Mat- och vatskelista

Datum: / Avd/sal/sdng: / / Namn: Mal vétskeintag ml: Mal energibehov kcal:
Mat Uppatet Vatska
Mat/livsmedel |kcal pa kort| 100%|75%|50% | 25% | 0% | kcal Kl. Dryck/Kosttilligg Serverad ml Urdrucken ml kcal
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Summa kcal frukost + formiddag
Kosttyp/livsmedel |kcal pa kort] 100% |75% | 50% | 25%| 0% | kcal
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g E Summa vatska ml + kcal
Summa kcal lunch + eftermiddag Dropp/Parenteral/Enteral néringstillférsel Tillférd méngd ml Kcal
® Kosttyp/livsmedel [keal pa kort| 100%|75% | 50% | 25% | 0% | kcal
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> Summa ml + kcal
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g Total summa ml + kcal mat + vitska + PN/EN/Dropp
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1dl = 100ml Porslinsmugg = 150ml Glas litet = 125ml Glas Normalt = 150ml
Summa kcal middag + kvall + natt
Imsk = 15ml Plastmugg = 100ml Pipmugg = 200ml Lask burk = 330ml
Total summa kcal mat 1tsk=5ml Soppskal = 250ml Portion grét = 1,8 dl Portion yoghurt/villing = 200 ml




Dagens Protein g kcal 75% 50% 25% Frukost/mellanmal Protein g kcal Dryck/ flytande Protein g Kcal
Lunch 24 465 350 230 115 Hard brodskiva 1st 1 45 Mijolk/fil 0,5 % 1dl 4 40
Valbar dessert lunch 2 115 85 60 30 Mjuk brodskiva 1st 3 60 Mijolk/fil 1,5 % 1dl 3 50
Middag 18 485 365 245 120 Brodbulle 1st 5 175 Mijélk/fil 3 % 1dl 3 60
Littuggad Protein (g) keal 75% 50% 25% Cornflakes id 1 40 Yoghurt 2% 1dl 3 90
Lunch 23 490 370 245 125 Grét (Ris/Manna) id 5 95 Yoggi Drém 125g 1st 3 150
Valbar dessert lunch 2 115 85 60 30 Grfj't (Havrl(le/Rég) 1 port 5 110 Villing idl 4 75
Middag 18 480 360 240 120 Ber"kad grét 1dl 9 175 Berikad valling 1dl 8 140
Vegetariskt Protein (g) keal 75% | 50% | 25% Kaviar __ 2 tsk L 40 Lattol 1dl 0 30
e 18 500 375 250 125 I,;Aeverpa-stjoo/ 1;“5k (2) zg Nyponsoppa/ blébérssoppa 1dl 0 50
argarin ;
Valbar dessert lunch 2 115 a5 50 30 8 L l g Nyponsoppa utan tillsatt socker 1dl 0 15
Margarin 40% 58 0 20 Drickbuljon, 1dl 0 5
Middag 18 495 465 250 125 Y m— Trer 5 = Jong
- FT - - - - armela ts Chokladdryck 1dl 3 50
Liten maltid Protein (g) keal 75% 50% 25% Marmelad iaht Ttk 0 0
g Saft/ juice/ lask/ fruktdryck 1dl 0 40
Lunch 14 270 200 135 70 Mjukost Tmsk 3 35
" Lightsaft/ lightlask/ osockrad lingon 1dl 0 0
Middag 16 320 240 160 80 Medwurst/Korv 1 skiva 1 40 Smakis (225 ml) i 0 %0
Dessert (serveras till lunch + middag) 2 140 105 70 35 Misli 0,5dl 2 75 rre— Py (200m0) o 1 10
. = a1 - atrinplommon iXpress m s
Liten lattuggad maltid Protein (g) keal 75% 50% 25% Ost 28% 1 skiva 3 45 £ e
- -
Lu‘nch 14 300 225 150 75 O'st'17 b 1 skl'va 4 30 Kosttillagg/Berikning Protein g keal
Middag : : 16 340 255 170 85 SI|! inlagd 1 b'lt 1 20 Calogen 30ml 0 135
Dessert (s:arvsras till lunch + middag) 2 140 105 70 35 zk:nka 115le;11 (2) ;: Calogen Extra 20 mi 2 160
