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Supplementary Figure 1: Flow chart of results retrieved by the search of articles and registers 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Records identified from: 
Databases (n = 47) 
Registers (n = 8) 

Records removed before screening: 
Duplicate records removed (n = 
2) 
Records removed for other 
reasons (n = 4) 

Records screened  

(n = 53) 

Records assessed for eligibility  
(n = 7) 

Reports excluded: 
Interventions on adults (n = 13) 
Study type (n = 16) 
Aim of the study/ assessed 
outcome (n = 12) 
Other interventions tested (n= 5) 

Studies included in review 
(n = 7) 
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Supplementary Table 1: Schema example of a low-FODMAP diet considering all necessary food 
groups 

Meal Food groups  

Breakfast 

(and/or mid-

morning 

snack) 

Milk and dairy: Lactose-free milk or yogurt 

Fruit: clementine/ mandarin, orange, grapes, kiwi, pineapple, papaya, or 

strawberries   

Grain: oats or gluten-free flakes or sourdough bread1 

Lunch 

Vegetables: carrot, cucumber, eggplant, beans green, endive, kale, lettuce, 

spinach, Swiss chard, or tomato 

Carbohydrate-rich food: potato or rice, rice noodles, gluten-free pasta, 

quinoa Protein-rich food2: egg, non-processed fish or meat, or plain tofu of 

tempeh 

Olive oil 

Fruit: clementine/ mandarin, orange, grapes, kiwi, pineapple, papaya, or 

strawberries  

Mid-afternoon 

snack 

Bread sourdough bread1 + lactose-free cheese and tomato or 

Lactose-free dairy or Fruit: clementine/ mandarin, orange, grapes, kiwi, 

pineapple, papaya, or strawberries with Nuts or seeds (Brazil nuts, 

macadamia, peanuts, pecan, sunflower or  pumpkin seeds, walnuts)  

Dinner 

Vegetables: carrot, cucumber, eggplant, beans green, endive, kale, lettuce, 

spinach, Swiss chard, or tomato 

Carbohydrate-rich food: potato or rice, rice noodles, gluten-free pasta, 

quinoa 

Protein-rich food: egg, non-processed fish or meat, or plain tofu of tempeh  

Olive oil  

Lactose-free dairy or Fruit: clementine/ mandarin, orange, grapes, kiwi, 

pineapple, papaya, or strawberries 

1Certified low-FODMAP varieties only, check producer. 

2One portion of animal foods (protein-rich) per day is usually enough. Pulses can be introduced 

as protein-rich foods during the reintroduction phase. Read the label of protein-rich vegan 

products to discard those including non-recommended foods. 


