Aggregate Nutrient Density Index (ANDI)
Rather than measuring only vitamin and mineral content, the Aggregate Nutrient Density Index (ANDI) scoring also takes phytochemical content into consideration. The higher the score, the more nutrients are provided in relation to the caloric content. In other words, the foods that contain the most nutrients per calorie are ranked the highest. Phytochemicals, such as flavonoids or carotenoids, are plant substances that have beneficial health effects. 
This ranking system was created by Joel Fuhrman, author of Eat for Health and Eat Right America™ chief officer.

To create the ANDI scores, the following nutrients are taken into account: 
· Calcium
· Beta-carotene
· Alpha-carotene
· Lutein
· Zeaxanthin
· Lycopene
· Fiber
· Folate
· Glucosinolates
· Iron
· Magnesium
· Niacin
· Selenium
· Thiamine
· Riboflavin
· Vitamin B6
· Vitamin B12
· Vitamin C
· Vitamin E
· Zinc
The Oxygen Radical Absorbance Capacity (ORAC), which measures the antioxidant content of food, also is used. 
Whole Foods® Market recently has begun to label some foods with their ANDI scores. 
The highest ANDI scores

The 20 highest ANDI scores are:
Kale—1000

Collards—1000

Bok choy—824

Spinach—739

Brussels sprouts—672

Arugula—559

Cabbage—481

Romaine—389

Broccoli—376

Cauliflower—295

Green pepper—258

Artichoke—244

Carrots—240

Asparagus—234

Strawberry—212

Pomegranate juice—193

Tomato—164

Blueberries—130

Iceberg—110

Orange—109

Limitations of ANDI scores

The list is largely based on opinion. Do not consider it as the “final word” on what foods you should eat the most of. Rather, it is recommended that the list guide you to choose a wider variety of foods. Just because your favorite fruit does not appear on the list, it does not mean that you should not eat it. 
Many phytochemicals are unnamed and unmeasured, so this list may not full represent the phytochemical content when compared to processed foods and animal foods. However, the ORAC score was multiplied by two when foods were ranked, so that the measurement of unnamed antioxidant phytochemicals was represented. In addition, you cannot base your entire diet around a nutrient scoring system, because, for instance, if you only ate the top 10 or 20 foods on the list, the fat content would end up much too low. 
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