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CHUONG IX:
DINH DUONG



PANH GIA TINH TRANG DINH DUONG
|. MUC TIEU PANH GIA

- Nguoi bénh nhap vién didu tri & cac khoa 1am sang trong vong 36 gid can dugc
danh gia tinh trang dinh dudng.
- Phat hién sém suy dinh dudng va nguy co suy dinh dudng dé c6 bién phap can
thiép dinh dudng kip thoi.
- Theo doi hi¢u qua can thi¢p dinh dudng.
Il. PHUONG PHAP
1. Ky thuat can
Can duoc dit & vi tri binh 6n va béng phéng, chinh can vé vi trf can béng &0,
khi can nguoi bénh mac dd bénh vién, ding gitta ban can, khong ctr dong. Can nang
dugc ghi mot so 1é (vi du 60.5kg).
2. Ky thuat do chiéu cao
- Po chiéu cao dung, bo gidy, dép, di chan khong, dimg quay lung vao thudc do.
Got chan, mong, vai va dau theo mot dudng thang &p sat mat phang, mat nhin thang ra
phia truée, 2 tay bubng thdng 2 bén minh. Ghi s6 cm véi mot s6 1é (vi du 165.5 cm)
3. Panh gia theo BMI
- BMI do chi s6 khéi ciia co thé dua vao can nang va chiéu cao (kg/m2)
- BMI = can nang (kg)/ (chiéu cao (m) x chiéu cao (m)).
4. Tinh trang sut can
- Hoi nguoi bénh can ning trude d6 va thoi gian can (gan diy nhat)
- Can ngudi bénh dé xac dinh can hién tai.
- Tinh ti I¢ sut can = (can nang trudc d6 (can nang trudc Khi sut can) — can nang
hién tai) x 100 / can nang trudc do.
5. Tinh trang in uéng
- Ghi nhan tinh trang an uéng hang ngay cua ngudi bénh.
- Hoan toan khong an uéng gi.
- An bang 25%, 50%, 75% so v&i thudng ngay.

- Chi @n chéo, sup, nudc ning lwong thap.



6. Bénh ly kém theo
- Bénh nang: vi du dai phau, tai bién mach mau ndo, nhiém tring ning, ung thur. ..
- Bénh rat nang: chan thuong ning, dang dwgc cham séc tich cuec. ..

I11. QUY TRINH PANH GIA DINH DUONG

Buoc 1
- biéu dudng sang loc nguy co suy dinh dudng (phan 1 — phiéu danh gia tinh trang
dinh dudng).
Budc 2
- Béc si diéu tri danh gi4 tinh trang dinh dudng (phan 2 — phiéu danh gia tinh trang
dinh dudng) trén cac ngudi bénh ¢6 1 trong nhitng yéu té nguy co cta phan 1.
Budce 3
- Béc si diéu tri quyét dinh ké hoach can thiép dinh dudng (phan 3- phiéu danh gia
tinh trang dinh dudng).



IV. PHU LUC
PHIEU PANH GIA TiNH TRANG DINH DUONG

Ho tén ngudi DENN: .o Nam sinh: ...........
ChAN QOAN CRINIL .ottt ettt ettt ettt ettt ee s e s ee et eeae e et ee e eeeneees

CN vao vién: ............ kg, CC: ............ cm, BMI: ............... CNravién: ..... kg

PHAN 1: SANG LQC NGUY CO SUY DINH DUONG

1. BMI < 20.5 kg/m? OcCo O Khoéng
2. Sut can trong 1 thang qua OcCo O Khéng
3. Luong an giam trong tuan qua 0co O Khéng
4. Bénh nang di lai han ché Oco O Khéng
Két luan nguy co SDD: [ Khéng O > tai danh gia sau 1 tuan

OCo>1yéutdnguyco O > budec?2

PHAN 2: PANH GIA TINH TRANG DINH DUONG

Tiéu chi 1 diém 2 diém Piém

BMI 18.5-20.5 <18.5

Sut can 5% - 10% trong 1 thang qua |> 10% trong 1 thang qua

Lwong in |Giam > 50% trong tuan qua |Giam > 75% trong tuan qua

Bénh nang: vi du dai phu, tai [Bénh rat nang: chan thuong
Bénh ly bién mach mau nédo, nhiém nang, dang dugc cham soc
trung nang, ung thu ... tich cuc...

Tong diém

Két luan: |0 <2 diém, khong SDD O > 2 diém, suy dinh dudng




PHAN 3: KE HOACH CAN THIEP

NQI DUNG CHI PINH

Chi dinh ché @0 a0 (NA SO) | ceveveeeeeeeeeeeeeeeeeee et

Puong nudi dn O Miéng O Ong théng O Tinh mach
Ma&i hoi chan dinh dudng | O C6 O Khéng
O Sau 7 ngay (¢ NB khong suy dinh dudng)
Tai danh gia
O Sau 3 ngay (6 NB suy dinh dudng)
Ngay  théang nam 20
BAC SI PIEU TRI
(Ky, ghi rd ho tén)
TAI LIEU THAM KHAO

1. Tran Thi Minh Hanh. Panh gi4 trinh trang dinh dudng. Dinh dudng hoc. Trang
143-161

2. Nguyén Thi Kim Hung. Luong gia dinh dudng 1am sang. Dinh dudng lam sang
2002. Vién dinh duong. Trang 160-168.

3. AS Detsky, McLaughlin JR, JP Baker, N Johnston, S Whittaker, RA Mendelson,
KN Jeejeebhoy. What is subjective global assessment of nutritional status? JPEN
Journal of Parenteral and Enteral Nutrition 1987 vol. 11, no. 1,8-13

4. Charles Mueller, Charlene compher, druyan Mary Ellen. Nutrition Screening,
Assessment, and Intervention in Adults. JPEN Journal of Parenteral and Enteral
Nutrition 2011 vol 35, no.1, 16-24

5. Kondrup J, Rasmussen HH, Hamberg O, Stanga Z; Ad Hoc. ESPEN Working
Group. Nutrition risk screening (NRS 2002): a new method based on an analysis of
controlled clinical trical. Clin Nutr. 2003;22:321-336.

6. Lubos Sobotka, Rémy Meier, Simon P.Allison, Peter Furst, Marek Pertkiewiez,
Peter B.Soeters. Basics in clinical nutrition. ESPEN 2004. Page 11-18.




DINH DUONG PIEU TRI CAC BENH THONG THUONG
CHE PQ AN CHUAN (BT01)
|. CHI PINH PIEU TRI

- Cung cip du ning luong va céc chat dinh dudng can thiét dé phuc hdi stuc khoe
cho nguoi bénh.
- Cho dbi twong c6 nhu cau ché d6 an binh thuong véi mie nang lwong trung binh
1500 - 1600 Kcal, khdng c6 nhu cau kiéng khem dic biét.
I1. NHU CAU NANG LUOQNG

Niing lwgng 1800 — 2000 kcal
Chat dam Chiém 15 — 20%
(Protein) Ty 1é dam dong vat 40 — 50 %
An da dang cac loai dam: thit, ¢4, tring, sira, dau do...
Chat béo Chiém 25% - 30%
(Lipid) Han ché m& dong vat, bo, phomat...
Chét bt dwong | Chiém 55 — 65%
(Glucid) Han ché duong don (dudng, banh keo, nuéc ngot...) ting cuong
an cac loai duong phac hop (com, khoai mi, bap...)
Natri 2400mg
Rau va trai cdy | Pa dang dé cung cap nhiéu loai vitamin va khoang chét.
Chat xo: 20 — 25¢
Rau: 400 - 500 g
Trai cay: 200 — 300g
Nhu cau nuéc 2-251lit




111. PHAN CHIA BUA AN, PHAN BO NANG LUQNG VA CAC
CHAT DINH DUONG

Ty 1é ning luong phan bd cho 4 bita dn trong ngay duogc tinh nhu sau:

L. . Nang lwong Protein Lipid Glucid
Bira an % Nang lugng (Kcal) @) @) @)
Bira sang 30% 480 18 135 72
Phu sang 10% 160 06 4.5 24
Bira trua 35% 560 21 15.75 84
Bita chiéu 25% 400 15 11.25 60
Tong 100% 1600 60 45 240
Sang Phu sang Trua Chiéu
Bun thit xao: Stta chua khong | Com: 01 chén Com: 01 chén
duong
- Ban: 170g Ga kho gung: Caro kho:
- Thit heo nac: 40g - Ga: 1209 - Caro: 1209
- Rau: 100g - Gung: 10g - Dau: 5¢
Chudi: 100g - Dau: 5g¢
Muép Xao: Canh bau nu thit:
- Muép: 100g - Bau: 50g
- Dau: 5¢ - Thit nac bam: 10g
Canh bap cai nau | Rau dén tia ludc:
thit: 100g
- Bap cai: 50g Buai: 150g
- Thit nac bam: 10g
Dua 1€: 150g
Tong nang luong: | Tong nang luong: | Tong niang lwong: | Tong niang luong:
425 Kcal 49 Kcal 623 Kcal 501 Kcal




Mén | i Khéi | Ning Pr_o- |_| Carbo- | o | Na K Choles
%n Thanh phan lwgng |lwgng | tein | pid |hydrate @ | (mg) | (mg) -terol
@) |(keal)| (@ | @ | (9 (mg)
BUn 170 | 187 | 29 | 00 | 437 [ 09 | © 0 0
Thit heo nac 40 | 56 | 76 |28 | 00 |00 | 16 | 108 | 24
Gia dau xanh 40 | 17 | 22 |00 | 21 |08 | 92 | 656 | O
Ban |Hanhla hanhhoa | 10 | 2 |01 |00 | 04 |01 | 16 | 123 | 0
, thit |He la 30 | 5 |07 |00| 05 |03 | 1.8 | 702 | 0
zﬁgg X80 [Nuée mém loai | 5 | 1 |04 |00| 00 | 002463 07 | 0
Mudi 05| 0 |00 00| 00 | 00| 1290 | 095 | ©
Puong cét 5 | 19 [ 01|00 | 47 [00| O 0 0
Déu thyc vat 8 | 72 |00 |80| 00 [00| O 0 0
Chuéi [Chudi tay, chudi xiém| 100 | 66 | 0.9 | 03 | 150 | 00 | 17 | 28 | 0
SUM(2-13) 408.5| 425 | 148 |11.1| 665 | 2.0 | 481.9 |543.75 | 24
Phu | Sira gggng"h“a kKhong | g0 | 49 | 26 |30 | 29 |00 | 504 | 0 | 64
sang Oh) chua [ 1 15.15) 80 | 49 | 26 |30 | 29 |00 | 54 | 0 | 64
Com |Gao té may 80 | 275 | 63 |08 | 610 |03 | 4 |1928 | 0
Thit ga ta 60 | 119 [ 122 |79 | 00 |00 | 27 | 126 | 48
Hanh ci tuoi 8 | 2 [01]00]| 04 |01 | 128 | 1096 | O
Thit 75 ta 4 | 5 [02|00| 09 |01 | 072 |1492| O
lf’:o Gimg tuoi 2 | 6 |01 00| 14 |08 | 168 | 7584 | 0
girng | Dau thc vat 5 | 45 [ 00 |50| 00 [00| O 0 0
Puong cat 8 | 31 [01|00]| 76 [00| O 0 0
Xi dau 8 | 2 [06|00]| 00 |00/ 472 | 32 0
Trua Cai bép 50 | 15 | 09 |00 | 27 |08 | 14 95 0
11h30 Thit heo nac 5 7 1.0 | 0.4 0.0 0.0 2 13.5 3
Canh [ anhla,hanhhoa | 5 | 1 | 01 |00 | 02 |00 | 08 | 615 | 0
?;? Dau thuc vat 3 | 27 |00[30| 00 [00| O 0 0
Mudi 05| 0 |00 00| 00 | 00| 1290 | 095 | 0
Nuéc mém loai | 1 | 0 |01]00]| 00 [00]4926| 014 | 0
Mudp 100 | 16 [ 09 [ 00| 30 |05 | 1 150 | 0
Muép | DAU thyc vat 5 | 45 [ 00 |50| 00 [00| O 0 0
xa0 |Muébi (Salt) 05| 0 |00 00| 00 | 00| 190 | 095 | 0
Nuédc mam loai | 1 01 [00 | 00 | 0.0 | 4926 | 0.14 0




Mon | i Khéi | Ning Pr'o- |_| Carbo- | o | Na K Choles
in Thanh phan lwgng |lwgng | tein | pid |hydrate @ | (my) | (mg) -terol
(9) |(kecal)| (9) | (@ (9) (mg)
Dua 18| Dua 18 150 | 27 | 06 |00 | 63 |08 | O 0 0
SUM(31-49) 518 | 623 | 23.1 [22.0| 835 | 3.3 | 1003 |719.35| 51
Com |Gao té may 80 | 275 | 63|08 | 610 |03 | 4 |[1928| O
Cé 6 ddng 60 | 76 |115(33 | 00 |00 | O 0 0
| Diu thyc vat 3 | 27 00|30 00 |00 O 0 0
Ckahgo Nuécmémloaill | 6 | 1 | 03 |00 | 00 | 00 |29556| 084 | 0
Puong cét 9 | 34 |01 |00 85 |00]| O 0 0
Hanh 14, hanh hoa 5 | 1 |o1|00]| 02 |00]| 08 | 615 | 0
Chidu Bau 50 | 7 |03]00| 15 |05 | 2 65 0
17h30 Thit heo nac 5 | 7 |10 ]04] 00 |00]| 2 135 | 3
Canh |Hanh 14, hanh hoa 2 | 0 [ 00]00| 01 |00 032 | 246 | 0
biu | DAu thyc vat 3 | 27 /00|30 00 |00 O 0 0
Mudi 05 00 |00 | 00 |00 | 190 | 095 | ©
Nuéc mém loai | 1 | 0o [01]00]| 00 |00]4926 | 014 | 0
Buéi | Budi 150 | 45 | 03 | 00 | 11.0 | 1.1 | 45 | 2385 | 0
SUM(17-29) 3745|501 | 19.9 | 104 | 82.2 | 1.9 |548.44 |520.34 | 3
Téng | SUM(2-49) 1381 | 1598 | 60.5 | 46.4 | 235.0 | 7.3 |2083.74|1783.44| 84.4
Ty 18 | (%) 15.14|26.16 | 58.83
TAI LIEU THAM KHAO

1. Ha Huy Khéi. Nhu ciu dinh dudng. Dinh dudng hoc 2011. Dinh dudng lam sang

2002. Vién Dinh dudng. Trang 45-65

2. Lé Thi Hop. Nhu cau dinh dudng khuyén nghi cho nguoi Viét Nam. Nha xuat ban

y hoc 2012
3. Hudng dan ché do an bénh vien. Bo Y té 2006. Trang 9.

4. L.Kathleen Mahan, Sylvia Escott- Stump. Krause’ Food, nutrition, and diet therapy
2000. Page 19-30, 153-155.

5. Stephen A. McClave, Robert G. Martindale, Vincent W. Vanek, Mary McCarthy,
Pamela Roberts, Beth Taylor, Juan B. Ochoa, LenaNapolitano, Gail Cresci. Guidelines

for the Provision and Assessment of Nutrition Support Therapy. Journal of Parenteral

and Enteral Nutrition 2009. Volume 33 Number 3 277-316.




CHE PQ AN BOI DUONG (BT02)
|. CHI PINH PIEU TRI

- Cung cap du nang luong cho ngudi bénh ¢6 nhu ciu ning lwgng cao trong giai
doan hdi phuc.
- Cho cac d6i tugng c6 nhu cau ché do an binh thuong véi mirc nang luong trung
binh 1800 - 1900 kcal.
I1. NHU CAU NANG LUQNG

Nang luwgng 2100 - 2400 Kcal

Chat dam Chiém 15% tong ning luong

(Protein) Ty 18 dam dong vat 40 — 50%
An da dang cac loai dam: thit, ca, trang, sira, dau do...

Chat béo Chiém 25% tong niang luong

(Lipid) Han ché m& dong vat, bo, phomat...

Chét bt dwong | Chiém 60% tong ning luong

(Glucid) Han ché duong don (duong, banh keo, nudc ngot...) tang cuong
an cac loai duong phac hop (com, khoai mi, bap...)

Natri 2400mg

Rau va trai cdy | Pa dang dé cung cap nhiéu loai vitamin va khoang chét.
Chat xo: 20 — 259

Rau: 400 - 500 g

Tréi cay: 200 — 3009

Nhu ciu nwéc 2 - 25lit
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111. PHAN CHIA BUA AN, PHAN BO NANG LUQNG VA CAC

CHAT DINH DUONG
Ty 1& ning luong phan b cho 4 bita dn trong ngay duoc tinh nhu sau:
L. . Ning lwong Protein Lipid Glucid
Bira an % Nang lugng (Kcal) @) @) @)
Btra sang 30% 570 21.6 15.9 85.5
Phu sang 10% 190 7.2 5.3 28.5
Bira trua 35% 665 25.2 18.55 99.75
Bita chiéu 25% 475 18 13.25 71.25
Tong 100% 1900 72 53 285
Sang Phu sang Trua Chiéu
Pho ga Stra tuoi tach béo Com: 1.5 chén Com: 1,5 chén
- Pho: 1409 DPau phu don thit: | Ca 16¢ hap bau:
- Thit ga: 80g - bau phu: 60g - Caldc: 100g
- Rau, gié: 80g - Thit heo bam: 25g | - Bau: 100g
Chuéi: 100g - Mién dong, moc | - Hanh: 20g
nhi: 10g
Dau: 5¢ - Gung: 59
Canh cai xanh: Canh rau dén:
- Thit bam: 10g - Rau dén 50g
- Cai xanh: 50g - Thit bam: 10g
bau que xao: Cam: 100g

- Bau que: 100g
- Dau: 5g¢
bu du: 1009

Tong nang luong:
470 Kcal

Tong nang luong:
58 Kcal

Téng ning luong:
689 Kcal

Tong nang luong:
633 Kcal

11



Khéi |Nang | Pro- | Li- - hol
Mon | Thanh oi [Niang r_o .| Carbo Fiber|  Na K Choles
. hi lwong |lwong | tein | pid [hydrate -terol
an | phan (@ | (mg) | (mg)
(@) [(kcal)| (9) | (9) (9) (mg)
Banh 1 100 | 197 | 45 | 00| 449 | 00| o0 0 0
pho
Thitgata| 40 | 80 | 81| 52| 00 | 00 | 18 84 32
Gia dau| 5 | 43 | 17| 00| 16 | 06| 69 | 492 0
xanh
Hanh 1a, | 5 | 5 1 01 00| 04 | 01| 16 | 123 | 0
hanh hoa
Phe |RaU 20 4 | 0400 05 | 06| 12 | 434 0
o thom
Mudi 05 | 0 [00/00| 00 | 00| 190 | 095 0
Séang Nugce
6h30 mém loai | 1 0 |01]/00| 00 | 00| 4926 | 0.14 0
|
buong 5 19 | 01]00| 47 00| o 0 0
cat
Dauthuc | 15 | 90 | 0.0 |1200] 00 | 00 0 0 0
vat
Chudi
Chuéi |2 . 100 | 66 | 09 | 03| 150 | 00 | 17 286 0
chuoi
Xiém
%J)M (2 |3565 | 471 | 158 | 155| 67.2 | 1.3 | 283.96 | 475.99 | 32
Stta woi| a4 | 58 (54| 02| 85 | 00| 90 270 0
Phu | Sira |tach béo
sang 9h| twoi |SUM
(5.5 |180 | 58 | 54 02| 85 | 00| 90 270 0
Gao té
Com |8 120 | 378 | 87 | 11| 838 | 04| 55 | 2651 | O
may
Pauphu | 60 | 57 | 65| 32| 04 | 02 0 0 0
Truwa | Pau |Thit heo
11730 | 1 |nac 25 | 35 | 48| 18| 00 | 00| 10 | 675 | 15
don |Mécnhi | 5 6 [02]00| 13 | 01| 362 | 1512 | 0
thit ‘A
Micn 5 | 13 [00|00| 33 | 01| 064 | 072 | ©
dong

