0
once a week 20 124 7 9.9 8 200 1 9.1 4 103
onceatwoweeks 24 149 12 169 5 125 2 182 5 128
never 82 509 35 493 18 450 6 545 23 590
no data 27 168 10 14.1 8 200 2 182 7 179
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Table A8. Cont.
All Sk1 Sk2 Sk3 Sk4
n % n % n % n % n %
tofu
everyday 0 0.0 0 0.0 0 060 0 00 0 00
4-6 times a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
2-3 times a week 1 0.6 0 0.0 0 0.0 0 0.0 1 2.6
once a week 0 0.0 0 0.0 0 0.0 0 0.0 0 0.0
once a two weeks 1 0.6 1 14 0 0.0 0 0.0 0 0.0
never 132 820 60 845 32 8.0 9 818 31 795
no data 27 168 10 141 8 200 2 182 7 179
fish oil
yes 5 3.1 3 4.2 1 2.5 0 0.0 1 2.6
no 151 938 65 915 39 975 11 1000 36 923
no data 5 3.1 3 4.2 0] 0.0 0 0.0 2 5.1
vitamin
supple-
mentation
yes 100 621 47 662 24 600 8 727 21 538
no 56 348 21 296 16 400 3 273 16 41.0
no data 5 3.1 3 42 0 0.0 0 0.0 2 5.1
omega
supple-
ments
yes 65 404 28 394 18 450 8 727 11 282
no 90 559 39 549 22 550 3 273 26 66.7
no data 6 3.7 4 5.6 0 0.0 0 0.0 2 5.1
potato
fries
yes 50 311 28 394 11 275 1 9.1 10 25.6
no 93 578 36 507 23 575 8 727 26 66.7
no data 18 11.2 7 9.9 6 150 2 182 3 7.7
chips
yes 30 186 19 268 6 150 1 9.1 4 103
no 113 702 45 634 28 700 8 727 32 821
no data 18 11.2 7 9.9 6 150 2 182 3 7.7

Sk1-Sk4—clusters of serum samples revealed in cluster analysis.

Table A9. Coefficients and average value of canonical variables included in the final model (LDA1).

Coefficients of Canonical Variables

Variable DF1 DF2 DF3
(Discriminatory Power) (62.4%) (23.1%) (14.5%)
C20:1 1.019033 0.153469 —0.384475
C17:1 —0.197239 —0.335925 0.670768
€6,c9,c12 C18:3 1.226704 0.142788 0.518516
C18:0 —0.353679 —0.164360 —0.235229
C22:1 —0.368181 0.525440 —0.195506
c9 C18:1 —0.115208 0.588598 0.157178
C23:0 0.165942 —0.555285 —0.060737
Cle:l —0.606104 0.433519 —0.186427
c5c8c11cl4cl7 C20:5 —0.533300 —0.198048 0.231662
c9,c12,c15 C18:3 0.592131 0.026560 —0.305218
C15:0 0.162175 —0.212680 0.677425
C20:2 0.251177 —0.482919 0.194679
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Table A9. Cont.

Coefficients of Canonical Variables

Variable DF1 DF2 DEF3
(Discriminatory Power) (62.4%) (23.1%) (14.5%)
c5,c8,c11,c14 C20:4 —0.108988 0.130942 —0.510834
9,c12 C18:2 —0.496911 —0.116980 —0.288841
C22:0 —0.206239 0.064151 0.235650
C12:0 —0.141885 —0.254590 —0.070607
C17:0 —0.193858 —0.144524 —0.347023
C24:0 —0.025364 —0.031390 —0.354546
c4,c7,c10,c13,¢16,c19 C22:6 0.006504 —0.306643 0.109614
C20:0 0.185902 —0.244927 —0.152906
C14:0 —0.262623 0.241964 0.232538
Average Value of Canonical Variables
Sk1 —0.245045 —0.21546 1.05831
Sk2 —0.856846 —1.48900 —1.10289
Sk3 7.274431 —0.00424 —0.47649
Sk4 —0.726839 1.92062 —0.66112

Sk1-Sk4—clusters of serum samples revealed in cluster analysis.

Table A10. Coefficients and average value of canonical variables included in the final model (LDAZ2).

