QUYET DINH CUA BQ TRUONG BQ Y TE SO 2879/QD-BYT NGAY
10 THANG 8 NAM 2006 VE VIEC BAN HANH “HUONG DAN CHE BOQ
AN BENH VIEN”

BO TRUONG BO Y TE

Cén ctr Nghi dinh s6 49/2003/NP-CP ngay 15 thang 5 nam 2003 cua
Chiph phu quy dinh chire nang, nhiém vu, quyén han va co cau té chirc B
Y té;

Can ctr Quyét dinh s6 1895/1997/BYT-QP ngay 19 thang 9 nam 1997
cua B¢ trirdng Bo Y té vé viéc ban hanh Quy ché bénh vién;

Cén ctr bién ban hop Hoi dbng chuyén mén nghiém thu “Nguyén tac
va Ky hiéu cac ché do an trong bénh vién” ngay 31 thang 5 nam 2006;
Theo dé nghi cua Vu trudng Vu Diéu tri - B Y té,

QUYET DINH:

bieéu 1. Ban hanh kém theo Quyét dinh nay “Hwéng dan ché dé
an bénh vién” gom 103 nguyén tac, ky hiéu vé che do an.
. Diéu 2. “Hwéng dan ché do an bénh vién” 1a tai liéu hwéng dan
vé xay dwng ché d6 an cho ngwoi bénh dwoc ap dung trong cac vién,
bénh vién cé giwong bénh cua nha nwéc va tw nhan trong toan quoc.

Diéu 3. Quyét dinh c6 hiéu lwc ké tir ngay ky, ban hanh.

Diéu 4. Chanh Van phoéng, Vu trwéng Vu Diéu tri - B6 Y té; Chanh
thanh tra va Vu trwéng cac vu, Cuc trwdng cac cuc cia Bo Y té; Vién
trwéng Vién Dinh dwdng; Giam déc S& Y té cac tinh, thanh phd truc
thudc trung wong; Giam déc cac vién, bénh vién trwc thuéc Bo Y té;
Tha trwdng Y té cac nganh chiju trach nhiém thi hanh Quyét dinh nay.

KT. BO TRUONG
THU TRUONG
(da ky)
Nguyén Thi Xuyén



Huéng dan ché do &n bénh vién
(Ban hanh kem theo Quyét dinh s6 2879/QD-BYT ngay 10 thang 8
nam 2006 cua Bo trudng Bo Y té)

Phan |

_NHUNG CAN CU BE XAC DINH NGUYEN TAC XAY DUNG CHE
DO AN BENH VIEN

1. Xac dinh nhu cau dinh duwdng dwa theo:
- Nguwoi Ién va tré em.
- Tinh trang bénh ly.
- Tinh trang dinh dwéng (thé lwc va sinh héa).
2. Xac dinh can nang (can nang thwc té, can nang ly twéng, can nang
kho).
3. Xéac dinh nguyén t4c Iwa chon thyc pham.
4. Xac dinh sb bira &n va dwdng nudi dwdng.
Phan II
NGUYEN TAC XAY DUNG CHE BQ AN CU THE
A. CHE BO AN CHO NGU O LON

Co céu khau phan: Puoc xay dung trén co s& co cau khau phan
trung binh cla nguwdi cé can ndng 50 dén 55 kg (day 1a co cau khau phan
tham khao)

|. Ché d6 &n thdng thudng

Nguyén tic Co cau khau phan | Ky hiéu




- Nang Ilwong: c6 2 mwc: 2200 -|E (kcal): 2200 -|BT01-X
2400Kcal/ngay hoac 1800- 1900Kcal/ngay, | 2400
tuy kha nang ciia nguwoi bénh. P (g): 66 - 84
- Protid: 12- 14%. Ty |& protid déng vat/tdng | L (g): 40 - 65
s6: 30 - 50%. G (g): 350- 440
- Lipid: 15 - 25 %. Axid béo chwa no mét ndi | Natri (mg): ( 2400
doéi chiém 1/3, nhiéu ndi déi chiém 1/3 va | Nuaoc (1): 2- 2,5
axid béo no chiém 1/3 trong tdng sé lipid. | Chatxo (g) : 15-25
- BPuwdng don: < 10 g/ngay.
- Natri: ( 2400 mg/ngay. E (kcal): 1800 -|BT02-X
- Nuwéce: 2 - 2,5 lit/ngay. 1900
- Chét xo: 15 - 25 g/ngay. P (g): 54 - 67
- Sé bira an: 3 - 4 bira/ngay. L (g): 43 - 53
G (g): 275 - 323
Natri (mg): ( 2400
Nuwoc (1): 2- 2,5
Chét xo (g) :15 - 25
Il. Ché d6 an cho cac Bénh Than - Tiét niéu
1. Viém cau than cap, thé uré mau cao:
Nguyén téc Co c4u khdu phén | Ky hiéu
- Nang lwong: 35 Kcallkg can nang ly [E (kcal): 1800 -|TNO1-X
twdng/ngay. 1900
- Protid: 0,6 g/kg can nang ly twéng/ngay. Ty | P (g): 30 - 33
|é protid déng vat/tong s0 > 60%. L (g): 40 - 53

- Lipid: 20 - 25% téng ndng lwong. Axid béo
chwa no mot néi déi chiém 1/3, nhiéu nbi doéi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng s lipid.

- Dam bao can bang nwéc, dién giai:

+ an nhat tvong dbi: Natri < 2000 mg/ngay.
+ Han ché kali: < 2000 mg/ngay.

+ Han ché nwéc an va ubng khi cé chi dinh:
Vnwéc = Vnuwdc tiéu + Vdich méat bat
thworng (sét, nén, ia chay,...) + 300 dén 500
ml (tuy theo mua).

- Pu vitamin va khoang chét theo nhu ciu.

- Sb bira an: 4 bira/ngay.

G (g): 310 - 350
Natri (mg): < 2000
Kali (mg): <2000
Nwéce (1):1-1,5




2. Viém cau than cap, thé cao huyét ap:

Nguyén tdc

Co cau khau phan

Ky hiéu

- Nang lwgng: 35 Kcallkg can nang ly

twdng/ngay.

- Protid: 0,8 g/kg can nang ly twéng/ngay. Ty

|& protid ddng vat/tbng s6 > 60%.

- Lipid: 20 - 25% téng ndng lwong. Axid béo

chwa no mét ndi déi chiém 1/3, nhiéu ndi doi

chiém 1/3 va axid béo no chiém 1/3 trong

tbng sb lipid.

- Dam bao can bang nuwéc va dién giai:

+ &n nhat twong dbi: Natri < 2000 mg/ngay.

+ Kali: Han ché kali khadu phan khi kali mau

> 6 mmol/l (2000 - 3000 mg/ngay). Han ché

hodc sir dung vira phai cac thwc pham giau

kali.

+ Han ché nwéc an va udng khi cé chi dinh:
Vnwéc = Vnuwdc tiéu + Vdich mat béat

thworng (sét, nén, ia chay,...) + 300 dén 500

ml (tuy theo mua).

- Bu vitamin va khoang chét theo nhu cau.

- S6 bira an: 4 bira/ngay.

E (kcal):
1900

P (g): 40 - 44

L (g): 40 - 53

G (g): 313 - 336
Natri (mg): <2000
Kali (mg): 2000 -
3000

Nuwoc (1):1-1,5

1800 -

TNO02-X

3. Viém cau than cap, giai doan héi phuc:

Nguyén tic

Co céu khau phén

Ky hiéu




- Nang lwgng: 35 Kcallkg can nang ly |E (kcal): 1800 -|TNO3-X
twdng/ngay. 1900
- Protid: 1 g/kg can nang ly twéng/ngay. P (g): 50 - 55
- Lipid: 20 - 25% téng nang lwong. Axid béo |L (g): 40 - 53
chwa no mét ndi ddi chiém 1/3, nhiéu ndi déi | G (g): 290 - 325
chiém 1/3 va axid béo no chiém 1/3 trong | Natri (mg): < 2400
tdng s6 lipid. Nwoce (1):1,5-2,5
- Natri < 2400 mg /ngay.
- Nwére: theo nhu cdu 1,5 - 2,5 lit/ngay.
- Pu vitamin va khoang chét theo nhu ciu.
- Sb bira an: 4 bira/ngay.
4. \/iém cau than man:
Nguyén tic Co céu khau phén | Ky hidu
- Nang Ilwong: 35 Kcallkg can nang ly|E (kcal): 1800 - [TNO04-X
twdng/ngay. 1900
- Protid: 0,8 g/kg can nang ly twéng/ngay. P (9): 40 - 44
- Lipid: 20 - 25% téng ndng lwong. Axid béo [ L (g): 40 - 50
chwa no mét ndi dbéi chiém 1/3, nhiéu ndi ddi | G (g): 313 - 336
chiém 1/3 va axid béo no chiém 1/3 trong | Natri (mg): < 2000
tbng sb lipid. Nwée (1):1-1,5
- Pam bao can bang nwéc va dién giai: Chét xo (g): 15 -
+ an nhat twong déi: Natri < 2000 mg/ngay. |25
+ Han ché nwdc an va ubng khi cé chi dinh:
Vnwéc = Vnuwde tiéu + Vdich méat béat
thuworng (sbt, nén, ia chay,...) + 300 dén 500
ml (tuy theo mua).
- Pu vitamin va khoang chét theo nhu ciu.
- Chét xo: 15 - 25 g/ngay.
- Sb bira an: 4 bira/ngay.
5. Suy than cép, giai doan trwéc loc than:
Nguyén tac Co céu khdu phan | Ky hiéu
- Nang lwgng: 35 Kcallkg can nang ly|E (kcal): 1800 -|TNO05-X
twdng/ngay. 1900

P (g9): <33




- Protid: < 0,6 g/kg can nang ly twéng/ngay.
Ty l& protid ddng vat/tdng s6 = 60%.

- Lipid: 20 - 25% téng nang lwong. Axid béo
chwa no mét ndi doi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng s lipid.

- Pam bdo can bang nwdc va dién giai:

+ &n nhat twong déi: Natri < 2000 mg /ngay.
+ Kali: 1000 mg/ngay. Han ché cac thuc
pham giau kali.

+ Han ché nwéc an va udng khi cé chi dinh:
V nwéc = Vnuwéc tiéu + Vdich méat bat
thworng (sbt, nén, ia chay...) + 300 dén 500
ml (tuy theo mua).

+ Phosphat: 600 mg, han ché cac thuc
pham giau phosphat.

- Pu vitamin va khoang chét.

- S6 biva an: 4 - 6 bira/ngay.

L (g): 40 - 50

G (g): 310 - 350
Natri (mg) : <2000
Kali (mg): 1000

Phosphat (mQ):
600
Nuwée (I): 1 - 1,5
(suy than sau
than).
Khéng han ché

nuwéc khi suy than
cap nguyén nhan
trwrdre than.

6. Suy than cap, giai doan loc mau (ngoai than va mang bung):

Nguyén tic Co cau khdu phan | Ky hiéu
- Nang lwong: 35 - 40 Kcallkg can nang [E (kcal): 1800 -|TNO06-X
khoé/ngay. 2200
- Protid: 1 - 1,2 g/kg can nang kho/ ngay. Ty | P (g): 50 - 65
€ protid déng vat/tong s6 = 60% L (g): 40 - 50

- Lipid: 20 - 25% tbng ndng lwong. Axid béo

chwa no mot ndi déi chiém 1/3, nhiéu nbi doéi

chiém 1/3 va axid béo no chiém 1/3 trong

tdng sb lipid.

- Dam bao can bang nwéc va dién giai:

+ Natri (mg): 2400 mg/ngay.

+ Kali: Han ché kali khdu phan khi kali mau

> 6 mmol/l (2000-3000 mg/ngay). Han ché
hodc sir dung vira phai cac thwc phdm giau
kali.

+ Nwéc an va ubng: Han ché khi cé chi dinh.
V nuwéc = V nuwdc tiéu + V dich méat bat

thuwong (sbt, nén, ia chay...) + 300 dén 500
ml (tuy theo mua).

G (g): 280 - 325
Natri (mg): 2400
Kali (mg): 2000 -
3000

Phosphat(mg): <
1200

Nwoce (1):1-1,5




- Phosphat: < 1200 mg/ngay, han ché cac
thwrc pham giau phosphat.
- SO bilra an: 4 bilra/ngay.

7. Suy than man giai doan 1 - 2:

Nguyén tic Co cédu khdu phéan | Ky hiéu
- Nang lwong: 35Kcallkg cédn nang ly|E (kcal): 1800 -|TNO7-X
twdng/ngay 1900
- Protid: 0,6 0,8 g/kg can nang ly|P (g):40-44
twdng/ngay. Ty Ié protid déng vat/tong so = | L (g): 40 - 50

60%

- Lipid: 20 - 25% téng nang lwong. Axid béo
chwa no mot ndi doi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng s lipid.

- Pam bdo can bang nwéc va dién giai:

+ &n nhat twong dbi: Natri < 2000 mg/ngay
+ Kali: Han ché kali khadu phan khi kali mau
> 6 mmol/l (2000 - 3000 mg/ngay). Han ché
hodc sir dung vira phai cac thwc phdm giau
kali

+ Han ché nwéc an va ubng khi cé chi dinh:
V nwdc = V nwoc tiéu + V dich mat bét
thworng (sét, nén, ia chay..) + 300 dén
500ml (tuy theo mua).

- Phosphat: < 1200mg/ngay. Han ché cac
thwe phdm giau phosphat.

- Pu vitamin va khoang chét.

- S6 bira an: 4 bira/ngay

G (g): 313 - 336
Natri (mg): <2000
Kali (mg): 2000 -
3000

Phosphat (mg): <
1200

Nwoce (1): 1 -2

8. Suy than man giai doan 3 - 4 khong loc mau, khéng tang kali mau:

Nguyén tac Co cau khau phan | Ky hidu
- Nang lwong: 35 Kcallkg can nang ly [E (kcal): 1800 -|TNO8-X
twdng/ngay. 1900
P(g): <33

L (9): 40 - 50




- Protid: 0,4 0,6g/kg can nang ly

twdng/ngay. Ty 1& protid dong vat/tbng sb =

60%

- Lipid: 20 - 25% téng nang lwong. Axid béo

chwa no mét ndi ddi chiém 1/3, nhiéu ndi doi

chiém 1/3 va axid béo no chiém 1/3 trong

tbng sb lipid.

- Pam bdo can bang nwdc va dién giai:

+ &n nhat twong dbi: Natri < 2000 mg/ngay

+ Han ché nwdc an va udng khi ¢é chi dinh:
V nuwéc = V nuwdc tiéu + V dich mat béat

thworng (sét, ndn, ia chay..) + 300 dén

500ml (tuy theo mua)

- Phosphat < 1200 mg/ngay, han ché cac

thwe phdm giau phosphat.

- Pu vitamin va khoang chét.

- S6 bira &n: 4 bira/ngay.