12




Khéi |Nang | Pro- | Li- - hol
Mon | Thanh oi [Niang r_o .| Carbo Fiber|  Na K Choles
. hi lwong |lwong | tein | pid [hydrate -terol
in | phan (@) | (mg) | (mg)
(@) [(kcal)| (9) | (9) (9) (mg)
Dauthue | 15 | 90 | 00 |200] 00 | 00| o0 0 0
vat
Mudi 05 | 0 |00[00| 00 | 00| 19 | 095 | 0
Rau cal | o5 | 29 | 17| 02| 31 |08 | 28 | 238 0
xanh
I:ét heol 10 | 7 [10]04| 00 |00| 2 | 135 | 3
Canh [
Cai \'?;” thye | 4 27 | 00| 30| 00 | 00| O 0 0
xanh ——
Mudi 05 | 0 |00[00| 00 | 00| 19 | 095 | o0
NI:T('YC
mém loai | 1 0 |01/00| 00 |00/ 4926 | 014 | o0
|
bau
que |[Pauque |100 | 20 | 11| 01| 38 | 10| 06 | 162 0
Xao
. |Pu da
Pudi| o 100 | 35 | 10| 00| 77 | 06| 4 221 0
%M(?’l' 431 | 689 | 25.0 | 19.6 | 1034 | 3.2 | 483.62 | 984.98 | 18
Com [C%° ©|150 | 413 | 95| 12| 914 | 05| 6 | 2802 o0
may
Caqua | 60 | 58 |10.9| 1.6 | 0.0 | 0.0 0 0
Biu 100 | 14 | 06| 00| 29 | 10| 4 130
Hanh 1a, | o5 | 0 1 03 | 00| 09 | 02| 32 | 246 | 0
. |hanh hoa
Ca
Chiéu | qua [Nwoc
17030 | pgp |MAM loai | 2 1 [01]00| 00 |00/ 9852 028 | o0
bau I‘
Dauthye | ¢ | 45 | 00| 50| 00 | 00| o0 0 0
vat
buong | 5 | 19 |01 ] 00| 47 |00| o0 0 0
cat
g:r'] Ul 5o | 8 |09 |00| 11 | 09| 145 | 1105 | 0

13




Khéi |Ning | Pro- | Li- - hol
Mon | Thanh oi [Niang r_o .| Carbo Fiber|  Na K Choles
. hi lwong |lwong | tein | pid [hydrate -terol
an | phan (9) | (mg) | (mg)
(9) |[(kcal)| (9) | (@) | (9) (mg)
Thit heo| 46 | 7 | 10| 04| 00 |00| 2 | 135 | 3
nac
Canh \[/)ﬁ";” thue | 3 | 27 |00 |30| 00 | 00| o0 0 0
rau ——
dan |Mudi 0.5 0O |00|00| 00 | 00| 190 | 0.95 0
Nl;éc
méam loai | 1 0O | 01|00| 00 | 00| 49.26 | 0.14 0
|
Cam | Cam 100 | 37 | 09| 00| 84 | 14 4 108 0
SUM 14715 | 633 | 242|111 | 1004 | 40 | 37148 | 677.17| 3
(15-27) . . . . . . .
< | SUM
Téng (2-44) 1439 | 1850 | 70.5 | 46.5 | 288.4 | 8.5 |1229.06|2408.14| 53
Ty lé % 15.23/22.63| 62.35
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PAI THAO PUONG (DDO01)
I. NGUYEN TAC PIEU TRI

- Mang lai stc khoe ti uu cho nguoi bénh: sirc khoe tét, su phat trién tét va duy tri
t6 chirc co cua co thé.
- Kiém soat duong huyét, lipid va huyét ap.
- Ngan ngtra hoic 1am cham dién tién bénh va cac bién ching.
- bat duoc can nang ly tudng.
- Khau phan an hop 1y vé sb lugng va can dbi dinh dudng.
- Duy tri va ting cuong hoat dong thé lyc.
I1. NHU CAU DINH DUONG
1. Nang luwgng
- Phu thugc can nang, muic do van dong va tinh trang bénh ly.
- P4i voi ngudi bénh c6 mic hoat dong nhe thi nhu cau nang luong trung binh 1a:
30 kcal/kg/ngay.
- Nhu cau ning lugng = cén ning 1y tuéng X mic tiéu hao ning luong
- Can nang ly tuéng = Chiéu cao x chiéu cao x 22
2. Chat dam (Protein)
- Chiém 15 — 20% tong nang luong hoac 1 — 1.5g/kg/ngay.
- An vira phai dam dong vat, ting cudng an ca.
- M3i tuan nén an 3 - 4 1an c4, nhat 1a c4 bién sau c6 nhiéu Omega 3 (ca hoi, ngtr,
trich, thu, basa...)
- Tang cuong dam thuc vat (dau dd, dau nanh, dau phu...)
- Giam dam < 0.8g/kg/ngay khi cé bién chitng suy than.
3. Chat béo (Lipid)
- Chiém 25 - 30 % t6ng nang luong
- Acid béo chua no mét ndi doi: Chiém 1/3 tong sé lipid 10 — 15%
- Acid béo chua no nhiéu ndi d6i: Chiém 1/3 tong s6 lipid 10%
- Acid béo no: Chiém 1/3 tong s6 lipid 5 — 10%
- Cholesterol: < 300mg/ngay khoang 200 — 250mg/ ngay
- Khdng nén ding dau dira, dau co, bo, phomat vi c¢6 nhiéu acid béo no s& khdng tét

cho tim mach.
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- Khong nén in nhidu md, da, 1ong, da day, cat (than), ndo... vi c6 chira nhiéu

cholesterol.
4. Chét bat dwong (Glucid)

- Chiém 50 - 60% tong nang luong

- Han ché tong lwong glucose, nén chon céac glucose phtc, glucose cé chi sé duong
huyét va chi sé tai duong thap.

a. Khai nigm vé chi sé dwong huyét (Glycemic Index: GI)

- Chi s6 duong huyét cua thuc pham 1a kha nang 1am ting duong huyét sau khi an
mot loai thuc pham duoc so sanh muc ting dudng huyét sau khi an mot luong thuc
pham chuan.

- Gl cua thuc pham phu thudc vao thanh phan ciing nhu cach ché bién.

Nhém thwc pham Gl
Thuc pham c6 chi s6 dudng huyét cao > 70%
Thuc pham c6 chi s6 dudng huyét trung binh 56 — 69%
Thuc pham c6 chi s6 dudng huyét thap 40 — 55%
Thuc pham c6 chi s6 dudng huyét rat thap < 40%

b. Khai nigm vé chi sé tdi dwong (Glucemic Load: GL)

- Luong tai duong phu thudc 2 yéu té: luong duong cua phan thuc pham in vao va
chi s6 duwong huyét ciia thyc pham do6. Vi vay luong tai duong phan anh ca vé sé luong
va chit luong caa chat bot duong, giup tién doan dap tng duong huyét vai mot lwong
cu thé thire an ¢ chira chat bot duong.

- Cong thuc tinh tai duong: GL = [G1/100 x lwong chat bot dudng/ phan]

= GL thap: < 10
= GL trung binh: 11 - 19
= GL cao: > 20

5. Mudi : < 6g/ ngay

6. Rau va trai cay

- Chat xo: 20 — 40g

- Cung cap vitamin va cac chat khoang.

- Cung cap chat xo ¢6 tac dung chbng tao bon, 1am 6n dinh duong huyét va giam

hap thu cholesterol.
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- Nén an: 400 — 500 g rau

- Mbi ngay an trai cay: 200 -300g nén chon trai cay c6 chi s6 duong huyét va chi s6
tai duong thap.

I11. YEU CAU KHAC

- Chia nhiéu bira an: ngoai 3 bita chinh thém 1 — 2 bira phu.

- An dtng gid, khong bo bira, 6n dinh khéi luong mbi bita an.

- Luong an vao phai phi hop véi thoi gian ubng thudc.

- Kiém soat can niang, dé phong thira can, béo phi

1. Ché a6 tap luyén
- Tac dung
» Giam cam giéc doi.
= Tang hap thu Glucose & té bao.
= Giam dé khang Insuline.
- Yéu cdu
= Luyén tap tir nhe nhang dén nang.
= Mbi ngay luyén tap thé thao it nhat 30 phut hodc di bo
2. TU VAN NGUO| BENH
a. Nhitng diéu nén thuc hign

- An diéu do dung gid, phu thudc vao gio udng thude hoic chich insulin.

- An cham, nhai k3.

- Nén an 3 bira chinh va 1 — 2 bira phu.

- An 5 bira: sang 30%, phu sang 5%, trua 30%, chiéu 25%, t6i 10%.

- Bita dn c6 da dang cac loai thyc pham.

- Giam bét luong tinh bot trong khau phan (com, mi, banh mi, khoai tay...), thay cac
loai thuc pham tinh ché nhw gao tring, ban, phé, banh mi tring trong bita an hang ngay
bang cac ngil cdc thd nhu gao lyc, banh mi den, bap, khoai cu.

- Chon trai cay c6 chi s6 duong huyét va luong tai duong huyét thap.

- Nén #n c4 thay thit ti thiéu 3 1an/ tuan nhat 1a ca bién sau vi c6 nhiéu Omega 3 c6
Iqichothnrnach(céthu,cétﬁch,cérﬁﬁ,cébasa")

- Ché d6 an nhiéu rau xanh. Lwong rau qua tuoi nén diung mdi ngay 400 — 500g/

ngay.
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- An vira du loai tréi cay (1- 2 suat/ ngay) khoang 200g mdi ngay.

- Han ché mubi < 6g/ ngay. Cht1 y an nhat hon néu c6 kém cao huyét p.

- Tap thé duc thudng xuyén: nén tap 30 -45 phit mdi ngay. Ngudi 16n tudi nén chon
hinh thae di bo, dap xe.

b. Nhitng diéu can tranh

- Bo bira dn, dn don vao bira sau.

- Céc thirc 4n c6 nhiéu dudng va mudi

- An nhiéu thic pham nhiéu cholesteron va chit béo no: do 1ong, phomai, bo, mé...

- Udng rugu bia vi c6 nguy co gay ha dudng huyét, dic biét udng ruou ma khdng

-

an.

IV. PHU LUC

1. Phan chia bira dn, phan bd ning lwong va c4c chat dinh duéng

Ty 1& nang lugng phan b cho 5 bita an trong ngay dugc tinh nhu sau:

Bita in % Ning lwgng Na?lgcl;()yng Prg;em L(Ig)ld G|(l;():ld
Bira sang 30% 480 18 135 72
Phu sang 5% 80 03 2.25 12
Bita trua 30% 480 18 13.5 72
Bira chiéu 25% 400 15 11.25 60
Bira toi 10% 160 06 4.5 24
Tong 100% 1600 60 45 240

Bira séng Phu sang Bira trua Bira chiéu Bira toi
Bun thit xao Stra chua | Com: 01 chén | Com: 01 chén | Sita twoi khong
-B0n: 170g | khong duong | Ga chién Ca qua hap | duong
- Thit heo nac: - G{i: 1209 bau:

409 - Dau: 59 - Céa qua: 100g

- Rau: 100g Canh bép cai: | - Hanh: 20g
- Bip cai: 50g | - Gung: 59
- Thit bim: | - Bau: 100g
10g Canh cai clc
Mudp xao - Cai clc: 50g
- Muép: 100g | - Thit bam:
- Dau: 5g¢ 109
- Thom: 150g

Tong ning lwong:

327Kcal | 49Kcal | 625Kcal | 501Kcal | 133Kcal
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Moén | Thanh Khoi | Ning Pr_o- le rﬁ:zrbo- Fiber| Na K Ch0|e|
in | phan lwong |lwong| tein | pid |hydrate @ | ma) | (mg) -stero
(@) |(kcal)| (9) | (@) (9) (mg)
BN 170 | 187 | 29 [ 00 | 437 | 09 | 0 0 0
::ét heo | 35 | 42 |57 21| 00 |00 | 12 | 8 | 18
Giadau | 40 | 97 | 22 00| 21 | 08| 92 | 656 | 0
xanh
Hanhla, |\ 00 1 5 1 g1 | 00| 04 |01 16 | 123 | 0
hanh hoa
BUN | He la 30 | 5 |07]00] 05 | 03| 18 | 702 | 0
sang | thit [ Nude
9 | xao |mimloai | 5 1 | 04|00| 00 | 00|2463| 07 0
6H30 |
Mudi
(Salt) 05| 0 | 00|00]| 00 |00/ 1290 | 095 | 0
2\‘:"”9 5 | 19 | 01|00]| 47 |00 o0 0 0
Dauthue | ¢ | 54 | 00| 60| 00 | 00| 0 0 0
vat
ng(z- 206.5| 327 | 120 | 81 | 515 | 2.0 | 4609 | 230.75 | 18
Siia Stra chua
Phu | 2" | khong 80 | 49 | 26 | 30| 29 |00 |504 | o0 6.4
, " chua .
sang duong
9H féJ)M”S' 80 | 49 | 26 30| 29 | 00 |504]| o0 6.4
Com ﬁ;‘;te 90 | 310 | 71|09 | 686 | 04 | 45 | 2169 | ©
Thitgata| 60 | 119 | 122 | 7.9 | 00 | 00 | 27 | 126 | 48
Toita 4 5 |02 ]00| 09 |01 072 1492 | 0
Thit | Dauthue | 5 45 | g0 | 50| 00 | 00| o0 0 0
ga | vat
chién | Nudc
mam loai | 5 1 0.4 | 0.0 0.0 0.0 [2463| 0.7 0
|
Trua Caibdp | 50 | 15 | 09 |00 | 27 |08 | 14 | 9 | 0
11H30 Thrl
' 5 7 |10/04] 00 |00]| 2 | 135 | 3
nac
Canh | Hanhla, -\ o 1 1 59 | 90| 02 | 00| 08 | 615 | 0
cai hqnh hoa
bap | Dauthuc |, | 45 | g9 | 20| 00 | 00| o0 0 0
vat
Mudi
(salt) 05| 0 |00|00]| 00 |00/ 1290 | 095 | 0
Mudp 100 | 16 | 09 | 00| 30 | 05 | 1 150 | 0
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Moén | Thanh Khoi | Ning Pr_o- le rﬁ:zrbo- Fiber| Na K Ch0|e|
in | phan lwong |lwong| tein | pid |hydrate @ | mg) | (mo) -stero
) (@) [(kecal)| (g) | (9) (9) (mg)
Dauthue | o | 45 | 00 | 50| 00 | 00| 0 0 0
vat,
Muép ('\ggﬁ; 05| 0 |00|00| 00 | 00| 19 | 095 | ©
Xao -
ngsoc
mémloai| 1 | 0 |01 ]00| 00 | 00 |4926| 014 | ©
|
Thom| P%%% | 150 | 44 | 12 | 00| 98 | 12 | 36 | 2355 | 0
thom
il)J)M(Bl- 483 | 625 | 24.0 |21.1| 852 | 3.0 |761.58)| 860.71 | 51
Com ﬁg‘;te 90 | 310 | 7.1 | 09 | 686 | 04 | 45 | 2169 | ©
Caqua | 60 | 58 109 16 | 00 | 00 | O 0 0
Dauthuc | 5 | 57 | 00 30| 00 | 00| 0 0 0
vat
C4 Nudc
2 I mimloai | 5 1 [ 03[00]| 00 |00]|2463| 07 | 0
qua 1
hap X
by | Ba 100 | 14 | 06 | 0.0 | 3 1 4 130 | 0
2&“’”9 8 | 31 |01]00| 76 |00/ 0 0 0

Chiéu Hanh I3,

Iha ranbhos | 15 | 3 [ 02 /00| 06 | 01| 24 | 1845 | 0
Caicic | 50 | 7 | 03|00 ]| 15 | 05| 2 65 0
Thitheo |\ o1 7 190 104 | 00 |00 ]| 2 | 135 | 3
nac
Hanh 13,

Canh | At | 2 | 0 | 00|00 01 |00|032]| 246 | O
cal CUC 52U thuc
altvC |5 1 27 100 30| 00 |00 O 0 0
vat
Mudi
(salt) 05| 0 | 00]00]| 00 |00/ 19 | 095 | 0
%J)M(”' 3415| 501 | 200 | 89 | 856 | 1.7 |450.52| 476.96 | 3
Stra bo
Sira | O 180 | 133 | 70 | 79 | 86 | 0.0 | 684 | 270 | 54

T6i | " | khong ' ' ' '

21H duong
28'\"(45' 180 | 133 | 70 | 79| 86 | 00 | 684 | 270 | 0

Téng igM(z- 1381 | 1635 | 65.7 | 48.9 | 233.8 | 6.7 |2407.4|1838.42|132.4
Ty 18 | % 16.06| 26.9 | 57.2
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2. Bang chi s6 dwong huyét cia mét sé loai thuc pham.

Nhém thwc phim Tén thyc pham Gl ﬁgﬁm'c
Béanh mi tring 100
Bot dong 95
Luong thuc Gao trang 89
Gao luc 72
L0a mach 35
Dua hau 72
Sau riéng, mit, nhan, vai. 70
Dua 66
Chudi 62
. s Xoali 55
Qui chin Nude ép budi 48
Cam 40
Tao tay 39
Budai 25
Bo 20
Khoai lang 54
Khoai so 58
. Khoai mi 50
Khoal cu Khoai ti 51
Khoai ty nghién 74
Khoai tay bo 10 135
DU Pau xanh 49
' bau nanh 18
Stra Sira chua 52
buong buong cat 86




3. Bang Gl va GL cia mot sé loai trai cay

FOOD ((.lelt %EOT;CZI 238;( 1 suét (gram) Glucemic load
Budi 25 120 3

Lé 38 120 4

Tao tay 39 120 6

Cam 40 120 4

Pao 42 120 5

Nho 59 120 11
Chudi 62 120 16

Dua hau 72 120 4
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2. Dao Thi Yén Phi- Pham Thi Tuyét Lan. Dinh dudng trong bénh tiéu dudng. Dinh
dudng hoc. Trang 337-395.

