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Abstract
Background  According to epidemiological studies, unhealthy dietary patterns and lifestyle lead to rising obesity 
and cardiometabolic diseases in Iran. Hybrid techniques were used to identify a dietary pattern characterized by fiber, 
folic acid, and carotenoid intake due to their association with cardiometabolic risk factors such as anthropometric 
measurements, blood pressure, lipid profile, C-Reactive Protein (CRP), Plasminogen Activator Inhibitor (PAI), 
Homeostatic Model Assessment Index (HOMA Index), cardiometabolic index (CMI), and monocyte chemoattractant 
protein (MCP-1). So, the objective of the recent study is to compare the reduced-rank regression (RRR) and partial 
least–squares (PLS) approaches to principal component analysis (PCA) for estimating diet-cardiometabolic risk factor 
correlations in Iranian obese women.

Methods  Data on dietary intake was gathered from 376 healthy overweight and obese females aged 18 to 65 years 
using a 147-item food frequency questionnaire (FFQ). In this cross-sectional study, participants were referred to health 
centers of Tehran. Dietary patterns were developed using PCA, PLS, and RRR, and their outputs were assessed to 
identify reasonable patterns connected to cardiometabolic risk factors. The response variables for PLS and RRR were 
fiber, folic acid, and carotenoid intake.

Results  In this study, 3 dietary patterns were identified by the PCA method, 2 dietary patterns by the PLS method, 
and one dietary pattern by the RRR method. High adherence to the plant-based dietary pattern identified by all 
methods were associated with higher fat free mass index (FFMI) (P < 0.05). Women in the highest tertile of the plant-
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Introduction
Being overweight or obese is linked to a wide range of 
non-communicable diseases like cardiometabolic disor-
ders, which cause reduced life quality and increase the 
risk of morbidity and mortality [1, 2]. Epidemiological 
studies in Iran discovered an increase in the prevalence 
of obesity and, as a result, the risk of cardiovascular dis-
ease increased [3, 4]. Long-standing research on diet-
cardiometabolic relationships has indicated that a poor 
diet has a greater impact on cardiovascular events and 
death than other risk factors such as smoking [5]. How-
ever, the findings are inconsistent due to using differ-
ent analysis methods [6]. Instead of focusing on a single 
nutrient or food group as a new comprehensive insight, 
the dietary pattern approach has been taken into consid-
eration in recent years [7].Posterior methods, which are 
based on collected data in a specific population group, 
can investigate the association between overall dietary 
intake and disease outcomes [8]. The most common pos-
terior method used for empirical dietary patterns is the 
principal component analysis (PCA) [9, 10]. PCA gen-
erates patterns based on the cross-correlations between 
the original food intake variables [11]. Dietary patterns 
derived using PCA tend to explain much of the variabil-
ity in dietary intake and thus the actual dietary pattern 
of the population. However, these patterns may have little 
association with disease risk [12]. The two other methods 
in dietary data analysis that are considered alternatives 
for PCA are partial least squares (PLS) and reduced-
rank regressions (RRR) [8, 13]. RRR aims to construct a 
linear function of food that best describes the variability 
of outcome variables (disease-related nutrients, poten-
tial or clinical endpoints, etc.). PLS aims to identify pat-
terns that maximize the inherent variance of both dietary 
intake and intermediate response variables associated 
with health or disease outcomes. Such hybrid methods, 
by including some response variables and combining a 
statistical approach with theoretical knowledge, are used 
to drive dietary patterns [13, 14]. Response variables 
are defined as intermediate factors that have a reason-
ably strong association with outcomes [15]. In The cur-
rent study, response variables were defined as fiber, folic 

acid, and carotenoid intake due to their association with 
cardiometabolic risk factors [16–18].According to previ-
ous studies, dietary fiber intake was related to improving 
glucose control and decreasing insulin secretion, lower 
levels of serum cholesterol, and lower blood pressure 
[19, 20]. One of the vitamin B family members, folic acid 
is naturally found in a variety of foods, including beans, 
nuts, fruits, vegetables, and eggs [21].Folic acid has been 
shown to improve fasting blood glucose, alter the lipid 
profile, and lower fasting insulin concentrations [22, 23]. 
Therefore, folic acid deficiency may be related to cardio-
metabolic disorders [24]. Several reports have suggested 
that a higher intake of carotenoids commonly found in 
fruit and vegetables decreases the risk of cardiovascular 
disease by the capability of eliminating single oxygen and 
reducing inflammatory.

markers [25–28]. We considered many factors asso-
ciated with cardiometabolic risk factors such as calo-
rie intake, SFA, MUFA, PUFA, etc. as response factors 
and put them in the analytical models, but the model 
obtained was not suitable, therefore the three factors of 
folic acid, Fiber, and carotenoids, which led to better pat-
tern formation, were selected as response factors.

So far, restricted researches assay the relationship 
between RRR-derived dietary patterns and cardiometa-
bolic risk factors [29–31] and only a few studies employ 
the PLS methods in addition to the RRR approach [32, 
33]. To the information we have, this is the first study that 
compares the RRR and PLS strategies with the PCA for 
identifying diet cardiometabolic risk factor associations 
in Iranian overweight and obese women. As a result, the 
primary aims of the recent study are (1) to investigate 
dietary patterns associated with cardiometabolic-related 
risk factors, including anthropometric measurements, 
blood pressure, lipid profile, CRP, PAI, HOMA Index, 
CMI, and MCP-1, and (2) to use the RRR and PLS meth-
ods and compare the performance of the mentioned 
methods to that of PCA for estimation of diet-cardiomet-
abolic risk factor relationships in Iranian obese women 
for the first time.

based dietary pattern identified by PLS had 0.06 mmol/L (95% CI: 0.007,0.66, P = 0.02), 0.36 mmHg (95% CI: 0.14,0.88, 
P = 0.02), and 0.46 mg/l (95% CI: 0.25,0.82, P < 0.001), lower FBS, DBP, and CRP respectively than women in the first 
tertile. Also, PLS and RRR-derived patterns explained greater variance in the outcome (PCA: 1.05%; PLS: 11.62%; RRR: 
25.28%), while the PCA dietary patterns explained greater variance in the food groups (PCA: 22.81%; PLS: 14.54%; RRR: 
1.59%).

Conclusion  PLS was found to be more appropriate in determining dietary patterns associated with cardiometabolic-
related risk factors. Nevertheless, the advantage of PLS over PCA and RRR must be confirmed in future longitudinal 
studies with extended follow-up in different settings, population groups, and response variables.

Keywords  PCA, RRR, PLS, Dietary patterns, Cardiometabolic risk factors
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Materials and methods
Research design and participants
In this cross-sectional study, after considering eligibil-
ity criteria 376 healthy overweight and obese women 
by using community-based multi-stage simple random 
sampling were selected from random 20 health cen-
ters located throughout West and Central Tehran, Iran 
between February 2018 and May 2019. In this study, 
402 people were invited, but only 376 of these people 
answered all the questions and were included in the 
study. The response rate was 93.53%. Last studies have 
shown some female reproductive factors, including his-
tory of childbearing, age at menarche, and menopause, 
to be associated with adiposity, so these factors may be 
responsible for developing of type 2 diabetes and cardio-
vascular complications {de Jong, 2020 #172}. All study 
participants’ written informed permission was evalu-
ated and approved by the Tehran University of Medical 
Sciences (TUMS) in Tehran, Iran. Eligible subjects’ ages 
ranged from 18 to 68, their BMI varied from 25 to 40 kg, 
and consent to participate in the study Blood samples 
were obtained from women who did not have diagnosed 
cardiovascular disease (CVD), type I or type II diabetes, 
malignancies, thyroid disease, liver disease, or kidney 
disease. Other exclusion criteria included menopause, 
pregnancy, breastfeeding, taking supplements for weight 
loss, dieting within the previous year, and taking medica-
tions that lower lipids, glucose, and blood pressure [34]. 
The current study was carried out in accordance with the 
principles outlined in the Declaration of Helsinki, and all 
operations involving human subjects were authorised by 
the Tehran University of Medical Sciences Ethics Com-
mittee under the ethical consideration number IR.TUMS.
MEDICINE.REC.1400.1515. All subjects provided their 
written, informed consent.

Dietary assessment
A 147-item semi-quantitative food frequency question-
naire (FFQ) that has been previously validated in terms 
of reliability and validity was used to assess dietary expo-
sure [35]. Participants reported their intake frequency 
based on their typical diet in grams and milliliters while 
a dietitian watched over them. The NUTRITIONIST 4 
food analyzer (First Data Bank, San Bruno, CA) was used 
to analyse dietary consumption [36].

Body composition and anthropometric measurements
Each participant was weighed to the nearest 100 g with-
out shoes and in as little clothing as possible using a cali-
brated digital scale. Normal, standing volunteers’ heights 
were measured to within 0.5  cm with a non-elastic tap. 
To calculate BMI, divide the weight by height, which is 
measured in square meters. We measured the waist 
circumference at the end of a natural exhale from the 

narrowest point of the waist using an elastic measuring 
tape with a precision of 0.5  cm. We estimated the hip 
circumference by placing a strapless tape on the most 
observable, marked area. To reduce measurement mis-
takes, all of the measurements were made by one person. 
A bioelectrical impedance analyzer (BIA) (Inbody 770 
Co., Seoul, Korea) was used to measure body composi-
tion following the manufacturer’s technique, process, and 
precautions [37]. Bioelectrical Impedance Analysis cal-
culates body fat percentage, fat mass, fat-free mass, and 
muscle mass from Dual Energy X-ray Absorptiometry 
(DXA) data. Participants remove their shoes, extra cloth-
ing, and metal objects. Checking weight, BMI, and body 
composition, including skeletal muscle mass, fat-free 
mass, and fat, takes 15 to 20 s.

Physical activity assessment
By using the International Physical Activity Question-
naire’s short form (IPAQ), we were able to evaluate peo-
ple’s levels of physical activity. In 12 different countries, 
the validity and reliability of IPAQ questionnaires were 
assessed. The validated self-report IPAQ measured recent 
physical activity [38].