G (g): 310 - 350
Natri (mg) : <2000
Phosphat (mgQ):
<1200

Nwoce (lit): 1-1,5

9. Suy than man giai doan 3- 4 khdong loc mau, tang kali mau:

Nguyén tic Co cédu khdu phan | Ky hiéu
- Nang lwong: 35 Kcallkg can nang ly|E (kcal): 1800 -|TNOQ09-X
twdng/ngay. 1900
- Protid: 0,4 0,6 g/kg can nang ly|P(g): <33
twdng/ngay. Ty Ié protid dong vat/tong so = | L (g): 40 - 50

60%

- Lipid: 20 - 25% tbng ndng lwong. Axid béo
chwa no mot ndi doi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng sb lipid.

- Dam bao can bang nwéc va dién giai:

+ &n nhat twong ddi hoac tuyét déi phu
thuéc vao mirc dd phu va cao huyét ap:
Natri tir 1000 - 2000 mg/ngay.

+ Han ché nwéc &n va ubng khi o chi dinh:

V nuwoc = V nuéc tiéu + V dich mat bat
thwong (sot, nén, ia chay...) + 300 dén 500
ml (tuy theo mua).

G (g): 310 - 350
Natriimg):1000 -
2000

Kali (mg): < 1000
Phosphat (mg): <
600

Nwoce (1):1-1,5




- Kali < 1000 mg/ngay. Han ché céac thuc
pham giau kali.

- Phosphat < 600mg/ngay. Han ché cac
thwc phdm giau phosphat.

- B0 vitamin va khoang chét.

- S6 bira an: 4 bira/ngay.

10. Suy than man co6 loc mau ngoai than hoac tham phan phuc mac 3

lan/tuan:
Nguyén tic Co céu khau phan | Ky hiéu
- Nang lvgng: 35Kcal/kg can nang khé/ngay. | E  (kcal): 1800 -|TN10-X
- Protid: 1,2 - 1,3 g/kg can nang khé/ngay. | 1900
Ty 1& protid ddong vat/tdng s6 = 60% P (g): 60 - 70
- Lipid: 20 - 25% téng nang lwong. Axid béo | L (g): 40 - 50
chwa no mét nbi ddi chiém 1/3, nhiéu ndi déi | G (g): 280 - 314
chiém 1/3 va axid béo no chiém 1/3 trong | Natrilmg): 2000 -
tbng sb lipid. 4000
- Dam bao can bang nuwéc va dién giai: Kali (mg): 2000 -
+ Natri: 3000
. Loc mau ngoai than: 2000 - 3000 mg | Phosphat (mg): <
natri/ngay 1200
. Loc mang bung: 2000 - 4000 mg natri/ngay | Nwéce (1): 1 -2

+ Han ché nwdc an va ubng khi ¢é chi dinh:
V nuwéc = V nwdc tiéu + V dich méat bat
thwong (sét, nén, fa chay..) + 300 dén
500ml (tuy theo mua).

+ Kali: 2000 - 3000 mg/ngay.

- Phosphat < 1200mg/ngay. Han ché cac
thwe phdm giau phosphat.

- Bu vitamin va chat khoang theo nhu cau.

- S6 bira an: 4 bira/ngay.

11. Suy than man cé loc mau ngoai than hoac tham phan phuc mac 2

lAn/tuan:

Nguyén téc

Co céu khau phén

Ky hiéu




- Nang

khé/ngay.

- Protid: 1 g/kg can nang khdé/ngay. Ty lé

protid déng vat/tébng sb = 60%

- Lipid: 20 - 25% nang lwvgng. Axid béo chwa

no modt néi ddi chiém 1/3, nhiéu nbi doi

chiém 1/3 va axid béo no chiém 1/3 trong

tbng s lipid.

- Pam béo can bang nwdc va dién giai:

+ Lwong natri:

. Than nhan tao: 2000 - 3000mg natri/ngay

. Loc mang bung : 2000 - 4000mg natri/ngay

+ Han ché nwéc an va ubng khi cé chi dinh:
V nwéc = V nwoc tiéu + Vdich mat bat

thwong (sbt, nodn, ia chay...) + 300 dén

500ml (tuy theo mua).

+ Kali: 2000 - 3000 mg/ngay.

- Phosphat < 1200 mg/ngay, han ché céc

thwe pham giau phosphat.

- Pu vitamin va chét khoang.

- S6 bira &n: 4 bira/ngay.

lwong: 35Kcal/lkg can nang

E (kcal): 1800 -
1900

P (g): 50 - 55

L (g): 40 - 50

G (9): 290 - 325
Natrilmg): 2000 -
4000

Kali (mg): 2000 -
3000

Phosphat (mg): <
1200

Nwéce (1):1-1,5

TN11-X

12. Suy than man cé loc mau ngoai than ho&c thdm phan phic mac 1

lan/tuan:

Nguyén tic Co céu khdu phan | Ky hiéu
- Nang lvong: 35Kcal/kg can nang khé/ngay. [ E  (kcal): 1800 -|TN12-X
- Protid: 0,8 g/kg can nang khd/ngay. Ty 1€ ] 1900
protid dong vat/tong s6 2 60% P (9): 40 - 44
- Lipid: 20 - 30% tong nang lwong. Axid béo | L (g): 40 - 53

chwa no mét ndi déi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng sb lipid.

- Dam bao can bang nwéc va dién giai:

+ An nhat twong déi, lwong natri:

. Than nhan tao: < 2000 mg natri/ngay.

. Loc mang bung: < 2000 mg natri/ngay.

+ Han ché nwéc an va ubng khi cé chi dinh:

G (g): 313 - 336
Natri (mg): <2000
Kali (mg): 1000 -
1500
Phosphat
800
Nuwoc (1):1-1,5

(mg): <




V nwéc = V nuwoc tiéu + Vdich mat bat
thwong (sbt, nén, ia chay..) + 300 dén
500ml (tuy theo mua).

+ Kali: 1000 - 1500mg/ngay.

- Phosphat < 800 mg/ngay, han ché cac
thwec phdm giau phosphat.

- Pu vitamin va chat khoang.

- Sb bira &n: 4 bira/ngay.

13. Hoi chirng than hw khéng c6 tén thuwong cau than téi thiéu:

Nguyén tic Co cau khdu phan | Ky hiéu
- Nang lwgng: 35 - 40 Kcallkg can nang ly | E  (kcal): 1800 -|TN13-X
twdng/ngay. 2200
- Protid: 1-1,2g/kg can nang ly twdng/ngay. | P (g): 50 - 66
Ty 1é protid ddng vat/tong s6 = 60%. L (g): 30 - 35

- Lipid: 15% téng nang lwong. Axid béo | G (g): 332 - 360
chwa no mét ndi ddi chiém 1/3, nhiéu ndi dai | Cholesterol(mg): <
chiém 1/3 va axid béo no chiém 1/3 trong | 300
tbng sb lipid. Natri (mg): < 2000
- Cholesterol < 300 mg/ngay. Nuwoce (1):1-1,5
- Pam béo can bang nuwéc va dién giai:

+ An nhat twong déi, tuy theo mdc do phu:
Natri < 2000 mg/ngay.
+ Han ché nwéc an va ubng khi ¢é chi dinh:

V nwdc = V nuwdc tiéu + V dich mat béat
thworng (sbt, nén, ia chay...) + 300 dén 500
ml (tuy theo mua).

+ Kali: Han ché kali khdu phan khi kali mau
> 6 mmol/l (2000 - 3000 mg/ngay). Han ché
cac thwe phadm giau kali.

- Phosphat 600 - 1200mg/ngay khi phosphat
mau > 6mg/dl. Han ché cac thwc phdm giau
phosphat.

- Pu vitamin va chét khoang.

- S6 bira &n: 4 bira/ngay.




14. Hoi chirng than hw c6 tbn thwong cau than tdi thiéu hodc muirc loc

cau than < 60 ml/phut:

Nguyén téc

Co cau khau phan

Ky hiéu

- Nang lwvogng: 35 - 40 Kcal’/kg can nang li
twdng/ngay.

- Protid: 0,8 - <1g/kg can nang ly
twdng/ngay. Ty & protid déng vat/tbng sb =
60%.

- Lipid: 15% nang lwgng. Axid béo chwa no
mot ndi ddi chiém 1/3, nhiéu ndi déi chiém
1/3 va axid béo no chiém 1/3 trong téng sb6
lipid.

- Dam bao can bang nwéc va dién giai

+ An nhat twong ddi, tuy theo mrc dé phu,
natri 1000 - 2000 mg/ngay

+ Han ché nwdc an va ubng khi ¢é chi dinh:
V nuwéc = V nwéc tiéu + V dich mat bat
thuwong (sbt, nén, ia chay...) + 300 dén 500
ml (tuy theo mua).

+ Kali: Han ché kali khdu phan khi kali mau
>6 mmol/l (2000 - 3000 mg/ngay).

- Phosphat 600 - 1200mg/ngay khi phosphat
mau > 6 mg/dl. Han ché cac thwc pham giau
phosphat.

- Bu vitamin va chét khoang.

- S6 bira &n: 4 bira/ngay.

E (kcal): 1800 -
2200

P (g): 40 - <565

L (g): 33-35

G (g): 340 - 370
Cholesterol  (mg):
<300

Natri (mg): <2000
Kali (mg): 2000 -
3000

Phosphat (mg): 600
- 1200

Nwéce (1):1-1,5

TN14-X

ll. Ché d6 &n cho bénh dai thao dwdng

1. Péi thdo dwong don thuan:

Nguyén tac

Co cau khau phén

Ky hiéu




- Nang lwgng: 30 kcallkg can nang ly
twéng/ngay.

- Protid: 15- 20% tbng nang lwong.

- Glucid: 55- 65% tdng nang lwong. Nén sir
dung cac glucid phire hop, glucid cé chi sb
dwong huyét thip.

- Lipid: 20- 30% téng nang lwong. Axid béo
chwa no moét ndi d6i chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng sb lipid.

- Lwong chét xo: 20 - 25 g.

- Sé bira an: 4 - 6 bira/ngay.

E (kcal): 1500
1700

P (g): 56 - 82

L (g): 25 - 55

G (g): 210 - 270
Chét xo (g): 20 - 25

DDO01-X

2. Bai thao dworng BMI > 25, rbi loan chuyén héa lipid mau:

Nguyén tac

Co c4u khéu phén

Ky hiéu

- Nang lwgng: 25 kcallkg can nang ly
twdng/ngay.

- Protid: 15 - 20% téng nang lwong.

- Glucid: 55 - 65 % téng nang lwong. Nén
st dung cac glucid phirc hop, glucid cé chi
sb6 dwong huyét thap.

- Lipid: 20 - 25%. Axid béo chwa no mét nbi
doi chiém 1/3, nhiéu ndbi do6i chiém 1/3 va
axid béo no chiém 1/3 trong téng s6 lipid.

- Cholesterol: < 200 mg/ngay. Han ché si
dung cac san pham co nhiéu cholesterol.

- Lwong chét xo: 20 - 25 g.

- Sb bira an: 4 - 6 bira/ngay.

E (kcal): 1300
1400

P (g): 50 -70

L (g): 20 - 40

G (g): 180 - 230
Chét xo (g): 20 - 25
Cholesterol(mg):
<200

DDO02-

3. Dai thao duwong két hop viém cau than, thé uré mau cao:

Nguyén téc

Co cau khau phan

Ky hiéu

- Nang lwong: 30 Kcal/kg cén nang ly
twdng/ngay.

- Protid: < 0,6 g/kg can nang ly tw&ng/ngay.
Ty & protid dong vat/tdng sb > 60%.

E (kcal): 1500
1700

P (g): <33

L (g): 45-60

G (g): 225 - 276

DDO03-




- Glucid: 60 - 65% téng ndng lwong, nén st
dung céac glucid phrc hop, glucid cé chi sb
dwong huyét thap.

- Lipid: Axid béo chwa no mot ndi d6i chiém
1/3, nhiéu nbi ddi chiém 1/3 va axid béo no
chiém 1/3 trong téng sb lipid.

- Pam bdo can bang nwdc va dién giai:

+ an nhat twong doéi: Natri ( 2000
mg/ngay.

+ Han ché nwéc an va udng khi cé chi dinh:
V nwéc = V nuwdc tiéu + V dich mat béat
thuwerng (sbt, nén, ia chay...) + 300 dén 500
ml (tuy theo mua).

+ Kali: < 1000 mg/ngay. Han ché céac thuc
pham giau kali.

- Bu vitamin va khoang chét theo nhu cau.

- Sé bira an: 4 - 6 bira/ngay.

Natri (mg): ( 2000
Kali (mg): < 1000
Nuwoce (1):1-1,5

4. Pai thao dworng két hop viém ciu than, thé cao huyét ap:

Nguyén tic Co cau khdu phan | Ky hiéu
- Nang lwong: 30 Kcallkg can nang ly|E (kcal): 1500 -|DDO04-
twéng/ngay. 1700 X
- Protid: 0,8g/kg cén nang ly twdng/ngay. Ty | P (g): 40 - 44
|& protid déng vat /tong s6 > 60% L (g): 40 - 55

- Glucid: 60 - 65% téng nang lwong. Nén st
dung cac glucid phitre hop, glucid cé chi sb
duwong huyét thap.

- Lipid: Axid béo chwa no mét ndi déi chiém
1/3, nhiéu nbi déi chiém 1/3 va axid béo no
chiém 1/3 trong tdng sb lipid.

- Dam bao can bang nwéc va dién giai:

+ an nhat twong doéi: Natri ( 2000
mg/ngay

+ Han ché nwéc an va ubng khi cé chi dinh:
V nuwéc = V nwoc tiéu + V dich mat bat
thworng (sét, nén, ia chay...) + 300 dén 500
ml (tuy theo mua ).

+ Kali: Han ché kali khdu phan khi kali mau
> 6 mmol/l (2000 - 3000 mg/ngay)

G (g): 225- 276
Natri (mg): ( 2000

Kali (mg): 2000 -
3000
Nwoce (1):1-1,5




- Bd vitamin va khoang chat theo nhu cau
- SO blra an: 4 - 6 bira/ngay.

5. Dai thao dwéng két hop viem cau than, giai doan phuc hbi:

Nguyén tic Co céu khdu phan | Ky hiéu
- Nang luvgng: 30 - 35 Kcallkg can nang ly | E  (kcal): 1800 - | DDO05-
twdng/ngay. 1900 X
- Protid: 1 g/kg can nang ly twéng/ngay. P (g): 50 - 55
- Glucid: 60 - 65% téng nang lwong. Nén siv | L (g): 45 - 60
dung cac glucid phire hop, glucid cé chi sb | G (g): 270 - 310
dwong huyét thap. Natri (mg): ( 2400
- Lipid: 20 - 25% nang lwong. Axid béo chwa | Chét xo (g): 20 - 25
no moét ndi déi chiém 1/3, nhiéu ndi déi | Nudc (1):1,5-2,5
chiém 1/3 va axid béo no chiém 1/3 trong
tbng s lipid.
- Chét xo: 20 - 25g/ngay.
- Natri ( 2400 mg/ngay.
- Nwée: theo nhu cau 1,5 - 2,5 lit/ngay.
- Bu vitamin va khoang chét theo nhu cau.
- Sb bira an: 4 - 6 bira/ngay.
6. Dai thao dwong két hop suy than man dé 1 - 2:
Nguyén tic Co céu khau phan | Ky hiéu
- Nang lwong: 30 Kcallkg can nang ly|E (kcal): 1500 -|DDO06-
twdng/ngay. 1700 X
- Protid: 0,8 g/kg can nang ly twéng/ngay. Ty | P (g): 40 - 44
|& protid ddong vat/tdng sé = 60% L (g): 41 - 56

- Glucid: 60 - 65% téng nang lwong. Nén st
dung cac glucid phitre hop, glucid cé chi sb
dwong huyét thip.