3. Ché d6 an cho bénh nhan dai thao duong. Bo Y té (trang 16 — 19).

4. Ché do an cho bénh nhan dai thao duong. Mot s6 ché do an diéu tri nam 2000.
Bénh vién Cho ray (trang 11 — 15).

5. Daid Mendosa. Revised International Table of Glycemic Index and Glycemic Load
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TANG HUYET AP (TMO1)

I. NGUYEN TAC PIEU TRI
- On dinh huyét ap
- Han ché natri trong khau phan (phan cho thém vao thtrc dn va phan c6 sin trong
thuc pham).
- Tang kali, canxi trong khau phan.
- Han ché chat béo dic biét 1a chat béo bao hoa va cholesterol.
- Gia tang luong rau va trai cay.
- Han ché chat con va khong hat thuéc 14.
- Tang cuong van dong va duy tri tap thé duc.
- Duy tri 16i séng on dinh vé tinh than va tdm sinh ly.
- Giam can néu thira can — béo phi.
I1. NHU CAU DINH DUONG
1. Nang luwgng
- Trung binh 25 — 35kcal/kg/ ngay.
- Mtrc nang luong phu thudc timg d6i twong nham duy tri ¢an nang 1y tudng.
2. Chat dam (protein)
- 0.8 — 1.0g/kg/ngay
- Chiém 12 — 15% tong s6 nang luong.
- Nén st dung nguén dam thyc vat nhu dau d6, cac loai thuc pham tir ¢au nanh, céac
loai hat.
- Pam dong vat nén an thit gia cim, cé thay cho céc loai thit do chon thit nac.
- M&i tudn dn 3 — 4 1an ca bién sau nhu ca hdi, c& ngr, ca thu, cé trich...vi cac loai
¢4 c6 nhiéu omega 3.
3. Chit béo (lipid)
- Chiém dudi 25% t6ng s nang luong.
- Acid béo no chiém 1/3, acid béo chwa no mot ndi doi chiém 1/3, acid béo no nhiéu
ndi d6i chiém 1/3 tong s6 Lipid.
- Han ché nhitng loai thyc pham chtra nhiéu cholesterol nhu long d6 tring, 6c, long,

tim, gan, phu tang (cholesterol < 300 mg/ ngay)
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- Han ché dung bo, phomat, cac chat béo dang tran-fat, dau dura, dau co vi chira
nhiéu acid béo no.

- Nén sir dung ddu nanh, ddu phong, me, huéng duong, oliu... vi chra acid béo
khdng no tbt cho tim mach.

4. Chét bat dwong (glucid)

- Chiém 55 - 65 % tong ning lugng.

- Nén sir dung thém cac loai ngii cd¢ nguyén hat nhu gao I, banh mi den, bép. ..

- Han ché st dung cac loai carbohydrate ché bién sin nhu banh, keo, sita dic, cac
loai nudc, trai cay dong hdp. nudc ngot.

5. Natri

- < 2000mg/ ngay (mudi Khoang 5g)

- Ngoai mubi 1a ngudn cung cap natri chi yéu, con c¢6 nhiéu gia vi khac cling cung
cap natri dang ké nhu: nudc twong, nudc mam, bot ngot, cac loai sét, tuong. DoNng thoi
ban than mot sb thuc pham ciing chira nhiéu natri: cac loai do hop, thuc pham ché bién
san: thit, ca dong hop, thit hun khéi, thit mudi, xdc xich, lap xuéng, mi goi, cac loai
banh. Céc san pham tir sita: bo, pho mai...

6. Kali

- 4000 — 5000mg/ ngay

- Kali c6 nhiéu trong thit, sita, dau dd, rau qua va tréi cay chin.
7. Canxi

- 1000 — 1500mg/ ngay

- CA4c loai rau 14 mau xanh d¢am, dau dd c6 chtra nhiéu canxi. Ngoai ra uéng 1 — 2
ly sita tach béo mdi ngay.

8. Rau va trai cay

- Cung cap Vitamin va céc hoat chat antioxidant.

- Cung cap chat xo (hoa tan va khong hoa tan) chong tao bon, giam hap thu
cholesterol tur thirc an.

- Téi thiéu

= Rau: 400 - 500g
= Trai cay: 200 — 300g

- An da dang céc loai rau va trai cAy dic biét cac loai giau kali.
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9. Chét kich thich
- Han ché ruou bia, ca phé, nuéc ngot o gas.
- Khdng hat thuéc 14.
I1l. TU VAN NGUOl BENH
1. Nhirng diéu nén lam

- Theo ddi can nang thudng xuyén it nhat mdi thang 1 1an dé diéu chinh kip thoi.
Déi véi nhitng ngudi thira can/ béo phi (chi s6 BMI > 25, hoic vong eo nam > 90cm,
& nit > 80cm); can thuc hién ché do giam can, nén an nhitng loai thuc pham it duong,
it béo phdi hop vai tap thé duc déu dan.

- B4i véi nhirg ngudi ¢ can nang chuan BMI < 23, nén theo ddi can nang thuong
xuyén dé duy tri trong luong ciia minh khong dé ting can.

- Ché d6 an giau rau xanh, nén ding mdi ngay 400 — 500¢/ ngay. Rau la ngudn cung
cap Kkali, canxi, magne, cac loai vitamin, chat xo dong thoi gitp giam cholesterol toan
phan trong thuc pham.

- An nhiéu qua chin.

- Tap thé duc thuong xuyén: nén tap thé duc tir 30 — 45 phit mdi ngay. Ngudi 16n
tudi nén chon hinh thirc di bo, dap xe dap.

- Udng thém 1- 2 ly sira mdi ngay: sita it béo, sita ¢au nanh.

2. Nhirng diéu can tranh

- Hut thudc 14: can ngung hut thubc 4.

- Udng qué nhiéu ruou bia. Nam: chi nén udng 16i da 2 lon bia (khoang 720ml bia),
300ml ruou nho hodc 60ml ruou manh/ ngay, Nit: chi nén uéng tdi da 1 lon bia, 150ml
ruong nho hodc 30 ml rugu manh/ ngay.

- Théi quen dn man, dung thém nudc chdm man trong bita an.

- Céc thuc pham ché bién san c6 nhiéu mudi, bot ném, cha gio, xdc xich, thit hop,
cha bong, dwa mudi chua, mi goi...

- An qua nhiéu chat béo bio hoa va cholesterol: han ché cac chat béo bdo hoa va
cholesterol gop phan phong tranh bénh tim mach.

- Céc chat co cafein gay kich thich than kinh nhu tra dic, ca phé.
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IV. PHU LUC

1. Phan chia bira in va phan b ning lweng va cac chit dinh dudng

Ty 1é ning luong phan b cho 4 bita dn trong ngay dugce tinh nhu sau:

Bita in % Niing lwgng Nang lwong Protein Lipid Glucid
(Kcal) (9) (9) (9)
Brasang | 30% 540 20.25 15 81
Phu sang 10% 180 6.75 5.0 27
Bira trua 35% 630 23.6 17.5 94.5
Bira chiéu | 25% 450 16.87 12.5 67.5
Tong 100% 1800 67.5 50 270
Sang Phu sang Trua Chiéu
Pho ga Stra tuoi tach béo | Com: 1.5 chén Com: 1,5 chén
- Phé: 140g Pau phu don thit: | Ca 16¢ hap Bau:
- Thit ga: 80g - P4au phu: 60g - C4léc: 100g
- Rau, gia: 80g - Thit heo bam: 25g | - Bau: 100g
Chuéi: 100g - Mién dong, méc | - Hanh: 20g
nhi: 10g - Gung: 5¢
Canh cai xanh: Canh rau dén:
- Thit bam: 10g - Rau dén 50g
- Cai xanh: 50g - Thit bam: 10g
bau que xao: Cam: 100g
- bau que: 100g
- Dau: 5¢
bu du: 1009
Tong ning lwong:
470 Kcal 58 Kcal 689 Kcal 633 Kcal
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Khéi |Niing | Pro- | Li- | Carbo- | _. Choles
Mon | Thanh ) . Fiber| Na K
< hi lwong [lwgng | tein | pid [hydrate -terol
an phan (@ | (mg) | (mg)
(@) |(kcal)| (9) | (9) (9) (mg)
Banhpho | 140 | 197 | 45 | 0.0 | 449 | 00| O 0 0
Thitgata | 40 | 80 | 81 |52 | 00 | 00| 18 84 32
Gia dau| o5 | 43 | 17| 00| 16 | 06| 69 | 492 | o0
xanh
Hanh la | 5 1 5 | g1 00| 04 | 01| 16 | 123 | o
hanh hoa
. |Rauthom| 20 | 4 | 04| 00| 05 | 06| 12 | 434 | 0
Phé ga :
Mubi 05 00| 00| 00 | 00| 190 | 095 | o
Séang Nudéce
oo mimioait| L | 0 |01/ 00| 00 | 004926 014 | 0
buong 5 | 19 | 01| 00| 47 | 00| 0 0 0
cat
Dau thuc | 96 | 90 | 0.0 |100] 00 |00]| o0 0 0
vat
Chudi ,
Chudiltay, chuéi| 100 | 66 | 09 | 03| 150 | 00| 17 | 286 0
Xiém
153L)JM (2| 3565| 471 | 158|155 | 672 | 1.3 | 283.96 | 475.99 | 32
Sta woi| 404 | 58 | 54| 02| 85 | 00| 90 270 0
Phu | Sita [tach béo
sang 9h| twoi | SUM
(15.15) 180 | 58 | 54|02 | 85 | 00| 9 | 270 0
Gao té
Com | & 120 | 378 | 87 | 11| 838 | 04| 55 | 2651 | 0
Pauphu | 60 | 57 | 65| 32| 04 | 02| 0 0 0
nTa?t heo | o | 35 | 48| 18| 00 | 00| 10 | 675 | 15
Trwa | Pau ——
11930 | 1 M-Qlcnhl 5 | 6 |02]00| 13 | 01| 362 | 1512 | o0
dén dM'e” 5 | 13 | 00| 00| 33 | 01| 064 | 072 | ©
.. |dong
thit :
Dau thuc | 15 | 90 | 0.0 [100] 00 |00]| o 0 0
vat
Mudi 05| 0 | 00|00/| 00 | 00| 190 | 095 | 0
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Khéi |Niing | Pro- | Li- | Carbo- | _. Choles
Mon | Thanh ) . Fiber| Na K
< hi lwong [lwgng | tein | pid [hydrate -terol
an phan (@ | (mg) | (mg)
(@) |(kcal)| (9) | (9) (9) (mg)
Rau cal| g | 59 | 17 02| 31 | 08| 28 238 0
xanh
nTTt heo\ 15| 7 | 120lo04a] 00 |00| 2 | 135 | 3
Canh a‘
cai |Dauthuc) o |\ o0 | 50 30| 00 | 00| 0 0 0
xanh |vat
Mudi 05| 0 | 00]00| 00 | 00| 190 | 095 | 0
Nuwoe =14 0 | 01|00 00 | 00| 4926 014 | 0
mam loai |
bau
que |Pauque | 100 | 20 | 11| 01| 38 | 10| 06 | 162 0
Xao
Pu dii C}ﬁ}ln dul 900 | 35 |10 00| 77 | 06 4 221 0
454L)JM(31' 431 | 689 | 250 19.6| 103.4 | 3.2 | 483.62 | 984.98 | 18
com |C%° | 120 | 413 | 95| 1.2 | 914 | 05 6 2892 | 0
may
Cé qua 60 | 58 |109| 1.6 | 00 | 00 0 0
Bau 100 | 14 | 0.6 | 0.0 2.9 1.0 4 130
Hanh 14,
ci banhhoa | 20 | 4 | 03] 00| 09 | 02| 32 | 246 | O
ua 2
aua |Nwec |, 1 |01]00| 00 |00/ 9852 028 | 0O
hap |mam loail
bﬁu A
Chidu VDQE‘“ thuc| & | 45 | 00 /50| 00 | 00| o0 0 0
17h30 ;
buong 5 | 19 | 01]00]| 47 | 00| o0 0 0
cat
d(éf?]' fall 50 | 8 |09 |00| 121 | 09| 145 | 1105| 0
Canh |Thit heo\ o\ o | 16104 00 | 00| 2 | 135 | 3
rau [nac
dén A
Dau thuc | 5 | o7 | 00| 30| 00 | 00| o 0 0
vat
Mudi 05| 0 | 00]00| 00 | 00| 190 | 095 | 0
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Khéi |Niing | Pro- | Li- | Carbo- | _. Choles
Moén | Thanh i . Fiber| Na K
< hi lwong [lwgng | tein | pid [hydrate -terol
an phan (9) | (mg) | (mg)
(9) |(kcal)| (9) | (9) | (9) (mg)
Nuot /9 | o |01]00]| 00 |00/ 4926 | 014 | 0
mam loai |
Cam |[Cam 100 37 09 | 0.0 8.4 14 4 108 0
E;J)M(l5- 4715| 633 | 24.2 | 11.1| 1094 | 40 | 371.48 | 677.17 3
Téng %M(Z' 1439 | 1850 | 70.5 | 46.5 | 288.4 | 8.5 |1229.06|2408.14| 53
Ty 1€ % 15.23 22.63 | 62.35
2. Ham lwong mudi trong cac thuc pham thong thwong
Tén thuc pham Ham lwong mudi
100g gio lua 49
100g lac xuong 49
100g dam bong heo 2.59
01 goéi mi an lién 29
01 mudng cafe nudc mam 019
01 mudng cafe nudc tuong 0.79

3. Thuc pham giau Cholesterol

Tén thuc pham Cholesterol
Oc heo 2500
Long do trirng ga 1790
Pho mai 406
BAau duc heo 375
Gan heo 300
Tom 200
Tim heo 140
Ludi bo 108

Da day bo 95
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TAI LIEU THAM KHAO

1. Nguyén Thi LAm. Ché d6 an trong phong va diéu tri ting huyét ap. Dinh dudng
lam sang 2002. Vién Dinh dudng 2002 (trang 189 — 200).

2. Huéng dan ché do an bénh vién. Bo Y té 2006 (trang 22).

3. Pao Thi Yén Phi- Boan Thi Anh Tuyét- Nguyén Phuong Anh. Dinh dudng trong
bénh ting huyét &p. Dinh dudng hoc. Trang 320-332.
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SUY TIM (TMO05)

I. NGUYEN TAC PIEU TRI

- Niang luong va cac chét dinh dudng & mic hoat dong thé luc thap.

- Giam Natri ty thuoc vao mire d6 suy tim.

- Chon thtrc an dé tiéu hoa.
1. NHU CAU DINH DUONG

Nang luwgng

1200 — 1400 Kcal
20 - 30Kcal/kg/ngay

Chat dam 0.8— lg/kg ly twong/ ngay

(Protein) Nén dung protid d& hap thu, it sinh hoi (d¢ ép gay kho tho):
stra, stra chua, ca.

Chat béo Chiém 25% - 30%

(Lipid) Han ché m& dong vat, bo, phomat...

Chat bt dwong g :

(Glucid) Chiém 60 — 65% tong nang luong

Natri <2000mg

Kali 2000 — 3000mg/ ngay

Nhu ciu nwéc

1 — 1.5 1it, dam bao can bang lwong xuat nhap.

I1l. YEU CAU KHAC

- Han ché thuc pham ché bién san c6 nhiéu mubi

- Thitc an ché bién mém, dé tiéu héa, it soi xo.

- Trong ngay nén an 5 — 6 bira nho.

- Sau khi an khong nén nam ngay, nén nghi 30 — 40 phit.

- Han ché cafe, ruou, nuéc cd gas.

- Khdng hat thuéc 14.
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IV. PHU LUC

1. Phan chia bira in, phan bd ning lwong va c4c chat dinh dwdng

Ty 1é ning luong phan bd cho 5 bita dn trong ngay duogc tinh nhu sau:

. 5 Ning lwgng Protein Lipid Glucid
Bira dn % Nang lwong (Kcal) @ @ @
Bira sang 30% 390 13.5 10.5 60
Phu sang 10% 130 4.5 3.5 20
Bira trua 30% 390 13.5 10.5 60
Bita chiéu 25% 325 11.25 8.75 50
Bita toi 5% 65 2.25 1.75 30
Tong 100% 1300 45 35 200
Bira sang Phu sang Bira truwa Bira chiéu Bira tdi
Ban ca qua Stta tuoi tach | Com: 01 chén | Com: Ol chén | Stta tuoi tach
- Ban: 150g béo com ngang com ngang béo
- Caqua:60g | Nho: 50g Thit heo xao | Thit xao bo cu
- Rau: 509 dau cove: hanh:
Stra chua - Thit heo nac: | - Thit bd: 20g
khong duong 20g - Ct hanh; 50g
- Pau cove: 80g | - Dau: 5¢
- Dau: 5g Canh bong cai
Canh bi d6 ndu | - Bang cai: 50g
tép - Thit bam: 10g
- Bi dé: 50g
- Tép: 10g
Buai: 80g
Tong ning lwong:
262 Kcal 112 Kcal 420 Kcal 375 Kcal 58 Kcal
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Khoi |Niang [Pro- |Li- |Carbo- | Chole
Mon [Thanh _ _ Fiber Na |K
5 . lwong [lwong tein  pid |hydrate -sterol
dn phan (@ |(mg) |(mg)
(9 ((keal) (@) [(@) |(9) (mg)
Bln 150 | 165 |108.0| 2.6 0.0 38.6 | 0.8 0 0
Caqua 20 19 | 156 3.6 0.5 0.0 | 0.0 0 0
Gia dau
20 9 |173| 11 0.0 1.1 | 04 4.6 32.8
xanh
Hanh 13,
10 2 9.3 | 0.1 0.0 04 | 0.1 1.6 12.3
hanh hoa
Hoa
. 20 4 1184 | 0.3 0.0 0.7 | 04 0.6 104.8
chuoi
Rau thom | 10 2 9.2 | 0.2 0.0 0.2 | 0.3 0.6 21.7
BUn | Dau thuc
Sang ] 5 45 | 0.0 | 0.0 5.0 0.0 | 0.0 0 0
ca |vat
6H30
qua | Nudc
mam loai | 2 1 |14 01| 00 | 00| 0.0 | 9852 | 0.28
I
Duong
4 15 | 0.1 | 0.0 0.0 38 | 0.0 0 0
cat
Stra chua
khéng 80 49 | 710]| 2.6 3.0 29 | 0.0 | 504 0
duong
SUM(3-
13) 321 | 262 |179.2| 8.1 55 448 | 1.9 | 105.92 | 171.88
Stra tuoi
Sira 180 | 58 |164.7| 5.4 0.2 85 | 0.0 90 270
Phu tach béo
sang | Nho | Nhongot | 50 54 | 65.7| 0.3 0.0 13.2 | 05 0.8 104
9H SUM
260 | 112 (230.4| 5.7 0.2 21.7 | 05 | 90.8 374
(16-17)
Trua Gao té
Com 60 206 | 84 | 4.7 0.6 457 |1 0.2 3 144.6
17H30 may
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Khoi |Niang [Pro- |Li- |Carbo- | Chole
Mon [Thanh _ _ Fiber Na |K
5 . lwong [lwong tein  pid |hydrate -sterol
an |phan (9 |(mg) |(mg)
(@) |((keal) (@) |(@) |@) (mg)
Thit heo
20 28 | 146 3.8 1.4 0.0 | 00 8 54
nac
Thit _
] baucdove| 80 58 [64.0| 4.0 00 | 106 | 0.8 | 76.8 | 203.2
eo .
Dau thuc
Xao 5 45 | 0.0 | 0.0 5.0 0.0 | 0.0 0 0
vat
Muoi 0.5 0 0.0 | 0.0 0.0 0.0 | 0.0 | 190 0.95
Bi do 50 6 |47.8| 0.3 0.0 1.2 | 05 6.5 75
Tép 10 7 3.7 | 1.0 0.4 0.0 | 0.0 2 13.5
Canh| Hanh 14,
2 0 19 | 00 0.0 0.1 | 0.0 | 0.32 2.46
Bi d6 | hanh hoa
niu | Dau thuc
5 45 | 0.0 | 0.0 5.0 0.0 | 0.0 0 0
tép | vat
Muoi 0.5 0 0.0 ] 0.0 0.0 0.0 | 0.0 | 190 0.95
Buéi | Budi 80 24 | 73.1| 0.2 0.0 58 | 0.6 2.4 127.2
SUM(29-
20) 308 | 420 [213.4| 14.0| 123 | 635 | 2.1 |479.02|621.86
Gao té
Com| 60 | 206 | 8.4 | 4.7 06 |457| 0.2 3 144.6
may
Thit  bo
Thit _ 20 24 | 148 | 4.2 0.8 0.0 | 0.0 | 16.6 75.6
* | loai 1
bo
. Hanhtdy | 50 28 |61.6| 1.3 0.0 58 | 0.8 5.6 154.7
Chieu | xao -
Dau thuc
17H30| cu it 5 45 | 0.0 | 0.0 5.0 0.0 | 00 0 0
va
hanh|
Muoi 0.5 0 0.0 | 0.0 0.0 0.0 | 0.0 | 190 0.95
Canh| Bong cai 50 21 431 1.7 0.2 3.1 | 0.8 28 238
Bong | Thit heo
L 10 7 3.7 110 0.4 0.0 | 0.0 2 13.5
cai | nac
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Khoi |Niang [Pro- |Li- |Carbo- | Chole
Mon [Thanh _ _ Fiber Na |K
5 . lwong [lwong tein  pid |hydrate -sterol
dn phan (@ ((mg) (mg)
(@) |((keal) (@) |(@) |@) (mg)
Dau thuc
5 45 |1 0.0 | 0.0 5.0 0.0 | 0.0 0 0
vat
Muoi 0.5 0 0.0 | 0.0 0.0 0.0 | 0.0 | 190 0.95
SUM(19-
27) 216 | 375 |131.6/12.8| 11.8 | 546 | 1.8 | 435.2 | 628.3
Stra tuoi
) 180 58 [164.7| 5.4 0.2 85 | 0.0 90 270
Toi tach béo
Sira
21H SUM
180 | 58 |164.7| 5.4 0.2 85 | 0.0 90 270
(41-41)
. SUM
Tong (3.41) 1285 | 1275 1990.2| 48.6 | 33.0 |195.9| 6.3 |1251.34|2066.04
Ty 18 % 15.26| 23.29 |61.45
TAI LIEU THAM KHAO