Biochemical and laboratory assessment
We collected venous blood after fasting overnight. We 
centrifuged all of the serum, aliquoted it, kept it at -80 °C, 
and analyzed it all using a single test procedure. Fasting 
blood glucose (FBS), triglyceride (TG), and total choles-
terol (TC) were assessed using glucose oxidase-phenol 
4-amino antipyrine peroxidase (GOD-PAP) and glycerol-
3-phosphate oxidase–phenol 4-amino antipyrine per-
oxidase (GPO-PAP). Low-density-lipoprotein (LDL), and 
high-density lipoprotein (HDL) cholesterol were tested 
using direct enzymatic clearance. Based on the ratio of 
triglycerides (TG) to high-density lipoprotein choles-
terol (HDL-C) and the waist-to-height ratio (WHtR), 
the cardiometabolic index (CMI) describes adiposity. It 
was computed using the following equation: CMI = TG/
HDL-C × WHtR. Also, fasting insulin (microU/L) x fast-
ing glucose (nmol/L)/22.5 was used to calculate HOMA-
IR. Galectin, MCP-1, and hs-CRP were measured via 
standard protocols.

In triplicate, plasminogen activator inhibitor-1 (PAI-1) 
was evaluated using a Human PAI-1*96 T ELISA kit from 
Crystal Company. The intra CV was 2.19%, and the inter 
CV was 4.4%, with a minimum detectable insulin con-
centration of 1.76 mIU/mL. Immunoturbidimetric tests 
evaluated inflammatory markers (high sensitivity assay, 
Hitachi 902). For all measures, we used the Randox Labo-
ratories (Hitachi 902) kit at TUMS’s Nutrition and Bio-
chemistry Laboratory.
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Statistical analysis Dietary analysis
Utilizing data reduction techniques such as PCA, PLS, 
and RRR, dietary patterns were identified for a total of 
28 food groups. These methods are similar according 
to their mathematical foundation and their technique 
of deriving factors. Computing pattern scores using the 
three statistical methods relies on computing the eigen-
values ​​and corresponding eigenvectors of the covariance 
matrices of both the predictors and the response. Only 

the first sample evaluation with the largest eigenvalue 
is of interest, since the eigenvalues ​​represent the pro-
portion of variation attributable to the corresponding 
evaluations.

Based on their nutrient profiles and taxonomy, we cat-
egorized various food items. The food groups used in 
the analysis are shown in Table  1. All techniques used 
an energy-adjusted food group. To assure unrelated 
conditions and enhance interpretability, variables were 
extracted using varimax rotation in PCA, and the Kaiser-
Mayer-Olkin (KMO) test was used to determine whether 
the sample size was sufficient. In the end, factors were 
discovered by taking into account an eigenvalue greater 
than 1.5 and a scree plot. The reference daily intake of 
each food was correlated to the DPs, and the factor scores 
were calculated as the sum of each factor loading ≥ 0.2. 
Based on the scree plot, the first three dietary patterns 
were selected. The amount of variation in a dietary pat-
tern that can be attributed to the food groups or response 
variables is measured by an explained variance. We used 
RRR and PLS to extract the major dietary patterns. To 
perform both models, we first normalized the response 
and predictor variables. Then, because of the non-nor-
mal distribution of response variables, we applied power 
transformation before the main analysis.

Two first factors were retained for PLS, and the first 
factor was retained for RRR as they explained more 
variation in the intermediate response variables than the 
food groups. The scores in each of the three techniques 
are constructed using various algorithms. The PCA fac-
tors try to take into consideration as much variety among 
the food group as they can [39]. Instead of using PCA, 
RRR derives the scores using a covariance matrix of the 
answers and predictors (food groups). PLS integrates the 
two methods to produce scores that simultaneously con-
sider the predictor (food group) and response matrices 
[12]. The explained variance of the response variables and 
food groups in this case is predicted to fall between the 
two prior methods. Tertiles were created out of the factor 
scores (T1 for lowest intake, T2 for middle intake, and T3 
for greatest intake). The factor loadings on the factors for 
each food group were also calculated.

Descriptive analysis and modeling
For continuously distributed normally distributed vari-
ables, the mean, standard deviation, and proportions 
were computed. The tertiles of factor scores produced 
by PCA, PLS, and RRR analyses were used to analyse the 
connection between dietary patterns and cardiometa-
bolic risk factors. The following criteria were used to cat-
egorize cardiometabolic risk factors: LDL, CRP, HOMA, 
and HDL according to Karelis’s criteria [40], FBG above 
and below 100 mg/dl, BMI between 25 and 29.99 kg/m2, 
and 30 to 40 kg/m2 [41], blood pressure over 130/85 mm 

Table 1  Food group components
Food Group Food group components
Dark green 
vegetables

Spinach, leafy greens, and lettuce

Legumes Beans, peas, lentils, mung beans, chickpeas, beans
Spices All kinds of spices
Olive oil Olive oil, olives
Other vegetables Cucumbers, tomatoes, celery, green beans, green 

peppers, bell peppers, turnips, zucchini, pumpkin, 
mushrooms, onion, garlic, and any kind of cabbage

Red and orange 
vegetables

Carrots, tomatoes, pumpkin

Low-fat dairy Low-fat milk, cheeses, low-fat yogurt
Potatoes Potatoes
Fruits Apples, cherries, apricots, plums, figs (dried or 

fresh), kiwi, strawberries, grapes or raisins, dates, ba-
nanas, pomegranates, melons, oranges, tangerines, 
grapefruits, pears, persimmons, cantaloupe, mel-
ons, watermelons, nectarines, peaches, greengage, 
lemons, berries (dried or fresh), and other dried 
fruits, orange juice, apple juice, cantaloupe juice

Fish Fish and canned tuna fish
Egg Egg
Mayonnaise Mayonnaise
Red meat Beef, lamb
Poultry Poultry
Salty food Salt, pickles
Organ meat Internal organs of lamb such as the liver, heart, 

kidney
Nuts & soy Almonds, peanuts, walnuts, pistachios, hazelnuts, 

seeds, and soy
Vegetable oil Vegetable oil
High-fat dairy High-fat milk, cream, high fat yogurt, high-fat 

cheeses, strained yogurt
Simple sugar Biscuits, crackers, cakes, sugar, candy, chocolate, 

honey, commercially produced fruit juices, jam, 
fruit compote, and all kinds of sweets

Snacks Chips and corn puffs
Sweetened bever-
ages (SSB)

Commercially produced fruit juices, soft drinks, and 
chocolate milk

Unhealthy oil Hydrogenated oil, animal oil
Fast food Pizza and sausages
Butter and 
margarine

Butter and margarine

Tea and coffee Tea and coffee
Grain All kinds of bread, rice, pasta, noodles, vermicelli, 

wheat flour, bulgur, and corn
Ice cream Ice cream
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Hg or lower than 130/85 mm Hg [41], and total choles-
terol levels below 200 mg/dl and above 200 mg/dl. Other 
variables were classified as being lower or higher than the 
median. Indicators such as age, energy intake, physical 
activity, and BMI were considered as confounding fac-
tors. We applied binary logistic models to evaluate the 
associations between tertiles of each factor score and 
cardiometabolic risk factors. Model 1 was adjusted for 
age, energy intake, physical activity, and BMI. SPSS soft-
ware was used to perform the binary logistic analysis and 
PCA (version 21.0; SPSS Inc, Chicago, IL). Statistical sig-
nificance was accepted at p < 0.05. PLS and RRR analyses 
were obtained using the rrr (version 1.0.0) package and 
pls (version 2.8-1) from R software (R-4.1.2).

Comparison of methods
In this study, we compared PCA, PLS, and RRR meth-
ods mainly based on the relative loading of food groups 
within each dietary pattern and their association with 
cardiometabolic risk factors [42]. Additionally, we 
assessed the techniques based on how much each one dif-
fered from the others in terms of how well they explained 
the response variables and food groups.

Results
Study population characteristics
This research was completed by 376 individuals in total. 
Participants in the study were 106 (28.2%) single and 
270 (71.8%) married, with an average age of 36.71 ± 9.19 
years. 182 respondents (48.4%) had bachelor’s degrees or 
more, whereas 117 (31.1%) of the respondents had just 
completed high school. The average body weight (kg), 
BMI (kg/m2), fat mass index (FMI), fat-free mass index 
(FFMI), waist circumference (cm), systolic blood pres-
sure (mmHg), and diastolic blood pressure (mmHg) 
of the study subjects were 80.65 ± 11.34, 31.02 ± 3.86, 
13.26 ± 3.11, 18.16 ± 6.88, 99.20 ± 9.60, 11.27 ± 13.58, 
77.59 ± 9.58 respectively.

Dietary patterns derived by PCA, RRR, and PLS
The food groups and food items that make up each food 
group were listed in Table  1. Three different forms of 
methods (PCA = 3, RRR = 1, and PLS = 2 patterns) were 
used to find dietary patterns. Among all three analyses, 
there was one common pattern. Table 2 lists component 
factor loadings (standardized correlations of the food cat-
egories with the dietary patterns) for each of the 28 food 
groups for the dietary patterns (i.e., factors) derived by 
PCA, as well as factor loadings for patterns obtained by 
RRR and PLS. While a large negative loading suggests a 
significant inverse link, a high positive loading reveals a 
strong direct association between the food group and the 
pattern. The first factor from PCA (plant-based dietary 
pattern) was positively associated with the intake of dark 

green vegetables, red and orange vegetables, other veg-
etables, legumes, spices, olive oil, potatoes, low-fat dairy, 
and grains, and inversely associated with the intake of 
high-fat dairy, sweetened beverages, ice cream, butter 
and margarine, and unhealthy oils. The majority of the 
aforementioned food groups such as red and orange veg-
etables, dark green vegetables, and legumes loaded pos-
itively on the first factor of the RRR and PLS methods. 
The second factor from PCA (high protein and high fiber 
dietary pattern), was characterized by high positive load-
ings of dark green vegetables, other vegetables, red and 
orange vegetables, fruits, fish, red meat, poultry, and salty 
foods. The third factor of the PCA (western dietary pat-
tern) was characterized by high positive loadings of fish, 
mayonnaise, salty food, snacks, sweetened beverages, and 
fast food. The second factor from the PLS seemed to be 
close to the third factor of the PCA and was character-
ized by high positive loading of fast food, sweetened bev-
erages, red meat and salty food.