- Chét xo: 20 - 25g/ngay.

- Lipid: Axid béo chwa no mét ndi déi chiém
1/3, nhiéu ndi déi chiém 1/3 va axid béo no
chiém 1/3 trong téng sé lipid.

- Dam bdo can bang nuwéc va dién giai:

G (g): 225 - 276
Natri (mg): 2000

Kali (mg): 2000 -
3000
Phosphat (mg):
<1200

Chét xo (g): 20 - 25
Nwéce (1):1-1,5




+ an nhat tvong ddi phu thudc vao mirc dd
phu va cao huyét ap: Natri ( 2000 mg/ngay.

+ Han ché nuwéc an va uong khi c6 chi dinh:
V nuwéc = V nuwdc tiéu + V dich méat bat
thworng (sét, nén, ia chay...) + 300 dén 500
ml (tuy theo mua ).

- Sbé bira an: 4 - 6 bira/ngay.

7. Dai thao dwong két hop suy than man do 3 - 4:

Nguyén tic Co céu khau phan | Ky hiéu

- Nang lwgng: 30 Kcallkg can nang ly |E (kcal): 1500 -|DDO07-
twdng/ngay. 1700 X
- Protid: 0,6 g/kg can nang ly twéng/ngay. | P (g): 30 - 33
Ty 1& protid ddng vat/tbng s6 =50%. L (g): 45 - 60
- Glucid: 60 - 65% téng nang lvong. Nén st | G (g): 225- 276
dung céac glucid phtrc hop, glucid co chi s6 | Natri (mg): ( 2000
duong huyét thap. Kali (mg): 2000 -
- Chét xo: 20 - 25 g/ngay. 3000
- Lipid: 25 - <30 % téng nang lwong. Axid | Phosphat (mg):

béo chwa no mot ndi déi chiém 1/3, nhiéu | <1200

ndi déi chiém 1/3 va axid béo no chiém 1/3 | Chét xo (g): 20 - 25
trong téng sé lipid. Nwée ():1-1,5
- Pam bao can bang nuéc va dién giai:
+ an nhat twong déi phu thudc vao mae dd

phu va cao huyét ap: Natri ( 2000 mg.
+ Han ché nwéc an va udng khi cé chi dinh:

V nwéc = V nwoc tiéu + V dich méat bat
thuweng (sbt, nén, ia chay...) + 300 dén 500

ml (tuy theo mua ).
- Sb bira an: 4 - 6 bira/ngay.

8. Dai thao duwong két hop véi suy tim 3 - 4:
Nguyén tic Co céu khau phan | Ky hiéu

- Nang lwvgng: 25 - 30 Kcal/kg can nang ly | E  (kcal): 1400 -|DD08-
twdng/ngay. 1500 X

P (g): 40 - 50




- Protid: 0,8 - 1
twéng/ngay.

- Glucid: 60 - 65% téng nang lwong. Nén st
dung céac glucid phrc hop, glucid cé chi sb
dwong huyét thip.

- Lipid: Axid béo chwa no mét ndi ddi chiém
1/3, nhiéu ndi déi chiém 1/3 va axid béo no
chiém 1/3 trong tdng s6 lipid.

- Dam bdo can bang nwdc va dién giai:

+ &n nhat twong déi hoac hoan toan tuy theo
tinh trang bénh:

. &n nhat twong dbéi: Natri 1200 - 2000
mg/ngay

. an nhat hoan toan: Natri 1000 mg/ngay

+ Han ché nwéc an va ubng khi cé chi dinh:
V nwéc = Vnuwoce tiéu + V dich méat bat
thweng (sbt, nén, ia chay...) + 300 dén 500
ml (tuy theo mua ).

- Lwa chon thwc phdm: Han ché cac chét
kich thich nhw ca phé, rwou, bia, ... va cac
thwc phdm c6 ga. Nén st dung céac thuc
phadm giau kali, thirc &n mém, dé tiéu hoa, it
X0’ SOl.

- Sb bira an: 4 - 6 bira/ngay.

g/kg cadn nang ly

L (g): 32-42

G (g): 200 - 243
Natrilmg): 1000
2000

9. Pai thao duwong két hop vai gut:

Nguyén tac Co céu khau phan | Ky hiéu
- Nang lwong: 30 Kcallkg can nang ly|E (kcal): 1500 -|DDO09-
twdng/ngay. 1700 X
- Protid: 0,8 - 1g/kg cén nang ly twdng/ngay. | P (g): 40 - 50
- Glucid: 60 - 65% tong nang lvgng. Nén st | L (g): 40 - 50

dung céac glucid phirc hop, glucid cé chi sb
duwong huyét thap.

- Lipid: 20 - 25% tbéng nang lwong. Axid béo
chwa no mot nbi déi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng sb lipid.

- Chét xo": 20 - 25 g/ngay

- Nwére ubng: >1,5 lit.

G (g): 225 - 276
Chat xo (g): 20 - 25
Nuwaoc (1): >1,5




- Duy tri can nang ly twéng (theo chuén
BMI)

- Lwa chon thwc phdm co6 it nhan purin kiém:
an sd lwong vira phai cac thwc phdm &
nhom 2 (<150g/ngay), khéng nén an thuc
phdm nhém 3. Khéng dung cac thwc phdm
va dd ubng c6 kha nang gay dot gut cép:
rwou, bia, ca phé, che.

- Sb bira an: 4 - 6 bira/ngay.

IV. Ché do an cho bénh gut
1. Bénh gut don thuan:

Nguyén tic Co cau khau phan | Ky hiéu
- Nang lwvong: 30 - 35Kcal/kg can nang ly | E (kcal): 1600 -|GUO1-
twdng/ngay. 1800 X

- Protid: 0,8 - 1g/kg can nang ly
twdng/ngay.

- Lipid: 20 - 25% tong sb nang lvong. Axid
béo chwa no mot ndi doi chiém 1/3, nhiéu
ndi déi chiém 1/3 va axid béo no chiém 1/3
trong téng sé lipid.

- Nwée udng: >1,5 lit /ngay.

- Duy tri can nang ly twédng (theo chuan
BMI)

- Lwa chon thuc phém co it nhan purin kiém:
an sb luong vira phédi cac thwc phdm &
nhém 2 (<150g/ngay), khéng nén an thyc
pham nhom 3. (Xem phan phu luc vé purin
trong thuc pham) Khéng dung cac thuc
pham va dd ubng co6 kha nang gay dot gut
cap: rwou, bia, ca phé, che.

- Sé bira an: 3 - 4 bira/ngay.

P (g): 40 - 55
L (g): 40 - 50

G (g): 260 - 300
Nwaoc (1): >1,5

2. Bénh gut co két hop vOi suy than man do 1, 2:

Nguyén tic

Co cau khau phén

Ky hiéu




- Nang luvogng: 30 - 35 Kcallkg can nang ly | E  (kcal): 1600 -| GUO2-
twéng/ngay. 1800 X

- Protid: 0,8g/kg can nang ly twéng/ngay. P (g): 40 - 44

- Lipid: 20 - 25% tbng sb nang lwong. Axid | L (g): 40 - 50

béo chwa no mét ndi déi chiém 1/3, nhiéu | G (g): 280 - 320

ndi ddi chiém 1/3 va axid béo no chiém 1/3 | Natri (mg): < 2000
trong téng sé lipid. Kali (mg): 2000 -

- Pam bao can bang nuéc va dién giai: 3000

+ Natri: <2000 mg/ngay. Nuwéce (1):1-1,5

+ Kali: Han ché kali khau phan khi kali mau

> 6 mmol/l (2000 - 3000 mg/ngay)

+ Han ché nwéc an va ubng khi ¢é chi dinh:

V nwéc = V nwéc tiéu + V dich mat béat
thwong (sbt, nén, ia chay..) + 300 dén

500ml (tuy theo mua).

- Duy tri can nang ly twéng (theo chuin

BMI)
- Lwa chon thuc phém cé it nhan purin kiém:
an sd lwong vira phai cac thwc phdm &

nhéom 2 (<150g/ngay), khéng nén an thyc

phdm nhém 3. Khéng dung cac thwe phadm
va dd ubng c6 kha ndng gay dot gut cép:

rwou, bia, ca phé, che.
- Sb bira an: 4 bira/ngay.
3. Bénh gut co6 két hop véi suy than man dé 3, 4:
Nguyén tac Co céu khau phan | Ky hiéu

- Nang lwong: 30 Kcal/ kg can nang Ily|E (kcal): 1500 -|GUO3-
twdng/ngay. 1700 X

- Protid: 0,4 0,6g/kg can nang ly|P(g): <33

twdng/ngay, tuy theo mirc dé suy than L (g): 35-45

- Lipid: 20 - 25% téng ndng lwong. Axid béo
chwa no mét ndi déi chiém 1/3, nhiéu nbi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng sb lipid.

- Pam bao can bang nudc va dién giai:

- &n nhat twong dbi: Natri ( 2000 mg/ngay.

+ Kali: han ché kali khdu phan khi kali mau
>6 mmol/l (2000-3000 mg/ngay)

G (g): 250 - 300
Natri (mg): ( 2000




+ Han ché nuwéc an va ubng khi cé chi dinh:

Vnuwdc = V nuwoc tiéu + V dich mat béat
thworng (sét, non, ia chay...) + 300 dén
500ml (tuy theo mua).

- Duy tri can nang ly twédng (theo chuan
BMI)

- Lwa chon thyc pham co6 it nhan purin kiém:

an sb luong vira phédi cac thwc phdm &
nhém 2 (< 150g/ngay), khéng nén an thyc
phdm nhém 3. Khéng dung cac thuwc phdm
va dd ubng c6 kha nang gay dot gut cap:
rwou, bia, ca phé, che.

- Sb bira &n: 4 bira/ngay.

V. Ché d6 an cho cac bénh tim mach
1. Tang huyét ap:

Nguyén tac Co céu khdu phan | Ky hiéu
- Nang lwgng: 30 kcallkg can nang ly|E (kcal): 1500-1700 | TMO1-X
twdng/ngay. ] P (g): 45- 60
- Protid: 12- 14% tong nang lvong L (g): 25- 37
- Lipid: 15- 20% tong nang lwgng. Axid béo | G (g): 255- 300
chwa no mét ndi doi chiem 1/3, nhiéu noi doi | Natri (mg): ( 2000
chiém 1/3 va axid béo no chiém 1/3 trong | Kali (mg): 4000-
tong so lipid. ] 5000
- an nhat tuy theo doi twong coé nhay cam | Chat xo (g): 20- 25
v&i muodi: Natri ( 2000 mg/ngay
- Kali: 4000-5000 mg/ngay
- Chat xo: 20-25 g/ngay.
- DU yéu 10 vi lwgng va vitamin (A, B, C, E).
- SO blra an: 3- 4 bira/ngay.
2. Réi loan lipid mau:
Nguyén tic Co céu khdu phan | Ky hidu
- Nang luwogng: 30 kcallkg can nang ly [ E (kcal): 1500- 1700 | TM02-X

twdng/ngay.

P (g): 45- 60
L (g): 25- 37




- Protid: 12- 14% tbéng nang lwong. Ty Ié
protid ddng vat/téng sb: 30- 50%

- Lipid: 15- 20% tdng nang lwong. Axid béo
chwa no mét ndi déi chiém 1/3, nhiéu ndi
doéi chiém 1/3 va axid béo no chiém 1/3
trong téng sé lipid.

- Cholesterol: <200 mg/ngay

- Chét xo: 20- 25 g/ngay.

- Pu yéu tb vi lwong va vitamin (A, B, C, E).
- S6 bira &n: 3-4 bira/ngay.

G (g): 255- 300
Cholesterol(mg):<200
Chat xo (g): 20- 25

3. Suy tim giai doan 1- 2, nhéi mau co tim én dinh:

Nguyén tac Co cdu khdu phan | Ky hiéu
- Nang lwvong: 30- 35 kcal/kg can nang ly | E (kcal): 1800- 1900 | TM03-X
twdng/ngay. P (g): 50- 60
- Protid: 1- 1,2g/kg can nang ly twéng/ngay. | L (g): 30- 40
- Lipid: 15- 20 % téng nang lwong. Axid béo | G (g): 310- 340
chwa no mét ndi ddi chiém 1/3, nhiéu ndi déi | Natri (mg): ( 2000
chiém 1/3 va axid béo no chiém 1/3 trong|Kali (mg): 4000-
tdng s6 lipid. 5000
- an nhat twong déi: Natri (2000 mg/ngay | Nwéc (1): 1,5- 2
- Kali: 4000-5000 mg/ngay.
- Pu vitamin, dac biét vitamin nhém B, C.
- Lwa chon thwc phdm va dang ché bién:
+ Han ché cac chét kich thich nhw ca phé,
rwou, bia, ... va cac thuc phdm cé ga.
+ St dung cac thwec phdm giau kali, thirc an
mém, dé tiéu hoa, it xo soi.
- S6 bira &n: 4-6 bira/ngay.
4. Suy tim giai doan 3, nhdi mau co' tim sau 7 ngay:
Nguyén tic Co cédu khau phan | Ky hiéu
- Nang Ilwong: 30 kcallkg cén nang ly | E (kcal): 1500- 1700 | TM04-X
twdng/ngay P (g): 50- 55
- Protid: 1 g/kg can nang ly twéng/ngay L (g): 25- 35

- Lipid: 15-20 % tbng nang lvgng. Axid béo
chuwa no mét ndi déi chiém 1/3, nhiéu noi doi

G (g): 250- 300
Natri (mg): ( 2000




chiém 1/3 va axid béo no chiém 1/3 trong
tbng s6 lipid.

- &n nhat twong déi: Natri ( 2000 mg/ngay.

- Kali: 4000-5 000 mg/ngay.

- Han ché nwéc an va ubng khi ¢6 chi dinh:
V nwéc = Vnuoc tiéu + V dich mat béat
thuworng (sbt, nén, ia chay...) + 300 dén 500
ml (tuy theo mua ).

- Lwa chon thwe phdm va dang ché bién:

+ Han ché cac chét kich thich nhw ca phé,
ruou, bia, ... va cac thwe pham cé ga.

+ St dung céac thwc pham giau kali, thirc an
mém, dé tiéu hoa, it xo soi.

- Sb bira an: 4- 6 bira/ngay.