Coefficients of Canonical Variables

Variable DF1 DF2
(Discriminatory Power) (49.7%) (34.1%)
Wheat bread —0.534250 0.172987
Almonds —0.174052 0.299568
Butter —0.156545 —0.228098
Whole wheat bread 0.193427 0.022746
Butter-margarine mix —0.549327 —0.169966
Omega-3 supplementation —0.956393 0.184221
Cornflakes —0.076700 —0.208335
Rye bread 0.149223 0.092971
Grapeseed oil —0.021209 —0.681737
Chips 0.270719 —0.861812
Salmon 0.033694 —0.537936
Lard 0.148335 0.932102
Sunflower oil 0.172069 —0.308455
Walnuts 0.157714 0.360171
Vitamin supplementation 0.071907 —0.809480
Tofu 0.770064 0.321142
Cod —0.587247 —0.130541
Herring —0.411779 0.068285
Halibut 2.197515 0.803059
constant —0.009766 2.099391
Average Value of Canonical Variables
Sk1 —0.07187 —0.791351
Sk2 0.38672 0.792241
Sk3 —3.27057 0.829717
Sk4 0.58161 0.474202

Sk1-Sk4—clusters of serum samples revealed in cluster analysis.
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Figure A1l. Dendrograms of similarities among fatty acids (A) and fatty acids profile of serum
samples (B). Sk1-Sk4—clusters of serum samples revealed in cluster analysis.
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(16)

Pregnant Patient Questionnaire date .....................
General interview (filled in by medical staff):

Name and surname: ............. number of medical history: ............. ID ...

Age: ...

Education/profession: .............

Body mass before pregnancy ............. present body mass: ............. height............... BMI:
Number of current pregnancy: .............

previous obstetric interview (number of deliveries: ............. , number of miscarr-
iages.....c..... )

chronic diseases before pregnancy (diseases of the kidneys, liver, thyroid, etc.): .............
Does the family (parents, siblings, grandparents) have liver diseases, diabetes, arterial
hypertension? ...

Current pregnancy interview (filled in by medical staff):

date of the last menstrual period: ............. date of labour: ........... Diseases in current
pregnancy:

hypertension.............

gestational diabetes .............

cholestasis .............

Other diseases complicating pregnancy? .............

How long/from which week of pregnancy? .............

Do you smoke cigarettes when you are pregnant? ............ How many/24 h: .............
Do you drink alcohol when you are pregnant? .............. How much? ............ How often?

Data on child (filled in by medical staff):

Data of labour/Birth date: .............

Wee of pregnancy: .............

Way of delivery: .............

Indications for a surgical delivery: .............

Sex of the child: .............

Body mass: ............. Length: ............. Ponderal Index: .............
Apgar scoring after 1'............. 5 e 10 e

Umbilical pH............. lactates: .............

Are there any abnormalities in the child? .............
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Food Frequency Questionnaire (filled in by the Patient)

Fish

How Often Consumed in Pregnancy?

Food

Product Never

Once a
Two Weeks

ONCE A
WEEK

2-3 Times
a Week

4-6 Times
a Week

Everyday

Amount per
Serving (Grams)

Number of
Serving per Week

salmon

tuna

mackerel

trout

cod

herring

sardine

eel

halibut

sprat

other

Sea food

How Often Consumed in Pregnancy?

Food

Product Never

Once a
Two Weeks

Once a
Week

2-3 Times
a Week

4-6 Times
a Week

Everyday

Amount per
Serving (Grams)

Number of
Serving per Week

clams

prawns

oysters

mixed
shells

squids

lobsters

other

Nuts

How Often Consumed in Pregnancy?

Food

Product Never

Once a
Two Weeks

Once a
Week

2-3 Times
a Week

4-6 Times
a Week

Everyday

Amount per
Serving (Grams)