Explained variations in response variables and food groups
Table  3 provides an overview of the variations in 
responses and food groups by dietary patterns discovered 
using the three statistical techniques (PCA, PLS, and 
RRR). Three dietary patterns that together accounted for 
22.81% of the total variation in food groups were retained 
from PCA. whereas one dietary pattern was retained 
from RRR and two dietary patterns were retained from 
PLS, which explained 1.59 and 14.54% of the total varia-
tion in food groups, respectively. As expected, PCA 
explained the least amount of variation in response vari-
ables (carotenoids, folic acid, and fiber intake) (1.05%), 
followed by PLS (11.62%) and RRR (25.28%). The first 
(“plant-based” dietary pattern), second (“high protein 
and high fiber” dietary pattern), and third (“western” 
dietary pattern) factor of PCA explained 7.94%, 7.89%, 
6.98 of the variation in food groups respectively (Table 3). 
As a result, while the PCA-derived patterns only par-
tially account for variation in the response variables, 
they account for a significant proportion of variation in 
the food groups. The RRR-derived pattern explains low 
variation in the food group but a larger variation in the 
intermediate response variables. When compared to 
the RRR-derived pattern, the PLS-derived pattern con-
siderably better explains variation in food groups while 
explaining almost identical amounts of variation in inter-
mediate response variables.

Dietary patterns and cardiometabolic risk factors
The relationships between the factors discovered by 
PCA, RRR, and PLS and cardiometabolic risk factors are 
shown in Table 4. The highest adherence (T3) to a plant-
based dietary pattern was associated with a higher FFMI 
compared to the lowest adherence (T1) in the crude 
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and adjusted model (model 1 adjusted for age, physical 
activity, and energy intake), using PCA (OR model 1=3.50; 
95% CI: 2.00,6.12, P < 0.001), RRR (OR model 1=1.96; 95% 
CI: 1.13,3.42, P = 0.01), and PLS (OR model 1=1.91; 95% 
CI: 1.10,3.32, P = 0.02) methods. A significant inverse 
association was observed between “plant-based dietary 
pattern” and DBP (OR model 1=0.36; 95% CI: 0.14,0.88, 
P = 0.02) identified by PLS in the adjusted model. Addi-
tionally, the “plant-based dietary pattern”, identified by 
PLS showed a significant negative association with FBS 
(OR model 1=0.06; 95% CI: 0.007,0.66, P = 0.02). RRR found 
adverse connections as well, but they weren’t statistically 
significant (OR model 1=0.12; 95% CI: 0.01,1.10, P = 0.06). 
In both the crude and adjusted models, employing the 
PLS approach, higher scores for the plant-based dietary 
pattern were linked to a lower risk of elevated CRP (OR 
model 1=0.46; 95% CI: 0.25,0.82, P < 0.001).

The “high protein and high fiber” dietary pattern found 
by PCA also showed this adverse correlation, although 
it was not statistically significant after controlling for 

covariates (age, energy intake, BMI, and physical activity) 
(OR model 1=0.56; 95% CI: 0.31,1.00, P = 0.05).

The western dietary pattern identified by PCA and 
PLS was not significantly associated with any variables. 
Likewise, the “high protein and high fiber” dietary pat-
tern, identified by PCA, was not significantly associated 
with cardiometabolic risk factor variables in the adjusted 
model (model1) (P > 0.05).

Discussion
This study provides evidence of the association between 
dietary patterns and cardiometabolic-related risk factors 
using PCA, RRR, and PLS methods in Iranian overweight 
and obese women. To the best of our knowledge, this is 
the first study comparing the RRR and PLS methods with 
the PCA for the estimation of diet-cardiometabolic risk 
factor relationships in overweight and obese women. Out 
of the dietary patterns identified by three methods, the 
higher adherence to the “plant-based dietary patterns” 
identified by PCA, RRR, and PLS were all associated with 

Table 2  Factor loadings of food groups in dietary patterns were identified using principal component analysis, reduced-rank 
regression, and partial least-squares (n = 376)
Food groups Vegetable and fruit dietary pattern High protein and high fiber dietary pattern Western dietary 

pattern
PCA RRR PLS PCA PCA PLS

Dark green vegetables 0.51 0.20 0.43 0.44
Legumes 0.51 0.12 0.26 -0.10 -0.32
Spices 0.47 -0.13 0.18
Olive oil 0.46 0.12
Other vegetables 0.45 0.47 0.53 -0.20
Red and orange vegetables 0.44 0.33 0.49 0.45 -0.24
Low-fat dairy 0.41 -0.14 0.14 0.20 0.10 0.19
Potatoes 0.36 0.13 -0.21
Fruits 0.17 0.10 0.25 0.32 -0.19 0.23
Fish 0.17 0.12 0.39 0.29 0.25
Egg 0.14 -0.11
Mayonnaise 0.10 0.32 0.11
Red meat 0.12 0.47 0.36
Poultry 0.39 0.16 0.24
Salty food 0.13 0.41 0.25 0.22
Organ meat 0.27 0.19
Nuts & soy -0.17
Vegetable oil -0.16 -0.18 -0.45 0.23
High-fat dairy -0.27 -0.18 0.11
Simple sugar -0.12 -0.12
Snacks -0.16 − 0.15 0.52 0.19
Sweetened beverages (SSB) -0.25 -0.15 0.12 0.56 0.31
Unhealthy oil -0.26 -0.17 -0.36
Fast food -0.11 0.67 0.30
Butter and margarine -0.22 -0.10
Tea and coffee -0.28 -0.10
Grain 0.25 -0.11 -0.48
Ice cream -0.26 0.12
Loadings lower than │0.1│ were deleted for simplicity
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higher FFMI in the adjusted and crude models. After 
adjusting for multiple variables, the “plant-based dietary 
pattern” identified with PLS was inversely associated 
with DBP and FBS in adjusted and CRP in the crude and 
adjusted models. Moreover, the “plant-based dietary pat-
tern” identified by RRR tended to have an inverse associa-
tion with FBS. Furthermore, an inverse association was 
seen between the “high protein and high fiber” dietary 
pattern and CRP in the PCA method in the crude model 
but not in the adjusted model. No significant associations 
were seen between the identified dietary patterns and the 
other cardiometabolic-related risk factors evaluated in 
this study.

Comparison with other studies and potential mechanism 
between dietary patterns and cardiometabolic-related risk 
factors
Previous studies have shown that body composition indi-
ces predict the risk of cardiovascular disease or mortality 
[43–45]. In overweight or obese individuals, relative fat-
free mass (FFM) deficiency was associated with a greater 
probability of hypertension, abnormalities of glucose 
tolerance, and proteinuria [46]. Moreover, in a cross-
sectional study on Iranian adults, higher adherence to 
the plant-based dietary index was associated with higher 
FFM [47]. Our results support this finding and indicate 
that adherence to the “plant-based dietary pattern” is 
associated with higher FFMI. Legumes, vegetables and 
fruits intake are mutual components in three plant-based 
dietary pattern groups of PCA, PLS and RRR. Legumes 
consumption was positively associated with lower body 
fat and higher fat free mass, based on previous study. This 
may due to its protein content and justify our results [48]. 
In other hand, vegetables intakes which are highly rec-
ommended in Mediterranean diet can improve skeletal 
muscle health and FFM [49]. The underlying mechanism 
may be related to plant-based nutrients since a study on 
women indicated that consumption of plant-based nutri-
ents, including vitamin C, magnesium, potassium, and 
carotenoids, is important in maintaining fat-free mass 
[50]. This effect could be due to their anti-oxidant or anti-
inflammatory properties, as oxidative stress and inflam-
mation have been suggested as possible mechanisms 
of sarcopenia [51–53]. However, in contrast to previ-
ous studies [54, 55], our results revealed no association 
between other anthropometric measurements, including 
BMI and waist-to-hip ratio, with any dietary pattern in 
any statistical methods.

Moreover, our findings showed that the plant-based 
dietary pattern identified with PLS is also inversely asso-
ciated with DBP but not SBP. The previous meta-analy-
sis of clinical trials and observational studies found that 
plant-based dietary patterns (vegetarian, DASH, and 
Mediterranean) are effective at reducing BP [56–58]. 
Improved endothelial functions can be attributed to the 
plant-based dietary pattern [59]. First, less animal con-
tent, which has been linked to less inflammation [56, 60, 
61]. Second, consuming foods high in nitrites and fla-
vonoids increases nitric oxide levels, dilates blood ves-
sels, enhances endothelial functions, and lowers blood 
pressure [62]. Another potential mechanism is that 
plant-based dietary patterns are rich in potassium, and 
increased potassium intake reduces BP and the risk of 
strokes [63] via vasodilation, increased glomerular filtra-
tion rate, and decreased renin, renal sodium reabsorp-
tion, reactive oxygen species production, and platelet 
aggregation [64]. Low fat dairy (rich in calcium) and dark 
green vegetables (rich in magnesium and potassium) may 

Table 3  Explained variation (%) in response and food groups by 
dietary patterns identified using principal component analysis, 
reduced-rank regression, and partial least-squares (n = 376)
Factors Proportion (%) of explained variation 

in responses
Proportion (%) 
of explained 
variation in 
food groups

Carotenoids Fiber Folic 
acid

total

PCA- Plant-
based 
dietary 
pattern

0.00 22.68 0.00 0.35 7.94

PCA-High 
protein 
and high 
fiber 
dietary 
pattern

0.00 22.54 0.00 0.35 7.89

PCA-West-
ern dietary 
pattern

0.00 19.94 0.00 0.35 6.98

Total PCA 
patterns

1.05 22.81

RRR- Plant-
based 
dietary 
pattern

72.24 88.35 69.48 25.28 1.59

Total RRR 
patterns

25.28 1.59

PLS- Plant-
based 
dietary 
pattern

48.38 8.22 6.80 3.45 9.20

PLS-West-
ern dietary 
pattern

50.18 21.40 17.94 8.17 5.34

Total PLS 
patterns

11.62 14.54

Abbreviations: PCA: principle component analysis; RRR: reduced-rank 
regression; PLS: partial least-squares

The dietary patterns were derived using the energy-adjusted food groups
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BMI (kg/m2) WC (cm) FMI FFMI
Crude Model1 Crude Model1 Crude Model1 Crude Model1*
OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI)

PCA
Factor 1 T1 Ref.