Kali (mg): 4000-
5000
Nuwoce (1): 1-1,5

5. Suy tim giai doan 4 (suy tim méat bu):

Nguyén téc

Co céu khau phén

Ky hiéu

- Nang lwgng: 25 Kcallkg can nang ly
twdng/ngay.

- Protid: 0,8- 1 g/kg can nang ly twdng/ngay.
- Lipid: 15- 20 % tbng nang lwong. Axid béo
chwa no moét ndi déi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng s6 lipid.

- an nhat twong déi hodc an nhat hoan toan:
+ An nhat twong dbi: Natri 1200- 2000
mg/ngay

+ An nhat hoan toan: Natri 1000 mg/ngay

- Kali: 4000-5000 mg/ngay.

- Han che nwdc an va uong khi co chi dinh:
V nwéc = Vnuwoce tiéu + V dich méat bat
thuwong (sét, nén, ia chay...) + 300 dén 500
ml (tuy theo mua).

- Lwa chon thwc phdm va dang ché bién:

+ Han ché cac chét kich thich nhw ca pheé,
rwou, bia, ... va cac thuwc phém co ga.

+ St dung cac thwc pham giau kali, thirc an
mém, dé tiéu hoa, it xo soi.

- S6 bira &n: 4- 6 bira/ngay.

E (kcal): 1300- 1400
P (g): 40- 55

L (g): 20- 30
G (9): 215- 240
Natri (mg): ( 2000
Kali (mg): 4000-
5000
Nwéce (1): 1-1,5

TMO05-X




6. Nhdi mau co tim, giai doan cap 1- 3 ngay dau:

Nguyén tic Co céu khdu phén | Ky hiéu
- Nang lwong: 25 Kcallkg can nang ly | E (kcal): 1300-1400 | TM06-X
twdng/ngay. P (g): 20- 30
- Protid: 0,4- 0,6g/kg cédn nang ly|L(g): 20-30
twdng/ngay. G (g): 240- 260
- Lipid:10- 15% téng sd ndng lwong. Axid | Natri (mg): ( 2000
béo chwa no mot ndi déi chiém 1/3, nhiéu
ndi déi chiém 1/3 va axid béo no chiém 1/3
trong téng sé lipid.
- An nhat twong dbi hodc hoan toan: Natri (
2000 mg/ngay
- Lwa chon thwc phdm va dang ché bién:
+ Chon thwc pham dé tiéu, it xo soi.
+ Han ché cac chét kich thich nhw ca phé,
ruou, bia, ... va cac thwe pham cé ga.
+ Ché bién thirc an duéi dang 16ng.
- Sb bira an: 4- 6 bira/ngay.
7. Nhdéi mau co tim, giai doan tiép theo:
Nguyén tic Co céu khdu phan | Ky hiéu
- Nang lwogng: 30 Kcallkg can nang ly | E (kcal): 1500- 1700 | TMO7-X

twdng/ngay.

- Protid: 0,8-1g/kg can nang ly twéng/ngay.

- Lipid: 15- < 20% tong nang lwong. Axid
beo chwa no mét ndi ddi chiém 1/3, nhiéu
néi déi chiém 1/3 va axid béo no chiém 1/3
trong téng sé lipid.

- &n nhat twong dbi: Natri ( 2000 mg/ngay

- Lwa chon thwe phdm va dang ché bién:

+ Chon thwc pham it xo' soi.

+ Han ché cac chét kich thich nhw ca phé,
ruou, bia, ... va cac thwec pham cé ga.

+ Ché bién thirc &n dwdi dang 16ng hoac
mém.

P (g): 40- 55

L (g): 21- 31

G (g): 215- 240
Natri (mg): ( 2000




- Sb bira an: 4-6 bira/ngay.

VI. Ché d6 &n cho cac bénh dwdng tiéu hoa ,
1. Viém loét da day ta trang, chay mau da day- ta trang giai doan on

dinh:

Nguyén tic

Co céu khau phén

Ky hiéu

- Nang lwvgng: 30-35 Kcal/kg can nang hién
tai/ngay.

- Protid 1-1,2 g/kg can nang hién tai/ngay.

- Lipid: 15- 20% téng nang lwong. Axid béo
chwa no mét ndi ddi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng s lipid.

- Lwa chon thwe phdm va dang ché bién:

+ Han ché cac chét kich thich nhw ca phé,
rwou, bia, ..., thirc an chua, cay.

+ Ché bién mém, nhtr, han ché xo soi.
Khéng nén &n thirc &n ran qua hodc nhiéu
nwdc, nudc thit hdm. Khéng nén an thirc &n
nong qua hoac lanh qua, nhiét dé thich hgp
la 40- 500C.

- S6 bira &n: 4-6 bira/ngay.

E (kcal): 1600- 1800
P (g): 50- 65

L (g): 30- 40

G (g): 260- 320

THO1-X

2. Chay mau da day- ta trang:

Nguyén tac

Co cau khau phén

Ky hiéu

- Nang lvong: 20 Kcal/kg can nang hién
tai/ngay.

- Protid: 0,4- 0,6g/kg can nang hién tai/ngay
- Lipid: 10- 15% tbéng nang lwong. Axid béo
chwa no mot nbi déi chiém 1/3, nhiéu nbi doéi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng sb lipid.

- An 16ng hoan toan

- Nhiét dé thire an : 15- 250C

- S6 bira &n: 6- 8 bira/ngay.

E (kcal): 1000- 1250
P (g): 20- 30

L (g): 10- 20

G (g): 200- 250

THO02-X




3. Chay mau da day- ta trang, giai doan da cAm mau:

Nguyén tdc

Co cau khau phén

Ky hiéu

- Nang Ilwgng: 25 Kcal’lkg can nang hién
tai/ngay.

- Protid: 0,6-0,8g/kg can nang hién tai/ngay.
- Lipid: 10- 15% tbéng nadng lwong. Axid béo
chwa no mét ndi dodi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng s6 lipid.

- Lwa chon thwc phdm va dang ché bién:

+ Chon thwc pham it xo' soi.

+ Han ché cac chét kich thich nhw ca phé,
rwQu, bia, ..., thire an chua, cay.

+ Ché bién thirc an dwéi dang 16ng hodc
mém. Khdng nén an thirc an rédn qua hoac
nhiéu nwéc, nwédc thit hdam. Khdng nén an
thec an noéng qua hoac lanh qua, nhiét dé
thich hop 1a 40- 500C.

- S6 bira &n: 4-6 bira/ngay.

E (kcal): 1300- 1400
P (g): 30- 40

L (g): 15- 20

G (g): 250- 270

THO3-X

4. Viém dai trang, rbi loan tiéu hoa:

Nguyén téc

Co céu khau phén

Ky hiéu

- Nang lwvgng: 30- 35Kcal/kg can nang hién
tai/ngay.

- Protid: 1 g/kg can nang hién tai/ngay

- Lipid: 10- 15% tbng nang lvong. Axid béo
chwa no mot ndi ddi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng s6 lipid.

- Lwa chon thwc phdm va dang ché bién:

+ Chon thwc pham it xo' soi.

+ Han ché céac chéat kich thich nhw ca phé,
rwou, bia, ..., thtre an chua, cay.

+ St dung cac thwec phdm co nhiéu chéat xo
hoa tan (FOS), cac thwc pham hé tro phat
trién vi khuan co ich dwong rudt (siva chua).

E (kcal): 1600- 1800
P (g): 50- 55

L (g):20- 30

G (g): 290- 350

THO4-X




+ Ché bién thirc &n duoi dang long hodc
mém.
- SO bira an: 4-6 bira/ngay.

VIl. Ché @6 an cho bénh tuy

1. Viém tuy cap khi cé chi dinh &n, giai doan khé&i dong:

Nguyén tic Co céu khau phan | Ky hiéu
1. Nhu cau cac chat dinh dwéng: E (kcal): 200- 500 | VT01-X
- Nang lvgng: 35 -40 Kcal/kg can nang hién | P (g): < 10
tai/ngay. L(g):<5
- Protid: 1-1,2g /kg can nang hién tai. G (g): 50- 125
- Lipid: 15-20 % téng nang lwong.
2. Budng nudi:
a) Nudi qua dudng rubt:
- Nang lwong 200- 500 Kcal/ngay, cha yéu
twr glucid.
- an léong hoan toan.
- Thwe phdm: nwéc chao, nwdc qua.
- Sb bira an: 6 bira/ngay.
b) Nubi qua dwdng tinh mach:
Sé lwong chat dinh dwdng= Nhu ciu- sb
lwong chat dinh dwdng nudi qua dwdng
rudt.
2. Viém tuy cap khi c6 chi dinh &n, giai doan chuyén tiép 1:
Nguyén tic Co cau khdu phan | Ky hiéu
1. Nhu cau céc chét dinh dwéng: E (kcal): 700- 1000 | VT02-X

- Nang lvong: 35- 40 Kcal/kg can nang hién
tai/ngay.

- Protid: 1-1,2g /kg can nang hién tai.

- Lipid: 15-20 % téng nang lwong.

2. Budng nudi:

a) Nudbi qua dwong rubt:

- N&ng Ilwong: 700- 1000Kcal/ngay chi yéu
tw glucid .

- Protid: <25 g/ngay.

P(g): 10-<25
L (g): <10
G (g): 158- 225




- Lipid: <10 g/ngay.

- &n 16ng hodc mém (chao, sup, sira, nwéc
qua).

- Thuc phém: gao, khoai tay, qua chin, sira
tach béo da thay phan protid, lipid dang
chudi trung binh.

- S6 bira an: 6 bira/ngay

b) Nudi qua dwdng tinh mach:

S6 lwong chat dinh dwéng= Nhu cau- sb
lwong chat dinh dwéng nudi qua dwong
ruét.

3. Viém tuy cép khi co chi dinh &n, giai doan chuyén tiép 2:

Nguyén tic Co céu khdu phén | Ky hiéu
1. Nhu cau céac chét dinh duwéng: E (kcal): 1200- 1300 | VT03-X
- Nang lvong: 35- 40 Kcal/kg can nang hién | P (g): 30- 45
tai/ngay. L (g): <15
- Protid: 1-1,2g /kg can nang hién tai G (g): 250- 330
- Lipid: 15-20 % téng nang lwong.
2. Buwdng nudi
a) Nudi qua dudng rubt:
- Nang lvgng: 1200- 1300 Kcal/ngay.
- Protid: 30-45 g/ngay.
- Lipid: < 15 g/ngay.
- S6 bira &n: 4- 6 bira/ngay.
b) Nudi qua dwdng tinh mach:
S6 lwong chat dinh dwéng= Nhu cau- sb
lwong chat dinh dwéng nudi qua dwong
rudt.
4. Viém tuy cp khi co chi dinh &n, giai doan héi phuc:
Nguyén tac Co céu khdu phan | Ky hiéu
- Nang lvong: 1600-1800 Kcal/ngay. E (kcal): 1600- 1800 | VT04-X

- Protid: 12- 14% tong nang lwgng.
- Lipid: 10- 15% tong nang lwgng. Axid béo
chuwa no mot ndi déi chiém 1/3, nhiéu ndi dbi

P (g): 50- 60
L (g): 20- 30
G (g): 290- 350




chiém 1/3 va axid béo no chiém 1/3 trong
tong so lipid.
- SO bira an: 4- 6 bira/ngay.

6. Viém tuy man:

Nguyén tic

Co céu khau phén

Ky hiéu

- Nang luvgng: 30- 35Kcal/kg can nang hién
tai/ngay.

- Protid: 0,8-1 g/kg can nang hién tai/ngay

- Lipid: 10-15% téng nang lwong. Axid béo
chwa no mét ndi ddi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng sb lipid.

- S6 bira &n: 4- 6 bira/ngay.

E (kcal): 1700- 1800
P (g): 40- 55

L (g): 20- 30

G (g9): 310- 365

VT06-X

VIIl. Ché d an cho cac bénh gan mat
1. Viém gan cap, giai doan dau:

Nguyén téc

Co cdu khéu phén

Ky hiéu

- Nang lwgng: 25 Kcal/lkg can nang hién
tailngay. Cht yéu cung cdp nang luwong
bang dwdng don (ubng nuwédc dwdng, nwéc
hoa qua, truyén glucose, sira twoi, nuwéc
chao, ...).
- Protid:
tai/ngay.
- Lipid: 10 -15% tbng nang lwong. Axid béo
chwa no moét ndi déi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng s6 lipid.

- B0 vitamin va chét khoang theo nhu cau.

- Nuwoce: 2- 2,5 (lit/ngay).

- S6 bira an: 6- 8 bira/ngay

0,4- 0,6 g/kg can nang hién

E (kcal): 1300- 1400
P (g): 20- 30

L (g): 15- 20

G (g): 250- 280
Nwéce (I): 2- 2,5

GMO01-X

2. Viém gan cép, giai doan tiép theo:




Nguyén tic

Co céu khau phén

Ky hiéu

- Nang lwvong: 30 Kcal’lkg can nang hién
tai/ngay.

- Protit: 0,8- 1g/kg can nang hién tai/ngay.
Ty lé protid ddong vat/tbng sb > 50%.

- Lipid: 10 -15% tbéng nang lwong. Axid béo
chwa no mét ndi ddi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng sb lipid.

- Pu vitamin, chat khoang va nwéc.

- Khéng dung thwe phdm la, dé gay dj ing.

- Sb bira an: 4- 6 bira/ngay.

E (kcal): 1500- 1700
P (g): 40- 55

L (g): 17- 28

G (g): 280- 330
Nwéce (1): 2- 2,5

GM02-X

3. Viém gan man tinh:

Nguyén téc

Co céu khau phén

Ky hiéu

- Nang Ilwgng: 35 Kcal’kg can nang hién
tai/ngay.

- Protid: 1- 1,5 g/kg can nang hién tai/ngay.

- Lipid: 15- 20% tbéng nang lwong. Axid béo
chwa no mét ndi ddi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng sb lipid.

- Bu vitamin (dac biét la vitamin nhom B, K)
va mudi khoang.

- Nuwéce: 1,5- 2 (lit/ngay).

- S6 bira &n: 3- 4 bira/ngay.

E (kcal): 1800- 1900
P (g): 50- 75

L (g): 30-40

G (g): 310- 340
Nuwoce (1): 1,5- 2

GMO03-X

4. Xo gan:

Nguyén téc

Co céu khau phén

Ky hiéu

- Nang Ilwgng: 30 Kcallkg cadn nang ly
twdng/ngay.

- Protid: 1-1,2g/kg can nang ly twéng/ngay.
- Lipid: 10- 15% tbng nang lvgng. Axid béo
chwa no mét ndi déi chiém 1/3, nhiéu ndi doi

E (kcal): 1500- 1700
P (g): 50- 65

L (g): 20- 30

G (g): 320- 350
Natri (mg): 1200-
2000

GM04-X




chiém 1/3 va axid béo no chiém 1/3 trong
tbng s6 lipid.

- &n nhat twong dbi: Natri < 2000 mg/ngay.

- Han ché nwéc an va udng khi ¢ chi dinh:
V nwéc = Vnuoc tiéu + V dich mat béat
thworng (sbt, nén, ia chay...) + 300 dén 500
ml (tuy theo mua ).