Number of
Serving per Week

hazelnuts

walnuts

cashews

pistachios

almonds

peanuts

other
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31 0f 34
Edible oils, fats
Food Once aHow O(f)tz:eionsuzni:il"lirr;:egnzizy;imes Alrsl:;lvr;;ger Number of
Product  Never Two Weeks Week a Week a Week Everyday (Tablespoons) Serving per Week
olive
sunflower
rapeseed
linseed
corn
grapeseed
coconut
sesame
soybean
peanut
hemp
pumpkin
other
ool i Omen 2aTime b4t M Namberar
Product  Never Weeks Week a Week a Week Everyday (Tablespoons) Serving per Week
margarine
soft mar-
garine
butter
butter-
margarine
mix
lard
mayonnaise
Eggs
Food O How O(f)ten Consuzn:c; 1.n Pregnzr:y;. PII) (i):zelz,[ a 23, Number of
it Neer Ol Gums Alme SOl g TSP Sovingperthek
eggs
Flakes, cereals and seeds, fruits, vegetables
How Often Consumed in Pregnancy? Amount per Number of
Food Product Never Once a Oncea  2-3Times 4-6 Times Everyday Serving (Tf"ble' Serving
Two Weeks Week a Week a Week spoons/Slices) per Week
oatmeal
cornflakes
rice flakes
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32 0f 34

How Often Consumed in Pregnancy? Amount per Number of
Food Product Once a Oncea  2-3Times  4-6 Times Serving (Table- Serving
Never Everyday /Slices) Week
Two Weeks Week a Week a Week spoons/slices per Yvee
sunflower seeds
pumpkin seeds
wheat bread
rye bread
whole wheat
bread
other
How Often Consumed in Pregnancy?
Food o o - e Ti Amount per Number of
Product ncea ncea  2-3 Times —6 Times Serving (Grams)  Serving per Week
Never Two Weeks week a Week a Week Everyday 8 &P
avocado
lettuce
spinach
tofu
other

(1) Do you drink fish 0il? yes no How many tablespoons per serving and how often? ...........c.ccccoveinicnnicnncinennnns
Have you drunk fish 0il in the 1ast 7 days? ..o s

(2) Do you use vitamin supplementation during pregnancy? Please enter the exact name and dose. .........cc.cccoevvenriinncnnn.

®)

4)

(5) Did you eat potato fries during pregnancy? yes no

(6) Did you eat chips during pregnancy? yes no
Thank you very much for completing the survey!

References

1.  Biatek, A Jelifiska, M.; Tokarz, A. Influence of maternal diet enrichment with conjugated linoleic acids on lipoxygenase
metabolites of polyunsaturated fatty acids in serum of their offspring with 7,12-dimethylbenz[a]anthracene induced mammary
tumors. Prostaglandins Other Lipid Mediat. 2015, 116-117, 10-18. [CrossRef] [PubMed]

2. Fontelles, C.C.; Guido, L.N.; Rosim, M.P,; Andrade, FD.O; Jin, L.; Inchauspe, J.; Pires, V.C.; De Castro, I.A.; Hilakivi-clarke, L.;
De Assis, S.; et al. Paternal programming of breast cancer risk in daughters in a rat model : Opposing effects of animal-and
plant-based high-fat diets. Breast Cancer Res. 2016, 18, 71. [CrossRef]

3. Danielewicz, H.; Myszczyszyn, G.; Debiniska, A.; Myszkal, A.; Boznanski, A.; Hirnle, L. Diet in pregnancy—More than food. Eur.
J. Pediatr. 2017, 176, 1573-1579. [CrossRef] [PubMed]

4. Carvalho, G.Q.; Pereira-Santos, M.; Marcon, L.D.; Louro, I.D.; Peluzio, M.C.G.; Santos, D.B. Maternal polymorphisms in the
FADS1 and FADS2 genes modify the association between PUFA ingestion and plasma concentrations of omega-3 polyunsaturated
fatty acids. Prostaglandins Leukot. Essent. Fat. Acids 2019, 150, 38-46. [CrossRef] [PubMed]

5. Duttaroy, A.K,; Basak, S. Maternal dietary fatty acids and their roles in human placental development. Prostaglandins Leukot.

Essent. Fat. Acids 2020, 155, 102080. [CrossRef]


http://doi.org/10.1016/j.prostaglandins.2014.10.001
http://www.ncbi.nlm.nih.gov/pubmed/25448730
http://doi.org/10.1186/s13058-016-0729-x
http://doi.org/10.1007/s00431-017-3026-5
http://www.ncbi.nlm.nih.gov/pubmed/29101450
http://doi.org/10.1016/j.plefa.2019.09.004
http://www.ncbi.nlm.nih.gov/pubmed/31568926
http://doi.org/10.1016/j.plefa.2020.102080

