Additional file 2: Selection of healthy and unhealthy food group indicators 
The determination of healthy and unhealthy food group indicators was built on established dietary assessment tools, guidelines and recommendations, including the Minimum Dietary Diversity for Women (FAO, 2021), Diet Quality Questionnaire (DQQ) (Herforth et al., 2020), World Health Organization (WHO) recommendations for healthy diets (WHO, 2018), and Food-Based Dietary Guidelines (FBDGs). This study adopted the food group classification of the MDD-W indicator, given that FBDG classifications vary considerably across countries, shaped by sociocultural context, particularly for nuts, legumes, and animal-source foods (Herforth et al., 2019). 
As purchased foods are ultimately consumed, food group selection was designed to identify sources of healthy and unhealthy foods in a way that complements dietary intake data and avoids redundancy. Accordingly, some food groups were aggregated, whereas some were disaggregated into subgroups. Given the use of dichotomous (yes/no) questions without measuring purchase quantity, only food groups with clear and well-established health and environmental implications were selected. Food groups with ambiguous effects or insufficient evidence, including dairy, nuts and seeds, eggs, and animal-source foods (meat, poultry and fish), were excluded. 
Healthy indicators comprise whole grains, pulses/legumes (beans, peas or lentils), fruits, and vegetables, while unhealthy indicators include fried and salty foods (packaged salty snacks and instant noodles), processed meats, sweet foods, and sweet beverages. The rationale for inclusion and exclusion is summarised in Tables S1 and S2. 



Table S1 Rationale for the inclusion of selected food groups as healthy and unhealthy indicators 
	Food group
	Indicator
	Rationale for Inclusion

	Whole grains1 
	Healthy 
	· A diet low in whole grains has been identified as the most critical dietary risk factor for deaths and disability-adjusted life-years (DALYs) in many countries (GBD 2017 Diet Collaborators, 2019).
· WHO listed whole grains in its top-line general recommendation, emphasising their vital role in promoting a healthy diet (WHO, 2018)

	Pulses/ legume (beans, peas or lentils)
	Healthy 
	· WHO includes legumes in its top-line general recommendation (WHO, 2018)
· Legumes/pulses are a vital source of protein in plant-based diets and are particularly important among low-income populations where animal-source foods are largely unaffordable (FAO, 2021)

	Fruits2
	Healthy 
	· Fruits are a non-substitutable food group (Herforth et al., 2016) and are included in the WHO dietary recommendations (WHO, 2018), underscoring their crucial role in healthy diets. 
· Universally recommended as part of a healthy diet, included in 100% of FBDGs (Herforth et al., 2019)
· Inadequate fruit intake was one of the leading dietary risk factors for deaths and DALYs globally (Herforth et al., 2016; Collaborators, 2019)

	Vegetables3
	Healthy 
	· Vegetables are a non-substitutable food group (Herforth et al., 2016)
· WHO includes vegetables in its top-line general recommendation for healthy diets (WHO, 2018) 
· Universally recommended as part of a healthy diet, included in 100% of FBDGs (Herforth et al., 2019)
· A diet low in vegetable intake was ranked as one of the leading dietary risk factors for deaths and DALYs in all regions (Herforth et al., 2016)

	Fried and salty foods4 
i) Packaged salty snacks
ii) Instant noodles
	Unhealthy 
	· Consumption of UPFs is associated with an increased risk of NCDs (WHO, 2018). 
· Increased consumption of UPFs is associated with detrimental impacts on both health and the environment (Herforth et al., 2016)
· Proxy for fat, free sugar and salt intake – align with WHO dietary recommendations to limit the intake of sugar, saturated fats, trans fats and sodium (Herforth et al., 2020)
· According to FBDGs, 90% of countries have a key message about limiting salt; 89% have a key message about limiting fat of some kind; and 84% have a message about limiting sugar; 70% of countries have a message about all 3 (Herforth et al., 2019).