- Han ché thirc an rén, nhiéu xo khéng hoa
tan.

- S6 biva an: 3- 4 bira/ngay .

Nwérc (lit): 1- 1,5

5. H6n mé gan:

Nguyén téc

Co cdu khéu phén

Ky hiéu

- Nang lwong: 25- 30 Kcallkg can nang ly
twdng/ngay.

- Protid: < 0,6 g/kg can nang ly twéng/ngay.
- Lipid: 10- 15% tbéng nadng lwong. Axid béo
chwa no mot ndi ddi chiém 1/3, nhiéu nbi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tbng s6 lipid.

- an nhat twong doi: Natri <2000 mg/ngay.

- Han ché nwéc an va uong khi c6 chi dinh:
V nwéc = Vnwoce tiéu + V dich méat bat
thworng (sbt, nén, ia chay...) + 300 dén 500
ml (tuy theo mua ).

- Ché d6 an 1dng, qua éng théng.

- S6 bira &n: 4-6 bira/ngay.

E (kcal): 1400-1600
P (g): <33

L (g): 15- 25

G (g): 250-285
Natri (mg): < 2000
Nwéce (1): 1-1,5

GMO05-X

IX. Ché d® &n cho phau thuat

1. Ph3u thuat dwdng tiéu hoa va ngoai dwong tiéu hoa, giai doan

kh&i dong rudt:

Nguyén téc

Co céL( khau
phén

Ky hiéu




1. Nhu cau céc chét dinh dwéng:

- Nang luvgng: 35- 40 Kcal’kg can nang hién
tai/ngay.

- Protid: 1-1,2g /kg can nang hién tai.

- Lipid: 15-20 % téng nang lwong.

Puwong nudi:

a) Nudbi qua dudng rudt:

- Nang lvong: 300-500 Kcal/ngay

- Protid: <10 g/ngay

- Lipid: <5 g/ngay

- S6 bira an: 6 -8 bira/ngay

- an Iéng hoan toan (nwdc chao, nwdc qua
chin)

b) Nubi qua dwdng tinh mach:

S6 lwong chét dinh dwédng = Nhu cau - sb
lwong chéat dinh dwdng nudi qua dwdng rudt.

E (kcal): 300- 500
P(g): <10

L (9): <5

G (g): 50- 100

PTO1-X

2. Phau thuat dwong tiéu hod va ngoai dwdng tiéu hoda, giai doan

chuyén tiép 1:

Nguyén tic Co cau khdu phéan | Ky hiéu
1. Nhu cau cac chét dinh dwéng E (kcal): 700-|PT02-X
- Nang lwvong: 35- 40 Kcal/kg can nang hién [ 1000
tai/ngay. P(g): 10-<25
- Protid: 1-1,2g /kg can nang hién tai L (g): <15

- Lipid: 15-20 % téng néng lvong.

DPuwong nudi:

a) Nubi qua duwong rudbt:

- Nang lvgng: 700-1000 Kcal/ngay

- Protid: <25 g/ngay

- Lipid: <15 g/ngay

- Thwe phadm: gao, khoai tay, quéa chin, sira da
thiy phan protein val ipid chudi trung binh.
Trong cac trwong hop dac biét, tuy theo dé
cat giam dién tich hdp thu ma lwa chon cac
thwe phdm coéng thirc cé chira cac chudi
peptid, hoac & dang acid amin va lipid & dang
chudi trung binh.

- &n mém (chao, sup, sira, nuwdc qua).

- S6 biva &n: 6 -8 bira/ngay

G (g): 158- 225




b) Nudi qua duong tinh mach: ) ]
SO lwgng chat dinh dwdng= Nhu cau- sb
lwong chat dinh dwéng nudi qua duwdng rubt.

3. Phau thuat dwong tiéu hod va ngoai dwdng tiéu hod, giai doan

chuyén tiép 2:

Nguyén tic Co céu khau phan | Ky hiéu
1. Nhu cau céac chat dinh dwéng E (kcal): | PT03-X
- Nang lwvong: 35- 40 Kcal/kg can nang hién | 1200-1300
tai/ngay. P (g): 30- 45
- Protid: 1- 1,2g /kg can nang hién tai. Trong | L (g): < 20

dé: Nudi qua dwong rudt 30- 45 g, phan con
lai nudi qua dwdng tinh mach).

- Lipid: 15-20 % téng nang lwong. Nudi qua
dwdng rudt <20 g, phan con lai nudi qua
duwdng tinh mach.

Puwdng nudi:

a) Nudi qua dudng rudt:

- Nang lwvgng: 1200-1300 Kcal/ngay

- Protid: 30-45 g/ngay

- Lipid: <20g/ngay

- S6 bira &n: 4- 6 bira/ngay

b) Nudi qua dwdng tinh mach:

S6 Ilwong chat dinh duwéng= Nhu cau- sb
lwong chat dinh dwéng nudi qua dwdng ruét.

G (g): 250- 330

4. Ph3u thuat dwdng tiéu hod va ngoai dwdng tiéu hoa, giai doan hoi

phuc:

Nguyén tic Co céu khdu phéan | Ky hiéu
- Nang lvong: 1800-1900 Kcal/ngay. E (kcal): | PT04-X
- Protid: 12-14% tong nang lwong. 1800-1900
- Lipid: 15- 25% tong nang lwong. Axid béo | P (g): 55- 65
chwa no mét néi déi chiém 1/3, nhiéu ndi déi | L (g): 40- 50

chiém 1/3 va axid béo no chiém 1/3 trong
tong so lipid.
- SO bira an: 4- 6 bira/ngay.

G (9): 275- 325
Natri(mg): <2400
Nuéce (1): 2- 2,5




X. Ché~ dé an 9ho g:éc bénh nhiém khuan
1. Nhiém khuan cap, giai doan toan phat:

Nguyén téc

Co céu khau phén

Ky hiéu

- Nang luvgng: 30 Kcal/kg can nang hién
tai/ngay

- Protid: 1-1,3 g/kg can nang hién tai/ngay

- Lipid: 15-20% tbéng nang lwong. Axid béo
chwa no mot néi déi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng s6 lipid.

- Nuwéce: 2- 3 lit/ngay.

- P vitamin va chét khoang.

- S6 bira an: 4-6 bira/ngay.

E (kcal):
1500-1700

P (g): 50- 70

L (g): 25- 35

G (g): 250- 300
Nuoce (1): 2- 3

NKO1-X

2. Nhiém khuan cép, giai doan héi phuc:

Nguyén téc

Co cau khéu phén

Ky hiéu

- Nang lwvgng: 35- 40 Kcal/kg can nang hién
tai/ngay.

- Protid: 1,3- 2 g/kg can nang hién tai/ngay.

- Lipid: 20- 30% téng ndng lwong. Axid béo
chwa no mot nbi ddi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng s lipid.

- Nuwoce: 2- 3 lit/ngay.

- Pu vitamin va chét khoang.

- S6 bira &n: 4- 6 bira/ngay.

E (kcal):2000-
2200

P (g): 70- 110

L (g): 50- 70

G (g): 275- 330
Nuwéece (1): 2- 3

NKO02-X

3. Nhiém khuan man:

Nguyén tic

Co céu khau phén

Ky hiéu

- Nang lvgng: 35-40 Kcal/kg can nang hién tai

/ngay
- Protid: 1,5- 2 g/kg can nang hién tai/ngay

E (kcal):
2000-2200
P (g): 80- 110

NKO03-X




- Lipid: 20-25% tbéng nang lwong. Axid béo
chwa no mét néi déi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng s6 lipid.

- Nuwéece: 1,5- 2,5 lit/ngay

- B0 vitamin va chét khoang

- S6 bira an: 4- 6 bira/ngay

L (g): 45- 60
G (g): 300- 330
Nuwoce (1): 1,5-2,5

XI. Ché d6 an cho bong
1. Giai doan soc béng:

Nguyén tdc

Co cau khéu phén

Ky hiéu

- Nén cho an som, trong 72gi& sau bong

- Nén cho an qua 6ng théng, c6 thé nhd giot
lién tuc 24/24 gi&

- Cho an theo mdrc d6 dung nap, cbé gang dap
ing du nhu ciu cac chét dinh duéng.

- Nang lveong: Nang lwong = ( 25 x Trong
lwong co thé (kg) ( + (40 x % dién tich bang(

- Protid: 14-16% téng ndng lwong

- Lipid: 15-20% téng nang lwong

Trong d6 75% an qua dwong rudt, 25% an
qua duwdng tinh mach

E
(Kcal):2100-2300
P (g): 70-90

L (g): 35-50

G (g): 350-370

BOO01-X

2. Giai doan nhiém déc, nhiém tring va suy mon bdng:

Nguyén tic

Co cau khau phén

Ky hiéu

- Nang luvong: 60- 65 Kcal/kg can nang hién
tai/ngay. Tuy theo muirc dd béng, cé thé tinh
theo cdng thirc: Nang lvong = ( 25 x Trong
lwong co thé (kg) ( + (40 x % dién tich bdng( .
- Protid: 16-20% téng ndng lwong

- Lipid: 15-20% tbéng nang lwong. Axid béo
chwa no mot ndi ddi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng sb lipid.

- Nuwéce: 2-3 I/ngay

E (kcal):
2900-3000

P (g): 120- 140

L (9): 50-60

G (g): 400-450

BO02-X




- Pu vitamin va mudi khoang: bb sung thém
vién da vi chéat (vitamin: A, B, C... + chét
khoang: kém...).

- S6 bira &n: 7- 8 bira/ngay.

3. Giai doan héi phuc béng:

Nguyén tic Co cau khau phan | Ky hidu
- Nang lvgng: 3300- 3500 Kcal/ngay. E (kcal): 3300-|BO03-X
- Protid: 20-25% téng ndng lwong 3500
- Lipid: 20-30 % tbéng nang lwong. Axid béo [P (g): 170- 180
chwa no mét ndi ddi chiém 1/3, nhiéu ndi déi | L (g): 100- 110
chiém 1/3 va axid béo no chiém 1/3 trong | G (g): 450- 500
tbng sb lipid. Nwée (1): 2- 3
- Nuwéce: 2- 3 I/ngay.
- PBu vitamin va mudi khoang: nén bd sung
thém vién da vi chat (vitamin: A, B, C... + chéat
khoang: kém...).
- S6 bira &n: 6- 7 bira/ngay
XII. Ché dd an cho san khoa
1. Phu nr co6 thai 6 thang dau:
Nguyén tic Co cau khau phéan | Ky hidu
- Nang lvgng: 2000- 2200 Kcal/ngay E (kcal): 2000-|SK01-X
- Protid: 12- 14% tdng nang lwong 2200
- Chét béo: 20-25% tbng nang lwong. Axid | P (g): 60- 77
béo chwa no mét ndi déi chiém 1/3, nhiéu nbi | L (g): 45- 60

doi chiém 1/3 va axid béo no chiém 1/3 trong
tdng s6 lipid.

- Chét xo: 20- 25 g/ngay.

- Nuwoce: 2- 2,5 lit/ngay.

- D0 yéu td vi lwong va vitamin (nhém A, B, C,
E).
- Khéng st dung cac chét kich thich
- S6 bira an: 4 bira/ngay

G (g): 300- 370
Chat xo (g): 20- 25
Nuoce (1): 2- 2,5




2. Phu ni» co thai 3 thang cubi:

Nguyén tic Co cau khau phéan | Ky hiéu
- Nang lvong: 2400- 2500 Kcal/ngay E (kcal): 2400- [ SK02-X
- Protid: 12-14% tong nang lwgong 2500
- Chat béo: 20-25% tong nang lwong. Axid | P (g): 72- 84
béo chwa no moét n6i déi chiem 1/3, nhiéu ndi | L (g): 53- 69
doi chiéem 1/3 va axid béo no chiém 1/3 trong | G (g): 366- 425
tong so lipid. , Chat xo (g): > 25
- Chat xo > 25g/ngay, chu y cac chat xo hoa | Nuwéc (1): 2- 2,5
tan
- Nwére: 2- 2,5 lit/ngay.
- DU yéu t0 vi lwgng va vitamin (A, B, C, E).
- Khéng st dung cac chat kich thich
- SO bira an: 4 bira/ngay
3. Phu ni¥ nudi con bu 6 thang dau:
Nguyén tic Co cau khau phan | Ky hidu
- Nang lvong: 2600- 2700 Kcal/ngay E (kcal): 2600-|SK03-X
- Protid: 12- 14% tong nang lvong 2700
- Chat béo: 20-25 % tong nang lvgng. Axid | P (g): 80- 95
béo chwa no mét n6i déi chiem 1/3, nhiéu ndi | L (g): 55- 75
doi chiem 1/3 va axid béo no chiém 1/3 trong | G (g): 400- 460
tong so lipid. ] Chat xo (g): 20- 25
- Chat xo: 20- 25g/ngay, chu y cac chat xo | Nuwéc (1): 2-2,5
hoa tan
- Nuwde: 2- 2,5 lit/ngay.
- Bu yéu to vi lwgng va vitamin (nhém A, B, C,
E).
- Khéng st dung cac chat kich thich.
- SO bira an: 4 bira/ngay.
4. Nhiém ddc thai nghén:
Nguyén tic Co cau khau phéan | Ky hidu




- Nang lwvong: 2400- 2500 Kcal/ngay E (kcal): | SKO4-X
- Protid: 12- 14% tdng n&ng lwong 2400-2500
- Chét béo: 20-25% tbéng nang lwong. Axid |P (g): 70- 85
béo chwa no moét ndi déi chiém 1/3, nhiéu néi | L (g): 50- 70
doi chiém 1/3 va axid béo no chiém 1/3 trong | G (g): 360- 425
tdng s6 lipid. Natri (mg): < 2000
- Chat xo: 20-25g/ngay Nwoce (1): 1- 1,5
- an nhat twong doi: Natri <2000 mg/ngay
+ Han ché nwéc an va udng khi cé chi dinh:
Vnudce= V nudc tiéu + V dich mat bat thuong
(sbt, ndn, ia chay...)+ 300 dén 500ml (tuy theo
mua).
- U yéu td vi lwong va vitamin: vitamin nhom
B,C,E A
- Khéng sir dung céac chét kich thich
- S6 bira &n: 4- 6 bira/ngay
5. Bai thao dwong & phu nlr ¢o6 thai:
Nguyén tic Co cau khau phéan | Ky hidu
- Nang lwvong: 2200- 2400 Kcal/ngay E (kcal): 2200- [ SKO5-X
- Protid: 15- < 20% téng nang lwong 2400
- Lipid: 20-30% téng nang lwong. Axid béo | P (g): 80- 120
chwa no mot ndi déi chiém 1/3, nhiéu ndi déi | L (g): 50- 65
chiém 1/3 va axid béo no chiém 1/3 trong | G (g): 300- 360
tbng sb lipid.
- Glucid: 55-60% tong nadng lwgng. Nén st
dung cac glucid phtec hop, glucid co chi sb
duong huyét thip
- Chét xo: 20- 25 g/ngay.
- Sb bira &n: 4-6 bira/ngay
6. Viém cau than cép, suy than d6 1-2 & phu n cé thai:
Nguyén tic Co céu khau phan | Ky hiéu
- Nang lveng: 2200- 2400 Kcal/ngay E (kcal): | SKO6-X
- Protid: 0,8- 1g/kg can nang ly twéng/ngay. | 2200-2400

Ty 18 protid dong vat/tong s6 260%

P (g): 40-50




- Lipid: 20- 30% téng ndng lwong. Axid béo
chwa no mot néi déi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém 1/3 trong
tdng s6 lipid.