1. Pao Thi Yén Phi - BPoan Thi Anh Tuyét - Nguyén Phuong Anh. Dinh dudng trong
bénh suy tim. Dinh dudng hoc 2011. Pai hoc Y Pham Ngoc Thach. Trang 312-314.
2. Hudng dan ché do an bénh vién. Bo Y té 2006 .
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SUY THAN MAN GIAI POAN TRUGC LOC THAN

(TNO09)
I. NGUYEN TAC PIEU TRI

- Giam cung cp chat dam nham han ché tang urea mau va lam cham tién trién cua
suy than, tri hodn viéc loc than hoic tham phan.
- Cung cap du ning luong, tranh di hoa protein va han ché suy dinh dudng.
- Han ché muéi nudc phong ngtra ting huyét p va suy tim.
- Pam bao can bang dién giai, nudc, it toan, du canxi, it phosphate.
I1. NHU CAU DINH DUONG
1. Nang lwong
30 — 40 kcal/kg can nang ly tudng
2. Chat dam (Protein)
- Chiém 8 — 10% tong ning luong (< 0.8 g/kg/ ngay).
- Ty 1€ nén c6 50- 70% dam dong vat, 30 — 50% dam thuc vat.
- Thuc pham c6 ngudn gbc dong vat; thit bo, ga, heo, tdm, ¢4, sira... han ché an nhiéu
dam thuc vat: nhu cac loai ddu, dau hii, me, lac... han ché cac thuc pham c6 nhiéu
phophat nhu gan, cat, trang...

Luwong protein cin thiét phu thudc vao mic do suy than:

Giai doan suy | Mitrc dd loc cau Creatinin mau | Lwong dam cén

thin than (ml/phut) (mg/dl) (9/kg/ngay)
| 60-41 15 0.8
1 40-21 15-34 0.6
Ila 20-11 3.5-5.9 0.5
b 10-5 6-10 0.3
v <5 >10 0.2

Binh thuong 120 0.8-1.2 1g/kg/ngay
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3. Chat béo (Lipid)
- Chiém 25 — 35% tong ning luong.
- Thyc pham giau cac acid béo khong no nhiéu ndi déi, nhat 1a cac loai dau nhe va
ma Cca.
4. Chét bdt dwong (Glucid)
- Chiém 60 — 65% tong ning lugng.
- Nén sir dung céc thuc pham giau glucid it dam nhu khoai mi, khoai lang, khoai
man, khoai tay, mién dong, bot sin day.
- Han ché an nhiéu céc loai ngii coc ¢6 nhiéu dam nhu gao, mi.
5. Chit xo
= 20- 22g/ngay
6. Natri
= 1000 — 2000 mg/ngay tuy theo mirc ¢ phi va tang huyét ap.
- An lat, han ché mudi trong ché bién thic an.
- Khong an cac thuc pham ché bién sin c6 nhiéu mudi.
7. Canxi
= 1300mg/ngay
8. Kali
= 1000 — 1500mg/ngay. Han ché dudi 1000 khi c6 ting kali mau, phu va thiéu
nicu.
9. Phosphor
- Duéi 1200 mg/ ngay. Han ché dudi 600 mg/ngay khi c6 suy than giai doan 3-4.
10. Nwéc
- TUy muc d phu va luong nudc tiéu/ 24 gio.
- Nhu cau nudc co ban khi khdng cé phu va khong c6 thiéu niéu: 40ml x can nang
(ka)
- Néu c6 phu/thiéu niéu hozc vo niéu: V nude = V nude tiéu + V dich mat bat thuong
(s6t, ndn 6i, tiéu chay) + V nudc mat qua da.
I11. YEU CAU KHAC
- B6 sung vitamin va khoang chat: vitamin B12, acid forlic, sat.
- B6 sung vién dam ketosteril khi can thiét.

37



IV. TU VAN NGUOI BENH
1. Nhitng diéu nén thuc hién

- Nén giam bét com va thirc dn tir gao nhu (phd, nui, bun...) va dn thém cac chat
tinh bot it dam nhu: khoai lang, khoai mi, khoai so, mién dong, bot san day...

- Giam thit ca trong khau phan an xudng duéi phan nta so voi lac chwa suy than.
Ul tién chat dam tir sira tring.

- Han ché thyc pham giau photpho c6 trong d6 1ong, 1ong do6 trang, tdm cua...

- Han ché mudi tiy theo mic suy than bang cach khong an cac thie an ché bién sin
¢6 nhiéu mudi, khong dung thém nudc chim man va ném it mudi, mi chinh hozc khéng
cho thém muébi khi ché bién mén an.

- Udng nudéc theo nhu cau, thong thuong khong han ché nude udng, chi han ché khi
c6 phi va tiéu it, suy tim sung huyét.

- Rau, trai cay cung cap nhiéu vitamin, khoang chat, chat xo va ciing chtra nhiéu
kali. Thong thuong khong han ché, chi han ché khi c6 phu, tiéu it va kali mau ting.

- Udng thém 2 — 3 ly sita/ ngay. Chon sira chuyén biét it dam, it mudi, gidu nang
luong.

2. Nhirng diéu can tranh

- Han ché qua mirc lwgng mudi va nudce khi chwa c6 biéu hién phu hoic tiéu it.

- An nhiéu thire an giau chat béo no: bo, phd mai, thit mg, da...

- Udng nhiéu sita dinh dudng c6 ham lugng dam cao.

V. PHU LUC
1. Cach quy déi gitra mudi va Natri
Tinh lwong Natri (sodium) khi biét lwong muoi én:

- Mubi NaCl: c6 khoang 40% Natri

- Na (mg) = lugng mudi x 0.4

- Vi du: 5 g mudi c6 bao nhiéu Natri

= Natri (mg)= 5000 x 0.4 = 2000 (mg Na)
Tinh lwong mudi iin khi biét lwong Natri:

- NaCl (mg) = Natri (mg) x2.5

- Vi du: Nhu cau Natri 2500mg/ngay, vay lugng mudi n can bao nhiéu?

- NaCl (mg)= 2500 x 2.5 =500 (mg) # 59
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» Luong mudi an can cung cap la 5.

2. Céch tinh s6 lwong Natri trong khau phan

Budc 1: Tinh tong lwong mg Natri ¢é trong khau phan

(Ché d6 an thong thudng co chira 500-1000mg Natri trong thuc pham tu nhién)

Buéc 2: Tinh s6 mg Natri cin bo sung vao bira in

S6 mg Natri can bo sung = Nhu cau Na (mg)/ngay — tong Natri (mg) trong thuc

pham

Budc 3: Tinh so gram muoi can thém vao

S6 gram mudi = (s6 mg na can bo sung x 2.5)/1000

3. Phan chia bira iin, phan b6 niing lwong va cac chat dinh duéng

Ty 1& nang lugng phan b cho 4 bita dn trong ngay dugc tinh nhu sau

- o Ning luwong Protein Lipid Glucid
% Nang luogn :

Sradn | % NMEMNG | (Keal) (9) (9) (9)
Bira sdng 30% 540 13.5 15 87
Phu séng 10% 180 4.5 05 29
Bita trua 35% 630 15.75 17.5 101.5
Bira chiéu 25% 450 11.25 12.5 72.5
Tong 100% 1800 45 50 290

Sang Phu sang Trua Chiéu
Mién ga Khoai  lang | Com:01chénngang | Com: 01 chén
- Mién dong; 100g lugc: 150g Muc xao thap cam: ngang
- Thit ga: 50g Buoi: 100g | - Muc; 30g Thit heo xao gia he
- Méng khé: 10g - Rau - Thit heo: 25¢g
- Rau: 80g - Ca chua: 30g - Gia: 50g
- Dua chuot: 40g - He: 40g
- Dra: 30g - Hanh: 10g
- Dau 59 - Dau: 5¢g
Canh bi xanh: Canh biu
- Bi xanh: 50g - Bau: 50
- Thit heo nac: 5g - Thit bam: 59
Khoai so cham duong | Nho: 60g
- Khoai so: 100g
- buong: 10g
Tong ning lwong:
545 Kcal 209 Kcal 547 Kcal 488 Kcal
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Mon | Thanh Khoi | Ning Pr_o- le E"’gbo' Fiber| Na K Ch0|e|
in | phan lwgng |lugng | tein | pid |hydrate|” || -stero
_ (9) |(kcal)| (@) | (9) (9) (mg)
m'rfg 00 | 332 | 06| 01 | 822 | 15 |120| 16 18
Thitgata| 30 | 60 | 61 | 39 | 00 | 00 | 60 | 135 | 63
mﬂg 10 | 16 |13 02| 22 | 36|20 o 0
Raumdi | 5 1 01| 00| 00 |01 4 | 115 | 272
Hanhla, |\ o1 9 Vo1 00| 02 |00 2| 08 | 615
hanh hoa
5’;“ e | 190 | 90 | 00| 1200| 00 | 00| 0| o 0
Mién z‘f"”g 4 | 15 | 00| 00| 38 |00 3| o0 0
Sang Muoi
o (Sl 05 | 0 | 00| 00| 00 | 00| 0| 190 | 095
Nl}’c'rc
mémloai| 1 | 0 |01] 00 | 00 | 00| 2 | 4926 | 014
|
Cintay | 20 | 9 |07 | 00 | 1.6 | 03 | 26 | 192 | 652
Giadau | 5y | 93 | 17| 00 | 16 | 06 |27 | 69 | 492
xanh
Ra 5 1 1o01] 00| 01 |o02] 2| 03 | 1085
thom
Rau 30 | 7 |10/ 00| 08 | 03] 11| 111 | 993
mudng
f%'v'(z' 2505 | 545 | 11.8| 142 | 925 | 6.6 | 278 | 308.21 | 339.99
.| Khoai
ohy |KNOR1 | jor0 150 | 179 | 12 | 03 | 428 | 20 | 74 | 465 | 315
sang | Buoi | Buoi 100 | 30 |02 ] 00 | 73 |07 | 18| 3 159
9H %J)M(l& 250 | 200 | 14| 03 | 501 | 27 | 92 | 495 | 474
Com ﬁg‘;te 60 | 206 | 47| 06 | 457 | 02 | 62| 3 | 1446
Muctuoi | 30 | 22 | 49| 03 | 00 | 00 | 45| 60 | 8L9
Cachua | 30 | 6 |02 00 | 13 |02 | 8 | 36 | 825
Dua
Trua | Myc |ohobt 20 | 6 | 03] 00| 12 | 03| 11| 52 | 676
11H30) xao | Dua ta, 30 | 9 |02 00| 20 |o02]| 5| 72 | 471
thap | thom
cam \?;“ e | 190 | 90 | 00| 1200| 00 | 00| 0 0 0
Mudi
S 05 | 0o |00]| 00| 00 | 00| 0| 190 | 095
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Mobn | Thanh Khoi | Nang Pr_o- le E"’gbo' Fiber| Na K Ch0|e|
in | phan lwong |lwong| tein | pi ydrate @ |mg)| (my -stero
: (@) |(kcal)| (@) | (9) (9) (mg)
Bidao, | o | 5 |02 00| 20 | 04| 9 | 52 | 60
bi xanh
I:C‘t heo | 19 7 1 10| 04 | 00 | 00| 10 2 135
Canh|Dauthuyc | o | 4o | 90| 50 | 00 | 00| 0| o0 0
bi |vat
xanh | Muol 05 | 0 [00] 00| 00 | 00| 0| 19 | 0095
(Salt)
Khoaiso | 100 | 114 | 1.8 | 0.1 | 265 | 1.2 | 75 | 10 448
Zl‘f"”g 10 | 38 [01] 00| 95 |00]| 7| o 0
gg)M(zo- 361 | 547 | 135| 16.3 | 87.1 | 2.6 | 233 | 476.2 | 947.1
Com ﬁz‘;te 60 | 206 | 47| 06 | 457 | 02 | 62| 3 | 1446
I;‘ét heo | 55 | 35 | 48| 1.8 | 00 | 00| 48| 10 | 675
Thit |Giddau | o | 55 | 98| 00 | 27 | 10| 46 | 115 | 82
heo |xanh
x30 | He 12 50 | 8 |11] 00| 09 |05 | 23| 3 117
gia |Dauthuc | 10 | g5 | 90| 100| 00 | 00| 0 0 0
he |vat
Mudi
— (saly 05 | 0 |00]| 00| 00 | 00| 0| 190 | 095
17H30 BaU 50 | 7 | 03] 00 | 15 | 05 | 13| 2 65
I:ét heo | 49 7 10| 04 | 00 |00/ 10 2 135
Hanh 14,
Canh | il > |2 0 |00 00| 01 |00]| 1| 032 | 246
bau Dau thuc
au 5 | 45 | 00| 50| 00 |00/ 0 0 0
vat
Mudi
(salt) 05 | 0 | 00| 00| 00 | 00| 0 190 | 095
Nho |Nhongot| 60 | 68 | 04| 00 | 165 | 06 | 22 | 1 130
SUM(35-
p 358 | 488 | 15.0| 17.7 | 67.3 | 2.8 | 223 | 412.82 | 623.96
| SUM(2-
Téng | 4o 1219.5| 1788 | 41.6 | 48.4 | 296.9 | 14.6 | 826 | 1246.73 | 2385.05
Ty 18 % 9.32 | 24.38 | 66.42
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TAI LIEU THAM KHAO

1. Nguyén Vian Xang — Nguyén Thi Lam. Ché d6 an trong suy than man tinh. Dinh
dudng lam sang 2002. Vién Dinh dudng. Trang 245-255

2. Dao Thi Yén Phi. Dinh dudng trong bénh ly than. Dinh dudng hoc. Trang 358-361

3. Bo y té. Huéng dan céac ché do an bénh vién 2007. Trang 10-13

4. Ché do an trong bénh suy than man. Mot s6 ché do an diéu tri 2000. Bénh vién
Cho Ray — Trang 31-37.
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SUY THAN MAN CO LQC THAN PINH KY (TN10)
I. NGUYEN TAC PIEU TRI

- Tang cung cap chat dam nham bl bap lai luong dam hao hut trong qua trinh loc

than hoic tham phan

- Cung cap du ning luong, tranh di hda protein va han ché suy dinh dudng

- Luong dich phu thudc lwong nuéce tiéu va luong dich duoc ldy ra qua loc

- Han ché Natri tiy theo tinh trang phu, ting huyét &p, suy tim

- biéu chinh kali theo ion do

- B6 sung canxi va cac vitamin nhém B, C, sat, acid folic,...

Il. YEU CAU DINH DUONG

Ning lwong 35 — 40 kcal/kg can nang/ ngay
Chat dam 1.2g/ kg can nang / ngay
(Protein) Dung dam qui ¢6 gi tri sinh hoc cao dé du acid amin can thiét va
€6 ty hap thu cao nhu sira trang thit ca...
Ty 1€ protein dong vat > 60%. han ché cac loai dam thuc vat tu
- cac loai dau do.
g_r:gf db)eo Chiém 25— 30% téng ning luong.
fehlitc?(%t dwong | v 55 — 60% téng ning luong
Chat xo 20 — 22g/ngay
Natri 1600 — 2000 mg/ngay
An lat, han ché muéi trong ché bién thirc an.
Khong an cac thuc pham ché bién sin ¢ nhiéu mudi.
Canxi 1300mg/ngay
Kali 2000 — 2500mg/ngay
Duéi 1500 khi c6 ting Kali mau, phu, tiéu it
Phophat < 1200mg/ngay
Nuwéc Tay murc d6 phu va lwong nuéce tiéu/ 24 gio.

Nhu cau nuée co ban khi khdng c6 phu va khong c6 thiéu niéu:
40ml x can nang (kg).

Néu c6 phu/thiéu niéu hoic vo niéu: V nude = V nudc tiéu + V
dich mat bat thuong (sdt, ndn 6i, tiéu chay) + V nudc mat qua da.