Nutrients 2021, 13, 2948 33 of 34

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

Bernard, J.Y.; Tint, M.T.; Aris, LM.; Chen, L.W.; Quah, P.L.; Tan, K.H.; Yeo, G.S.H.; Fortier, M.V,; Yap, F.; Shek, L.; et al. Maternal
plasma phosphatidylcholine polyunsaturated fatty acids during pregnancy and offspring growth and adiposity. Prostaglandins
Leukot. Essent. Fat. Acids 2017, 121, 21-29. [CrossRef]

Van Der Beek, E.M.; Oosting, A. Nutritional programming in early life: The role of dietary lipid quality for future health. OCL
2020, 27, 15. [CrossRef]

Australian Government Department of Health and Ageing; National Health and Medical Research Council. Nutrient Reference
Values for Australia and New Zealand—Executive Summary; National Health and Medical Research Council: Brisbane City, Australia,
2006; Volume 58, ISBN 1864962550.

Wasowska-Krolikowska, K.; Naruszewicz, M. Stanowisko ekspertéw polskiego towarzystwa pediatrycznego (PTP) i polskiego
towarzystwa badan nad miazdzyca (PTBnM) dotyczace przeciwdzialania stanom niedoborowym wielonienasyconych kwaséow
ttuszczowych Omega-3 w zywieniu kobiet w ciazy, niemowlat i dzieci. Czynniki Ryzyka 2007, 1, 3-4.

Debski, R.; Karowicz-Bilinska, A.; Oszukowski, P.; Paszkowski, T.; Spaczynski, M. Rekomendacje polskiego towarzystwa
ginekologicznego dotyczace stosowania suplementacji kwasem dokozaheksaenowym w profilaktyce porodu przedwczesnego.
Ginekol. Pol. 2014, 85, 318-320.

Koletzko, B.; Cetin, I.; Thomas Brenna, J.; Alvino, G.; von Berlepsch, J.; Biesalski, H.K.; Clandinin, T.; Debertin, H.; Decsi, T.;
Demmelmair, H.; et al. Dietary fat intakes for pregnant and lactating women. Br. J. Nutr. 2007, 98, 873-877. [CrossRef]
Bondia-Pons, I.; Molto-Puigmarti, C.; Castellote, A.L; Lopez-Sabater, M.C. Determination of conjugated linoleic acid in human
plasma by fast gas chromatography. J. Chromatogr. A 2007, 1157, 422-429. [CrossRef]

Grieger, J.A.; Clifton, V.L. A review of the impact of dietary intakes in human pregnancy on infant birthweight. Nutrients 2015, 7,
153-178. [CrossRef]

Olsen, S.F; Serensen, ].D.; Secher, N.J.; Hedegaard, M.; Brink Henriksen, T.; Hansen, H.S.; Grant, A. Randomised controlled trial
of effect of fish-oil supplementation on pregnancy duration. Lancet 1992, 339, 1003-1007. [CrossRef]

Helland, I.B.; Smith, L.; Saarem, K.; Saugstad, O.D.; Drevon, C.A. Maternal supplementation with very-long-chain n-3 fatty acids
during pregnancy and lactation augments children’s IQ at 4 years of age. Pediatrics 2003, 111, e39—-e44. [CrossRef]

Makrides, M.; Gibson, R.A.; McPhee, A.].; Yell, L.; Quinlivan, J.; Ryan, P. Effect of DHA supplementation during pregnancy on
maternal depression and neurodevelopment of young children: A randomized controlled trial. Obstet. Gynecol. Surv. 2011, 66,
79-81. [CrossRef]

Cetin, I; Alvino, G.; Cardellicchio, M. Long chain fatty acids and dietary fats in fetal nutrition. J. Physiol. 2009, 587, 3441-3451.
[CrossRef] [PubMed]

Aparicio, E.; Martin-Grau, C.; Bedmar, C.; Orus, N.S,; Basora, J.; Arija, V. Maternal factors associated with levels of fatty acids,
specifically n-3 pufa during pregnancy: Eclipses study. Nutrients 2021, 13, 317. [CrossRef] [PubMed]

Bialek, A.; Bialek, M.; Jelinska, M.; Tokarz, A. Fatty acid composition and oxidative characteristics of novel edible oils in Poland.
CyTA—]. Food 2017, 15, 1-8. [CrossRef]