- Pam bado can bang nuéc va dién giai:

+ an nhat twong déi, phu thuéc vao marc do
phu va cao huyét ap: Natri < 2000 mg /ngay

+ Han ché nwdc an va udng khi ¢é chi dinh:
Vnudc = V nwéc tiéu + V dich mat bat thuwong
(sbt, nén, ia chay...) + 300 dén 500ml (tuy theo
mua).

- Phosphat < 1200 mg/ngay. Han ché céac thuc
pham giau phosphat.

- S6 bira &n: 4-6 bira/ngay

L (g): 50- 60

G (g): 360- 440
Natri (mg): < 2000
Nuwaoce (1): 1-1,5

7. Suy tim d6 1-2 & phu n{ co6 thai:

Nguyén tic Co cau khau phéan | Ky hidu
- Nang lwvgng: 2200- 2400 Kcal/ngay E (kcal): | SKO7-X
- Protid: 65- 70 g/ngay 2200-2400
- Lipid: 15- < 25 % tbéng nang lwong. Axid béo | P (g): 65 -70
chwa no mét ndi ddi chiém 1/3, nhiéu ndi déi | L (g): 40- < 60
chiém 1/3 va axid béo no chiém 1/3 trong |G (g): 340- 450
tdng s6 lipid. Natri (mg): < 2000
- Pam bado can bang nuéc va dién giai: Kali (mg): 4000-
+ &n nhat twong déi: Natri < 2000 mg/ngay 5000
+ Han ché nwéc an va uéng khi c6 chi dinh: Nuwoce (1): 1- 1,5
Vnudc = V nwéc tiéu + V dich mat bat thuwong
(sbt, nén, ia chay...) + 300 dén 500ml (thy theo
mua).
- B vitamin, dac biét vitamin nhém B
- Str dung céac thuc phdm giau kali
- Han ché thirc &n c6 ga va co6 cac chéat kich
thich
- S6 bira &n: 4- 6 bira/ngay
8. Suy tim d6 3 & phu ni¥ cé thai:
Nquyén tic Co cau khdu phan | Ky hiéu




- Nang lvgng: 2000- 2200Kcal/ngay E (kcal): 2000- | SK08-X
- Protid: 55- 60/ngay 2200
- Lipid: 15- 20 % tbéng ndng lwong. Axid béo | P (g): 55- 60
chwa no mot ndi déi chiém 1/3, nhiéu ndi déi | L (g): 33- 50
chiém 1/3 va axid béo no chiém 1/3 trong |G (g): 340- 410
tong sb lipid. Natri (mg): < 2000
- Pam béo can bang nuwdc va dién giai: Kali(mg):
+ &n nhat twong déi: Natri < 2000 mg/ngay 4000-5000
+ Han ché nwéc an va uéng khi c6 chi dinh: Nuwaoce (1): 1-1,5
Vnuwédce = V nuwdc tiéu + V dich mat bat thwong
(sbt, nén, fa chay...) + 300 dén 500ml (tuy theo
mua).
- Sr dung cac thuc phdm giau kali
- Han ché cac chét kich thich nhw ca phé,
rwou, bia, ... va cac thuwc phém co ga.
- Chia nhé bira an: 4-6 blra/ngay
B. CHE BbO AN CHO TRE EM
|. Ché d6 an thdng thudng
- Nhu cau céc chét dinh dwéng theo Ira tudi:
Nhém Nguyén téc Co cédu khdu phan | Ky hiéu
tudi trung binh
<6 thang | - Nang lwvgng: 620 kcal/ngay | E (Kcal): 620 1BT-X
- Protid: 21g/ngay P (g): 21
- S bira an: 8 bira/ngay L(g):36- 40
G(g):44- 53
7-12than | - Nang lvgng: 820 Kcal/ngay | E (Kcal): 820 2BT-X
g - Protid: 23g/ngay P (9): 23
- Lipid: 20-30% téng néang |L(g): 18- 27
lwong G(g):120- 141
- S6 bira an: 7 bira/ngay
1-3tubdi |- Nang lwong: 1300 kcal |E (Kcal):1300 3BT-X
/ngay P (g): 30- 35g
- Protid: 30-35 g /ngay L(g): 28-43
G(g):200- 232




- Lipid: 20-30% téng néang
lwong
- SO bilra an: 6 blra/ngay

4-6tudi |- Nang Iluwong: 1600 | E (Kcal): 1600 4BT-X
kcal/ngay P (9): 40- 45¢g
- Protid: 40- 45 g L(g): 35- 53
- Lipid: 20- 30 % téng nang | G(g): 244- 284
lwong
- S6 bira an: 5 bira/ngay
7-9tudi |- Nang Iwong: 1800 | E (Kcal):1800 5BT-X
Kcal/ngay P (9):50- 60
- Protid: 12- 14% tbéng nang |L(g):40- 50
lwong G(g): 275- 320
- Lipid: 20- 30 % tbéng nang
lwong
- S bira an: 5 bira/ngay
10-15 - Nang lwong: 2200- 2400 | E (Kcal): 2200- 2400 6BT-X
tudi kcal/ngay P (g): 60- 80
- Protid: 12- 14% téng nang | L(g): 50- 60
lwong G(g):340- 430
- Lipid: 20- 30 % tbéng nang
lweng

- S6 bira an: 4 bira/ngay

- S dung cac thwc phdm tuy thudc kha nang tiéu hoa, hip thu va
nhai cua tré

Il. Ché dé an cho cac bénh duwdng tiéu hoa

1. Tiéu chay cap:

a) Bé sung nwéc va dién giai: theo phac d6 cia WHO

- Tiéu chay mét nwéc A: ubng ORS

Tré dwai 2 tubi: ubng 50ml sau méi lan ia

Tré 2 - 10 tudi: udng 100- 200ml sau méi lan ia
Tré trén 10 tudi: ubng dén khi hét khat

- Tiéu chay mét nwéc B: ubng ORS: Sé lwong dich (ml) = can nang
tré (kg) x 75




Sau 4h danh gia lai:

Néu hét diu hiéu méat nwdc: chuyén phac dé A

Néu con mat nwéc: tiép tuc phac d6 B

Néu n&ng thém: chuyén phac dé6 C

- Tiéu chay mét nwéc C: bu dich bang dwéng tinh mach
Tré nhé: 30ml/kg/gio dau, 70mli/kg/5 gid sau

Tré I&n: 30ml/30 phut dau, 70ml/kg/2,5 gio sau

Sau truyén lan dau, mach quay bat dwgc. Néu mach quay yéu thi
phai truyén tiép nhw lan dau.
b) Ché dé an:

Nguyén téc Co cdu khéu phan trung binh | Ky hiéu

Nhém tubi | Co céu khau phén




- Nang luwong va céac chéat dinh [ <6 thang | E (Kcal): 620 1TH1-X
dwéng P (g): 21
+ Dw6i 7 tudi: 60- 80 Kcallkg/24 L(g):36- 40
gi®, protid chiém 8-10% va lipid G(g):44- 53
chiém 10% téng nang luvong
+ Tre bu me: tiép tuc cho bu me | 7-12 E (Kcal): 600-820 |2TH1-X
ngay nhiéu lan thang P (g): 23
+ Tur 7- 15 tudi: 40- 60 Kcal/kg/24 L(g): 18- 27
gio tuy theo tudi G(g):120- 140
- Dang ché bién: tir I6ng dén dac
dan tuy thudc vao Ira tuoi. 1-3 tudi E (Kcal): 900- 1000 | 3TH1-X
- Lwa chon thyre pham: P (g): 20- 25
+ Mém, it xo soi, dé tiéu hoa, L(g): 15-20
khéng sinh hoi, khdng gay di ing, G(g): 150 - 180
hat déc, lam dac phan.
+ Gidm cac loai dwong hap thu [4-6tudi | E (Kcal): | 4TH1-X
nhanh. 1100-1300
+ Chwra it hoac khéng cé dudng P (g): 26 - 30
lactose. ] L(g): 15- 20
+ CO nhiéu kém, vitamin A hoac G(g): 220-250
beta caroten.
+ Kich thich sy phat trién va bo [7-9tudi | E (Kcal):1400- | 5TH1-X
sung vi khuan cé ich cho duwdng 1500
ruét. P (g): 30- 40
- S0 bira an: 6- 8 blra/ngay (tuy L(g): 20 - 25
theo Itra tuoi). G(g): 260 - 300
10-15 tudi | E (Kcal):1600- | 6TH1-X
1800
P (g): 40 - 45
L(g): 25-30
G(g): 310 - 350
2. Tiéu chay kéo dai:
Nguyén téc Co cdu khéu phén trung binh | Ky hiéu

Nhoém tudi

Co cédu khau phén




- Pam bdo nhu cdu céac chét dinh | < 6 thang | E (Kcal): 620 1TH2-X
duéng theo Ira tudi. P (g): 21
- Dang ché bién: 16ng dén dac L(g):36- 40
dan tuy thudc vao Itra tudi. G(g):44- 53
- Lwa chon thwc pham:
+ Mém, it xo soi, dé tiéu hoa, |7-12 E (Kcal): 820 2TH2-X
khong sinh hoi, khéng gay di irng, | thang P (g): 23
hat déc, lam dac phan. L(g): 18- 27
+ Giam lwong protid tir sira bo, G(g):120- 140
nén st dung protid tr ddu nanh
hodc protid da thay phan. 1-3tubi | E (Kcal):1100-1200 | 3TH2-X
+ Giam cac loai dwdng hap thu P (9): 28
nhanh. L(g): 20- 25
+ Chwa it hoac khéng c6 dwong G(g): 200-250
lactose.
+ CO nhiéu kém, vitamin A hoac | 4-6 tubi E (Kcal):1400-1500 | 4TH2-X
beta caroten . . P (g): 36
+ Kich thl’ch sy phat trien va bo L(g): 25- 30
sung vi khuan co ich cho dwdng G(g): 250- 280
ruét.
- SO bira an: 6- 8 bilra/ngay (tuy [7-9tuéi | E (Kcal):1700-1800 | 5TH2-X
theo Itra tudi). P (g): 40
L(g):25- 30
G(g): 280- 320
10-15 tudi | E (Kcal):1900-2000 | 6 TH2-X
P (g): 50- 60
L(g): 30- 40
G(g): 350- 380
3. Viém loét da day ta trang:
Nguyén tac Co cau khau phén trung binh | Ky hiéu

Nhém tudi

Co cau khau phén




- Nhu cau cac chét dinh dwéng | 1-3 tudi E (Kcal):1300 3TH3-X
nhw khuyén nghi P (g): 28
- St dung th&rc an bao vé niém L(g): 20- 25
niém mac da day. G(g):240- 250
- Dang ché bién:
+ Mém, nhtr. 4-6 tudi E (Kcal): 1600 4TH3-X
+ Khéng nén an th&c an qua P (g): 36
nong hoac qua lanh. Nhiét do L(g): 25- 30
thich hop 1a 40- 500C. Khdéng nén G(g): 290- 310
an thirc @n ran qua hodc nhiéu
nwoc. ] 7-9 tudi E (Kcal):1800 5TH3-X
- Lwa chon thyre pham: P (g):40
+ Han ché xo soi. L(g):30- 40
+ Tranh cac chéat kich thich, cac G(g): 320- 340
thtrc an chua cay.
+ S& dung cac thirc an cé tinh [ 10-15tudi |E 6TH3-X
chat kiem: sira, trirng.. (Kcal):2200-2400
- SO blra é}n: 4- 6 blra/ngay (tuy P (g): 50- 60
theo Itra tudi). L(g): 30- 40
G(g):360- 380
4. Xuat huyét tiéu héa:
Nguyén téc Co c4u khéu phén trung binh | Ky hiéu

Nhom
tuoi

Co céu khau phén




- Nang lwong: 60-70% nhu cau | 1-3 tubdi | E (Kcal):800- 1000 | 3TH1-X
nang luvong. P (9): 20- 25
- Dang ché bién: L(g): 15- 20
+ Léng hodc mém. G(g):150- 175
+ Nhiét dd thirc &n bang nhiét do
co thé. 4-6 tudi E (Kcal):1000- [ 4TH2-X
- Lwa chon thwc pham: it xo, 1300
khéng gay kich thich nhw chua P (g): 25- 30
cay, thirc an gay di ing. L(g):15 - 20
- Sb bira an: 6- 8 bira/ngay (tuy G(g):187- 230
theo Itva tudi).
7-9 tudi | E (Kcal):1300-1600 | 5TH3-X
P (9):30-35
L(g): 20 - 25
G(9):230-285
10-15 E (Kcal):1600-1800 | 6TH4-X
tudi P (g): 35- 40
L(g): 25-30
G(g): 310- 340
lIl. Ché dd &n cho cac bénh gan mat
1. Viém gan cap, giai doan dau:
Nguyén téc Co c4u khau phéan trung binh | Ky hiéu

Nhém tudi

Co céu khdu phén




- Nang lwong: Cha yéu t glucid. | 1-3 tudi E (Kcal):800- 900 |3GM1-X
Sé lwong glucid tang tir tir theo P (g): 10- 15
murc d6 dung nap L(g): 5- 10
+ Tré nho: 8- 9 mg/kg/phut G(g):160- 200
+ Tré I&n: 7 mg/kg/phut
+ Vi thanh nién: 4 mg/kg/phut 4-6 tudi E 4GM1-X
- Cung cap thém natri va kali (Kcal):1100-1200
- Nwdc: theo nhu cau khuyén P (g):15- 20
nghi L(g): 5- 10
- Lwa chon thwc phdm: Cha yéu G(g): 230- 270
cung cap nang lvong tir glucid,
dac biét dwong don (udng nudc | 7-9 tudi E 5GM1-X
duwdng, nwdc hoa qua, nudc (Kcal):1400-1500
com, nwdc chao, chao, sira tach P (g): 20- 25
béo, sira me ...). L(g): 5- 10
- S0 blra an: 6- 8 bira/ngay (tuy G(g):300- 350
theo Itra tudi).
10-15tubi | E 6GM1-X
(Kcal):1500-1600
P (g):25- 30
L(g):5- 10
G(g): 330-360
2. Viém gan cap, giai doan chuyén tiép:
Nguyén téc Co cdu khau phén trung binh | Ky hiéu