Vitamin va cac
chat khoang
khac

Can bo sung canxi, vitamin nhém B, C, Sit
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I11. TU VAN NGUO| BENH

1. Nhitng diéu nén thuc hién

- Tang cudng cac thuc pham giau dam quy tir thit, ca, tring, sira, dau nanh...

- Han ché thyc pham giau photpho c6 trong d6 1ong, 1ong dé tring, tdm cua.

- Han ché mubi bang cach khong an thyc pham ché bién sin c6 nhiéu mudi, khdng

dung thém nudc chim man va ném it mudi, mi chinh hoic khdng cho thém muédi khi

ché bién thire an.

- Han ché luong nudc ubng.

- Rau, trai cay cung cap nhiéu vitamin, khodng chat, chat xo va ciing chtra nhiéu

kali, nén an it va chon loai thuc pham it kali hon hoic thuc hién cach ché bién giam

kali (Iudc bo nudc hoic cit ngdm trong nudc). Tuy nhién nén diua vao xét nghiém mau

dé diéu chinh lwong mudi va kali phi hop.

- Udng thém 2 — 3 ly sita / ngay. Chon sita chuyén biét giau dam, giau nang luong

nhung it muoi.

2. Nhirng diéu can tranh

- An trai cay va rau thoai mai.

- An nhiéu thire an giau chat béo no: bo, phd mai, thit mg, da...

- B6 sung vitamin va khoang chat: Vitamin B12, acid folic, sat.
IV. PHU LUC

1. Phan chia bira in, phan bd ning lweng va cac chat dinh dudng

Ty 1é nang luong phan bd cho 4 bita an trong ngay dugc tinh nhu sau:

. . Nang lugng Protein Lipid Glucid
Bira an % Nang lugng (Kcal) ©) @) ©)
Bira sang 30% 540 20.25 15 81
Phu sang 10% 180 6.75 05 27
Bira trua 35% 630 23.6 17.5 94.5
Bira chiéu 25% 450 16.9 12.5 76.5
Tong 100% 1800 67.5 50 270
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Sang Phu sang Trua Chiéu
Hu tiéu ga: Khoai lang ludc: | Com: 1.5 chén Com: 1,5 chén
- Hu tiéu: 170g 1509 Ca l6c chién: Thit swon nudng
- Thit ga: 140g Cam : 1009 - Caloc: 140g - Thit suon: 70g
- Rau, gia: 80g - Dau 08g Canh cai thao
Stra chua khong Canh khoai tu: - Cai thao: 25¢
duong - Khoai tir: 50g - Thit bdm: 10g
- Thit bam: 10g Xu Xu xao
D4u réng xao: - Xu xu; 100g
- Pau rong: 100g - Dau: 5g
- Dau: 5¢ Nho: 60g
Thom: 100g
Tong ning lwong:
453 Kcal 216 Kcal 612 Kcal 547 Kcal
Mon | Thanh Khoi | Nang Pro- | Li- Carbo- Fiber| P Na | K Chole
Sn ohan lwgng [lwong| tein | pid |hydrate @ | (ma)| (mg) | (mg) -sterol
, (9) |(kcal)| (9) | (9) (9) (mg)
Huatieu | 150 | 187 | 29 | 0.0 43.7 0.9 54 0 0 0
Thitgata| 70 139 | 14.2 | 9.2 0.0 0.0 | 140 | 315 | 147 | 56
Hanhla, |5 | 4 101 |00 | 02 |00 ]| 2 |08 |615| 0
hanh hoa
Rau mui 5 1 0.1 | 0.0 0.0 0.1 4 1.15 | 27.2 0
_(Pauthue] 5 1 45 100 |50 | 00 |00 0 | 0 | 0 | 0O
!—|u vat
HeUos B9 | 5 119 |01 |00 | 47 |00 | 4 | 0 |0 | 0
Sang Musi
6H30 0 0.5 0 0.0 | 0.0 0.0 0.0 0 190 | 0.95 0
(Salt)
Nu(’yc
mam loai 1 0 0.1 | 0.0 0.0 0.0 2 149.26| 0.14 0
|
Sita Stra chua
v khong 100 61 3.3 | 3.7 3.6 0.0 95 63 0 8
chua X
duong
SU1|\2/|)(2- 361.5| 453 | 20.7 | 179 | 52.3 1.0 | 302 |335.7]181.4| 64
.| Khoai
Phy Khoai lang 150 | 179 | 1.2 | 0.3 42.8 2.0 74 | 46.5 | 315 0
sang | Cam Cam 100 37 09 | 0.0 8.4 1.4 23 4 108 0
oH SU'l\fsgl“' 250 | 216 | 21 | 03 | 512 | 34 | 97 |505|423 | o0
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M6n | Thanh Khoi | Nang Pr_o- I__|- Carbo- Fiber| P Na | K Chole
Sn phin lwong |lwong | tein | pid |hydrate @ | (mg)| (mg) | (mg) -sterol
: (@) |(kcal)| (9) | (9) (@) (mg)
Com Grﬁg;e 100 | 344 | 79 | 1.0 | 762 |04 |104| 5 |241| 0
Caqua | 70 | 68 |127 19 | 00 |00 [168| 0 | 0 | 0
Ca Da‘:/;?‘g"c 8 | 72 oo |80 00 |00 | 0o | o0 | 0| O
chien | N
mém loai | 2 1 |01/00]| 00 |00]| 5 |9852/028| 0
|
Khoaitr | 50 | 37 | 06 |00 | 86 |05 121 0 | 0 | 0
Thrl]gzeo 0| 7 [10]04] 00 |00/ 10| 2 |135] 3
Trua | Canh | RAUMUT |y 0 |00 [00]| 00 | 00| 0 |039|237] 0
11H30 | khoai |24
oo Rau thom | 2 0 |00]00| 00 |01 | 1 |012[434] o0
Muot g5 | o | 00 |00 | 00 |00 | 0 |19 |095| 0
(Salt)
Dauthuc| o | 57 | 900 | 30| 00 [00] 0 | 0o | 0 | 0
vat
bau |,
rdng |P2UTONG| 100 | 27 |15 |01 | 50 |13 | 48 | 08 | 216 | 0
. qua non
Xao
Thom | P2%® | 900 | 20 | 08 |00 | 65 |08 | 17 | 24 | 157 | 0
thom
sug/égl?- 4115 | 612 | 247 | 143 | 964 | 3.0 | 365 |320.8(635.4| 3
Com an‘:g;e 90 | 310 |71 | 09 | 686 | 04 | 94 | 45 (2169 0
Suonheo| oy | 94 |90 [ 64 | 00 |00 | 80 | 21 | 125 | 33
bo xuong
Hanhcd | 0 |00]00]| 01 |00 /| 1 |032]274]| o0
. tuo1
Suon Puong
mwong| © 0 1 4 10000/| 09 |00| 1|0 | 0| o
Chidu DA
heti manl1lloa| 1 0 [01]00| 00 |00 | 1 |4926[/014]| o0
Caithao | 50 | 9 | 1.3 | 00 | 09 | 06 | 16 |6.25 [1142| 0
Thitheo | v | 7 |10 04| 00 00| 10| 2 |135] 3
Canh _nac
cai |\Dauthuc) 5 | o7 | 00 30| 00 |00| 0 | 0 | ol o
thao Vat,
Muol o5 | o | 00 |00 | 00 |00 ]| 0 |19 |095| 0
(Salt)
Xuxu | 80 | 11 | 05 | 00 | 23 | 08 | 20 | 32 | 104 | ©
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M6n | Thanh Khoi | Nang Pr_o- L_|- Carbo- Fiber| P Na | K Chole
Sn phin lwong |lwong | tein | pid |hydrate @ | (mg)| (mg) | (mg) -sterol
i (@) |(kcal)| (9) | (9) (@) (mg)
Dauthuc | o e | 00 | 50| 00 |00 0o | 0| 0 | o
Xu xu vat,
xao | Muol 551 5 1 o0 00| 00 |00 ]| 0 |19 |095| 0
(Salt)
Nho [Nhongot| 60 | 41 | 02 | 00 | 99 |04 | 13 |06 | 78 | O
SUM(30-
42) | 323|547 191156 | 827 | 22 | 236 |467.1/656.4 36
Téng SU4'\2")(2' 1346 | 1828 | 66.7 | 48.1 | 2825 | 95 | 1000|1174 |1896 | 103
TV 16 % 14.60 |23.67| 61.84

Ham lwong Kali trong cac loai rau, trai cay (mg kali trong 100g thuc pham)

Tén Kali (mg) Tén Kali (mg)

Bong cai xanh 530 Nhan kho 1200
Cu dén 500 Nho kho 740
Mang chua 486 Trai bo 720
Rau dén 476 Sau riéng 601
Rau ngot 457 Mit 368
Rau day 444 Thanh long 350
Rau mong toi 391 Chuoi 329
Sup lo 349 Nhan kho 257
Bi do 349 Pu dua chin 286
Rau muéng 331 Dau tay 200
Su hao 321 Dua hau 187
Nam rom 317 Vai 170
Ca chua 275 Dao 170
Ca rot 266 Buoi 159
Kho qua 260 Diwra (khém) 157
Dau cd ve 254 Nho ngot 130
Cu cai trang 242 Nho ta 120
Catim 220 Xoai 114
Cai cuc 219 Quyt 111
Cai bap 190 Cam 108
Dua chudt 169 Tao tay 102
Gia dau xanh 164 Maing cut 100
Mudp 150 Hong xiém 94

Bi dao 150 Lé 88

Bau 130 Dua gang 30
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TAI LIEU THAM KHAO:

1. Nguyén Vian Xang — Nguyén Thi Lam. Ché d6 an trong suy than man tinh. Dinh
dudng lam sang 2002. Vién Dinh dudng. Trang 245-255

2. Pao Thi Yén Phi. Dinh dudng trong bénh ly than. Dinh dudng hoc 2011. BPai hoc
Y Pham Ngoc Thach. Trang 358-361

3. B y té. Hudng dan céc ché do an bénh vién 2007. Trang 10-13

4. Ché do an trong bénh suy than man. Mot s6 ché d6 an diéu tri 2000. Bénh vién
Cho Ray — Trang 31-37.
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VIEM LOET DA DAY TA TRANG (THO01)
I. NGUYEN TAC PIEU TRI

- Cha trong thuc pham trung hoa acid, giam tiét dich vi.

- Giam c4c kich thich co hoc va héa hoc gy cing da day va ting tiét dich vi.

- Cung cap day di nhu cu dinh dudng.

- Chia nh¢ btra an.

1. NHU CAU NANG LUQNG
Nang luwgng: 30 — 35 kcal/kg
Chit dam (protein)

- 0.8 — 1.0g/kg/ngay

- Thuc pham c6 tinh kiém nhu trng, c4c san pham tir sita c6 tac dung bang niém
mac da day, bao vé da day chéng lai cac yéu té gay loét.

- Khi ché bién cac thuc pham giau dam nén lugc, hap dé hap thu hon. Khong nén an
thit quay, nuéng, chién, thit wép mudi, cac loai thit tam nhiéu mai vi chat thom, nhitng
loai thit ngudi ché bién sin.

Chit béo (lipid)

- Chiém dudi 20% tong ning lugng

- Bén canh ngudn béo cé sin trong thuc pham nhu thit, ¢4, sira, tring, chat béo
thuong dung boé sung trong ché do an hang ngay 1a dau thyc vat. Dau dn séng vai s6
lwong it (dau oliu, ddu nanh...) c6 tac dung lam giam bai tiét dich vi.

Chit bot dwong (Glucid)

- Chiém 65 — 70% tong nang lugng

- Tinh bot cé tac dung bang niém mac da day, hut dich vi.

- Khi ché bién can dwoc nau chin, mém hoic nhir, tranh cac thuc pham cing séng
dic biét ddi vai bénh nhan 6 van dé vé rang miéng gay anh hudng dén stc nhai.

- C4c loai nuéc udng nhu cam buéi khdng gay ra loét va anh huong dén qua trinh
lanh vét l0ét. Tuy nhién mot s6 bénh nhan c6 cam giéc khé chiu khi dung céc loai thuc
pham c6 tinh acid thuong lien quan dén chang o néng.

I1l. CACH AN
- An nhiéu bira: dé thudng xuyén trung hoa acid

- An bira nhe: khoi cang da day kich thich tiét nhiéu acid.
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- Nhai cham, k§: thirc an dé tiéu hoa.
- Dung thuc pham ¢ tich chat hat 4am dich vi da day: banh mi, banh quy, banh nép,
ngl coc...
- Bam dung stra, trieng: ¢6 tac dung trung hoa acid.
- Nén cat nho va nau nhir thire an.
- Khdéng qua néng hoac qué lanh.
Nhirng thirc dn gay kich thich nén tranh
- Co hoc: thic pham nhiéu xo soi.
- Hoa hoc:
= Nudc dung thit, hai san... kich thich tiét dich vi.
= Tra, ca phé, ti€u, 6t, rugu, thuc an chua.
* Tranh dung nudc ngot co gas.
= Tranh hut thudc 14.
IV. TU VAN NGUOI BENH
1. Thuc pham nén ding
- Sira va c&c san pham tir sira (Sita tuoi, sita céng thirc, pho mai, yaourt, bo...), trang.
- Rau cu duoc nau chin hoic ché bién dudgi dang sup.
- C4c tinh bot phuc tap duoc nau chin, mém nhu com, x6i, banh mi sandwich, khoai.
- Nén an cham, nhai k§. Khong nén an qui no ma chia thanh nhiéu bira (4- 5 bira).
2. Nhirng diéu can tranh
- Khdng nén: duing cac loai thuc pham nhiéu mui vi, duoc ché bién bang cach chién,
nuéng, quay, ding nhiéu dau ma.
- Céc loai thit ngudi ché bién sin nhu dam bong, lap xudng, xuc xich, nudc sét.
- Céc loai thyc pham qué ctng nhu gan syn, rau qua séng.
- Khong nén an qua nhiéu gia vi: toi, dam, tiéu, 6t, mudi...
- Khdng nén udng ruou, bia, ca phé.

- Ngung hoan toan thudc I4.
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V. PHU LUC

Nang luon Protein Lipid Glucid
Bira an % Nang lugng ang lureng P
(Kcal) (9) (9) (9)
Bira sang 30% 540 20.25 15 81
Phu sang 10% 180 6.75 05 27
Bira trua 35% 630 23.6 17.5 94.5
Bita chiéu 25% 450 16.9 12.5 76.5
Téng 100% 1800 67.5 50 270
Sang Phu sang Trua Chiéu
Banh mi tring Opla | Stra tuoi c6 duwong | Com: 1.5 chén Com: 1,5 chén
- Banh mi: 01 6 Céa ngur kho Thit suon ram:
- Trang ga: 01 qua - Cangur: 100g - Thit suon: 70g
- Dau: 10g - Dau: 7g Canh bi xanh nau
- Rau: 50g Canh rau ngét: tep:
Nho: 60g - Rau ngét: 20g - Bi xanh: 50g
- Thit bam: 10g - Tép: 10g
Rau lang lugc: 80g | Bap cai xao
Dua hau: 100g - Bap cai: 100g
- Dau: 5g
Lé: 100g
Tong ning lwong:
477 Kcal 137 Kcal 658 Kcal 550 Kcal
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M6n | Thanh Khoi | Nang Pr_o- I__|- Carbo- Fiber| Na K Chole
5n phin lwong (lwgng| tein | pid |hydrate @ |(mg)| (mg) -sterol
(@) |(kcal)| (9) | (9) (@) (mg)
Banhmi | 90 | 224 | 335| 71 | 07 |473| 02| 567 | 108
. |Trangga | 60 | 100 [432] 89| 70 | 03 | 00| 948 | 1056
Banh Dau thuc
mi it 10 | 90 | 00| 00| 100 | 00| 00| O 0
gflg% oplal~ hua | 30 6 | 282 02| 00 | 13|02 36 | 825
Dura chudt | 20 3 (190l 02| 00 | 06|01 26 | 338
Nho [Nhongot | 80 | 54 |657]| 03| 00 |132| 05| 08 | 104
Sul'\é')(:”' 200 | 477 |189.6| 16.7| 177 | 62.7 | 1.0 | 668.8 | 433.9
- Stra tuoi
phu | 57 | o6 dudng 180 | 137 | 00 | 56 | 28 |224|00]| © 0
sang 9H SU?"Zglz' 180 | 137 | 00 | 56 | 28 |224| 00| © 0
Com Grf,‘]g;e 120 | 413 |168| 95| 12 |914| 05| 6 | 2892
Cangr | 60 | 52 |465|126| 02 | 00 | 00| 46.8 | 310.8
Hanhla, |, 1 | 37]01] 00 | 02|00/ 064] 492
hanh hoa
cq |Dauthuc | o g | g0 00| 70 | 00| 00| o 0
\ vat
nglr Puon
kho ‘é’gtg 9 34 | 02 01| 00 |85|00| O 0
Nu(’yc
mém loai | 8 2 | 53| 04| 00 | 00| 0039408 112
I
Raungét | 20 7 173/ 11| 00 |07 ]05] 5 | 914
Trua Thitheo |0 | 2 1 37 10| 04 | 00]00]| 2 | 135
11H30 nac : ' ' ' ' '
Canh|Dauthuc | ¢ 45 | 00| 00| 50 | 00|00 O 0
vat
ral UG
ng6t (salt) 05 | 0 | 00|00 00 | 0000/ 19 | 095
Nudc
mém loai | 1 0 |07]01] 00 | 00]00]4926| 014
|
Rau
lang | Rau lang 80 18 | 735 | 2.1 0.0 22 | 1.1 | 152 | 3984
lugc
Duwa | Duahau | 100 | 16 | 955 1.2 0.2 23 | 05 5 187
SUM(14-
26) 4195 | 658 |263.2| 28.0 | 13.9 |105.3| 2.6 |713.98|1297.4
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Com Grﬁg;e 100 | 344 | 140 7.9 | 10 |762| 04| 5 | 241
Suonheo |0 | 75 | 273] 72| 51 | 00 | 00| 168 | 100
bo xuwong
Hanhca |4\ o | 09| 00| 00 | 00|00/ 016 | 1.37
tuo1
Swon D‘égt”g 1 | 4 |ooloo| 00 |09l00]| o 0
ram MUAi
0 05 | 0 | 00|00 00 | 0000/ 19 | 095

(Salt)

Nu:éc
mém loai | 1 0 | 07| 01| 00 | 00 00]4926]| 0.14

Chiéu 1
17H30 f(z'nﬁ' 50 7 |469| 11| 00 | 07 | 1.0 425 | 1055

Canh D*Ietﬁ C 10 | 7 [37] 10| 04 [00l00] 2 | 135

bi aVAt‘-I 5 | 63 | 00| 00| 70 | 00|00]| 0 0

xaph Ma"

nau uol 05| 0o | 00| 00| 00 | 0000/ 190 | 0.95

6 (Salt)

ép ,

Nu:oc
mém loai | 1 0 | 07]01| 00 | 0000|4926/ 0.14
|

Bép | Bipcai | 100 | 38 | 34 | 04 | 62 | 16 | 56 | 238 | O

cai R

o | DAu 5 | 45 | 0.0 | 0.0 5 00]00| O 0

Lé [Lé (Pear) | 100g
SU?':’S'BEZ& 207 | 500 | 94.1|17.2| 134 |77.9| 1.4 |544.98|463.55

Téng Sus“é')@' 1096.5| 1771 |546.9| 67.5| 47.8 |268.4| 5.1 |1927.8]2194.9
Ty I¢ 15.23| 24.29 |60.60

TAI LIEU THAM KHAO

1. Nguyén Thanh Ha. Ché d6 an trong viém loét da day ta trang. Dinh dudng lam
sang 2002. Vién Dinh dudng. Trang 271-272.

2. Hudng dan ché do an bénh vién. Bo Y té 2006. Trang 25

3. Pao Thi Yén Phi. Dinh dudng trong bénh Iy duong tiéu hoa. Dinh dudng hoc 2011.
Dbai hoc Y Pham Ngoc Thach. Trang 345-354

4. L.Kathleen Mahan, Sylvia Escott-Stump. Krause’Food, nutrition, and diet therapy
2000. Page 659-660

53




VIEM TUY CAP CO CHI PINH AN (VTO01)
I. NGUYEN TAC PIEU TRI

- Duy tri va cai thién chirc nang rudt.
- Giam kich thich tuyén tuy.
- Dung thtrc dn, mém, long, dé tiéu.
- Niang luong chu yéu tir Glucid (khi nudi qua duong tiéu hoa).
- Str dung chat dam thay phan, chat béo chudi trung binh (MCT).
- Chia nho bira an 5 -6 bira.
- Nuéi tinh mach hd tro.