T2 1.01 (0.61,1.66) 1.02 (0.58,1.77) 0.87 (0.51,1.49) 1.05 
(0.58,1.89)

1.60 (0.96,2.67) 1.97 
(1.12,3.49)

0.85 (0.51,1.40) 0.89 
(0.51,1.55)

T3 1.53 (0.92,2.54) 1.42 (0.82,2.44) 1.17 (0.70,1.98) 1.25 
(0.72,2.20)

3.19 (1.90,5.36) 3.50 
(2.00,6.12)

1.42 (0.86,2.35) 1.37 
(0.80,2.34)

Factor 2 T1 Ref.
T2 1.19 (0.72,1.96) 1.21 (0.70,2.09) 0.77 (0.45,1.31) 0.85 

(0.48,1.50)
0.76 (0.46,1.25) 0.77 

(0.45,1.33)
1.31 (0.80,2.16) 1.31 

(0.76,2.26)
T3 1.06 (0.64,1.75) 1.02 (0.59,1.77) 0.90 (0.53,1.51) 0.95 

(0.54,1.68)
0.83 (0.51,1.37) 0.89 

(0.51,1.53)
1.35 (0.82,2.23) 1.20 

(0.69,2.08)
Factor 3 T1 Ref.

T2 0.89 (0.54,1.46) 0.99 (0.57,1.74) 0.77 (0.45,1.31) 0.84 
(0.46,1.51)

0.92 (0.56,1.51) 1.08 
(0.62,1.88)

0.83 (0.51,1.37) 0.79 
(0.45,1.39)

T3 0.96 (0.58,1.59) 1.33 (0.76,2.33) 1.00 (0.59,1.68) 1.06 
(0.60,1.87)

0.83 (0.51,1.37) 0.96 
(0.55,1.66)

0.89 (0.54,1.46) 1.14 
(0.66,1.98)

RRR
Factor1 T1 Ref.

T2 1.65 (1.00,2.73) 1.49 (0.86,2.58) 1.43 (0.84,2.42) 1.25 
(0.55,2.82)

1.68 (1.01,2.78) 1.79 
(1.03,3.09)

1.42 (0.86,2.34) 1.24 
(0.72,2.13)

T3 1.44 (0.88,2.38) 1.23 (0.71,2.14) 1.16 (0.67,1.98) 1.53 
(0.68,3.46)

1.88 (1.13,3.12) 1.96 
(1.13,3.42))

1.31 (0.79,2.16) 1.05 
(0.60,1.81)

PLS
Factor 1 T1 Ref.

T2 1.36 (0.82,2.24) 1.16 (0.68,2.00) 1.29 (0.76,2.19) 1.21 
(0.54,2.72)

1.47 (0.89,2.43) 1.49 
(0.87,2.56)

1.17 (0.71,1.93) 1.01 
(0.58,1.73)

T3 1.31 (0.80,2.16) 1.18 (0.68,2.04) 1.29 (0.76,2.19) 1.95 
(0.86,4.41)

1.76 (1.06,2.91) 1.91 
(1.10,3.32)

1.44 (0.87,2.38) 1.28 
(0.74,2.21)

Factor 2 T1 Ref.
T2 1.36 (0.82,2.26) 1.58

(0.91,2.74)
1.02 (0.60,1.73) 0.80 

(0.47,1.37)
1.15 (0.70,1.90) 1.32 

(0.77,2.27)
1.11 (0.68,1.83) 1.19 

(0.69,2.04)
T3 0.98 (0.60,1.61) 1.08 (0.62,1.87) 0.97 (0.57,1.65) 0.82 (0.48,1.40 0.77 (0.46,1.27) 0.84

(0.48,1.45)
1.03 (0.62,1.69) 1.07

(0.62,1.85)
SBP (mmHg) DBP (mmHg) FBS (mmol/L) HDL_C (mmol/L)

PCA
Factor 1 T1 Ref.

T2 1.58 (0.56,4.47) 1.99 (0.54,7.32) 1.63 (0.78,3.43) 1.41 
(0.59,3.35)

1.95 (0.60,6.31) 4.05 
(0.84,19.33)

1.31 (0.64,2.67) 1.54 
(0.69,3.43)

T3 1.38 (0.50,3.79) 1.25 (0.36,4.26) 0.85 (0.39,1.85) 0.57 
(0.24,1.36)

0.48 (0.11,2.09) 0.42 
(0.06,2.65)

1.07 (0.56,2.04) 1.31 
(0.65,2.62)

Factor 2 T1 Ref.
T2 1.10 (0.41,2.94) 1.68 (0.51,5.45) 1.28 (0.63,2.56) 1.75 

(0.77,3.98)
0.35 (0.09,1.36) 0.29 

(0.05,1.53)
0.60 (0.30,1.18) 0.60 

(0.28,1.25)
T3 0.84 (0.31,2.30) 1.09 (0.32,3.66) 0.37 (0.16,0.87) 0.50 

(0.19,1.30)
0.38 (0.11,1.30) 0.36 

(0.08,1.62)
1.28 (0.65,2.54) 1.26 

(0.60,2.66)
Factor 3 T1

T2 1.01 (0.41,2.47) 0.80 (0.25,2.56) 0.81 (0.37,1.73) 1.12 
(0.45,2.78)

1.43 (0.43,4.73) 1.22 
(0.27,5.45)

0.70 (0.36,1.35) 0.87 
(0.41,1.82)

T3 0.32 (0.10,1.06) 0.53 (0.14,1.98) 0.97 (0.46,2.01) 1.36 
(0.57,3.25)

0.90 (0.23,3.51) 1.18 
(0.24,5.61)

1.00 (0.50,2.01) 1.01 
(0.47,2.16)

RRR
Factor1 T1

Table 4  Odds ratios and 95% confidence intervals for cardiometabolic risks and tertiles factor scores were derived using principal 
component analysis, reduced-rank regression, and partial least-squares (n = 376)
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BMI (kg/m2) WC (cm) FMI FFMI
Crude Model1 Crude Model1 Crude Model1 Crude Model1*
OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI)

T2 2.32 (0.74,7.24) 1.82 (0.46,7.18) 1.91 (0.92,3.97) 1.52 
(0.66,3.51)

1.24 (0.41,3.74) 1.14 
(0.30,4.31)

0.75 (0.38,1.50) 0.82 
(0.39,1.74)

T3 2.54 (0.85,7.52) 2.26 (0.64,7.97) 0.76 (0.34,1.69) 0.57 
(0.23,1.40)

0.23 (0.04,1.17) 0.12 
(0.01,1.10)

1.20 (0.62,2.33) 1.47 
(0.70,3.09)

PLS
Factor 1 T1

T2 1.57 (0.52,4.74) 1.67 (0.46,6.06) 0.96 (0.47,1.98) 0.78 
(0.34,1.79)

0.63 (0.20,1.98) 0.65 
(0.17,2.53)

0.72 (0.35,1.46) 0.69 
(0.32,1.47)

T3 2.00 (0.71,5.57) 1.61
(0.48,5.34)

0.47 (0.21,1.02) 0.36
(0.14,0.88)

0.16 (0.03,0.78) 0.06 
(0.007,0.66)

1.03 (0.53,2.00) 1.15
(0.54,2.41)

Factor 2 T1
T2 0.58 (0.21,1.61) 0.73 (0.22,2.39) 1.14 (0.53,2.43) 1.77 

(0.72,4.31)
0.94 (0.29,3.07) 1.15 

(0.28,4.71)
1.97 (0.99,3.93) 1.78 

(0.84,3.79)
T3 0.71 (0.27,1.85) 0.78 (0.24,2.51) 0.92 (0.42,1.98) 1.42 

(0.57,3.53)
0.58 (0.15,2.17) 0.60

(0.21,2.99)
1.58 (0.81,3.06) 1.39

(0.67,2.88)
TC (mmol/L) LDL_C (mmol/L) HOMA-IR CMI

PCA
Factor 1 T1

T2 1.22 (0.59,2.51) 0.71 (0.30,1.70) 0.83 (0.42,1.67) 0.77 
(0.35,1.70)

1.26 (0.62,2.56) 1.25 
(0.57,2.76)

2.08 (0.98,4.44) 2.14 
(0.93,4.95)

T3 1.16 (0.59,2.27) 0.89 (0.41,1.89) 0.95 (0.51,1.80) 0.83 
(0.41,1.67)

0.99 (0.52,1.89) 0.99 
(0.49,2.00)

1.16 (0.61,2.20) 1.16 
(0.57,2.33)

Factor 2 T1
T2 1.67 (0.82,3.39) 1.59 (0.70,3.62) 0.85 (0.43,1.69) 0.83 

(0.38,1.80)
1.52 (0.75,3.09) 1.51 

(0.69,3.27)
1.16 (0.58,2.32) 1.17 

(0.54,2.51)
T3 1.22 (0.61,2.44) 1.29 (0.58,2.86) 1.11 (0.59,2.09) 1.43 

(0.70,2.93)
0.86 (0.45,1.63) 0.81 

(0.40,1.65)
1.42 (0.73,2.77) 1.39 

(0.67,2.90)
Factor 3 T1

T2 1.63 (0.85,3.13) 1.69 (0.78,3.67) 1.40 (0.73,2.65) 1.31 
(0.62,2.74)

1.25 (0.64,2.42) 1.06 
(0.50,2.23)

0.87 (0.44,1.71) 0.94 
(0.43,2.03)

T3 0.53 (0.24,1.14) 0.73 (0.31,1.72) 0.95 (0.48,1.88) 0.99 
(0.46,2.12)

0.94 (0.48,1.83) 0.84 
(0.40,1.77)

0.84 (0.42,1.68) 0.97 
(0.45,2.08)

RRR
Factor1 T1

T2 1.40 (0.67,2.93) 1.07 (0.46,2.50) 0.86 (0.43,1.71) 0.77 
(0.35,1.69)

1.02 (0.51,2.07) 0.85 
(0.39,1.82)

1.15 (0.56,2.32) 1.06 
(0.49,2.30)

T3 1.68 (0.85,3.31) 1.33 (0.61,2.90) 0.95 (0.50,1.78) 0.95 
(0.46,1.96)

0.85 (0.45,1.62) 0.89 
(0.43,1.85)

1.28 (0.66,2.47) 1.23 
(0.59,2.57)

PLS
Factor 1 T1

T2 1.68 (0.81,3.48) 1.96 (0.85,4.51) 1.16 (0.58,2.31) 1.48 
(0.69,3.17)

1.13 (0.55,2.33) 1.08 
(0.50,2.36)

1.27 (0.61,2.62) 1.44 
(0.66,3.17)

T3 1.29 (0.65,2.55) 1.02 (0.45,2.29) 0.87 (0.46,1.66) 0.94
(0.45,1.97)

0.81 (0.43,1.53) 0.82
(0.39,1.68)

1.17 (0.61,2.26) 1.13 
(0.54,2.35)

Factor 2 T1 Ref.
T2 0.98 (0.49,1.94) 1.05 (0.48,2.31) 0.77 (0.39,1.51) 0.69 

(0.32,1.49)
1.26 (0.64,2.49) 1.17 

(0.56,2.44)
1.91
(0.93, 3.92)

1.88 
(0.85,4.18)

T3 0.72 (0.36,1.46) 0.92 (0.41,2.05) 0.93 (0.48,1.78) 1.23
(0.59,2.56)

1.08 (0.56,2.10) 0.91
(0.44, 1.89)

1.04 (0.54,2.02) 0.89 
(0.43,1.86)

CRP (mg/L) PAI (ng/ml) Galectin (ng/
ml)

MCP (ng/ml)

PCA
Factor 1 T1

Table 4  (continued) 
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be responsible for the negative association between DBP 
and following plant-based dietary pattern from PLS [65]. 
Salty foods and fast foods (rich in sodium) intakes were 
higher in subjects following the plant-based diet derived 
from PLS. this may be the reason that why the SBP had 
not significantly any changes in this study [66].