Nhoém tudi

Co cau khau phan




- Nang lwong: Cha yéu twr|1-3 tudi E 3GM2-X
glucid. Sé lwong glucid tang tr (Kcal):1000-1100
twr theo mirc A6 dung nap P (g): 20- 25
- Protid: L(g): 5- 10
+ Tré nhd: 1,5- 1,9g/kg can nang G(g):200- 250
hién tai/ngay.
+ Tré Ion: 0,8-1g/kg can nang |4-6 tudi E 4GM2-X
hién tai/ngay (Kcal):1400-1500
+ Chu yéu dung dam quy, nhiéu P (g): 25- 30
acid amin can thiét nhuw L(g): 5- 10
methionin, tyrosin, G(g): 300- 340
phenylalamin...
- Lipid: toi da 10g/ngay | 7-9 tubi E 5GM2-X
- Nwoc: theo nhu cau khuyén (Kcal):1500-1600
nghi ] P (g): 30- 35
- Lwa chon thwc pham: nuwéc L(g): 5- 10
dwdng, nwéc hoa qua, chao, sira G(g):330- 350
tach beéo, sira me..., thit hoac ca
nac. 10-15 tubi |E 6GM2-X
- SO bira an: 6- 8 blra/ngay (tuy (Kcal):1700-1800
theo Itra tudi). P (g): 35- 40
L(g): 5- 10
G(g): 360- 400
3. Viém gan cép, giai doan 6n dinh:
Nguyén téc Co cdu khéu phéan trung binh | Ky hiéu

Nhoém tudi

Co cau khau phan




- Nang lwong: Theo nhu cau | 1-3 tudi E (Kcal):1200-1300 | 3GM1-X
khuyén nghj P (g): 25- 30
- Protid: Theo nhu cau khuyén L(g):10- 15
nghi G(g): 240- 270
+ Cha yéu dung dam quy, nhiéu
acid amin can thiét nhuw |4-6 tudi E (Kcal): 1500-|4GM1-X
methionin, tyrosin, 1600
phenylalamin... P (g): 30- 36
- Lipid: Tang thém chét béo dé L(g): 15- 20
dap tng nhu cau nang lvong G(g): 300- 340
+ Tré nhd: 1 g/kg can nang hién
tai/ngay ] 7-9 tubi E (Kcal): 1700-|5GM1-X
+ Tré lon: 10-15% tong nang 1800
lwong. ] ] P (g): 40- 50
-Nwoc:theo nhu cau khuyén nghi L(g): 20- 25
-Chon thyc pham: Co6 the st G(g):330- 380
dung cac thyc pham thwong
dung, nhung de tiéu hoa. 10-15tudi |E  (Kcal): 2000- | 6GM1-X
- SO bira an: 4- 6 blra/ngay (tuy 2200
theo Itva tudi). P (g): 50- 60
L(g): 25- 30
G(g): 370- 420
4. Viém gan man:
Nguyén téc Co cdu khéu phén trung binh | Ky hiéu

Nhém tudi

Co céu khau phan




- N&ng lvong: ddm bdo nhu cau | 1-3 tudi E (Kcal):1300 3GM4-X
khuyén nghi. P (g): 35- 39
- Protid: ddm bao nhu ciu protid L(g): 21- 28
theo gi¢i han cao: 2- 3,5 g/kg can G(g):221- 237
nang ly twéng/ngay, tuy theo lra
tudi. 4-6 tudi E (Kcal):1600 4GM4-X
- Lipid: 15- 20% téng nang lwvong. P (g): 40- 45
Axid béo chwa no mét ndi doi L(g): 26- 35
chiém 1/3, nhiéu ndi déi chiém G(g):276- 296
1/3 va axid béo no chiém 1/3
trong tong so lipid. 7-9 tubi E (Kcal):1800 5GM4-X
- Vitamin va mudi khoang: cung P (g):55- 65
cap du, dac biét la vitamin nhom L(g): 30- 35
B va vitamin tan trong chat béo G(g):300- 320
nhu A, D, K... ‘
- Nwéc du theo nhu cau. 10-15 tudi | E (Kcal):2000- | 6GM4-X
- SO bilra an: 4- 6 blra/ngay (tuy 2200
theo Itra tudi). P (g): 70- 80
L(g): 35- 40
G(g):350- 380
5. Xo' gan ¢b chuwéng:
Nguyén téc Co cdu khéu phén trung binh | Ky hiéu

Nhém tudi

Co céu khau phén




- Nang lvong: ddm béo nhu cau | 1-3 tudi E (Kcal):1300 3GM5-X
khuyén nghi. P (g): 25- 30
- Protid: 1,5- 2,5 g/kg can nang ly L(g): 21- 28
twdng/ngay (tuy thudc Itra tubi). G(g):250- 270
- Lipid: 15- 20% téng nadng lwong. Natri (mg):325- 650
Axid béo chwa no mot nbi doi
chiém 1/3, nhiéu ndi déi chiém |4-6 tudi E (Kcal):1600 4GM5-X
1/3 va axid béo no chiém 1/3 P (g): 36- 40
trong tong sé lipid. L(g): 25- 30
- An nhat twong dbi khi c6 phu, G(g):276- 296
natri: 25- 50 mg/kg can nang ly Natri (mg): 473-
twdng /ngay. 875
- Nwée: han ché khi cé phu, thiéu
niéu hoac vé niéu. V nudc = V|7-9tu6i | E (Kcal):1800 5GM5-X
nwoc tieu + V dich mat bat P (g):45- 55
thwong (sot, non, ia chay, ... ) + L(g): 30- 40
35 dén 45 ml/kg (tuy theo mua). G(g):300- 340
- Vitamin va mudi khoang: cung Natri (mg): 625-
cap du, dac biét la vitamin nhém 1250
B va vitamin tan trong chéat béo
nhuv A, D, K... ~ [10-151tudi |E (Kcal):2200- | 6GM5-X
- Han ché an cac thwc an ran, 2400
nhiéu xo soi. P (g): 50- 65
- SO blra an: 4- 6 blra/ngay (tuy L(g): 35- 40
theo Itra tuoi). G(g):395- 470
Natri(mg):1000-200
0
6. H6n mé gan:
Nguyén téc Co cau khau phén trung binh | Ky hiéu

Nhom tudi

Co cau khéu phén




- Nang lweng: ddm bdo nhu cau
khuyén nghi.

- Protid: han ché & dwéi mure téi
thiéu theo nhu ciu: 0,5- 1,5 g/kg
can nang ly twéng/ngay (tuy
thuéc Ira tudi). Protid ngudn
dong vat 50-75%

- Lipid: 15-20% tbng nang lwong.
- An nhat twong dbi khi cé phu,
natri: 25- 50 mg/kg thé
trong/ngay.

- Nwéc: Han ché khi cé phu, thiéu
niéu hoac vé niéu. V nwéc = V
nwoc tiéu + V dich mat bat
thwong (sbt, nén, fa chay, ... ) +
35 dén 45 ml/kg (tuy theo mua).

- Ché d6 an 16ng qua éng théng

- S6 bira an: 4- 6 bira/ngay (tuy
theo Itra tudi).

1-3 tudi

E (Kcal):1300

P (g): 15- 20
L(g):21- 28
G(g):240- 260
Natri(mg):325- 650

3GM1-X

4-6 tudi

E (Kcal):1600

P (g): 20- 25¢

L(g): 26- 30

G(g): 308- 322
Natri (mg):473- 875

4GM2-X

7-9 tudi

E (Kcal):1800

P (9): 25- 30

L(g): 30- 35

G(g): 341- 358
Natri (mg):625-
1250

5GM3-X

10-15 tudi

E (Kcal):1800-
2000

P (g): <35

L(g): 35- 40

G(g): 325- 390
Natri(mg):1000-200
0

6GM4-X

IV. Ché do an cho tré suy dinh dwéng
1. Giai doan dau: bieu chinh rdi loan nwéc, dién giai, ha can xi mau,

ha dwdng mau va diéu tri chdng nhiém khuan.

Nguyén téc

Co céu khau phén trung binh

Nhoém tudi

Co céq khau
phén

Ky hiéu




- Nang lvong: <6thang |E (Kcal):500 1SD1-X
+ Tré <10 tudi: Tang dan calo P (g): 10- 12
tlr 70- 100 Kcal/kg can nang hién L(g): 30
tai/ngay, tuy theo Itra tubi. G(g):50- 60
+ Tré =10 tudi: 40-60 Kcallkg
can nang hién tai 7-12 thang | E (Kcal):750 2SD1-X
- Protid: 1,3- 2g/kg can nang hién P (9):15-20
tai/ngay. L(g): 25- 29
- Lipid: 25- 35% téng nang lvong. G(9):102-116
- B4 sung thém céac vitamin, chét
khoang 1-3tubdi | E (Kcal):1100 3SD1-X
- Dang ché bién: P (g):20-25
+ Tl I6ng dén dac. L(g): 35-40
+ Ton trong khau vi cla tré. G(g):160- 176
+ Tang dam do nang luvgng cua
khau phan an bang cach dung |4-6tudi | E (Kcal):1300 4SD1-X
dau, m&, mét s6 enzym trong cac P (g): 25-30
hat nay _mam, ché pham cong L(g): 42- 49
nghiép dé lam giam dd nhét, tang G(g):185- 206
dam d6 dinh dwdng cua thirc an.
bam d6 nang lwong tr 0,7-(7-9 tubi E (Kcal):1600 5SD1-X
1Kcal/ml. P (g):30-35
- S0 blra an: 6- 10 bilra/ngay (tuy L(g): 40- 50
theo Ira tudi). G(g):253- 280
10-15 tudi | E (Kcal):1800 6SD1-X
P (g): 35- 40
L(g): 50- 60
G(g):275- 303
2. Giai doan phuc hbi dinh duwéng:
Nguyén tac Co céu khau phén trung binh | Ky hiéu

Nhom
tuoi

Co cau khau phén




- Nang lwveng: nhu cdu theo tudi | < 6 thang | E (Kcal):750 1SD2-X
cla tré P (g): 17
- Protit: tdng dan tr 1,2- 2g/kg L(g): 40- 45
can nang hién tai/ngay lén 2- G(g):70- 80
4g/kg can nang hién tai/ngay.
- Lipid: 25- 35% téng nang lvong. | 7-12 E (Kcal):1100 2SD2-X
- B6 sung thém cac vitamin, chat | thang P (9):30
khoang. L(g): 35-45
- Dang ché bién: G(g):153-167
+ Tir Iong dén déc.
+ Ton trong khau vi cua tré. 1-3tudi | E (Kcal):1300 3SD2-X
+ Tang dam d6 nang lwong cua P (g): 35- 40
khau phan an bang cach dung L(g): 40- 50
dau, m&, mét s6 enzym trong cac G(g):170- 200
hat nay mam, cac ché pham cong
nghiép dé lam giam do nhot, tang [4-6 tudi | E (Kcal):1600- | 4SD2-X
dam doé dinh dwéng cua thirc an. 1700
Pam dé nang lwong tang dan: P (g):45- 50
1-1,5 Keal/ml. L(g): 45- 55
- SO bira an: 6- 8 btra/ngay (tuy G(g):220- 280
theo Itra tuoi).
79tubi  |E (Kcal):1800- | 5SD2-X
1900
P (9):50- 60
L(g): 50- 60
G(g):255- 310
10-15 E (Kcal):2200- | 6SD2-X
tudi 2400
P (g): 70- 90
L(g): 60- 80
G(g): 280-395
V. Ché do an cho bénh than - tiét niéu
1. Viém cau than cap, thé uré mau cao:
Nguyén téc Co cdu khéu phén trung binh | Ky hiéu

Nth
tuéi

Co céu khau phén




- Nang lwvong: nhu cau theo Ira
tudi

- Protid: Lwgng protid an vao
hang ngay can han ché & muec tbi
thiéu theo nhu ciu cla tré. Ty lé
protid dong vat/téng sé ( 60%

+ 1-3 tudi: 1-1,8 g/ kg can nang ly
twdng/ngay

+ 4-9 tudi: 1-1,5 g/lkg can ning
ly twéng/ngay

+ 10-15: 0,8-1 g/kg cén nang ly
twéng/ngay

- Lipid: 20-30% tuy theo tudi. Axid
béo chwa no mot ndi ddi chiém
1/3, nhiéu ndi d6i chiém 1/3 va
axid béo no chiém 1/3 trong tdng
sb lipid.

- Pam bdo can bang nwdc, dién
giai:

+ an nhat khi cé phu hoac tang
huyét ap. Natri 20-25 mg/kg can
nang ly twéng/ngay.

+ Nuwoc: Han ché khi c6 phu,
thiéu niéu hoac vo niéu. V nwéc =
V nuwéc tiéu + V dich mat béat
thwong (sbt, nén, ia chay, ... ) +
35 dén 45 mi/kg (tuy theo mua).

+ Kali: 40 mg/kg can nang ly
twédng/ngay khi kali mau >5
mmol/l. Han ché cac thwc pham
c6 nhiéu kali.

- Phosphat: Han ché cac thuc
pham giau phosphat khi phosphat
mau >2 mg/dl:

+ Tré nho: <400 mg/ngay

+ Tré <20 kg: 400-600 mg/ngay

+ Tré >20 kg: <800 mg/ngay

- Bb sung thém cac vitamin, chat
khoang.

- S6 bira an: 4- 6 bira/ngay (tuy
theo Itra tudi).

1-3 tudi

E (Kcal):1300

P (g):15- 20

L(g): 30- 43
G(g):200- 250
Natri(mg):325- 650

3TN1-X

4-6 tudi

E (Kcal):1600

P (g): 25 -30

L(g): 35- 53

G(g): 250- 300
Natri (mg):473- 875

4TN1-X

7-9 tudi

E (Kcal):1800
P (g): 30- 35
L(g):40- 60
G(g):270- 330
Natri(mg):625-
1250

5TN1-X

105-1 5
tuoi

E (Kcal):2200-2400
P (g): 35- 40

L(g): 50 - 60
G(g):370- 400
Natri(mg):1000-200
0

6TN1-X




2. Viém cau than cép, thé tang huyét ap:

Nguyén téc Co céu khau phan trung binh | Ky hiéu

Nhom | Co cau khau phan
tuoi




- Nang lwong: ddm béo nhu cdu | 1-3 tubdi | E (Kcal):1300 3TN2-X
theo tubi. P (g): 28
- Protid: st dung protid c6 gia tri L(g): 28- 43
sinh hoc cao. Lwgng protid an G(g): 200- 230
vao hang ngay can han ché & Natri(mg): 325- 650
mtrc nhu ciu tbi thidu cda tré.
- Lipid: 20-30% téng nang|4-6tudi |E (Kcal): 1600 4TN2-X
lwong, tuy theo tudi. Axid béo P (g): 36
chwa no mét ndi déi chiém 1/3, L(g): 35- 50
nhiéu néi doéi chiém 1/3 va axid G(g): 244- 284
béo no chiém 1/3 trong téng Natri (mg):473- 875
s6 lipid.
- Pam béo can bang nudc, dién
giai: 7-9 tubdi | E (Kcal):1800 5TN2-X
+ an nhat khi c6 phu hoac tang P (g9):40
huyét ap, natri 25-50 mg/kg céan L(g):40- 60
nang ly twéng/ ngay. G(g): 275- 320
+ Nuwoc: Han ché khi co6 phu, Natri (mg):
thiéu niéu hoac vo niéu. V nwdc = 625-1250
V nuéc tiéu + V dich mat bat
thwong (sot, non, ia chay, ... ) +[10-15 E (Kcal):2200- | 6TN2-X
35 dén 45 ml/kg (tuy theo mua). | tudi 2400
+ Kali: 40 mg/kg can nang ly P (g): 50- 60
twdng/ngay khi Kali mau >5 L(g): 50- 60
mmol/l. Han ché cac thwc pham G(g):355- 438
co nhiéu Kali. , Natri(mg):1000-200
- Phosphat: Han ché cac thuc 0
pham giau phosphat khi phosphat
mau >2 mg/dl
+ Tré nhé: < 400 mg/ngay
+ Tré < 20 kg: 400-600 mg/ngay
+ Tré > 20 kg: < 800 mg/ngay
- B6 sung thém cac vitamin, chéat
khoang.
- Sb bira an: 4- 6 bira/ngay (tuy
theo Itva tudi).
3. Suy than cép, trwdc loc mau:
Nguyén tdc Co cau khau phan trung binh | Ky hiéu




Nhoém tudi

Co cau khau phén




- Nang lwong: dam béo nhu cu
khuyén nghi theo tudi.