I1. NHU CAU DINH DUONG
- Nang lwgng: 25 - 30 kcal/ kg/ ngay
- Chat dam (Protid): 1 — 1.2 g/kg/ngay.
- Chit béo (Lipid): 10 — 15% téng ning luong
- Chat bt dwong (Glucid): 65 — 70% tong ning luong

111. PUONG NUOI

1. Puwong tiéu héa: 30 — 50% nhu cau
- Nang lwgng: 500 — 1000 kcal/ ngay
- Protid: 20 — 30 g, str dung dam thuy phan.
- Lipid: <15g dung sita chaa nhiéu lipid dang sita trung binh (MCT) chia 5 — 6
btra/ngay.
- An1éng, mém: chio, nudc hoa qua, sira thay phan, trai cay.
2. Nudi qua dwong tinh mach

- Nudi tinh mach b6 sung vao ché d6 nuéi dudng duong tiéu hoa cho du nhu cau.
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IV. PHU LUC

M ‘ ; Khoi | Nang Pr.o- I_.|- Carbo- Fiber| Na K Chole
%n Thanh phan |lwgng [lweng| tein |pid|hydrate @ | (mg) | (mg) -sterol
(9) [(keal)| (9) [(@)| (9) (mg)
Gao té may 30 | 103 | 24 |03] 229 | 01 | 15 | 723
Sang Chéo N .
61130 dwong buong cat 20 77 | 0.2 |00/ 189 | 0.0 0 0

SUM(3-6) | 50 | 180 | 2.6 |0.3| 418 | 0.1 | 1.5 | 723

Phu Sira Stra

, 25 | 125 (10.25/10| 325 0 200 | 320 0
sang 9H | Peptamen | Peptamen

Gao té may 30 | 103 | 24 |0.3| 229 01 | 15 | 723

Trua Chao

11H 30 |dwong Duong cat 20 77 | 0.2 |00 189 0.0 0 0

SUM(10-11) | 50 | 180 | 2.6 |0.3| 41.8 01 | 15 | 723

x&15H | > Sira 25 | 125 1025/ 10| 325 | 0 | 200 | 320 | 0
Peptamen | Peptamen

Gao té may 30 | 103 | 24 (03] 229 0.1 | 15 | 723

Chiéu |Chéao

17H30 | dwong bBuongcat | 20 | 77 | 0.2 |0.0] 189 | 00 | O 0

SUM(14-15) | 50 | 180 | 2.6 |0.3| 41.8 0.1 | 15 | 723

Stra
Téi 211 | S Peptamen 25 | 125 |10.25/ 10| 325 0 | 200 |320] O
Peptamen .
Tong 915 | 45 |38 | 2229 | 0.3 | 6045|1177 | O
TAI LIEU THAM KHAO

1. Huéng dan ché do an bénh vién. Bo Y té 2006. Trang 26-27

2. R. Meier, J. Ockengab, M. Pertkiewiczc, A.Papd, N. Milinice, J. MacFie. ESPEN
Guidelines on Enteral Nutrition: Pancreas. Clinical Nutrition (2006) 25, 275 — 284.

3. L. Gianotti, R. Meier, D.N. Lobo c, C. Bassi, C.H.C. Dejong e, J. Ockenga f, O.
Irtun, J. MacFie. ESPEN Guidelines on Parenteral Nutrition: Pancreas. Clinical
Nutrition 28 (2009) 428-435.

4. L.Kathleen Mahan, Sylvia Escott — Stump. Krause’ Food, nutrition, and diet
therapy 2000. Page 596-610.
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VIEM TUY CAP GIAI POAN HOI PHUC (VT02)
I. NGUYEN TAC PIEU TRI

- Cung cap day du niang luong va cac thanh phan dinh dudng gitp ngudi bénh hoi
phuc. Giam kich thich tiét dich tuy.
- Tang dan luong thirc dn qua dudng tiéu hoa.
- Luong chit dam va chét béo ting dan.
- Chia lam nhiéu bira: 5 -6 bira.
- Nuéi tinh mach hd tro.
I1. NHU CAU DINH DUONG
- Nang lwgng: 30 — 40 kcal/kg can nang/ ngay
- Chat dam (Protein): 1 — 1.2g/kg/can niang/ngay
- Chat béo (Lipid): 15 — 20% tong ning luong.
111. PUONG NUOI
1. Pwong tiéu hoa
- Ning lwong: 1300 — 1500 kcal
- Protid: 30 — 459, b6 sung sita thay phan dam 1 phan.
- Lipid: 20 -25¢g
» Han ché chat béo bio hoa: m& dong vat, phomat, bo...
= Uu tién dung chat béo khong no, chit béo MCT.
2. Nudi qua dwong tinh mach
- Nudi tinh mach bo sung vao ché d6 nudi duong tiéu hoa cho du nhu cau.
IV. TU VAN NGUOI BENH
1. Nhirng diéu nén thyc hién
- Khi bat du tap an, nén an thirc an 10ng nhu nude chao, nudc dudng, nudc tréi cay.
- Tang lugng thac an tu tu.
- An nhiéu bita nho trong ngay.
- Dung cac loai thuc phém it béo nhu: gao, khoai tay, trdi cdy, sira tach béo, sira
chua tach béo, thit nac, ca, dau hy, 10ng trang triang.
- Ché bién thirc an ¢ dang mém.

- C4 thé bd sung thém cac loai sira thuy phan.
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2. Nhitng diéu can tranh

- Nham lam giam nguy co tai phat viém tuy cap can giam céc thuc pham: ruou bia,

nudc co gas, ca phé, thit do, thirc an ngot...

- An gi6i han céc loai chat béo nhu dau, bo, shortening, magarin, kem: khoang 1

mudng cafe/ ngay.

V. PHU LUC
] Khéi | Nang | Pro-| Li- | Carbo- |_. Chole
'\g?ln Thanh phan  |lweng |lweng| tein | pid |hydrate F'(z)e r (rl:g) (rr}1<g) -sterol
(@) |(kcal)| (9) | (9) (9) (mg)
Gao té may 30 | 103 |24 |03 | 229 |01 | 15 | 723 | 0
Thit heo 15 | 21 |29|11| 00 |00 | 6 |405 | 9
Ca rét cu do,
, Chéo | vang 30 | 11 |05/00| 24 |04 | 156 | 798 | 0
SaN9 | thit  Hanh 12 hanh
6H30 S Mk 5 1 |01]l00]| 02 |00 08 |615]| 0
ﬁ“"c mam loal |, 0 |01]/00| 00 | 00 |9852| 028 | o0
SUM(3-9) 82 | 137 | 58 | 1.4 | 255 | 05 |122.42|199.03| 9
Phu | Slra o pentamen | 50 | 250 |205| 20 | 65 | o | 400 | 640 | 0
sang 9H Peptamen
Com | Gao té may 80 | 275 | 63 | 08 | 610 | 03 | 4 1928 0
~|Thitboloail | 25 | 30 [53 10| 00 | 0.0 [20.75| 945 |14.75
Tt‘(gobo Hanh tay 30 | 12 | 05|00 | 25 |03 | 24 | 663 | 0
hanh tay Dau thuc vat 5 45 | 0.0 | 5.0 0.0 0.0 0 0 0
Trua Mudi (Salt) 05| 0 |00|00| 00 |00 |19 |095 | o0
11H 30 Rauméngtoi | 40 | 6 |08| 00| 06 | 1.0 | 1562 |1564| 0
Canh rau -
NN rau i heo nac 5 7 1004 ] 00 |00 | 2 |135| 3
mong toi e
Mudi (Salt) 05| 0 |00|00| 00 |00 | 190 | 095 | o0
Dwa hau | Dua hiu 80 13 | 1.0 ] 0.2 1.8 0.4 4 |1496| 0
SUM(12-21) | 266 | 387 |14.8| 7.2 | 659 | 2.1 |428.35| 675 |17.75
Com |Gao t¢ may 80 | 275 |63 |08 | 610 | 03 | 4 1928 0
Ca qua 30 | 29 |55/08 | 00 |00 /| 0 0 0
Ca II‘II“’"C mamloal | 15 | 5 05| 00| 00 |00 |4926| 1.4 | 0
loc - -
chity | kho 3?:le?ath‘nh 9 | 34 |01/00]| 85 |00 /| 0 0 0
17H30 hfa a, ha 5 1 |01]00]| 02 |00 | 08 |615]| 0
Bidao,bixanh | 50 | 6 |03]00| 1.2 |05 | 65 | 75 | 0
Canh | Thit heo nac 5 7 (10|04 | 00 |00 | 2 |135| 3
bi dao A 5 ha
! Ef:h la, hanh | o1y 10100 02 |00 08 |615]| 0
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Méh \ ‘ Khéi | Ning Pro-| Li- | Carbo- | [\ K |Chole
5n Thanh phan  |lweng |lwegng| tein | pid |hydrate @ | (mg) | (mg) -sterol
, (@ [(kecal)| (@) | (@) | (9) (mg)
Muoi (Salt) 0.5 0 |00 /|00 0.0 0.0 | 190 | 0.95 0
Nho | Nho ngot 80 54 10300 | 132 | 05 | 0.8 | 104 0
SUM(23-34) 2745| 410 |14.1| 2.0 84.3 1.4 |697.5(399.95| 3
Tong 1184 |55.3|30.6 | 240.6 | 4.0 [1648.3(1914.0| 29.8
Ty 16 % 18% |22% | 60%
TAI LIEU THAM KHAO

1. Huéng dan ché do an bénh vién. Bo Y té 2006. Trang 26-27

2. R. Meier, J. Ockengab, M. Pertkiewiczc, A.Papd, N. Milinice, J. MacFie. ESPEN
Guidelines on Enteral Nutrition: Pancreas. Clinical Nutrition (2006) 25, 275 — 284.

3. L. Gianotti, R. Meier, D.N. Lobo c, C. Bassi, C.H.C. Dejong e, J. Ockenga f, O.

Irtun, J. MacFie. ESPEN Guidelines on Parenteral Nutrition: Pancreas. Clinical
Nutrition 28 (2009) 428-435.

4. L.Kathleen Mahan, Sylvia Escott — Stump. Krause’ Food, nutrition, and diet
therapy 2000. Page 596-610.

58




VIEM GAN CAP (GMO01- CHAO)

I. NGUYEN TAC PIEU TRI

- Pam bao du nhu cau nang lugng cho hoat dong cua té bao n3o.

- Cha yéu cung cip ning luong bang dudng don.

- Han ché chat dam, chat béo.

Il. YEU CAU DINH DUONG

Nang lwong 20 — 25% tong nang luong
Protid 0.4 — 0.69/kg
Lipid 10 — 15% tong nang lugng
Glucid 60 — 70% tong nang luong
Natri < 2000mg
Nuéc 225 lit
Vitamin Cung céap du vitamin va chat khoang theo nhu cau
1. PHU LUC
] Khéi | Ning [Pro-| Li- | Carbo- | _. Chole
I\Aﬁin Thanh phan lwong |lwgng | tein | pid |hydrate F'(g;e r (23) (rrl1<g) -sterol
(@) |(kcal)| (@) | (@) | (9) (mg)
s4 Chao | Gao té may 38 | 131 |30 | 04 | 290 | 02 | 19 |9158| O
6.‘33% dudng | Duong cat 20 | 77 02| 00| 189 |00 | O 0 0
SUM(3-7) 58 | 207 |32 | 04 | 479 | 02 | 19 |9158| O
Phu | ggq S8 ol cO) 194 | 139 | 59| 62 | 149 | 00| 0 | O 0
sang duong
9H SUM(9-9) 180 | 139 |59 | 62 | 149 | 00 | © 0 0
Gao té may 38 | 131 |30 | 04 | 290 | 02 | 19 |9158| O
Thit heo nac 30 | 42 |57]21| 00 |00 | 12 | 81 | 18
Chao | Dau thuc vat 5 45 (00|50 | 00 |00 | O 0 0
Trua | thit [Ca rdt cu do,
11H30 vng 40 | 15 |[06| 00 | 32 | 05 |208|1064| O
Nudc mam loai || 5 1 |04]00]| 00 | 00 |246.3| 0.7 0
Nho |Nho ngot 80 | 54 03|00 | 132 |05 | 08 | 104 | O
SUM(11-16) 198 | 288 [10.0| 75 | 454 | 1.1 |281.8|383.68| 18
Cam |Cam 400 | 148 | 36| 0.0 | 336 | 56 | 16 | 432 | ©
Xé& | vit |Puong cat 20 | 77 |02] 00| 189 |00 | © 0 0
SUM(18-19) 420 | 225 | 38| 00 | 525 | 56 | 16 | 432 | ©
Chidu | Chéo | Gao té may 38 | 131 |30 | 04 | 290 | 02 | 1.9 |9158| O
17H30| ca |Caqua 30 | 29 |[55]/08| 00 [00 ] O 0 0
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M6h ‘ Khéi | Nang |Pro-| Li- | Carbo- Fiber| Na | K |Chole
Sn Thanh phan lwong |lwong | tein | pid |hydrate @ | (mg) | (mg) -sterol
‘ (@) |(keal)| (9) | (9) @) (mg)
qua | Dau thuc vat 5 45 | 00[(50| 00 (00| O 0 0
Nuéc mam loai I| 5 1 |04 00| 00 | 00 |2463| 0.7 0
SUM(21-24) 78 | 206 |88 | 6.2 | 29.0 | 0.2 |2482[9228| O
Téi | Sira dsl‘igng twol €9 180 | 139 (59| 62 | 149 | 00 | © 0 0
29H30 SUM(26-26) 180 | 139 |59 | 62 | 149 [ 00 | © 0 0
Tong | SUM(3-26) 1114 | 1204 [37.6| 26.3 | 204.6 | 7.0 |547.9/999.54| 18
Ty 18 % 12.5]19.7 | 68.0
TAI LIEU THAM KHAO

Vién dinh dudng. Trang 277-280.

1. Tran Dinh Toan. Ché d6 in trong mot s6 bénh gan mat. Dinh dudng 1am sang 2002.

2. Dao Thi Yén Phi. Dinh dudng trong bénh gan mat. Dinh dudng hoc. Trang 336-
341

3. Huéng dan ché d6 an bénh vién. Bo Y té 2006. Trang 29

4. M. Plautha, E. Cabre, O. Riggioc, M. Assis-Camilod, M. Pirliche, J.Kondrupf,

DGEM:P. Ferenci, E. Holm, S. vom Dahl, M.J. Mu”’ller, W.Nolte. ESPEN Guidelines

on Enteral Nutrition: liverdisease. Clinical Nutrition (2006) 25, 285 — 294.

therapy 2000. Page 706-710.

5. L.Kathleen Mahan, Sylvia Escott — Stump. Krause’ Food, nutrition, and diet
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VIEM GAN MAN - XO GAN (GM04)
I. NGUYEN TAC PIEU TRI

- Gop phan cai thién chirc nang gan.

- Han ché tién trién suy té bao gan.

- Pap tng nhu ciu ning luong cao.

- Giau chat dam.

- Han ché chat béo, uru tién chat béo MCT
- Han ché mudi, nuéc.

- Pu vitamin va khoang chat.

1. NHU CAU DINH DUONG

Niing lwong 25 — 30 kcal/kg tong niang luong

Protid 1 - 1.2g/kg/ngay
Chu yéu dung dam c6 gia tri sinh hoc cao va giau acid amin
mach nhanh.

Chat béo Chiém 10 — 15% tong nang luong.

(Lipid)

Glucid) Chiém 60 — 70% tong niang luong

Nhu ciu nwéc 1-15Ilit

Khi c6 phu, ascites: V nudc vao = V nudc tiéu + V dich mat di
(ndn, di long, dich bang) + 500ml

Natri 1200mg (# 3g mubi)

Vitamin va Pay du
khoang chat

- Tang cuong cac loai rau, trai cy tuoi.
- B6 sung vitamin B, C (néu can).
- Ruou bia:Khong duoc dung ruou bia.
I1l. TU VAN NGUOl BENH
1. Nhirng diéu nén thyc hién
- Ngung udng ruou bia.
- Néu c¢6 tinh trang biéng an, c6 cam giac no som, budn nén nén chia nho bira an tir
4 — 6 bira/ ngay.
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- An thém cic loai thuc pham hoic nudc udng b sung dinh dudng cao ning luong

(sira, ngii cHC).

- Van an duoc trang ga, gidi han 2 — 3 trang / tuan.

- Nén an thém bita dn nhe vao budi toi.

- Néu tinh mach thuc quan gién tranh thac an c6 nhiéu xo cing.

2. Nhirng diéu can tranh

- Céc loai chit béo bdo hoa nhu da m& dong vat, bo, phd mai, shortening khong tét

cho té bao gan nén can han ché trong ché d6 an.

- Céc thyc pham dé gay di ing, c6 tinh kich thich, gdy doc cho gan: ca phé, ché dic,

thuc pham song.

