Supplementary material

Table S1: A Section of the Nutrition Transition-FFQ for adolescents in India. 

	No.
	Food item
	Amount
	Average consumption in a month
	Intake during the past 6 months has:

	
	
	Standard

serving size
	Serving size if different
	3+ time

per

day

(1)
	2 time per day

(2)
	1 time

per

day

(3)
	5-6

time per week

(4)
	2-4

time per

week

(5)
	1

time per

week

(6)
	2-3 time per

Month

(7)
	1

time per month

(8)
	Less than 1 per month

(9)
	Never

(10)
	Don’t know

(11)
	Increa-sed

(12)
	Decre-ased

(13)
	Same

(14)

	GLOBAL FOODS

	C1
	Bread (white)
	2 slice
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C2
	Bread (brown)
	2 slice
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C3
	Vegetable sandwich
	2 No.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C4
	Multigrain biscuits, 

(e.g., Ragi, Oats)
	2 No.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C5
	Vegetarian Burger
	1 No.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C6
	Chicken/Fish Burger
	1 No.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C7
	Vegetarian Pizza 
	1 slice
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C8
	Chicken Pizza
	1 slice
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C9
	Vegetarian Puffs 
	1 No.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C10
	Egg puffs
	1 No.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	C11
	Toffee (e.g., Eclairs, Mango bite)
	1 No.
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


Table S2: Description of 21 Food Groups from the 125-items Nutrition Transition-FFQ.
	Food group
	Food items in the food group

	Energy-dense foods
	

	Bread
	White bread, brown bread, veg sandwich, paav/bun

	Unhealthy global foods
	Vegetarian burger, non-vegetarian burger, vegetarian pizza, chicken pizza, vegetarian puff, egg puff, pancake, pasta

	Healthy global foods
	Oats, multigrain biscuit, breakfast cereal

	Processed foods
	Toffee (candy), chocolate, instant noodles (e.g.: Maggi), biscuit (non-cream), cream biscuit

	Snacks
	Popcorn, pavbhaji, chooda, khaari/rusk/butter

	Fried snacks
	Potato chips, packaged, finger chips, frozen paratha, frozen cutlet, samosa, wada pav, dahi wada, medhu wada, sabudana wada, chaats, bhajji, potato bonda, kachori

	Fried traditional foods
	Puri, paratha, puranpoli, papad

	Sweets & dessert
	Cream bun, cake, ice candy, ice cream, gulab jamun, rasmalai/rasgulla, peda/barfi/laddoo, jalebi, kheer/basundi, sheera, halwa, chikki, shreekhand

	Animal-source foods
	

	Red meat
	Lamb, beef

	Lean meat
	Chicken, fish, prawns

	Eggs
	Boiled egg, fried egg/omelet

	Dairy
	Milk, flavored milk, curd, raita, cottage cheese (paneer), butter, cheese, milkshake, lassi, buttermilk

	Drinks
	

	Fruit juices ¶
	Sugarcane, coconut water, fresh juice, fruit juice, packaged

	Soda and energy drinks ¶
	Soda (carbonated beverages/soft drinks), diet sodas, energy drink

	Tea or coffee ¶
	Tea, Coffee

	Traditional foods
	

	Fruits
	Banana, apple, chickoo/sapota, papaya, citrus fruits, fruits salad, Indian gooseberries, watermelon, grapes, mango, custard apple

	Vegetables
	Green leafy vegetables, potato, cabbage/cauliflower, other vegetables, salad

	Pulses & nuts
	Pulses (e.g.: red kidney beans, chickpeas), sprouts (e.g.: matki moong), lentils (e.g.: dal, sambar), nuts (e.g: almonds, groundnuts)

	Grains
	Chapati, roti, rice, pulao, biryani, idli, dosa, uttapa, upma, poha, sago khichdi, dhokla, corn

	Sugar
	Sugar, Unprocessed cane sugar (Jaggery), Glucon-D

	Ghee
	Visible ghee (ghee added to cooked food)
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