Biatek, A.; Stawarska, A.; Tokarz, A.; Czuba, K.; Konarska, A.; Mazurkiewicz, M.; Stanimirova-Daszykowska, I. Enrichment of
maternal diet with conjugated linoleic acids influences desaturases activity and fatty acids profile in livers and hepatic microsomes
of the offspring with 7,12-dimethylbenz[A]anthracene-induced mammary tumors. Acta Pol. Pharm.-Drug Res. 2014, 71, 747-761.
Bialek, M.; Bialek, A.; Czauderna, M. Maternal and early postnatal diet supplemented with conjugated linoleic acid isomers affect
lipid profile in hearts of offspring rats with mammary tumors. Animals 2020, 10, 464. [CrossRef]

Matsumoto, A.; Kawabata, T.; Kagawa, Y.; Shoji, K.; Kimura, F.; Miyazawa, T.; Tatsuta, N.; Arima, T.; Yaegashi, N.; Nakai, K.
Associations of umbilical cord fatty acid profiles and desaturase enzyme indices with birth weight for gestational age in Japanese
infants. Prostaglandins Leukot. Essent. Fat. Acids 2021, 165, 102233. [CrossRef]

Min, Y.; Djahanbakhch, O.; Hutchinson, J.; Eram, S.; Bhullar, A.S.; Namugere, I.; Ghebremeskel, K. Efficacy of docosahexaenoic
acid-enriched formula to enhance maternal and fetal blood docosahexaenoic acid levels: Randomized double-blinded placebo-
controlled trial of pregnant women with gestational diabetes mellitus. Clin. Nutr. 2016, 35, 608—-614. [CrossRef] [PubMed]
Oaks, B.M.; Young, RR.; Adu-Afarwuah, S.; Ashorn, U.; Jackson, K.H.; Lartey, A.; Maleta, K.; Okronipa, H.; Sadalaki, J.;
Baldiviez, L.M.; et al. Effects of a lipid-based nutrient supplement during pregnancy and lactation on maternal plasma fatty acid
status and lipid profile: Results of two randomized controlled trials. Prostaglandins Leukot. Essent. Fat. Acids 2017, 117, 28-35.
[CrossRef] [PubMed]

Kochan, Z.; Karbowska, J.; Babicz-Zieliniska, E.; Zaklad Biochemii, K.; Uniwersytet Medyczny, G. Trans-kwasy tluszczowe w
diecie-rola w rozwoju zespotu metabolicznego dietary trans-fatty acids and metabolic syndrome. Postep. Hig Med Dosw 2010, 64,
650-658.

Bro$-Konopielko, M.; Bialek, A.; Oleszczuk-Modzelewska, L.; ZaleSkiewicz, B.; Rézariska-Waledziak, A.; Teliga-Czajkowska, J.;
Tokarz, A.; Czajkowski, K. Consumption of fish and seafood by pregnant polish women and the supply of docosahexaenoic acid
and eicosapentaenoic acid from these products. Fam. Med. Prim. Care Rev. 2017, 19, 191-195. [CrossRef]

FDA and EPA Issue Final Fish Consumption Advice. Available online: https://www.fda.gov/news-events/press-
announcements/fda-and-epa-issue-final-fish-consumption-advice (accessed on 1 May 2021).

Sygnowska, E.; Waskiewicz, A.; Gluszek, J.; Kwasniewska, M.; Biela, U.; Kozakiewicz, K.; Zdrojewski, T.; Rywik, S. Spozycie
produktow spozywczych przez dorosta populacje Polski. Wyniki programu WOBASZ. Kardiol. Pol. 2005, 63, 1-7.


http://doi.org/10.1016/j.plefa.2017.05.006
http://doi.org/10.1051/ocl/2020012
http://doi.org/10.1017/S0007114507764747
http://doi.org/10.1016/j.chroma.2007.05.020
http://doi.org/10.3390/nu7010153
http://doi.org/10.1016/0140-6736(92)90533-9
http://doi.org/10.1542/peds.111.1.e39
http://doi.org/10.1097/OGX.0b013e3182168486
http://doi.org/10.1113/jphysiol.2009.173062
http://www.ncbi.nlm.nih.gov/pubmed/19528253
http://doi.org/10.3390/nu13020317
http://www.ncbi.nlm.nih.gov/pubmed/33499257
http://doi.org/10.1080/19476337.2016.1190406
http://doi.org/10.3390/ani10030464
http://doi.org/10.1016/j.plefa.2020.102233
http://doi.org/10.1016/j.clnu.2015.05.020
http://www.ncbi.nlm.nih.gov/pubmed/26091965
http://doi.org/10.1016/j.plefa.2017.01.007
http://www.ncbi.nlm.nih.gov/pubmed/28237085
http://doi.org/10.5114/fmpcr.2017.69272
https://www.fda.gov/news-events/press-announcements/fda-and-epa-issue-final-fish-consumption-advice
https://www.fda.gov/news-events/press-announcements/fda-and-epa-issue-final-fish-consumption-advice