IV. PHU LUC
, Khéi | Niang |Pro-| Li- | Carbo- | _. Chole
'\g?ln Thanh phan lwong lqungg tein | pid |hydrate Fzg)e r (23) (n}1<g) -sterol
- | (@) |(keal)| (9) | (9) (9) (mg)
E'h”é’ mi Spaghettl, | g | 300 |104| 1.8 | 576 | 02 | 16 | 104 | 0
Thit heo nac 30 | 42 | 57| 21| 00 |00 | 12 | 81 | 18
NUi ["Hanh1g, hanhhoa | 5 | 1 | 01| 00| 02 | 00 | 08 |615| 0
Sang ;h!t Dau thuc vat 3 | 27 0030 00 |00 | 0 | o | o
6H30 | N0 5 rong cat 4 | 15 |00/ 00| 38 |00| 0 | 0 | o
Mudi (Salf) 05| 0 | 00| 00| 00 | 0019 |095] 0
Nuoe mam loai | 2 | 1 |01] 00| 00 |00 |9852/028]| O
SUM(3-11) 1245 388 |16.4] 69 | 616 | 02 | 302 | 192 | 18
Phu | qgq | STa bO twoi c6 | oon | 470 | 70| 75| 183 | 00| 0 | 0 | 0
sang duong
OH SUM(13-13) 220 | 170 | 72| 75| 183 | 00| 0 | 0 | 0
Com | Gao té may 100 | 344 | 79| 1.0 | 762 | 04 | 5 | 241 0
Tép gao 40 | 23 |47/ 05| 00 |00 | 0 | 0 | O
Hanh 13, hanh hoa 2 0 0.0] 0.0 0.1 0.0 | 0.32 | 2.46 0
Tép | Dau thyc vat 3 | 27 |00/30] 00 |0O| 0 | 0 | O
ram | Puong cat 5 | 19 |01]/ 00| 47 00| 0 | 0 | 0
Trua Mubi (Salt) 05| 0 |00/ 00| 00 | 00|19 |095| 0
11H30 Nuscmamloaill | 2 | 0 | 01| 00| 00 | 00 |9852| 028 0
Bi ngo 50 | 12 | 02| 00| 28 |04 | 4 [1745] 0
Canh! Thit heo nac 5 7 10| 04 0.0 0.0 2 | 135| 3
Bi | Rau mui tau 1 | 0 |00]00| 00 | 00]039|237] 0
r¢ | Rau thom 2 | 0 |00/00| 00 |01 |012]434] 0
Dau thyc vat 1] 9 [00/10] 00 |00 0| 0 | o
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Mén| ‘ Khéi | Ning Pro-| Li- |Carbo- | | . |  [Chole
5n Thanh phan lwong |lwong | tein | pid |hydrate @ | (mg) | (mg) -sterol
, (@) [(kea)| (9) | (@) | (9) (mg)
Mudi (Salt) 05| 0 |00/ 00| 00 |00 |19 [095| 0
Nuéc mam loai | 1 0O | 01| 00| 00 | 0.0 |4926/014| O
Nho | Nho ngot 100 | 68 | 04| 00| 165 |06 | 1 |[130| O
SUM(15-29) 313 | 511 [14.4| 58 | 1004 | 1.4 | 540 | 570 | 3
Com | Gao té may 100 | 344 | 79| 10| 762 |04 | 5 |[241| O
Thit | Thitgata 50 | 100 |10.2| 6.6 | 0.0 | 0.0 |225 | 105 | 40
ga | Sé 10
xao | Dau thyc vat 6 54 | 00| 60| 00 | 00| O 0 0
s& | Puong cat 5 19 |01] 00| 47 | 00| O 0 0
L | Ot [ Muéi (Salt) 05| 0 |00/ 00| 00 |00 |19 [095| 0
Clg'lflu Rau gién do 50 | 21 |17 02| 31 |08 | 28 |238]| o0
Canh| Thit heo nac 5 7 |10 04| 00 | 00| 2 |135| 3
rau | Dau thyc vat 1 9 |00]10| 00 |00 | O 0 0
dén | Mudi (Salt) 05| 0 | 00| 00| 00 |00 |19 |095| O
Nuéc mam loai | 1 0 |01] 00| 00 | 0.0 |4926/014| O
Cam | Cam 100 | 37 |09/ 00| 84 | 14| 4 |108| O
SUM(31-42) 329 | 590 [21.7(15.0| 92.4 | 2.6 | 490 | 707 | 43
Téng| SUM(3-42) 986.5| 1659 | 59.6| 35.2 | 272.7 | 4.2 |1334|1470| 64
Ty 18 % 14.4|19.11| 65.76
TAI LIEU THAM KHAO

1. Tran Dinh Toan. Ché d6 in trong mot s6 bénh gan mat. Dinh dudng 1am sang 2002.

Vién dinh dudng. Trang 277-280.

2. Pao Thi Yén Phi. Dinh dudng trong bénh gan mat. Dinh dudng hoc. Trang 336-

341

3. Hudng dan ché do an bénh vién. Bo Y té 2006. Trang 29

4. M. Plautha, E. Cabre, O. Riggioc, M. Assis-Camilod, M. Pirliche, J.Kondrupf,
DGEM:P. Ferenci, E. Holm, S. vom Dahl, M.J. Mu’’ller, W.Nolte. ESPEN Guidelines

on Enteral Nutrition: liverdisease. Clinical Nutrition (2006) 25, 285 — 294.
5. L.Kathleen Mahan, Sylvia Escott — Stump. Krause’ Food, nutrition, and diet

therapy 2000. Page 706-710.
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HON ME GAN (GMO05 — SONDE)
I. NGUYEN TAC PIEU TRI

- Pam bao du nhu cau nang lugng cho hoat dong cua té bao n3o.
- Han ché mubi, nudéc.
- Han ché chat dam: wu tién st dung chat dam nhiéu acid amin mach nhanh.

1. NHU CAU DINH DUONG

Nang lwong 1400 — 1600 Kcal

Glucid 250 — 280g

Protid 20 - 30g

Lipid 15 — 259, chiém 10 — 15% tong nang luong
Nuwéc 1-15Iit

Khi ¢ phu, ascites V nudc vao = V nudc tiéu + V dich mat di
(ndn, di long, dich bang) + 500ml

Natri <2000mg (<5g mudi)

Vitaminva | Paydu
khoang chat

111. PUONG NUOI DUONG

- Nuéi dudng qua sonde da day.

- Két hop nuoi dudng tinh mach.

TAI LIEU THAM KHAO

1. Tran Dinh Toan. Ché d6 in trong mét s6 bénh gan mat. Dinh dudng 1am sang 2002.
Vién dinh dudng. Trang 277-280.

2. Pao Thi Yén Phi. Dinh dudng trong bénh gan mat. Dinh dudng hoc. Trang 336-
341

3. Huéng dan ché d6 an bénh vién. Bo Y té 2006. Trang 29

4. M. Plautha, E. Cabre, O. Riggioc, M. Assis-Camilod, M. Pirliche, J.Kondrupf,
DGEM:P. Ferenci, E. Holm, S. vom Dahl, M.J. Mu’’ller, W.Nolte. ESPEN Guidelines
on Enteral Nutrition: liverdisease. Clinical Nutrition (2006) 25, 285 — 294.

5. L.Kathleen Mahan, Sylvia Escott — Stump. Krause’ Food, nutrition, and diet
therapy 2000. Page 706-710.
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DINH DUONG TRUOC VA SAU MO
I. NGUYEN TAC PIEU TRI

- Tranh cho ngudi bénh nhin d6i dé han ché can bang &m nitrogen.

- Nudi dudng truéc phau thuat cho déi tegng nguy co.

- Khong dé ngudi bénh nhin d6i hoan toan (khong cho in, udng bat ct thyc pham
nao) dém trudc phau thuat.

- Cho #n trong vong 24 — 48 gid sau phau thuat ngay ca phau thuat duong tiéu hoa.

- Dinh dudng c6 thé cho qua dudng tiéu hoa hay dudng tinh mach. Tuy nhién hiéu
qua diéu tri tét hon néu mot phan nhu cau dinh dudng duoc cho qua dudng tiéu hda.

- Bao dam cung cép du nhu ciu dinh dudng cho ngudi bénh. Néu duong tiéu hoa bi
t6n thuong kéo dai nén nudi dudng tinh mach kém theo cho dén khi chirc nang duong
tiéu hoa phuc hoi.

I1. NHU CAU DINH DUONG
1. Nang luwgng

- 25 — 30 kcal/ kg can nang ly tuéng/ ngay

- Ché d6 an hau phau giai doan hdi phuc c6 thé tang 1én 30 — 35kcal/kg/ngay.

- O nhitng ngudi bénh suy dinh dudng dic biét 1a suy dinh dudng ning, khi nudi
dudng can ting ning luong va protein mot cach tir tir dé tranh hoi ching nudi 4n lai.

2. Chat dam (protid)

- Duy tri mac 1.2 — 1.5 g/kg/ngay, chiém ti Ié 20% tong nhu cau nang lugng. Ding

ngudn dam chuan toan phan, phéi hop dam dong vat va thuc vat.
3. Chat béo (lipid)

- Trong giai doan khoi dong ruot khi bat dau cho an, dung nhitng thuc pham dé tiéu,
ti 18 lipid trong khau phan chiém 10 -15% tong ning luong. dén giai doan hdi phuc,
nhu cau chat béo 20- 25% téng nang luong.

4. Chat bt dwong (glucose)

- Chiém 50 — 60% nhu cau nang luong

- Udng nudc dudng dém trude phiu thuat 800ml glucose 12.5% va 100ml glucose
12.5% 2 — 3 gio trudc gay mé doi vai cac phau thuat 16n co nguy co tang duong huyét

sau md nhiam han ché dé khang insulin, giam thiéu tinh trang ting glucose mau sau
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md. Néu khong thé udng do bat ky ly do gi thi can truyén glucose tinh mach véi toc do
5mg/kg/phut.
5. Vitamin va chit khoang

- Theo nhu cau ctia nguoi binh thudng. Nhitng nguoi bénh sau phau thuat khong thé
nudi dn bang duong tidu hda, phai nudi 4n tinh mach hoan toan can bé sung du vitamin
va chit khoang.

I1l. PUONG TINH MACH
1. Hd tro dinh dwéng bing dwong miéng

- O nguoi bénh suy dinh dudng nhe va khong suy dinh dudng truéc mé: bd sung

chat dinh dudng qua dudng udng ciing cai thién két qua sau mo.
2. Nuéi dwdong qua sonde

- Khi khéng thé an bang duong miéng trong vong 7 ngay chu phau bao gém nhiing
ngudi bénh bi chan thwong dau ¢b, phiu thuat duong tiéu héa do ung thu, bénh kém
chan thuong nang (du khong c6 dau hiéu suy dinh dudng rd). ..

- An duéi 60% nhu cau kéo dai trén 10 ngay.

- Suy dinh dudng nang can duoc nudi dudng hd trg 10 — 14 ngay trude khi phau
thuat chuong trinh.

3. Nuéi tinh mach

- Dinh dudng tinh mach hi¢u qua trong nhitng truong hop sau day:

- Suy dinh dudng ning truéc mé nhung khong thé nudi du nhu cau bang duong
miéng hoic bang dudng tiéu hoéa (khong dat > 60% nhu cau): dinh dudng tinh mach
duoc chi dinh truéc mé 7 — 10 ngay gidp cai thién hiéu qua sau mé.

- Ngudi bénh ¢é bién chizng sau mé 1am giam chtc ning da day ruét ma dinh dudng
duong tiéu hoa khong dap tmg du trong it nhat 7 ngay.

- Can tranh tinh trang chi dinh truyén albumin va dam cho nguoi bénh suy dinh
dudng ma khong duge nudi dudng day du nang luong.

IV. TU VAN NGUOI BENH
1. Nhirng diéu nén thuc hién
- Ngung an thirc an 1ong (nudc trong) 2 gio tredc gay mé, ngung an thirc an cung

(com, chao, stp, stra) 6 gio trudc gay mé.
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- An sém (trong vong 24 gio sau md): dung thirc an 16ng d& tiéu nhu nude duong,

stra, chdo dén com.

- Khi bét dau 4n nén an it, chia nhiéu bira nho 6-8 bita, an 1ong hoan toan (nudc

chao, nudc qua chin).

- Tang dinh dudng duong tiéu héa tir tr, dung thirc an mém, 16ng dan dan chuyén

sang dac, ctng.

2. Nhirng diéu nén tranh

- Nhin khét ca dém truéc mé 1a khong can thiét.

- Sau mo doi danh hoi méi dugce an.

V. PHU LUC
Nhu ciu vitamin va khodng chét trong nudi tinh mach
VITAMIN Nhu ciu KHOANG Nhu ciu
Thiamin (B1) 6 mg Chromium 10-15 mg
Riboflavin (B2) 3.6 mg Pong 0.3-0.5mg
Niacin (B3) 40 mg Sat 1-1.2 mg
Folic Acid 0.6 mg Manganese 0.2-0.3mg
Panthotenic Acid 15 mg Selenium 20-60 mg
Pyridoxine 6 mg Kém 2.5-5mg
Cyanocobalamin (B12) 0.005 mg Molybdenum 20 mg
Biotin 0.06 mg lodine 100 mg
Vitamin C 200mg Fluoride 60-80 mg
Vitamin A 3300 Ul NacCl 40 meq
Vitamin D 200 UI K 40 meq
Vitamin E 10 Ul Acetate 20-40 meq
Vitamin K 0.15mg P 10-20 meq
Mg 8-16 meq
Ca 4,5-9 meq
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TAI LIEU THAM KHAO

1. Huéng dan ché do an bénh vién. Bo Y té 2006. Trang 30-31

2. M. Braga, O.Ljungqvist, P.Soeters, K.Fearon, A.Weimann, F.Bozzetti. ESPEN
Guidelines on Parenteral Nutrition: Surgery. Clinical Nutrition 28 (2009) 378-386.
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I. NGUYEN TAC PIEU TRI

- Duy tri va cai thién chirc nang rudt.

- Gilip mau lanh vét thuong.

- bam bao du nang lugng va dam.

GIAI POAN HAU PHAU — KHOI PONG RUQT (PT01)

- Két hop nudi dudng duong tiéu héa va nudi dudng duong tinh mach dé dam bao

du nhu cau.

- Thtrc 4n 16ng hoan toan, dé tiéu, it dam va it béo.

I1. YEU CAU NANG LUQNG

Niang luwong 30 — 35 kcal/ kg/ ngay
Protid 1-1.2 g/ kg/ ngay
Lipid 15 — 20% tong nang luong

11l. PUONG NUOI

1. Pwong tiéu hoa

Nang lugng 300 — 500 Kcal
Protid <10g
Lipid <10g

- Chianho 5 — 6 bira an.

2. Nuoi dwong tinh mach

- Nudi tinh mach b6 sung vao ché d6 nudi dudng duong tiéu cho du nhu cau.

1. PHULUC
. Khéi | Niang | Pro- | Li- | Carbo- | _. Chole
Moén an gﬁg:h lwgng |lwgng | tein | pid |hydrate F'(g)e r (rl::g) (nfg) -sterol
, (@) |(kcal)| (@) | (@) | (9) (mg)
, Chao Gaotéméy| 15 | 52 | 12 |02 | 114 | 01 |0.75(36.15| O
Sang duwong
6H30 Puongcat | 10 | 38 | 01 00| 95 | 00| 0 | 0 | 0
SUM(36) | 25 | 90 | 1.3 |02 | 209 | 0.1 |0.75|36.15] O
Phy sang | Sira Stra 25 | 125 [10.25| 10 | 325 | 0 [200|320 | O
9H Peptamen | Peptamen
Trua dcﬂjgg Gaotemay| 15 | 52 | 1.2 |02 | 114 | 0.1 |0.7536.15
11H 30 Puongcat | 10 | 38 | 01 |00| 95 | 00| 0 | 0
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. Khéi | Niang | Pro- | Li- | Carbo- | _. Chole
Mbon in ;Eggh lwong |lwong | tein | pid |hydrate Fl(g;a r (rl:l]g) (n}1<g) -sterol
@) |(kcal)] (@ [(@) | (9 (mg)
ff)'v'(lo' 25 | 90 | 13 [02| 209 | 01 |075(36.15| 0
£ Stra Stra
XE16H | oo o | Pepamen | 25 | 125 1025/ 10 | 825 | 0 200 320 | 0
dclt,‘;ﬁg Gaotéemay| 15 | 52 |12 |02 | 114 | 01 [075(36.15| O
Chieu Puongcat | 10 | 38 | 01 |00| 95 |00 ] 0 | 0 | ©
17H30 SUM(14
5 25 | 90 | 13 |02| 209 | 01 |0.75[36.15] 0
Téi21H | ST Stra 25 | 125 [1025| 10 | 325 | 0 |200|320 | 0O
peptamen | Peptamen
SUM 645 | 35 |30.6| 160 | 0.3 | 602 |1068| O
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NUOI AN QUA ONG THONG
I. NGUYEN TAC PIEU TRI

- Cung cap du nhu ciu dinh dudng.
- Thanh phan céc chit dinh dudng can di va phd hop véi bénh ly.
- Thitc an dam bao dam d¢ nang luong cao (1kcal/ml — 2kcal/ml).
I1. CHI PINH
- Khong an toan khi nuéi duong miéng (réi loan nudt).
- An dudng miéng kém dudi 60% nhu cau trong hon 10 ngay.
- Nudi dudng trong ICU trong vong 24 — 48 gid khi huyét dong 6n dinh, chirc ning
tiéu hoa tot.
- Nudi dudng trong ngoai khoa trong vong 24 gid sau phau thuat trong cac phau
thuat Ién ving dau co, ving bung, da chan thuong, chan thuong nang.
- Suy dinh dudng trudc mo.
I11. CHONG CHI PINH
- TAc ruét.
- Viém tuy cap ning.
- Do tiéu hoa cung lugng cao.
- Tiéu chay hay non 6i keéo dai.
- Pang xuat huyét tiéu hoa.
- Viém rudt tién trién.
- Huyét dong hoc khong 6n dinh.
IV. PUONG NUOI VA PHUONG PHAP NUOI DUONG
1. Pwong nudi
a. Nuéi an qua miii — dg day
- Nubi an ngan dudi 4 tuan, cho phép nudi thirc dn c6 ap luc tham thau cao, toc do
nudi an nhanh hon va cé thé dung cach bom thtrc dn, nho giot timg dot hay lién tuc.
b. Nuéi én qua miii — héng trang
- Chi dinh: Thoi gian nuéi an ngan 4 — 6 tuan, nguoi bénh c6 trao nguoc da day,
chudng byung nang.