Our research also revealed a link between lower FBS 
and the “plant-based dietary pattern” discovered by 
PLS. Similarly, a marginally significant inverse asso-
ciation was seen between a dietary pattern identified by 
RRR and FBS. This dietary pattern was characterized 
by dark green vegetables, legumes, red and orange veg-
etables, and fruits. In numerous studies, intake of these 

food groups has been linked with decreased fasting and 
postprandial blood glucose [67–69]. Antioxidants, fiber, 
polyunsaturated fatty acids, and micronutrients are 
abundant in plant-based diets. Intakes of dietary anti-
oxidants might improve glucose metabolism by decreas-
ing glucose absorption, increasing insulin secretion, and 
improving insulin sensitivity [70]. Dietary fiber reduces 
glucose absorption and has a beneficial effect on glucose 
metabolism [71]. Additionally, several micronutrients, 
including magnesium and vitamin C, also have a role 
in the regulation of glucose metabolism and improving 
insulin sensitivity [71]. However, despite the similar-
ity in the content of the food groups, the “plant-based 

BMI (kg/m2) WC (cm) FMI FFMI
Crude Model1 Crude Model1 Crude Model1 Crude Model1*
OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI) OR (95%CI)

T2 0.89 (0.54,1.46) 1.01 (0.57,1.81) 1.56 (0.70,3.45) 1.91 
(0.78,4.65)

0.69 (0.24,2.01) 0.64 
(0.20,2.07)

0.95 (0.48,1.88) 1.08 
(0.51,2.30)

T3 0.70 (0.42,1.15) 0.65 (0.37,1.14) 1.64 (0.78,3.44) 1.46 
(0.65,3.24)

0.56 (0.17,1.76) 0.66 
(0.19,2.31)

0.70 (0.37,1.35) 0.65 
(0.32,1.29)

Factor 2 T1
T2 1.15 (0.69,1.91) 1.16 (0.66,2.05) 0.56 (0.26,1.22) 0.73 

(0.31,1.69)
1.25 (0.43,3.61) 1.37 

(0.42,4.50)
1.02 (0.52,2.01) 0.89 

(0.43,1.86)
T3 0.59 (0.36,0.98) 0.56 (0.31,1.00) 0.66 (0.31,1.39) 0.73 

(0.32,1.65)
0.75 (0.24,2.34) 0.89 

(0.26,3.05)
1.05 (0.55,2.00) 0.99 

(0.49,2.00)
Factor 3 T1

T2 0.92 (0.56,1.51) 1.06 (0.59,1.88) 1.54 (0.73,3.24) 1.69 
(0.71,4.01)

1.14 (0.41,3.20) 0.86 
(0.27,2.69)

0.86 (0.45,1.66) 0.91 
(0.43,1.90)

T3 1.47 (0.89,2.44) 1.33 (0.75,2.36) 1.15 (0.54,2.41) 0.94 
(0.40,2.19)

1.05 (0.32,3.45) 0.86 
(0.22,3.26)

0.74 (0.38,1.46) 0.67 
(0.32,1.40)

RRR
Factor1 T1

T2 1.41 (0.85,2.34) 1.43 (0.80,2.54) 0.76 (0.35,1.67) 0.74 
(0.31,1.74)

0.96 (0.31,2.97) 1.20 
(0.34,4.17)

0.54 (0.27,1.08) 0.61 
(0.29,1.28)

T3 0.69 (0.42,1.13) 0.69 (0.39,1.22) 1.25 (0.61,2.55) 1.47 
(0.64,3.34)

0.55 (0.18,1.61) 0.70 
(0.21,2.30)

0.82 (0.43,1.57) 0.84 
(0.41,1.71)

PLS
Factor 1 T1

T2 1.12
(0.68, 1.86)

1.16 (0.65,2.04) 0.71
(0.32, 1.56)

0.85 
(0.36,1.99)

0.67
(0.20, 2.06)

0.67 
(0.19,2.31)

0.76
(0.38, 1.52)

0.89 
(0.42,1.85)

T3 0.53 (0.32,0.88) 0.46
(0.25,0.82)

1.08
(0.53, 2.22

1.27
(0.56,2.88)

0.32 (0.10,0.98) 0.38 
(0.11,1.29)

0.72 (0.37,1.37) 0.68 
(0.33,1.38)

Factor 2 T1
T2 1.01 (0.61,1.67) 0.91 (0.52,1.61) 0.91 (0.43,1.94) 0.93 

(0.41,2.13)
0.86 (0.30,2.47) 1.39 

(0.40,4.79)
0.54 (0.27,1.06) 1.07 

(0.52,2.20)
T3 0.78 (0.47,1.29) 0.76

(0.43,1.34)
0.79 (0.37,1.71) 0.70 

(0.30,1.66)
0.92 (0.29,2.95) 0.89 

(0.26,3.06)
0.99 (0.51,1.91) 0.62 

(0.30,1.27)
Abbreviations: PCA: principle component analysis; RRR: reduced-rank regression; PLS: partial least-squares; BMI: Body Mass Index; WC: Waist Circumference; 
FFMI: Fat-Free Mass Index; FMI: Fat Mass Index; SBP: Systolic Blood Pressure; DBP: Diastolic Blood Pressure; HDL_C: High-Density Lipoprotein Cholesterol; TC: Total 
Cholesterol; LDL_C: Low-Density Lipoprotein Cholesterol; HOMA Index: Homeostatic Model Assessment Index; CMI: cardiometabolic index; hs CRP: High-Sensitivity 
C-Reactive Protein; PAI-1: Plasminogen Activator Inhibitor 1; MCP-1: monocyte chemoattractant protein; OR: odds ratio; CI: confidence interval

Binary logistic regression was used

Tertile 1 consider as a reference group

Data are presented as odds ratio (OR) and 95% CI (95% confidence interval)

Model 1: Adjusted for age, energy intake, BMI, physical activity

*BMI considered as collinear and this variable adjusted for Age, physical activity, and total energy intake

Table 4  (continued) 
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dietary pattern” determined by PLS and RRR, and not 
PCA, was inversely associated with FBS. As it mentioned 
in Table  2, the intake of grains, potatoes, are increas-
ing in the plant-based dietary pattern from PCA. Previ-
ous studies emphasized on the adverse effects of refined 
grains intake and prevalence of type-2 diabetes [72]. On 
the other side, Iranian population are likely preferred to 
consume refined grains more than the whole grains and 
this justify not existing the association between FBS and 
plant-based dietary pattern derived from PCA [73]. In 
addition, consumption of egg and mayonnaise was higher 
in individuals following the plant-based diet from PCA. 
This also may justify the results [74]. So In line with this 
finding, an absence of an association between healthy 
dietary patterns derived from PCA and FBS was reported 
[75].

Furthermore, our findings from the PLS method indi-
cate that a “plant-based dietary pattern” is associated with 
a decreased level of CRP. The literature on dietary pat-
terns and CRP is inconclusive, with a meta-analysis sug-
gesting the presence of an association [76], and another 
meta-analysis finding no such evidence [77]. Even though 
red meat and salty foods, green, red and orange vegeta-
bles, low fat dairy consumption is higher in plant-based 
dietary pattern derived from PLS but also intakes of fast 
foods, butter and margarines, sweetened beverages and 
snacks was lower in this group. In fact, it is proven that 
consumption of these food groups are associated with 
systemic inflammation and higher serum CRP [78]. There 
are some mechanisms describing the possible associa-
tion between plant-based dietary patterns and a reduc-
tion in inflammation. The most significant explanation 
is that the trend toward decreased inflammation may be 
due to an array of nutrients and “nonnutritive” compo-
nents of a vegetarian or plant-based diet [79]. Flavonoids, 
carotenoids, and phytochemicals, which are typically 
found in higher concentrations in individuals following 
vegetarian-based dietary patterns [80], may contribute to 
the observed attenuation of inflammation in vegetarian-
based groups. In a study, even after adjusting for covari-
ates such as vitamin C, vitamin E, carotenoids, and fruit 
and vegetable consumption, flavonoid intake was nega-
tively correlated with blood CRP [81]. According to a 
hypothesis, the antioxidant properties of flavonoids can 
prevent LDL oxidation, which is an early inflammatory 
event in the development of atherosclerosis [82]. Simi-
larly, carotenoids are potent scavengers of free radicals 
within the lipid bilayer and have been inversely associ-
ated with markers of inflammation [83, 84]. However, our 
results did not reveal any association between MCP-1 
and any dietary pattern using any statistical methods.

