Pro- and anti-inflammatory gastro-intestinal microbiota profiles are related to dietary patterns richer in animal- or plant-based foods, but not to cognitive functioning, in
Dutch healthy older adults: the NU-AGE study

Annick P.M. van Soest, Gerben D.A. Hermes, Agnes A.M. Berendsen, Ondine van de Rest, Erwin G. Zoetendal, Susana Fuentes, Aurelia Santoro, Claudio Franceschi, Lisette
C.P.G.M. de Groot, Willem M. de Vos

Online Supplementary Material

Phenotype Food groups Nutrients Cognition
fruits_fresh Protein_animal 4 _
nuts_seeds_peanuts 4 Protein 4 _
grainproducts_total Protein_plant | _
meat_processed 1
subjectiD meat red Zinc _
water Magnesium
alcohol_wine Starch 4 Z_EpisodicMemory 4
dairy_plantbased Niacin{ [
potato_unprocessed Phospharus 1 _
cofce Fore | N
grainproducts_nonwholegrain 4 I
X ron 4
bmi- sugar_confectionary_chocolate 4 Carbohvd -
cheese_unhealthy | arbony @ES'
vegetables_processed 4 Sodium 1 _
dairy_healtny { Catciur { |
grainproducts_wholegrain 4 Cholesterol 1 _
savourybreadspreads 4 J
! P eqgs i Sugar _ Z_VisuospatialAbility 5
99 vitaming12{ | NEGN
sexd alcohol_beer 4 Eneray - _
meat_substitutes 4 9y significance
cheese_healthy potassivm | | N g
legumes VitaminC 1 _ . <0.05
meat_poultry 4 Copper 4 -
vegetables_fresh { N3_polyunsaturated_fatty_acids _ <01
soups_readytoeat_legumes 4 Riboflavin =0.1
sweelsnacks_cakes
Frailty - Beta_carotene
4 beverages_sugar X
dairy_sweetners 1 ViaminB6 1 - Z_InformationProcessingSpeed 4
sauces_condiments 4 Folate 1 -
sugar_confectionary_sweetners 4 Water -
beverages_sweetners Thiamin
teaq Selenium 4
fruits_processed 4 VitaminD
Schoolyears sugar_confectionary_puresugar -
» Alcohol 4
savoury_snacks
alcohol _liquor ] Monounsaturated_fatty_acids
fats_butter Fat ]
potato_processed VitaminA
ready_to_eat_meals Saturated_fatty_acids 1 Z_ExecutiveFunctioning 4
fish_unprocessed lodine
age soupsiready"tceatfl.'\.on legumes 1 Polyunsaturated_fatty_acids
dairy_unhealthy Vi Ed
fats_margarine_halvarine 4 itamin
fats oils NE_polyunsaturated_fatty_acids
fish_processed Retinol
0o 01 02 03 04 0.000 0.001 0.002 0.003 0.004 0.005 0000 0002 0004  0.006 0.00000 0.00025 0.00050 0.00075

Variation explained (R2)
Supplementary figure 1: Microbiota covariates. Impact of the individual and all measured variables and on microbiota composition defined as percentage

variation explained (R?) out of the total microbiota variation. A higher R2 implies a stronger effect size.
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Supplementary table 1. Pearson correlation of alpha-diversity with fresh fruit categories. P-values are corrected for multiple testing using the
Benjamini-Hochberg procedure.

Corrected Shannon Corrected Inverse Corrected
Richness p-value diversity p-value Simpson p-value
diversity
Total fresh
fruits 0.170 <0.001 0.157 <0.001 0.105 0.026
Citrus
fruits 0.133 0.005 0.105 0.025 0.086 0.067
Apples and
pears 0.098 0.037 0.071 0.129 0.022 0.640
Berries and
grapes 0.130 0.006 0.115 0.015 0.102 0.030
Banana -0.065 0.169 -0.048 0.309 -0.092 0.051
Stone fruits 0.062 0.192 0.085 0.071 0.095 0.044
Melon -0.010 0.827 -0.008 0.867 -0.019 0.692
Tropical

fruits 0.086 0.067 0.087 0.063 0.055 0.246