C. Nuéi dn qua mo da day qua da
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- Thoi gian nudi an > 4 — 6 tuan.
- Chi dinh:
» R4i loan nuét do than kinh.
» Giam nhan thirc, trim cam sau chan thuong dau.
» Tic nghén nudt co hoc: u vung hau hong, bénh 1y rudt sau xa tri.
d. Nuéi dn qua mé héng trang va dg day héng trang qua da
- Str dung cho nguoi bénh trao nguoc da day thuc quan.
- Nubi dn sém sau phau thuat.
- Ong hdng trang thudng dat qua da day bang ki thuat x quang.
- M& hdng trang qua da day qua da qua ndi soi (PEGJs), dit qua sau mon vi.
- Nguoi bénh cat da day, co thé dung phwong phap dit truc tiép dng théng hong
trang qua da qua noi soi.
- Mé hdng trang bang phau thuat thuong dat vao thoi diém phau thuat khac.
2. Phuwong phap nuoi
- Bom truc tiép, truyén nho giot tirng dot hay truyén nhé giot lién tuc.
a. Bom turng dot
- Chi dinh: 1am sang 6n dinh, da day con chiic niang.
- Ngudi 16n, ctr an bit dau tir 50 — 100ml, ting 60 — 120ml mdi 8 — 12 gio, t6i da 1a
400ml/cir. Thoi gian cho an 15 — 60 phut, khoang cach cho n déu nhau, 3- 8 1an/ ngay.
- Kiéu cho an nay c6 thé sir dung xylanh 60ml, c6 hay khéng ¢ pit tdng, néu khdng
¢ pit tdng, s€ cho thirc an chay theo trong luc.
U'u diém: thuan tién, it ton kém.
Nhwoe diém: k¥ thuat bolus c¢6 nguy co hit sic cao, co thé gay ddy bung, tiéu
chay, néu bom thtrc dn vao ta trang c6 thé giy hoi chimg dumping nén tranh.
b. Truyén nhé giot tirng dot
- Chi dinh: khi khong dung nap véi kiéu bolus.
- Cho an tbc do trung binh qua bom nhé giot hay nhé giot theo trong luc.
- 200 — 300ml/ 30 — 60 phut, mdi 4 — 6 gio.
- Khoang cach giira 2 lan cho 3n 4 — 6 gio, tly theo nhu caunguoi bénh.
- 30ml nudc trang dng trude va sau khi cho an.
Uu diém: cho phép ngudi bénh van dong gitta cac cit an, sinh 1y hon kiéu bolus,

dung nap tot hon bolus.
72



c. Truyén nhé giot lién tuc

- Cho thire 3n qua duong tiéu hda bang pump hay theo trong lrc, thudng cho an >

8- 24 gio.
- Chi dinh:

= Nén chuyén qua cach cho dn truyén nho giot tirng dot ngay khi co thé.

= Khong cho an lién tuc vé dém & ngudi bénh c6 nguy co hit sic.
V. CHON LUA DUNG DICH NUOI AN

- Lwa chon thire an nuéi qua 6ng thong tuy thudc vao

- Kha nang hap thu cua dudng tiéu hoa.

- Bénh ly: suy than, suy gan, suy giam mién dich...

Pic diém cong thike nudi in

Chi dinh Iam sang

1. Cong thirc chuan

- bam d6 nang luong: 1 kcal/ml (t4i nudi an
Nutrision).

- Protein: 13 — 15 % nang lugng
- Lipid: 25 — 35% nang lugng
- Carbohydrate: 50 — 60%

- Vitamin va khoang chét dat nhu cau & mac
/1500 kcal/ngay.

- Ap luc tham thau: 300 mosmol/kg.

Thich hop cho hau hét nguoi bénh nudi n
qua ong thong (chirc ning gan, than binh
thuong, rudt hap thu tot).

2. Cong thirc dinh dwong dac biét

- bam do nang lugng: 1.5 — 2 kcal/ml
- Protein cao: 20%

- Protein cao, Na, Kali thap.

- Protein < 10%, Na, Kali thap.

- Protein thuy phan thanh peptides.

- B6 sung Glutamin, arginine.

- Giau acid amin chudi nhanh.

- Lipid thap, thay thé mot phan MCTs.
- Lipid cao > 40%

- Chi s6 Gl thap < 30

- Giau EPA

Han ché dich.

Suy dinh dudng, cham lanh vét thuong.
Loc than, TPPM.

Suy than man chua loc than.

Kém hap thu, tiéu chdy, suy dinh dudng
nang, hoi chirng rudt ngan.

Suy giam mién dich nang.
Suy gan, hdén mé gan.

R&i loan hap thu chat béo.
Suy hé hap, co ting Pco2
Bénh tiéu duong .

Ung thu.

V1. THEO DOI NUOI AN QUA ONG THONG
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1. Chim séc 6ng
- Trang 6ng: 30 — 50ml nudce chin trudc va sau cir 4n, ctr udng thude.
- Xir ly tic éng: Neopeptin 01ml pha trong 50ml nuwéc am.
- Thay éng:
= Ong thong miii — da day: polyurethane: 4 — 6 tuan
» PVC: 7 - 10 ngay
- Mé da day: khong thay trudc 6 tuan.
2. Cac bién chirng thwong gip trong qua trinh nudi dudng
a. Hit sac
- Phong ngtra: Nam dau cao 30 do trong vong 30 phut sau khi an.
b. Dich ton luu
- Hut dich da day Kiém tra tru6e khi an.
- Chan doan dich ton luu khi sau ctr dn 4 gio lwong hut ra > 250ml d6i voi sonde da
day, > 100ml m¢ da day ra da, >175ml mé hong trang.
- Piéu tri dich tén luu theo tuan tu sau:
= Hut sach dich ton luu, ngung cho an trong 2 gio.
= Kiém tra sy kém hip thu.
» Giam tdc do cho an.
= Nudi dn qua hdng trang néu diéu trj trén khong hiéu qua.
= Nudi dn qua tinh mach néu khong thé nudi qua tiéu hoa tiép tuc.
C. Chuwong bung
- Nhe: tiép tuc nudi qua sonde, kiém tra mdi 6 gio.
- Trung binh: giam 50% lugng thirc an, nudi thém 12 gio, danh gia lai.
- Nang: ngung nuoi qua sonde.
d. Tiéu chay
- Nhe: 1 — 2 lan, luong phan 200 — 400ml: ting dan dich nudi.
- Trung binh: 3 — 4 lan, luong phan 400 — 600 ml, gitt toc d6 nudi.
- Nang: tiéu > 4 lan, lugng phan > 600ml: giam lugng 50%, kiém tra thudc dung,

cay phan.
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3. Hiéu qua nuéi dwdng
a. Dwra vao chi sé6 nhan trdc
- Thay ddi can ning (ting cin, sut can), vong canh tay, 16p ma dudi da.
b. Xét nghi¢gm prealbumin
- < 5 mg/dl: suy dinh dudng ning can can thiép dinh dudng tich cuc, it hiéu qua.
- 5—10.9 mg/dl: suy dinh dudng trung binh can can thiép dinh dudng tich cuc, c6
hiéu qua.
- 11— 15 mg/dl: suy dinh dudng nhe: kiém tra prealbumin mau 2 lan/tuan.
- 15— 35 mg/dl: dinh dudng tot.
= Prealbumin ting 2mg/dl/ngay: cung cip dugc 65% nhu cau E va dam.
= Prealbumin ting < 4mg/dl/8 ngay: can diéu chinh lai ché d6 nudi dudng va
diéu trj bénh chinh.
c. Xét nghiém Albumin
- Albumin thay d6i cham (1- 2 tuan).
- Khdng phan &anh sém su thay d6i tinh trang dinh dudng.
- Bi anh huéng tinh trang nhiém triing nang lam giam albumin.
d. Tinh treng phu, bang bung
- Tinh hudng 1am sang:ngudi bénh nit 52 tudi CN: 45kg CC 156cm BMI 18.5 .M¢
hdng trang ra da nudi in
- Tong nang lugng:1500Kcal / ngay( 45kg x 35 kcal/kg = 1575 kcal)
- TGi nudi an: Nutrison Energy 1000ml (trong d6 dam 60g/L, béo 58g/L,
Carbohydrate 185¢/L) nho giot 30g/phut.
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VII. PHU LUC

Lwu dd hwéng din nudi dn qua 6ng thong

Puong ti€u hda sir dung co6 an toan khong?

CNéng

Dinh dudng qua dudng ruot
(EN)

Nudi dn >4-6 tuan
Co

Mg da day hoac ta trang
qua noi soi (PEG, PEJ)

Dinh dudng dudng tinh mach
(PN)

Khdng

Miii — ruot (NE)

Nguy co hit sac

théng

ND, NJ

NG

\/

Nuéi dudng c6 du khdng?

Co /\ Khdng

Tiép tuc EN

Ho tro tinh mach ngoai bién

PEG: Percutanous Endoscopic Gastrostomy: M¢ da day ra da qua noi soi
PEJ: Percutanous Endoscopic Jejunousomy: M& hdng trang ra da qua noi soi
NE: Nasoenteric tubes: Ong théng miii — rugt

NG: Nasogastric tubes: Ong thong miii — da day

ND: Nasoduodenal tubes: Ong théng miii-ta trang

NJ: Nasojejunous tubes: Ong thong miii- hdng trang

PN: Parenteral Nutrition: Dinh dudng qua duong tinh mach

EN: Enteral Nutrition: dinh dudng qua duong tiéu hoa
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NUOI AN QUA PUONG TINH MACH
I. NGUYEN TAC PIEU TRI

- Chi nudi tinh mach khi khéng thé nuéi dn qua dudng tiéu hda hoic nudi an duong
tiéu héa khong dam bao nhu cau dinh dudng.
- Cung cap di nhu cau dinh dudng va cac chét dinh dudng.
- Thanh phan céc chit dinh dudng phi hop vaéi tinh trang bénh ly.
I1. CHI PINH
Mot sb truong hop cu thé can nuoi dudng tinh mach toan phén hodc nuéi ho tro.
= Tic rudt (Chong chi dinh tuyét d6i nudi duong tiéu hoa)
= Hoi chiing rudt ngan.
= DO tiéu hoa.
= Xuét huyét tiéu hoa ning
= Viém tuy cap.
» Phau thuat duong tiéu hoa.
= Ti€u chay kéo dai, khang tri.
= Viém phuc mac.
= Viém rudt hoai tir tién trién.
I11. CHONG CHI PINH
- Puong tiéu hoa con hoat dong tét.
- Nguoi bénh giai doan cudi, tién lugng tir vong trong 2 tuan.

IV. PUONG NUOI

1. Tinh mach trung wong
- Nudi >2 tuan.
- Chi dinh khi ngung nu6i tiéu hoa trén 7 ngay
- Nhu cau dinh dudng cao.
- Han ché luong nudc nhap.
- Khdng lay duoc dudng truyén ngoai bién.
- Ap lyc tham thau cao trén 1500mosm/I.
2. Tinh mach ngoai vi

- Nudi < 2 tuan.
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- Chi dinh khi tam ngung tiéu hoa trong 5 — 7 ngay hoac nudi qua tiéu hoa khong
da nhu cau.
- Khdng han ché nuéc nhap.
- Ap lyc tham thau thap < 900mosm/I.
V. CHON LUA DUNG DICH NUOI DUONG VA TOC PO

TRUYEN

1. Chon lwa dung dich nuéi duwdong
Thanh phan dung dich nuéi dudng phai pht hop dudng truyén va phi hop bénh 1y:
a. Phu hgp dwong truyén
Puong truyén ngoai bién:
= Ap suat tham thau < 900 mosm/I
= Glucose: 5%, 10%.
= Béo nhii twong: 10 — 20%
= Pam: 5 - 15%
= [oai dung dich riéng 1¢ hodc 2/1 hoac 3/1
Puong truyén trung wong;
= Ap suit tham thau >1500mosm/I
= Glucose: 20%, 30%
= Béo nhil tuong: 10 — 20%
* Pam: 5 - 15%
= Loai dung dich 2/1 hoac 3/1
b. Phu hgp bénh ly
- Suy gan: Aminohepa, Morihepa, Aminoliban.
- Suy than: Nephrosteryl, Neoamiyu.
- Tac mach: giam béo dau nanh, chon béo tir dau oliu.
- Tang triglyceride: béo 20%, omega 3.
2. Nhu cau duéng chat
- Nuéc: 30- 40 ml/kg/ngay + nude mat (sdt, dich ro, dich tiéu héa, dich dan luu...)
- Nang lugng: 25 — 30 kcal/kg/ngay
- Acid amin: 1 — 1.5 g/kg/ngay
- Lipid: 0.7 — 1.5 g/kg/ngay
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- Glucid: 3- 4 g/kg/ngay
- Natri: 60 — 80 mEq/I
- Kali: 40 mEq/I
- Arginine: 30 g
-Omega 3: 18 ¢
- Glutamin: 0.2 g/kg
- Céc vitamin, chat khoang va vi lugng khac theo nhu cau khuyén nghi.
3. Téc dd truyen
a. Chdr dgm: <0.1 g/kg/gio
- Bam 10%: 1ml/kg/gio (50ml/gio)
- bam 8.5%: 1,2ml/kg/gio (60ml/gio)
- bam 7.5%: 1,3ml/kg/gio (65ml/gio)
b. Chat béo: < 0.1 g/kg/gior
- Béo 20%: 0.5ml/kg/gio (25ml/gio)
- Béo 10%: 1ml/kg/gio (50ml/gio)
c. Glucose:
- Liéu co ban 0,12 g/kg/gio
- Liéu trung binh 0,24 g/kg/gid
- Liéu téi da 0,4 g/kg/gid
= Glucose 30%: <1,3 ml/kg/gio (<65 ml/gi0)
» Glucose 20%: <2 ml/kg/gio (<100 ml/gio)
= Glucose 15%: <2,7ml/kg/gio (<135 ml/ gio)
» Glucose 10%: <4 ml/kg/gio (<200 ml/gio)
= Glucose 5%: <€ ml/kg/gid (<400 ml/gio)
- Can dam bao nhu ciu glucose cho hoat dong ciia ndo, gan: 100 — 150g/ngay.
VI. THEO DOI NUOI TINH MACH
- Lam sang: dau hiéu sinh ton, dich xuat nhap hang ngay.
- Xét nghiém: CTM, glucose mau, ion dd, ure mau, creatinine mau, triglyceride,
prealbumin...hang ngay hoac tuan/ lan dé diéu chinh kip thoi.
1. Céac bién chirng thwong gip va cach xir tri

a. Ting dwong huyét
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- Can giam téc do truyén.
- Insulin TTM.
- Xem lai cong thirc nudi dudng.
b. Tang lipid mau: khi triglyceride > 500mg%
- Str dung chat béo c6 Omega 3
- Dung loai lipid 20%
- Giam tbc do truyén: <0.02g/kg/gior (5 — 10 ml lipid 20%/gio)
- Kiém soét tét dudong mau.
Néu khong cai thién xem xét ngirng truyén chat béo.
c. Tdang ure huyét
- Giam tdc do truyen.
- Giam lugng dam.
d. Réi logn dign gidi
- Na, kali, photpho, canxi...
- Diéu chinh theo ion do.
2. Theo doi hiéu qua nuéi dwong
a. Dwra vao chi sé nhan trac
- Thay ddi can ning (ting cin, sut can), vong canh tay, 16p ma dudi da.
b. Xét nghiém prealbumin
- <5 mg/dl: suy dinh dudng niang can can thiép dinh dudng tich cuc, it hidu qua.
- 5—10.9 mg/dl: suy dinh dudng trung binh can can thiép dinh dudng tich cuc, c6
hiéu qua.
- 11 — 15 mg/dl: suy dinh dudng nhe: kiém tra prealbumin mau 2 lan/tuan.
- 15— 35 mg/dl: dinh dudng tét.
- Prealbumin ting 2mg/dl/ngdy: cung cip dugc 65% nhu cau E va dam.
- Prealbumin ting < 4mg/dl/8 ngay: can diéu chinh lai ché d6 nudi dudng va diéu
tri bénh chinh.
c. Xét nghigm Albumin
- Albumin thay d6i cham (1- 2 tuan).
- Khdng phan &anh sém su thay d6i tinh trang dinh dudng.
- Bi anh hudng tinh trang nhiém triing nang lam giam albumin.

d. Tinh trang phu, bang bung
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TINH HUONG LAM SANG:

Nguoi bénh nam CN 40 kg CC 165cm BMI 14.7. Chéan doan: K tim vi, khong an
dugc bang dudng tiéu hoa, nudi tinh mach hoan toan.

Nuoi tinh mach: Aminoplasma 10% 500ml TTM 30g/phtt, Glucose 10% 1000ml
TTM 30g/phut, Lipofuldin 20% 500ml TTM 20g/phut

Téng ning luong khoang: 1600kcal/ngay

Nubi an ngin ngay khoang 1 — 3 ngdy. Dé nghi md sém hodc md hdng trang ra da

nuodl an.
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VII. PHU LUC

1. Lwu d6 hwéng din nudi in tinh mach

1. Xac dinh muc tiéu nudi TM:
Phuc hoi hay duy tri? Thoi gian:<2 tuan hay lau
hon? Toan phan hay ban phan?
2. Xac dinh can ning dé tinh toan: CN thuc té,
CN khé, CN Iy tuéng?

U

3. Tinh tong niing lwong
Tinh téng thé tich dich

6. Tinh nhu cau

va thé tich DD

5. Tinh nhu cau

g

va thé tich DD

U U

7. Tinh nhu cau va thé
tich dién giai, vitamin

|

8. Tinh thé tich, ndng
d9, toc do truyen DD ':> thau DD nudi

9. Tinh &p luc tham

i U

10. Pwong truyén dich

U

11. Kiém tra ning lweng thuc té, % ning
lwgng tir cac chat )
12. Theo doi dap @wng LS, CLS, bien chikrng
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2. Bang thanh phan dién giai trong dich tiéu hda (mEq/l)

Na K Cl HCO3
Vi tri
) (meg/1)
Da day 65 10 100
Mat 150 4 100 35
Tuy 150 7 80 75
Ta trang 90 15 90 15
Rudt non doan gitra
(hong t'rélng, d(:iu. hfﬁgi trang) 140 ° 100 20
Hbi trang 40 8 60 70
Dai trang 40 90 15 30
3. Bang mét so6 dung dich dién giai
Loai Nong d9: mEq/ml
Sodium:
- NaCl 3% 0,51
- NaCl 5,8% 1
- NaCl 10% 1,7
- NaCl 0,9% 0,15
- NaHCO3 8,4% 1
Potassium: KCI 10% 1,34
Calcium:
- Calcium gluconate 10% 0,46 mEq (10mg Ca = 0,5 mEq)
- Calcium chloride 10% 1,36 mEq (27mg Ca)
Magnesium: MsSO4 15% 2,5 mEq

4. Mt s6 cong thirc
Cong thirc tinh ASTT ciia dich truyén
Osmolality (mOsm/I)
= (aa (g/1) x10) + (glucose (g/l) x5) + (mEg/l Na+K+Ca+Mg) x 0.2
HOAC:
= (%G (g) x 50) + (%aa (g) x100) + 2(Na* +K* +Ca**) (mEQq%)
*Cong thirc tinh Na thiéu = 0.6 x can niang (kg) x (135- Na/mau)
*Cong thirc tinh HCO3 thiéu (meq) = 0.5 x can ning (kg) x (24-HCO3) (meg/1)

84



TAI LIEU THAM KHAO

1. Nguyén Kim Hung. Nuoi dudng qua dudng tinh mach. Dinh dudng 1am sang 2002.
Vién dinh dudng. trang 346-353.

2. Luu Ngan Tam. Dinh dudng qua duong tinh mach hoan toan. Dinh dudng hoc.
Trang 402

3. Safe practices for parenteral nutrition. Journal of parenteral and enteral nutrition,
28,6, supplement, S29-70, 2004.

4. Giulio Marchesini Et Al. Gastroenterology 2003;124;1792-1801.

5. American Nurse Today Volume 4, Number 9, Cindy Mulder 2011.

85