Nutrients 2021, 13, 2948 34 of 34

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

Groth, E. Scientific foundations of fish-consumption advice for pregnant women: Epidemiological evidence, benefit-risk modeling,
and an integrated approach. Environ. Res. 2017, 152, 386—406. [CrossRef]

Hibbeln, C.J.R,; Spiller, P.; Brenna, J.T.; Golding, J.; Holub, B.J.; Harris, W.S.; Kris-Etherton, P; Lands, B.; Connor, S.L.; Myers, G.;
et al. Relationships between seafood consumption during pregnancy and childhood and neurocognitive development: Two
systematic reviews. Prostaglandins Leukot. Essent. Fat. Acids 2019, 151, 14-36. [CrossRef] [PubMed]

Carlson, S.E. Docosahexaenoic acid supplementation in pregnancy and lactation 1-4. Am. J. Clin. Nutr. 2009, 89, 678-684.
[CrossRef] [PubMed]

Jackson, K.H.; Polreis, ].M.; Tintle, N.L.; Kris-Etherton, PM.; Harris, W.S. Association of reported fish intake and supplementation
status with the omega-3 index. Prostaglandins Leukot. Essent. Fat. Acids 2019, 142, 4-10. [CrossRef]

Kouba, ].M.; Burns, T.A.; Webel, S.K. Effect of dietary supplementation with long-chain n-3 fatty acids during late gestation and
early lactation on mare and foal plasma fatty acid composition, milk fatty acid composition, and mare reproductive variables.
Anim. Reprod. Sci. 2019, 203, 33-44. [CrossRef]

Forbes, L.E.; Graham, J.E.; Berglund, C.; Bell, R.C. Dietary change during pregnancy and women’s reasons for change. Nutrients
2018, 10, 1032. [CrossRef] [PubMed]

Godhamgaonkar, A.A.; Wadhwani, N.S.; Joshi, S.R. Exploring the role of LC-PUFA metabolism in pregnancy complications.
Prostaglandins Leukot. Essent. Fat. Acids 2020, 163, 102203. [CrossRef] [PubMed]

Rogers, L.K.; Valentine, C.J.; Keim, S.A. DHA supplementation: Current implications in pregnancy and childhood. Pharmacol.
Res. 2013, 70, 13-19. [CrossRef] [PubMed]

Schaeffer, L.; Gohlke, H.; Miiller, M.; Heid, . M.; Palmer, L.].; Kompauer, I.; Demmelmair, H.; Illig, T.; Koletzko, B.; Heinrich, J.
Common genetic variants of the FADS1 FADS2 gene cluster and their reconstructed haplotypes are associated with the fatty acid
composition in phospholipids. Hum. Mol. Genet. 2006, 15, 1745-1756. [CrossRef]

Baroni, N.F; Baldoni, N.R.; Alves, G.C.S.; Crivellenti, L.C.; Braga, G.C.; Sartorelli, D.S. Do lifestyle interventions in pregnant
women with overweight or obesity have an effect on neonatal adiposity? A systematic review with meta-analysis. Nutrients 2021,
13, 1903. [CrossRef]

Lagiou, P; Tamimi, R.M.; Mucci, L.A.; Adami, H.O.; Hsieh, C.C.; Trichopoulos, D. Diet during pregnancy in relation to maternal
weight gain and birth size. Eur. J. Clin. Nutr. 2004, 58, 231-237. [CrossRef] [PubMed]

Sampaio, S.L.; Barreira, ].C.M.; Fernandes, A Petropoulos, S.A.; Alexopoulos, A.; Santos-Buelga, C.; Ferreira, .C.ER.; Barros, L.
Potato biodiversity: A linear discriminant analysis on the nutritional and physicochemical composition of fifty genotypes. Food
Chem. 2021, 345, 128853. [CrossRef]

