	Supplementary Table 1. Seven sublevels of competence proposed by Lawton(3) and corresponding indicators of competence

	Sublevels of competence
	Indicators

	1. Life maintenance
	

	2. Functional health
	Frailty tests(21, 22)

	3. Perception and cognition
	Memory function tests(23)

	4. Physical self-maintenance
	Katz index(4)

	5. Instrumental self-maintenance
	The Lawton IADL scale(5), TMIG-IC(6)

	6. Effectance
	TMIG-IC(6)

	7. Social role
	TMIG-IC(6)


ADL, Activities of daily living
IADL, Instrumental activities of daily living
TMIG-IC, Tokyo Metropolitan Institute of Gerontology Index of Competence
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Intake† DII‡ Intake† DII‡ Intake† DII‡ Intake† DII‡ Intake† DII‡ Intake† DII‡

Dietary fiber (g) 12.54 0.45 13.12 0.44 10.75

0.53

A

12.35 0.46 13.4 0.41 12.83 0.43 <0.01

Alchohol (g) 2.46 0.24 2.45 0.25 2.15 0.25 2.56 0.24 2.89 0.23 2.21 0.25 0.27

Vitamin C (mg) 108 0.09 121.2 0.03 92.72

0.16

A

114.7 0.05 102.5

0.12

A

108.9 0.07 <0.01

Thiamin (mg) 0.68 0.09 0.69 0.09 0.66 0.09 0.69 0.08 0.71 0.08 0.68 0.09 0.03

Vitamin E (mg) 8.87 0.06 9.06 0.06 8.29

0.12

A

8.98 0.04 9.06 0.02 8.87 0.05 <0.01

β-carotene (μg) 3814 0.04 3794 0.07 3242

0.14

A

3630 0.07 4019

0.00

B

4218

-0.03

B

<0.01

Riboflavin (mg) 1.17 0.03 1.22 0.03 1.06

0.04

A

1.23 0.03 1.19 0.03 1.14

0.03

A

<0.01

PUFA (g) 14.25 0.02 14.76 0 13.23

0.07

A

14.02 0.02 14.97 -0.02 14.14 0.02 <0.01

MUFA (g) 17.08 0.01 17.34 0.01 16.38 0.01 17.53 0.01 17.3 0.01 16.84 0.01 0.4

n-6 fatty acids (g) 11.8 -0.01 12.14 -0.01 11.15

0.00

A

11.67 -0.01 12.27 -0.02 11.73 -0.01 <0.01

Vitamin A (RE) 1122 -0.01 1111 -0.02 935

0.06

A

1172 -0.01 1168 -0.04 1183 -0.03 <0.01

Folic Acid (μg) 374 -0.08 406.5 -0.1 310.5

-0.03

A

383.5 -0.09 378.6 -0.09 384.3 -0.09 <0.01

Vitamin D (μg) 9.41 -0.15 9.18 -0.16 8.42

-0.10

A

8.96 -0.12 11.74

-0.23

B

8.57 -0.11 <0.01

n-3 fatty acids (g) 3.44 -0.38 3.44 -0.39 3.15

-0.37

A

3.36 -0.38 3.99 -0.4 3.22

-0.38

A

<0.01

Protein (g) 60.29 -0.01 59.49 -0.01 58.54 -0.02 59.37 -0.01 63.36

-0.01

A

60.18 -0.01 <0.01

Cholesterol (g) 274.2 -0.02 262.6 -0.03 259.7 -0.03 277.7 -0.02 294.3

0.00

A

272.6 -0.02 <0.01

Iron (mg) 8.13 -0.02 8.72 -0.02 6.87

-0.03

B

7.96 -0.03 8.76 -0.02 8.21 -0.02 <0.01

Carbohydrate (g) 254 -0.03 268.6 -0.01 254.9 -0.03 231.7

-0.04

B

251.8 -0.03 262.9 -0.02 <0.01

Total fat (g) 46.86 -0.21 46.29 -0.21 46.11 -0.21 49.1 -0.19 47.17 -0.21 45.68 -0.22 0.08

Saturated fat (g) 12.1 -0.35 11.67 -0.35 12.27 -0.35 12.65 -0.34 12.1 -0.35 11.84 -0.35 0.2

KS, Katsuura-shi, Chiba prefecture

MA, Minamiawaji-shi, Hyogo prefecture

NG, Nagasaki-shi, Nagasaki prefecture

OG, Oga-shi, Akita prefecture

TK, Takahashi-shi, Okayama prefecture

SD, standard deviation

*The data shown in this table are not energy adjusted because energy adjustment is impossible.

†Mean intake for each food parameter.

‡Mean food parameter-specific DII score.

Supplementary Table 2. Food parameters used for calculation of the Dietary Inflammatory Index (DII) score (n

= 1642)*

Food parameter

1

All regions

(n=1642)

KS 

(n=289)

MA

(n=287)

NG

(n=326)

Proinflammatory food parameters

§

Analysis of variance (ANOVA) was conducted for food parameter-specific DII scores among the five areas of residence.

P < 0.05 was taken to indicate statistical significance.

A, B 

Dunnett’s test was performed to determine the difference in parameter-specific DII scores among regions (control

group: Katsuura-shi, Chiba Prefecture). Regions marked with ‘A’ had higher food parameter-specific DII scores compared

with Katsuura-shi, Chiba Prefecture; regions marked with ‘B’ had lower food parameter-specific DII scores compared with

Katsuura-shi.

OG

(n=350)

TK

(n=390)

p

§

Anti-inflammatory food parameters