Comparison of the PCA, RRR, and PLS
The second objective of the current study was to compare 
the results obtained by PCA to those of RRR and PLS for 
estimating diet-cardiometabolic risk factor association 
in overweight and obese Iranian women. Information 
obtained by PCA can give a clearer understanding of eat-
ing habits and dietary patterns within a specific popula-
tion [85]. In this study, the patterns obtained by RRR and 
PLS shared some characteristics with the PCA-derived 
patterns that could relate to the actual food consump-
tion in the population. For example, the first pattern of 
the RRR and PLS shared many food components with 
the PCA “plant-based dietary pattern”. However, the 
RRR pattern did not include spices, olive oil, other veg-
etables, potatoes, and grains, and the first factor of PLS 
did not include spices and olive oil. The second factor of 
the PLS included many food groups similar to the “west-
ern dietary pattern” obtained by PCA, such as red meat, 
poultry, salty foods, sweetened beverages, fast foods, fish, 
and legumes. Previous studies on Iranian adults and ado-
lescents also showed similar western and healthy dietary 
patterns (similar to our plant-based dietary patterns) 
[86, 87]. So, in line with the previous studies, our data 
showed that the dietary patterns derived by PCA pro-
vide a clearer understanding of dietary patterns within 
a specific population. This ‌trait of the PCA can be used 
to formulate customized and context-sensitive nutri-
tion interventions [8, 85, 88]. Moreover, in our study, the 
plant-based dietary pattern identified by RRR also tended 
to have an inverse association with FBS and a positive 
association with FFMI. Actually, our findings confirm 
previous evidence that PLS is more appropriate in iden-
tifying dietary patterns associated with cardiovascular 
diseases [89]. Another study also revealed that compared 
to the RRR and PCA, the western dietary pattern identi-
fied with PLS is more strongly associated with subclini-
cal carotid atherosclerosis [6]. These findings could be 
explained by the fact that the patterns identified by PLS 
and RRR are derived from disease-associated responses 
while the factors obtained from PCA are more reflective 
of the dietary habits of a target population [90]. Indeed, 
in our study, the RRR-derived pattern explains a lower 
variation in the food group but a larger variation in the 
intermediate response variables. Compared to the RRR-
derived, the PLS-derived patterns considerably better 
explain variation in food groups while explaining almost 
identical amounts of variation in intermediate response 
variables.

Although the RRR-derived pattern had a larger varia-
tion in the intermediate response variables, PLS had 
more association with cardiometabolic-related risk fac-
tors. First, this could be because factor loadings of veg-
etables and fruit in our study showed that the intake 
of vegetables and fruit in RRR was lower than in PLS. 
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Second, PLS is more efficient with smaller sample sizes 
and non-normally distributed data. Our results confirm 
that PLS suggests more flexibility than RRR in explor-
atory analysis [89]. Moreover, based on our finding, PLS 
is more efficient in using the information about interme-
diate variables on the pathway to disease in identifying 
the dietary patterns, which may lead to the detection of 
cardiometabolic-related dietary exposures in the over-
weight and obese female population. Compared to PCA 
and RRR, PLS has been underutilized in nutritional epi-
demiology studies. Future studies which aim to identify 
the interrelationship between dietary patterns, interme-
diate risk factors, and disease outcomes can use this rela-
tively novel method.

Strengths and limitations
The strength of our study is the use of three different sta-
tistical methods to determine the dietary patterns that 
may be associated with cardiometabolic-related risk fac-
tors. Some limitations should also be considered. First, 
FFQ was used to estimate dietary intake, which is prone 
to recall bias and potential omission of food groups [91]. 
Moreover under or over-reporting of dietary intake 
from the FFQ is possible and may bias dietary interpre-
tation and compromise the accuracy of the associations 
observed [92]. However, FFQ is a valid and widely used 
tool to assess overall dietary consumption via dietary pat-
tern methods [93]. Concerning the dietary patterns anal-
yses, limitations arose from subjectivity in selecting food 
groups, determining the number of principal factors, and 
selecting which foods have large factor loadings [13]. 
There is also a higher risk of overlooking ‘real’ correla-
tions and sensitivity to the relative scaling of the descrip-
tor variables when using PLS [94]. Furthermore, since 
the sample size was relatively small and only composed 
of overweight and obese Iranian women, our findings 
should be used with caution in other populations. Addi-
tionally, although the nutrients used as response variables 
(carotenoids, fiber, and folic acid) have been consistently 
associated with cardiometabolic risk factors [17, 18, 95], 
they may not be the only nutrients with important physi-
ological effects. Finally, our study has a cross-sectional 
design, which will restrict claims of causality.Conclusion.

In conclusion, PLS was found to be more appropriate 
in determining dietary patterns associated with cardio-
metabolic-related risk factors in obese Iranian women. In 
our study, higher adherence to the “plant-based dietary 
patterns” identified by PCA, RRR, and PLS was all asso-
ciated with higher FFMI. The “plant-based dietary pat-
tern” identified by PLS is also inversely associated with 
FBS, DBP, and CRP. Similarly, in addition to having a 
positive association with FFMI, the “plant-based dietary 
pattern” identified by RRR tended to have an inverse 
association with FBS. Overall, compared to PCA and 

RRR, the “plant-based dietary pattern” identified by PLS 
is associated with more cardiometabolic-related risk fac-
tors. Nevertheless, the advantage of PLS over PCA and 
RRR must be confirmed in future longitudinal studies 
with extended follow-up in different settings, population 
groups, and response variables.

Acknowledgements
We would like to acknowledge the Tehran University of Medical Sciences, 
Tehran, Iran, for the fund.

Author contributions
F-GH conceived and designed the study, performed analyses, and manuscript 
drafting. AH, ZK and MS.Y performed analyses, data interpretation and 
manuscript drafting. BB, and NS, and NB wrote the main manuscript text. All 
authors contributed to writing, reviewing or revising the paper. SA. K and Gh.J 
finalized the manuscript. All authors have approved the final article should be 
true. KH-M is the guarantor.

Funding
This study was supported by the Tehran University of Medical Sciences 
(TUMS), Tehran, Iran (code 970316141144).

Data availability
The datasets used and/or analyzed during the current study are available from 
the Khadijeh Mirzaei on reasonable request.

Declarations

Ethics approval and consent to participate
The present study was carried out in accordance to the ethical standards 
laid down in the 1964 Declaration of Helsinki. This investigation was also 
approved by the Ethics Committee of Tehran University of Medical Sciences, 
Tehran, Iran (with ethics number: IR.TUMS.MEDICINE.REC.1400.1515). All of 
the study participants signed a written consent form related to this study. 
Each individual was informed completely regarding the study protocol and 
provided a written and informed consent form before taking part in the study.

Consent for publication
Not applicable.

Competing interests
The authors declare no competing interests.

Author details
1Department of Community Nutrition, School of Nutritional Sciences and 
Dietetics, Tehran University of Medical Sciences (TUMS), P.O Box 6446, 
14155 Tehran, Iran
2Independent Researcher/Freelancer, Tehran, Iran
3Department of Nutrition, Science and Research Branch, Islamic Azad 
University (SRBIAU), Tehran, Iran
4Department of Epidemiology and Biostatistics, School of Public Health, 
Tehran University of Medical Science, Tehran, Iran
5Department of Clinical Nutrition, School of Nutritional Sciences and 
Dietetics, Tehran University of Medical Sciences, Tehran, Iran
6Food Health Research Center, Hormozgan University of Medical 
Sciences, Bandar ʽAbbas, Iran

Received: 29 April 2023 / Accepted: 25 July 2024

References
1.	 Dhawan D, Sharma S. Abdominal obesity, adipokines and non-communica-

ble diseases. J Steroid Biochem Mol Biol. 2020;203:105737.
2.	 Johns DJ, Lindroos AK, Jebb SA, Sjöström L, Carlsson LM, Ambrosini GL. 

Dietary patterns, cardiometabolic risk factors, and the incidence of cardiovas-
cular disease in severe obesity. Obesity. 2015;23(5):1063–70.



Page 13 of 14Gholami et al. BMC Medical Research Methodology          (2024) 24:215 

3.	 Tabrizi JS, Sadeghi-Bazargani H, Farahbakhsh M, Nikniaz L, Nikniaz Z. Preva-
lence and associated factors of overweight or obesity and abdominal obesity 
in Iranian population: a population-based study of northwestern Iran. Iran J 
Public Health. 2018;47(10):1583.

4.	 Sarrafzadegan N, Mohammmadifard N. Cardiovascular disease in Iran in the 
last 40 years: prevalence, mortality, morbidity, challenges and strategies for 
cardiovascular prevention. Arch Iran Med. 2019;22(4):204–10.

5.	 Lee HA, An H, Lee E. Dietary patterns related to cardiovascular disease based 
on reduced rank regression analysis of healthy middle-aged koreans: data 
from the community-based Korean Genome and Epidemiology Study 
(KoGES) cohort. Am J Clin Nutr. 2020;111(6):1159–69.

6.	 Wang D, Karvonen-Gutierrez CA, Jackson EA, Elliott MR, Appelhans BM, 
Barinas-Mitchell E, et al. Western dietary pattern derived by multiple statistical 
methods is prospectively associated with subclinical carotid atherosclerosis 
in midlife women. J Nutr. 2020;150(3):579–91.

7.	 Tapsell LC, Neale EP, Satija A, Hu FB. Foods, nutrients, and dietary pat-
terns: interconnections and implications for dietary guidelines. Adv Nutr. 
2016;7(3):445–54.

8.	 Melaku YA, Gill TK, Taylor AW, Adams R, Shi Z. A comparison of principal 
component analysis, partial least-squares and reduced-rank regressions in 
the identification of dietary patterns associated with bone mass in ageing 
australians. Eur J Nutr. 2018;57(5):1969–83.

9.	 Murakami K, Shinozaki N, Fujiwara A, Yuan X, Hashimoto A, Fujihashi H, et al. 
A systematic review of principal component analysis-derived dietary patterns 
in Japanese adults: are major dietary patterns reproducible within a country? 
Advances in nutrition (Bethesda. Md). 2019;10(2):237–49.

10.	 Serahati S. Application of Pattern Recognition methods to identify dietary 
patterns in Longitudinal studies: a novel approach in Nutritional Epidemiol-
ogy. University of Saskatchewan; 2020.

11.	 Newby PK, Tucker KL. Empirically derived eating patterns using factor or 
cluster analysis: a review. Nutr Rev. 2004;62(5):177–203.

12.	 Hoffmann K, Schulze MB, Schienkiewitz A, Nöthlings U, Boeing H. Application 
of a new statistical method to derive dietary patterns in nutritional epidemi-
ology. Am J Epidemiol. 2004;159(10):935–44.

13.	 Zhao J, Li Z, Gao Q, Zhao H, Chen S, Huang L, et al. A review of statistical 
methods for dietary pattern analysis. Nutr J. 2021;20(1):1–18.