Walejko, ].M.; Kim, S.; Goel, R.; Handberg, E.M.; Richards, E.M.; Pepine, C.J.; Raizada, M.K. Gut microbiota and serum metabolite
differences in African Americans and White Americans with high blood pressure. Int. . Cardiol. 2018, 271, 336-339. [CrossRef]
Murtaza, N.; Burke, L.M.; Vlahovich, N.; Charlesson, B.; O'neill, HM.; Ross, M.L.; Campbell, K.L.; Krause, L.; Morrison, M.
Analysis of the effects of dietary pattern on the oral microbiome of elite endurance athletes. Nutrients 2019, 11, 614. [CrossRef]
Martinez Marin, A.L.; Pefia Blanco, F; Avilés Ramirez, C.; Pérez Alba, L.M.; Polvillo Polo, O. Selecting the best set of gas
chromatography-derived fatty acids to discriminate between two finishing diets using linear discriminant analysis. Meat Sci.
2013, 95, 173-176. [CrossRef] [PubMed]

Nezu, T.; Hosomi, N.; Yoshimura, K.; Kuzume, D.; Naito, H. Predictors of stroke outcome extracted from multivariate linear
discriminant analysis or neural network analysis. J. Atheroscler. Thromb. 2020, 59642. [CrossRef]

Wu, M.C,; Zhang, L.; Wang, Z.; Christiani, D.C.; Lin, X. Sparse linear discriminant analysis for simultaneous testing for the
significance of a gene set/pathway and gene selection. Bioinformatics 2009, 25, 1145-1151. [CrossRef] [PubMed]

Aydin, K.E.; Ozturk, S. Assessment of the diets and weights of primiparous and multiparous pregnant women in the last trimester.
Int. ]. Caring Sci. 2016, 9, 1033.

Bastian, L.A.; Pathiraja, V.C.; Krause, K.; Brouwer, ].N.; Swamy, G.K.; Lovelady, C.A. Multiparity is associated with high
motivation to change diet among overweight and obese postpartum women. Woman Health Issues 2011, 20, 133-138. [CrossRef]


http://doi.org/10.1016/j.envres.2016.07.022
http://doi.org/10.1016/j.plefa.2019.10.002
http://www.ncbi.nlm.nih.gov/pubmed/31739098
http://doi.org/10.3945/ajcn.2008.26811E
http://www.ncbi.nlm.nih.gov/pubmed/19116324
http://doi.org/10.1016/j.plefa.2019.01.002
http://doi.org/10.1016/j.anireprosci.2019.02.005
http://doi.org/10.3390/nu10081032
http://www.ncbi.nlm.nih.gov/pubmed/30096771
http://doi.org/10.1016/j.plefa.2020.102203
http://www.ncbi.nlm.nih.gov/pubmed/33227645
http://doi.org/10.1016/j.phrs.2012.12.003
http://www.ncbi.nlm.nih.gov/pubmed/23266567
http://doi.org/10.1093/hmg/ddl117
http://doi.org/10.3390/nu13061903
http://doi.org/10.1038/sj.ejcn.1601771
http://www.ncbi.nlm.nih.gov/pubmed/14749741
http://doi.org/10.1016/j.foodchem.2020.128853
http://doi.org/10.1016/j.ijcard.2018.04.074
http://doi.org/10.3390/nu11030614
http://doi.org/10.1016/j.meatsci.2013.04.059
http://www.ncbi.nlm.nih.gov/pubmed/23743025
http://doi.org/10.5551/jat.59642
http://doi.org/10.1093/bioinformatics/btp019
http://www.ncbi.nlm.nih.gov/pubmed/19168911
http://doi.org/10.1016/j.whi.2009.11.005

	Introduction 
	Materials and Methods 
	Characteristic of Patients 
	Fatty Acids Analysis 
	Statistical Analysis 

	Results 
	Diet Analysis 
	Serum Fatty Acids Profile of Investigated Patients 
	Cluster Analysis 
	Grouping of Features and Objects—Similarity Analysis 
	Linear Discriminant Analysis 

	Connection of Fatty Acids Profile and Diet 
	Characteristic Features of Revealed Clusters 

	Discussion 
	Conclusions 
	
	
	References

