Supplementary Tables

Table S1

CRP: baseline 2 and after the 2 intervention periods*
	Variable
	Baseline 2
	End-Kiwifruit 
	End-Control
	P†

	hs-CRP (mg/L)
	1.08 (0.89, 1.30)
	0.98 (0.81, 1.18)
	1.06 (0.88, 1.27)
	0.28


Baseline 2 (after run-in period); hs-CRP; high sensitivity C-reactive protein.

* Values are geometric mean (95% CI), n=80 (5 subjects were excluded: 3 with elevated hs-CRP as a result of illness).
Subjects followed a cross-over design protocol for the 2 intervention periods.
†Significant differences between green kiwifruit vs control (P <0.05) (Dependent Student t-test).
Table S2

Glucose, insulin and insulin resistance: baseline and after the 2 intervention periods*
	
	Green kiwifruit (n=43)
	Control (n=42)
	

	Variable
	Baseline 2
	End 
	Baseline 2
	End
	P†

	Glucose (mmol/L)
	5.50 (5.20, 5.90)
	5.60 (5.30, 5.90)
	5.60 (5.40, 5.90)
	5.70 (5.40, 6.00)
	0.93

	Insulin (mU/L)
	6.37 (5.37, 7.56)
	6.96 (5.75,8.42)
	8.65 (7.01, 10.7)
	8.61 (6.86, 10.8)
	0.79

	HOMA2-IR
	0.85 (0.71, 1.01)
	0.93 (0.77, 1.12)
	1.16 (0.94, 1.42)
	1.15 (0.92, 1.45)
	0.75


Baseline 2 (after run-in period); HOMA2-IR: Homeostasis 2 model assessment for insulin resistance
*Interaction effects were seen between sequence of intervention and intervention (2-way ANOVA), therefore only the data from the first four weeks of the intervention was analysed. Values are medians (25, 75 percentiles).
†Significant differences between change baseline to end green kiwifruit vs control (P<0.05) (Mann-Whitney test).
Appendix 1: ‘9 steps to Eating for a Healthy Heart’, Heart Foundation of New Zealand.
1. Enjoy three meals a day, selecting from dishes that encourage you to eat plant foods and with little or no dairy fat, meat fat or deep fried foods

2. Choose fruits and/or vegetables at every meal and for most snacks

3. Select whole grains, wholegrain breads or high-fibre breakfast cereals, in place of white bread and low fibre varieties

4. Include fish or dried peas, beans and soy products, or a small serving of lean meat or skinned poultry, at one or more meals each day

5. Choose low-fat milk, low fat milk products, soy or legume products every day

6. Use small amounts of oil, margarine, nuts or seeds

7. Drink plenty of fluids each day, particularly water, and limit sugar-sweetened drinks and alcohol

8. Use only small amounts of total fats and oils, sugar and salt when cooking and preparing meals, snacks or drinks. Chose ready-prepared foods low in these ingredients

9. Mostly avoid or rarely include butter, deep-fried and fatty foods, and only occasionally choose sweet bakery products