14.	 Weikert C, Schulze MB. Evaluating dietary patterns: the role of reduced rank 
regression. Curr Opin Clin Nutr Metab Care. 2016;19(5):341–6.

15.	 Nazari SSH, Mokhayeri Y, Mansournia MA, Khodakarim S, Soori H. Associations 
between dietary risk factors and ischemic stroke: a comparison of regression 
methods using data from the multi-ethnic study of atherosclerosis. Epidemiol 
Health. 2018;40.

16.	 Wang Y, Jin Y, Wang Y, Li L, Liao Y, Zhang Y, et al. The effect of folic acid in 
patients with cardiovascular disease: a systematic review and meta-analysis. 
Med (Baltim). 2019;98(37):e17095.

17.	 Leermakers ET, Darweesh SK, Baena CP, Moreira EM, van Melo D, Tielemans 
MJ, et al. The effects of lutein on cardiometabolic health across the life course: 
a systematic review and meta-analysis, 2. Am J Clin Nutr. 2016;103(2):481–94.

18.	 Lee DPS, Peng A, Taniasuri F, Tan D, Kim JE. Impact of fiber-fortified food con-
sumption on anthropometric measurements and cardiometabolic outcomes: 
a systematic review, meta-analyses, and meta-regressions of randomized 
controlled trials. Crit Rev Food Sci Nutr. 2022:1–19.

19.	 Qorbani M, Mahdavi-Gorabi A, Khatibi N, Ejtahed H-S, Khazdouz M, Djalalinia 
S et al. Dietary diversity score and cardio-metabolic risk factors: an updated 
systematic review and meta-analysis. Eating and Weight Disorders-Studies on 
Anorexia, Bulimia and Obesity. 2021:1–16.

20.	 Chiavaroli L, Lee D, Ahmed A, Cheung A, Khan T, Mejia SB, et al. Low glycemic 
Index/Load dietary patterns and Glycemia and cardiometabolic risk factors 
in diabetes: a systematic review and Meta-analysis of Randomized controlled 
trials. Curr Developments Nutr. 2021;5(Supplement2):1018.

21.	 Merrell BJ, McMurry JP. Folic Acid. 2020.
22.	 Asbaghi O, Ashtary-Larky D, Bagheri R, Moosavian SP, Olyaei HP, Nazarian B, 

et al. Folic acid supplementation improves glycemic control for diabetes 
prevention and management: a systematic review and dose-response meta-
analysis of randomized controlled trials. Nutrients. 2021;13(7):2355.

23.	 Asbaghi O, Ashtary-Larky D, Bagheri R, Nazarian B, Pourmirzaei Olyaei H, 
Rezaei Kelishadi M et al. Beneficial effects of folic acid supplementation on 
lipid markers in adults: a GRADE-assessed systematic review and dose-
response meta-analysis of data from 21,787 participants in 34 randomized 
controlled trials. Crit Rev Food Sci Nutr. 2021:1–19.

24.	 Wang Y, Jin Y, Wang Y, Li L, Liao Y, Zhang Y et al. The effect of folic acid in 
patients with cardiovascular disease: a systematic review and meta-analysis. 
Medicine. 2019;98(37).

25.	 Matsumoto M, Waki N, Suganuma H, Takahashi I, Kurauchi S, Sawada K, et al. 
Association between biomarkers of cardiovascular diseases and the blood 
concentration of carotenoids among the general population without appar-
ent illness. Nutrients. 2020;12(8):2310.

26.	 Crupi P, Faienza MF, Naeem MY, Corbo F, Clodoveo ML, Muraglia M. Overview 
of the potential Beneficial effects of carotenoids on Consumer Health and 
Well-Being. Antioxidants. 2023;12(5):1069.

27.	 Yao Y, Goh HM, Kim JE. The roles of carotenoid consumption and bioavailabil-
ity in cardiovascular health. Antioxidants. 2021;10(12):1978.

28.	 Maria AG, Graziano R, Nicolantonio DO. Carotenoids: potential allies of cardio-
vascular health? Food Nutr Res. 2015;59(1):26762.

29.	 Sauvageot N, Leite S, Alkerwi Aa, Sisanni L, Zannad F, Saverio S, et al. Associa-
tion of empirically derived dietary patterns with cardiovascular risk factors: a 
comparison of PCA and RRR methods. PLoS ONE. 2016;11(8):e0161298.

30.	 Livingstone KM, McNaughton SA. Association between diet quality, dietary 
patterns and cardiometabolic health in Australian adults: a cross-sectional 
study. Nutr J. 2018;17(1):19.

31.	 Piernas C, Gao M, Jebb SA. Dietary patterns derived by reduced rank regres-
sion and non-communicable disease risk. Proceedings of the Nutrition 
Society. 2022:1–8.

32.	 Moslehi N, Rahimi Sakak F, Mahdavi M, Mirmiran P, Azizi F. Visceral adiposity-
related dietary patterns and the risk of cardiovascular disease in Iranian 
adults: a population-based cohort study. Front Nutr. 2022;9:812701.

33.	 Lazarova SV, Jessri M. Associations between dietary patterns and cardiovas-
cular disease risk in Canadian adults: a comparison of partial least squares, 
reduced rank regression, and the simplified dietary pattern technique. Am J 
Clin Nutr. 2022;116(2):362–77.

34.	 Mohamadi A, Shiraseb F, Mirzababaei A, AkbarySedigh A, Ghorbani M, Clark 
CCT, et al. The association between adherence to diet quality index and car-
diometabolic risk factors in overweight and obese women: a cross-sectional 
study. Front Public Health. 2023;11:1169398.

35.	 Mirmiran P, Esfahani FH, Mehrabi Y, Hedayati M, Azizi F. Reliability and relative 
validity of an FFQ for nutrients in the Tehran lipid and glucose study. Public 
Health Nutr. 2010;13(5):654–62.

36.	 Ghaffarpour M, Houshiar-Rad A, Kianfar H. The manual for household 
measures, cooking yields factors and edible portion of foods. Tehran: Nashre 
Olume Keshavarzy. 1999;7(213):42–58.

37.	 Analyzer TABC. BC-418. Instruction manual. 2015.
38.	 Aadahl M, Jørgensen T. Validation of a new self-report instrument for measur-

ing physical activity. Med Sci Sports Exerc. 2003;35(7):1196–202.
39.	 Schulze MB, Hoffmann K. Methodological approaches to study dietary 

patterns in relation to risk of coronary heart disease and stroke. Br J Nutr. 
2006;95(5):860–9.

40.	 Karelis AD, Rabasa-Lhoret R. Inclusion of C-reactive protein in the identifica-
tion of metabolically healthy but obese (MHO) individuals. Diabetes Metab. 
2008;34(2):183–4.

41.	 Alberti KG, Eckel RH, Grundy SM, Zimmet PZ, Cleeman JI, Donato KA, et al. 
Harmonizing the metabolic syndrome: a joint interim statement of the Inter-
national Diabetes Federation Task Force on Epidemiology and Prevention; 
National Heart, Lung, and Blood Institute; American Heart Association; World 
Heart Federation; International Atherosclerosis Society; and International 
Association for the Study of Obesity. Circulation. 2009;120(16):1640–5.

42.	 Ocké MC. Evaluation of methodologies for assessing the overall diet: dietary 
quality scores and dietary pattern analysis. Proc Nutr Soc. 2013;72(2):191–9.

43.	 Srikanthan P, Horwich TB, Tseng CH. Relation of muscle mass and fat mass to 
cardiovascular disease mortality. Am J Cardiol. 2016;117(8):1355–60.

44.	 Gracia-Marco L, Moreno LA, Ruiz JR, Ortega FB, de Moraes ACF, Gottrand 
F, et al. Body composition indices and single and clustered cardiovascular 
disease risk factors in adolescents: providing clinical-based cut-points. Prog 
Cardiovasc Dis. 2016;58(5):555–64.

45.	 Jee-Hye H. Relation of the cardiovascular risk factors with body fat percent 
and body mass index. J Korean Soc Study Obes. 2003;12(2):154–61.

46.	 Ferrara L, Capaldo B, Mancusi C, Lee E, Howard BV, Devereux RB, et al. 
Cardiometabolic risk in overweight subjects with or without relative fat-free 
mass deficiency: the strong heart study. Nutr Metabolism Cardiovasc Dis. 
2014;24(3):271–6.

47.	 Shahavandi M, Djafari F, Shahinfar H, Davarzani S, Babaei N, Ebaditabar M, 
et al. The association of plant-based dietary patterns with visceral adiposity, 



Page 14 of 14Gholami et al. BMC Medical Research Methodology          (2024) 24:215 

lipid accumulation product, and triglyceride-glucose index in Iranian adults. 
Complement Ther Med. 2020;53:102531.

48.	 Tucker LA. Bean Consumption accounts for differences in body Fat and 
Waist circumference: a cross-sectional study of 246 women. J Nutr Metab. 
2020;2020:9140907.

49.	 Jang BY, Bu SY. A Vegetable and Fish Dietary Pattern is positively Associated 
with skeletal muscle Mass in Korean men. Clin Nutr Res. 2019;8(1):1–16.

50.	 Kelaiditi E, Jennings A, Cassidy A, Macgregor A, Spector T, Welch A. Plant-
based nutrient intake is positively associated with fat free mass index. 
Proceedings of the Nutrition Society. 2012;71(OCE2).

51.	 Lauretani F, Semba RD, Bandinelli S, Dayhoff-Brannigan M, Giacomini V, Corsi 
AM, et al. Low plasma carotenoids and skeletal muscle strength decline over 
6 years. Journals Gerontol Ser A: Biol Sci Med Sci. 2008;63(4):376–83.

52.	 Dominguez LJ, Barbagallo M, Lauretani F, Bandinelli S, Bos A, Corsi AM, et al. 
Magnesium and muscle performance in older persons: the InCHIANTI study–. 
Am J Clin Nutr. 2006;84(2):419–26.

53.	 Dawson-Hughes B, Harris SS, Ceglia L. Alkaline diets favor lean tissue mass in 
older adults. Am J Clin Nutr. 2008;87(3):662–5.

54.	 Cutler GJ, Flood A, Hannan PJ, Slavin JL, Neumark-Sztainer D. Association 
between major patterns of dietary intake and weight status in adolescents. 
Br J Nutr. 2012;108(2):349–56.

