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Supplementary Table 1. HEI-2020 scoring standards

Component Maximum points Minimum points Standard for maximum score Standard for minimum score (0)
Adequacy

Total fruits 5 0 >0.8 cup eq. per 1,000 kcal No fruits

Whole fruits 5 0 >0.4 cup eq. per 1,000 kcal No whole fruits

Total vegetables 5 0 >1.1 cup eq. per 1,000 kcal No vegetables

Greens and beans 5 0 >0.2 cup eq. per 1,000 kcal No dark green vegetables or legumes

Whole grains 10 0 >1.5 oz eq. per 1,000 kcal No whole grains

Dairy 10 0 >1.3 cup eq. per 1,000 kcal No dairy

Total protein foods 5 0 >2.5 0z eq. per 1,000 kcal No protein foods

Seafood and plant proteins 5 0 >0.8 oz eq. per 1,000 kcal No seafood or plant proteins

Fatty acids 10 0 (PUFAs + MUFASs)/SFAs >2.5 (PUFAs + MUFASs)/SFAs <1.2
Moderation

Refined grains 10 0 <1.8 oz eq. per 1,000 kcal >4.3 oz equiv. per 1,000 kcal

Sodium 10 0 <I.1 gram per 1,000 kcal >2.0 grams per 1,000 kcal

Added sugars 10 0 <6.5% of energy >26% of energy

Saturated fats 10 0 <8% of energy >16% of energy

Gram equivalents refer to the gram weights corresponding to HEI-2020 cup- and ounce-equivalent units (1 cup eq. =236.59 g; 1 oz. eq. = 28.35 g), based on the U.S. Food Patterns Equivalents Database
(FPED). Intakes between the minimum and maximum standards are scored proportionately.