Valbar forritt 6 115 85 60 30 ylt/mos : ms Nutrical 100 mi 0 750
Timbalkost Protein (g) keal 75% | 50% | 25% Sylt/mos light 1 msk 0 30 Diben 200 il T 300
A 1st 6 80
Lunch = - i 2 e Wgagsa sandwich 1 pkt 5 190 Diasip 200 ml 2 210
Dessert lunch 1 130 100 65 35 T li‘t 5 e Fresubin 2 kcal drink/ fiber 200 ml 20 400
Middag 19 500 375 250 125 Resource 2.0/ fiber 200 ml 18 400
Flytkost Protein (g) Kcal 75% 50% 25% Dessert/mellanmal Protein g keal Fresubin PRO 200 ml 29 480
Lunch 13 305 230 155 75 Kram 1dl 0 80 Nutridrink compact/ fiber 125 ml 12 300
Dessert lunch (dessertsoppa) 1 170 130 85 35 Frukt/saftsoppa 1dl 0 60 Nutridrink compact protein 125 ml 18 300
Middag 14 335 250 170 85 Nyponsoppa 1dl 0 55 Fresubin 3.2 125 ml 20 400
Dessert middag (smoothie) 12 330 250 165 85 Konserverad persika 1 halva 0 45 Nutridrink protein 200 ml 18 300
Ratter avdelningskok Protein (g) keal 75% 50% 25% Chokladpudding 1dl 5 90 Fresubin Protein energy 200 ml 20 300
Kylda fardigportioner 23 480 360 240 120 Paj med vaniljsas 1 port 5 450 Resource protein 200 ml 19 250
Paj Felix 21 590 445 295 150 Dessertkaka 1 port 3 200 Nutridrink 200 ml 12 300
Pannkaka (2 st) 8 240 180 120 60 Pannkaka 1st 4 120 Fresubin energy/ fiber 200 ml 11 300
Soppa Kelda (1 pkt/ 5 dI) 9 340 255 170 85 Gréddglass 1dl a 100 Fresubin 2 kcal créme 125g 13 250
Glassbégare light 1st 4 80 Fresubin dessert fruit 125¢g 9 200
Isglass pinne 1st 0 50 Fresubin jucy/ Nutridrink jucy 200 ml 300
Hela mellanmal Protein g Kcal 75% 50% 25% Banan 1st 0 95 Resource ultra fruit 200 ml 14 300
2 st digestivekex, smér, ost 6 200 150 100 50 (Elementm/k|W| 1st 0 30 Nutridrink jucy plus 200 ml 12 300
2 st ran, smor, ost 4 170 130 85 45 Apple/péron/ apelsin 1st 0 65 Nutridrink plantbased 200 ml 12 300
Fruktsallad 100 g 0 85
1 smorgas, smor, ost/mjukost 5 130 100 65 35 — -
Vetebrod/kakor Protein kcal Berikning Protein g keal
Risifrutti 175 g 5 230 175 115 60 p— o - 8 = Socker 1 tsk/ 1 bit 0/ 0 25/ 15
1 st pannkaka, 3 msk glass, 2 msk sylt 6 230 175 115 60 g Matolja 1 msk 0 120
Kex, pepparkaka 1st 0 30 - - - -
3 msk lingonsylt + 1 msk vispgriadde (ovispad) 0 160 120 80 40 Riskaka st 0 25 Vispgréddde, ovispad/ vispad 1 msk 0/0 55/30
1,5 dl krdam, 2 msk vispgradde (ovispad), 1 veteskiva 5 300 225 150 75 Salta kex 1st 1 25 Kaffegradde 10% 1 msk 1 20
- Margarin 70% 10g 0 60
1,5 dl nat. yoghurt + dpplemos, 2 smulade pepparkakor 4 150 115 75 40 Skorpa 1st 1 45
Smakaka st 0 65 Sylt/ marmelad 1 msk 0 35
1 dl Nyponsoppa + % dl vispad gradde/ glass 0/2 185/130 |140/100| 95/65 | 50/35 ;
Zp " dpE Z E E ” kgk ) Smorgasran 1st 0 15 Russin 1 msk 0 30
Toast (2 brodskivor, 4 ostskivor, 1 skinkskiva 20 315 240 160 80 2 "
- Rulltarta, skiva 1st 1 100 Framtagen av Omréade maltider i samarbete med dietister VGR
Fruktsallad + 3 msk gradde/ glass 0/2 175/130 |130/100| 90/65 | 45/35 Vetebrod fyllt/ osétat skiva 1st 2 80/70 Omarbetad av dietister Skaraborgs Sjukhus
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