55.	 Esmaillzadeh A, Azadbakht L. Major dietary patterns in relation to 
general obesity and central adiposity among Iranian women. J Nutr. 
2008;138(2):358–63.

56.	 Gibbs J, Gaskin E, Ji C, Miller MA, Cappuccio FP. The effect of plant-based 
dietary patterns on blood pressure: a systematic review and meta-analysis of 
controlled intervention trials. J Hypertens. 2021;39(1):23–37.

57.	 Yokoyama Y, Nishimura K, Barnard ND, Takegami M, Watanabe M, Sekikawa A, 
et al. Vegetarian diets and blood pressure: a meta-analysis. JAMA Intern Med. 
2014;174(4):577–87.

58.	 Ndanuko RN, Tapsell LC, Charlton KE, Neale EP, Batterham MJ. Dietary pat-
terns and blood pressure in adults: a systematic review and meta-analysis of 
randomized controlled trials. Adv Nutr. 2016;7(1):76–89.

59.	 Lin C-L, Fang T-C, Gueng M-K. Vascular dilatory functions of ovo-lactovegetar-
ians compared with omnivores. Atherosclerosis. 2001;158(1):247–51.

60.	 Harte AL, Varma MC, Tripathi G, McGee KC, Al-Daghri NM, Al-Attas OS, et al. 
High fat intake leads to acute postprandial exposure to circulating endotoxin 
in type 2 diabetic subjects. Diabetes Care. 2012;35(2):375–82.

61.	 Vogel RA, Corretti MC, Plotnick GD. Effect of a single high-fat meal on endo-
thelial function in healthy subjects. Am J Cardiol. 1997;79(3):350–4.

62.	 Bondonno CP, Yang X, Croft KD, Considine MJ, Ward NC, Rich L, et al. 
Flavonoid-rich apples and nitrate-rich spinach augment nitric oxide status 
and improve endothelial function in healthy men and women: a randomized 
controlled trial. Free Radic Biol Med. 2012;52(1):95–102.

63.	 Aburto NJ, Hanson S, Gutierrez H, Hooper L, Elliott P, Cappuccio FP. Effect 
of increased potassium intake on cardiovascular risk factors and disease: 
systematic review and meta-analyses. BMJ. 2013;346.

64.	 McDonough AA, Nguyen MT. How does potassium supplementation lower 
blood pressure? Am J Physiology-Renal Physiol. 2012;302(9):F1224–5.

65.	 McGrane MM, Essery E, Obbagy J, Lyon J, Macneil P, Spahn J, et al. Dairy 
consumption, blood pressure, and risk of hypertension: an evidence-based 
review of recent literature. Curr Cardiovasc Risk Rep. 2011;5(4):287–98.

66.	 Grillo A, Salvi L, Coruzzi P, Salvi P, Parati G. Sodium intake and hypertension. 
Nutrients. 2019;11(9).

67.	 Chowdhury BR. Diabetes reversal by plant-based diet. 2017.
68.	 Ehrampoush E, Nazari N, Homayounfar R, Ghaemi A, Osati S, Tahamtan S, et 

al. Association between dietary patterns with insulin resistance in an Iranian 
population. Clin Nutr ESPEN. 2020;36:45–52.

69.	 Mozaffari H, Jalilpiran Y, Suitor K, Bellissimo N, Azadbakht L. Associations 
between empirically derived dietary patterns and cardiovascular risk factors 
among older adult men. International Journal for Vitamin and Nutrition 
Research; 2021.

70.	 Zhang C, Ning Y. Effect of dietary and lifestyle factors on the risk of 
gestational diabetes: review of epidemiologic evidence. Am J Clin Nutr. 
2011;94(suppl6):S1975–9.

71.	 Zamani B, Milajerdi A, Tehrani H, Bellissimo N, Brett NR, Azadbakht L. Associa-
tion of a plant-based dietary pattern in relation to gestational diabetes 
mellitus. Nutr Dietetics. 2019;76(5):589–96.

72.	 Gaesser GA, Perspective. Refined grains and health: genuine risk, or Guilt by 
Association? Adv Nutr. 2019;10(3):361–71.

73.	 Ariya M, Esmaeilinezhad Z, Naghizadeh MM, Dindarloo MM, Karimi F, Kaveh 
F, et al. The barriers to whole-grain consumption among Iranian students. Sci 
Rep. 2022;12(1):15224.

74.	 Djoussé L, Gaziano JM, Buring JE, Lee IM. Egg consumption and risk of type 2 
diabetes in men and women. Diabetes Care. 2009;32(2):295–300.

75.	 Najafi M, Mozaffari H, Mokhtari P, Teymouri M, Faghih S. The associations 
between dietary patterns and cardiovascular risk factors among adults: a 
cross-sectional study. Clin Nutr ESPEN. 2020;40:300–8.

76.	 Craddock JC, Neale EP, Peoples GE, Probst YC. Vegetarian-based dietary 
patterns and their relation with inflammatory and immune biomarkers: a 
systematic review and meta-analysis. Adv Nutr. 2019;10(3):433–51.

77.	 Haghighatdoost F, Bellissimo N, de Zepetnek JOT, Rouhani MH. Association of 
vegetarian diet with inflammatory biomarkers: a systematic review and meta-
analysis of observational studies. Public Health Nutr. 2017;20(15):2713–21.

78.	 Lopes A, Araújo LF, Levy RB, Barreto SM, Giatti L. Association between 
consumption of ultra-processed foods and serum C-reactive protein 
levels: cross-sectional results from the ELSA-Brasil study. Sao Paulo Med J. 
2019;137(2):169–76.

79.	 Galland L. Diet and inflammation. Nutr Clin Pract. 2010;25(6):634–40.
80.	 Craig WJ, Mangels AR. Position of the American Dietetic Association: vegetar-

ian diets. J Am Diet Assoc. 2009;109(7):1266.
81.	 Chun OK, Chung S-J, Claycombe KJ, Song WO. Serum C-reactive protein 

concentrations are inversely associated with dietary flavonoid intake in US 
adults. J Nutr. 2008;138(4):753–60.

82.	 Lind L. Circulating markers of inflammation and atherosclerosis. Atherosclero-
sis. 2003;169(2):203–14.

83.	 Walston J, Xue Q, Semba R, Ferrucci L, Cappola A, Ricks M, et al. Serum anti-
oxidants, inflammation, and total mortality in older women. Am J Epidemiol. 
2006;163(1):18–26.

84.	 Pattison DJ, Symmons DP, Lunt M, Welch A, Bingham SA, Day NE, et al. Dietary 
β-cryptoxanthin and inflammatory polyarthritis: results from a population-
based prospective study–. Am J Clin Nutr. 2005;82(2):451–5.

85.	 Slattery ML. Analysis of dietary patterns in epidemiological research. Appl 
Physiol Nutr Metab. 2010;35(2):207–10.

86.	 Khayyatzadeh SS, Bagherniya M, Fazeli M, Khorasanchi Z, Bidokhti MS, Ahma-
dinejad M, et al. A western dietary pattern is associated with elevated level 
of high sensitive C-reactive protein among adolescent girls. Eur J Clin Invest. 
2018;48(4):e12897.

87.	 Sabour H, Soltani Z, Latifi S, Javidan AN. Dietary pattern as identified by 
factorial analysis and its association with lipid profile and fasting plasma 
glucose among Iranian individuals with spinal cord injury. J Spinal Cord Med. 
2016;39(4):433–42.

88.	 Wang J, Thornton JC, Bari S, Williamson B, Gallagher D, Heymsfield SB, et al. 
Comparisons of waist circumferences measured at 4 sites. Am J Clin Nutr. 
2003;77(2):379–84.

89.	 DiBello JR, Kraft P, McGarvey ST, Goldberg R, Campos H, Baylin A. Comparison 
of 3 methods for identifying dietary patterns associated with risk of disease. 
Am J Epidemiol. 2008;168(12):1433–43.

90.	 Manios Y, Kourlaba G, Grammatikaki E, Androutsos O, Ioannou E, Roma-
Giannikou E. Comparison of two methods for identifying dietary patterns 
associated with obesity in preschool children: the GENESIS study. Eur J Clin 
Nutr. 2010;64(12):1407–14.

91.	 Willett WC. Is dietary fat a major determinant of body fat? Am J Clin Nutr. 
1998;67(3):S556–62.

92.	 Bedard D, Shatenstein B, Nadon S. Underreporting of energy intake from 
a self-administered food-frequency questionnaire completed by adults in 
Montreal. Public Health Nutr. 2004;7(5):675–81.

93.	 Yurie H, Ikeguchi R, Aoyama T, Kaizawa Y, Tajino J, Ito A, et al. The efficacy 
of a scaffold-free Bio 3D conduit developed from human fibroblasts on 
peripheral nerve regeneration in a rat sciatic nerve model. PLoS ONE. 
2017;12(2):e0171448.

94.	 Cramer RD III. Partial least squares (PLS): its strengths and limitations. Perspect 
Drug Discovery Des. 1993;1(2):269–78.

95.	 El-Khodary NM, Dabees H, Werida RH. Folic acid effect on homocysteine, 
sortilin levels and glycemic control in type 2 diabetes mellitus patients. Nutr 
Diabetes. 2022;12(1):1–8.

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in 
published maps and institutional affiliations.


	﻿A comparison of principal component analysis, reduced-rank regression, and partial least–squares in the identification of dietary patterns associated with cardiometabolic risk factors in Iranian overweight and obese women
	﻿Abstract
	﻿Introduction
	﻿Materials and methods
	﻿Research design and participants
	﻿Dietary assessment
	﻿Body composition and anthropometric measurements
	﻿Physical activity assessment
	﻿Biochemical and laboratory assessment
	﻿Statistical analysis Dietary analysis
	﻿Descriptive analysis and modeling
	﻿Comparison of methods

	﻿Results
	﻿Study population characteristics
	﻿Dietary patterns derived by PCA, RRR, and PLS
	﻿Explained variations in response variables and food groups
	﻿Dietary patterns and cardiometabolic risk factors

	﻿Discussion
	﻿Comparison with other studies and potential mechanism between dietary patterns and cardiometabolic-related risk factors
	﻿Comparison of the PCA, RRR, and PLS
	﻿Strengths and limitations

	﻿References