	Processed meats5
	Unhealthy 
	· 

	Sweet foods
	Unhealthy 
	· 

	Sweet beverages
	Unhealthy 
	· 


1A specific subdivision was made for whole grains to distinguish them from refined grains, given their well-documented health benefits in reducing the risk of NCDs such as type 2 diabetes, cancers and cardiovascular diseases (Tieri et al., 2020; FAO, 2018). 
2Food groups 8 (vitamin A-rich fruits and vegetables) and 10 (other fruits) were combined into a single group, referred to as “fruits”.
3Food groups 7 (dark green leafy vegetables), 8 (vitamin A-rich fruits and vegetables), and 9 (other vegetables) were combined into a single group, referred to as “vegetables”.
4Fried and salty foods group was further subdivided into packaged salty snacks and instant noodles to better capture the range of commonly consumed items (Herforth et al., 2024).
5Processed meat was specifically disaggregated from the unprocessed animal-sourced food group, due to their distinct differences in health and environmental impacts (Herforth et al., 2024)

Table S2: Rationale for the exclusion of food groups as indicators
	Food Group 
	Rationale for Exclusion

	Dairy 
	· WHO has not provided a recommendation on the dairy intake, suggesting the lack of clear evidence and global consensus (Herforth et al., 2016; WHO, 2018). 
· Although the Global Burden OF Disease (GBD) study identifies low milk intake as one of the dietary risk factors, it ranks as the least important among the 14 dietary risk factors (Herforth et al., 2016; GBD 2017 Diet Collaborators, 2019). 
· A notable number of countries do not include dairy as a separate group, often grouping it under general protein sources instead. This raises the question of whether national authorities view dairy as a daily requirement for all adults, including in regions where lactose intolerance is prevalent (Herforth et al., 2019).
· To avoid the risk of misclassifying less healthy products that are similar to dairy but contain low or no dairy content (FAO, 2019). 
· For instance, ice cream and sweetened condensed milk are often perceived as dairy products, but should actually be classified under the “Sweets” group (FAO, 2019)
· A large share of dairy products available in the market is sweetened with added sugars. Flavoured milk and yoghurts are highly prevalent in the food supply chain and consist of significantly higher levels of total and added sugars than their unflavoured counterparts (Coyle et al., 2019). This suggests that many of these dairy products fall into unhealthy food groups, such as sweet foods or sugar-sweetened beverages, rather than being classified as nutrient-dense dairy products.

	Nuts and seeds
	· The consumption of nuts and seeds was not promoted in many countries despite the WHO recommendations (Camara et al., 2021)
· Globally, guidance on nuts is inconsistent. Some countries discourage their intake by grouping them with fats and oils, while others encourage their consumption (Herforth et al., 2016) 
· 23% of countries grouped them with fats/oils, whereas 36% of countries grouped them as a protein food group (Herforth et al., 2019)
· Countries are much more likely to include key messages about legumes (56%) than about nuts and seeds (19%) in FBDG (Herforth et al., 2019)

	Eggs 
	· The health impacts of egg consumption remain controversial due to its high cholesterol content and potential association with increased cardiovascular disease risk (Zhang, 2020).
· WHO has not provided dietary recommendations on egg intake, indicating insufficient evidence and a lack of global consensus
· Recent research suggests that moderate consumption of eggs  - up to one per day- does not increase the risk of heart disease. However, the health impacts of high consumption remain inconclusive (Zhang, 2020)
· Eggs are substitutable with other nutrient-dense foods (Herforth et al., 2016)

	Animal-source foods (meat, poultry and fish) 
	· The health and environmental impacts remain equivocal (Herforth et al., 2016)
· The nutritional and environmental impacts of animal source foods vary by type and intake quantity, and national dietary guidelines are typically shaped by the usual consumption levels within their population (Herforth et al., 2019)
· Equity and economic consideration are also important, as animal-source foods may be financially inaccessible to low-income households, whereas plant-based proteins often offer more affordable substitutes (Herforth et al., 2019). 



