Additional Table 2 | STOMA diet levels.
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Stoma diet level I to Il for a stepwise transition to a normal diet

Energy content 500 kcal / 2093 KJ.
Consisting of gruel, low-fat broth/ cream soup, rusk, jelly. No raw food except for bananas.
5 portions a day.

1 Nutritional composition: 15% protein, 29% fat, 56% carbohydrates
Transition to level II: mashed potatoes & brown sauce, noodles & tomato sauce, semolina pudding,
rice porridge, bananas and low-fat yoghurt / butter milk.
Energy content 1700 kcal / 7116 KJ.
Easily digested grain products, easily digested, fat-reduced animal protein (cheese, milk, deli meats).
2 Easily digested cooking and spreadable fats. Apart from that only products with a maximum 3,5% fat

content. No raw food except for bananas.
6 portions a day.
Nutritional composition: 12% protein, 30% fat, 58% carbohydrates

Energy content 1800 kcal / 3348 KJ.

Lunch supplemented by lean meat. Small amounts of raw food avoiding plant fibres such as
3 esparagus. Preference of stool thickening foods.

6 portions a day.

Nutritional composition: 15% protein, 30-35% fat, 50-55% carbohydrates