- Protid: st dung protid c6 gia tri
sinh hoc cao

+ 0-2 tudi: 1- 2,1 g/kg can nang
hién tai/ngay.

+ > 2 tudi: 1 g/kg can nang hién
tai/ngay. .
- Lipid: 20-30% tong nang

lwong, tuy theo tudi. Axid béo
chwa no mét ndi ddi chiém 1/3,
nhiéu ndi déi chiém 1/3 va axid
béo no chiém 1/3 trong téng sb
lipid.

- Pam béo can bang nwéc, dién
giai:

+ an nhat khi c6 phu hoac tang
huyét ap. Natri 25-50 mg /kg can
nang hién tai/ngay.

+ Nwéce: Han ché khi cé phu,
thiéu niéu hoadc vo niéu. V nwéc
= V nwéc tiéu + V dich mat bat
thworng (sbt, nén, ia chay, ... ) +
35 dén 45 ml/kg (tuy theo mua).

+ Kali: 40 mg/kg can nang hién
tai/ngay khi Kali mau >5 mmol/I.
Han ché cac thwc pham cé
nhiéu Kali.

- Phosphat;: Han ché cac thuc
phdm giau phosphat  khi
Phosphat mau >2 mg/dl:

+ Tré nho: < 400 mg/ngay

+ Tré <20 kg: 400- 600 mg/ngay

+ Tré >20 kg: <800 mg/ngay

- Bb sung thém cac vitamin, chéat
khoang.

- S6 bira an: 4- 6 bira/ngay (tuy
theo Ira tudi).

- Can nudi tré qua dwong 6ng
théng néu tré &n khong du nhu
cau cac chat dinh dwéng

1-3 tudi

E (Kcal):1300

P (g): 10- <20
L(g): 30- 40

G(g): 130- 175
Natri (mg): 325-650

3TN3-X

4-6 tudi

E (Kcal):1600
P (g): 20- 25
L(g): 35- 50
G(g):260- 300
Natri (mg):
875

473-

4TN3-X

7-9 tudi

E (Kcal): 1800

P (9): 25- 30

L(g): 40- 60

G(g): 290- 330
Natri (mQ):
625-1250

5TN3-X

10-15 tudi

E (Kcal):
2000-2200

P (g): 30-35

L(g): 50- 80

G(g): 390- 450
Natri(mg):1000-200
0

6TN3-X




- Néu khong dung nap cac chat
dinh duwdng t6t can nudi an qua
dwdng tinh mach

4. Suy than cép, loc mau ngoai than chu ky:

Nguyén tic

Co céu khau phén trung binh

Nhoém tudi

Co céu khau phén

Ky hiéu




- Nang lwong: Nhu cau khuyén
nghi theo Ira tubi.

- Protid: str dung protid c6 gia tri
sinh hoc cao

+ 0-2 tudi: 1,5- 2,1g/kg can nang
hién tai/ngay.

+ >2 tubi: 1-1,8 g/kg can nang
hién tai/ngay.

- Lipid: 20-30% tbng nang
lwong, tuy theo Ira tudi. Axid
béo chwa no mdét ndi ddi chiém
1/3, nhiéu ndi doi chiém 1/3 va

axid béo no chiém 1/3 trong
tong so lipid. ]

- bam bao can bang nudc, dién
giai:

+ an nhat khi c6 phu hoac tang
huyét ap: Natri 25- 50 mg /kg
can nang hién tai/ngay.

+ Nwéce: Han ché khi cé phu,
thiéu niéu hodc vo niéu. V nwéc
= V nuwéc tiéu + V dich méat bat
thwong (sbt, nén, ia chay, ... ) +
35 dén 45 mi/kg (tuy theo mua).
+ Kali: 40 mg/kg can nang hién
tai/ngay khi kali mau >5 mmol/l.
Han ché cac thwc pham cé
nhiéu Kali.

- Phosphat: Han ché cac thuc
phdm giau phosphat khi
phosphat mau >2 mg/dl:

+ Tré nhd: <400 mg/ngay

+ Tré < 20 kg: 400- 600 mg/ngay
+ Tré >20 kg: < 800 mg/ngay

- Bb sung thém cac vitamin, chéat
khoang.

- S6 bira an: 4- 6 bira/ngay (tuy
theo Itra tudi).

- Can nubi tré qua dwdng 6ng
théng néu tré an khong du nhu
cau cac chat dinh dwéng.

1-3 tudi

E (Kcal):1300

P (g): 25-30

L(g): 30- 40

G(g): 205- 233
Natri(mg):325- 650

3TN4-X

4-6 tudi

E (Kcal):1600
P (g): 30- 35
L(g): 35- 50
G(9):253- 291
Natri
625-1250

(mg):

4TN4-X

7-9 tudi

E (Kcal): 1800
P (g): 40- 45
L(g): 40- 60
G(g): 270- 320
Natri
(mg):625-1250

5TN4-X

10-15 tudi

E (Kcal):
2000-2200

P (g): 50-65

L(g): 50-80
G(g):255- 388
Natri(mg):1000-200
0

6TN4-X




- Néu khong dung nap cac chat
dinh dwdng tot can nudi an qua
dwdng tinh mach.

5. Suy than cép, loc mang bung:

Nguyén tac

Co céu khau phén trung binh

Nhoém tudi

Co cau khéu phan

Ky hiéu




- Nang lwong: Bap tng nhu cau
khuyén nghj theo Itra tudi.

- Protid: s&r dung protid cé gia tri
sinh hoc cao

+ 0- 2 tudi: 2,1-2,5 g/kg can nang
hién tai/ngay

+ > 2 tudi: 1- 2,0 g /kg can nang
hién tai/ngay tay theo Itva tudi

- Lipid: 20-30% téng nang lwong,
tuy theo tudi. Axid béo chwa no
mot néi déi chiém 1/3, nhiéu ndi
ddi chiém 1/3 va axid béo no
chiém 1/3 trong téng sb lipid.

- Pam bdo can bang nudc, dién
giai:

+ an nhat khi c6 phu hoac tang
huyét ap. Natri 25- 50 mg/kg can
nang hién tai/ngay.

+ Nwée: Han ché khi cé phu, thiéu
niéu hoac vé niéu. V nudéc = V
nwdc tiéu + V dich méat bét
thwong (sbt, nén, ia chay, ... ) +
35 dén 45 mi/kg (tuy theo mua).

+ Kali: 40 mg/kg céan nang hién
tai/ngay khi kali mau >5 mmol/l.
Han ché cac thwc phdm cé nhiéu
kali.

- Phosphat: Han ché cac thuc
phadm giau phosphat khi Phosphat
mau >2 mg/dl:

+ Tré nhé: < 400 mg/ngay

+ Tré <20 kg: 400- 600 mg/ngay

+ Tré >20 kg: < 800 mg/ngay

- B4 sung thém cac vitamin, chét
khoang.

- Sb bira an: 4- 6 bira/ngay (tuy
theo Itra tudi).

- Can nubi tré qua duwong dng
théng néu tré an khéng da nhu
cau cac chat dinh dwéng.

1-3 tudi

E (Kcal):1300

P (g): 30- 35

L(g): 30- 40

G(g): 200-228
Natri(mg):325- 650

3TN5-X

4-6 tudi

E (Kcal):1600
P (g): 35- 40
L(g): 35- 50
G(g):248- 286
Natri
625-1250

(mg):

4TNS-X

7-9 tudi

E (Kcal): 1800

P (9): 40-50

L(g): 40-60
G(g):270-320
Natri(mg):625-125
0

53TN5-X

10-15 tudi

E (Kcal):
2000-2200

P (9): 60- 70

L(g): 50-70
G(g):273- 378
Natri(mg):1000-20
00

6TN5-X




- Néu khéng dung nap cac chat
dinh duwdng tot can nubi an qua
dwdng tinh mach.

6. Suy than man 4o 1- 2:

Nguyén tic

Co céu khau phén trung binh

Nth
tudi

Co cau khéu phén

Ky hiéu




Nang lwong: ddm bao nhu cau
theo tubi

- Protid: Lwgng protid an vao
hang ngay can han ché & miec
tdi thiéu theo nhu ciu cla tré.
Ty & protid dong vat/tébng sb (
60%

- Lipid: 20-30% téng nang
lwong, tuy theo tudi. Axid béo
chwra no mét néi ddéi chiém
1/3, nhiéu n6i d6i chiém 1/3 va
axid béo no chiém 1/3 trong
téng s6 lipid.

- Dam bao can bang nuwéc, dién
giai:

+ an nhat khi c6 phu hoac tang
huyét ap. Natri 20-25 mg /kg
can nang ly twdng/ngay.

+ Nwéce: Han ché khi co phu,
thiéu niéu hodc vé niéu. V nwéc
= V nwéc tiéu + V dich mat bat
thwong (sbt, nén, fa chay, ... ) +
35 dén 45 mi/kg (tuy theo mua).
+ Kali: 40 mg/kg can nang ly
twong/ngay khi kali mau >5
mmol/l. Han ché cac thwc phdm
c6 nhiéu kali.

- Phosphat: Han ché cac thuc
phdm gidu phosphat khi
phosphat mau >2 mg/dl:

+ Tré nhé: < 400 mg/ngay

+ Tré < 20 kg: 400- 600
mg/ngay

+ Tré >20 kg: < 800 mg/ngay

- B sung thém cac vitamin,
chéat khoang.

- S6 bira an: 4- 6 bira/ngay (tuy
theo Itra tudi).

1-3 tudi

E (Kcal):1300

P (g): 28

L(g): 30- 43
G(g):200- 232
Natri(mg):325- 650

3TNG6-X

4-6 tudi

E (Kcal): 1600

P (g): 36

L(g): 35- 53

G(g): 244- 284
Natri (mg):473- 875

4TN6-X

7-9 tudi

E (Kcal):1800
P (9):40
L(g):40- 60
G(g): 275- 320
Natri
(mQg):625-1250

5TNG6-X

10-15 tudi

E (Kcal):2000-2200
P (g): 40-50

L(g): 49- 66
G(g):302- 400
Natri(mg):1000-200
0

6TNG-X

7. Suy than man dé 3 trwéc loc mau:




Nguyén tic

Co céu khau phén trung binh

Nth
tuoi

Co c4u khéu phén

Ky hiéu




- Nang lwong: nhu cau theo Ira
tudi

- Protid: Lwong protid an vao
hang ngay can han ché & murc
t6i thiéu theo nhu cau cua tré.
Ty lé protid dong vat/téng so (
60%

+ 1-3 tudi: 1-1,8 g/ kg can nang
ly twdng/ngay

+ 4-9 tudi: 1-1,5 g/kg can ning
ly twéng/ngay

+ 10-15: 0,8-1 g/kg cén nang ly
twdng/ngay

- Lipid: 20-30% tuy theo tubi.
Axid béo chwa no mot ndi doi
chiém 1/3, nhiéu ndi déi chiém
1/3 va axid béo no chiém 1/3
trong téng sé lipid.

- Pam bdo can bang nudc, dién
giai:

+ an nhat khi cé phu hoac tang
huyét ap. Natri 20-25 mg/kg can
nang ly twdng/ngay.

+ Nwéc: Han ché khi cé phu,
thiéu niéu hodc vé niéu. V nuéc
= V nuwdc tiéu + V dich méat bat
thwong (sét, nén, ia chay, ... ) +
35 dén 45 ml/kg (tuy theo mua).
+ Kali: 40 mg/kg can nang ly
twdng/ngay khi kali mau >5
mmol/l. Han ché cac thuc phdm
c6 nhiéu kali.

- Phosphat: Han ché cac thuc
phdm gidau phosphat  khi
phosphat mau >2 mg/dl:

+ Tré nhd: <400 mg/ngay

+ Tré <20 kg: 400-600 mg/ngay
+ Tré >20 kg: <800 mg/ngay

- B6 sung thém cac vitamin, chét
khoang.

- S6 bira &n: 4- 6 bira/ngay (tuy
theo Ira tudi).

1-3 tudi

E (Kcal):1300

P (g):15- 20

L(g): 30- 43
G(g):200- 250
Natri(mg):325- 650

3TN7-X

4-6 tudi

E (Kcal):1600

P (g): 25-30

L(g): 35- 53

G(g): 250- 300
Natri (mg):473- 875

4TN7-X

7-9 tudi

E (Kcal):1800

P (g): 30- 35
L(g):40- 60
G(g):270- 330
Natri(mg):625- 1250

STN7-X

10,-1 5
tuoi

E (Kcal):2200- 2400
P (g): 35- 40

L(g): 50 - 60
G(g):370- 400
Natri(mg):1000-200
0

6TN7-X




8. Suy than man, loc mau ngoai than cé chu ky:

Nguyén tic

Co céu khau phén trung binh

Nhom
tuoi

Co c4u khau phén

Ky hiéu




- Nang lvong: Dap (rng nhu cau
dinh dwéng theo Itra tudi.

- Protid: st dung protid c6 gia tri
sinh hoc cao

+ 0-2 tubi: 1,5-2,5g/kg can nang
hién tai/ngay

+ >2 tudi: 1-1,8g/kg can nang
hién tai/ngay

- Lipid: 20-30% tbéng nang lwvong,
tuy theo Ira tudi. Axid béo chua
no modt ndi ddi chiém 1/3, nhiéu
ndi déi chiém 1/3 va axid béo no
chiém 1/3 trong téng sb lipid.

- Pam béo can bang nwéc, dién
giai:

+ an nhat khi c6 phu hoac tang
huyét ap. Natri 25-50 mg /kg can
nang hién tai/ngay.

+ Nwéc: Han ché khi co phu,
thiéu niéu hodc vé niéu. V nwéc =
V nuwéc tiéu + V dich mat bat
thworng (sét, nén, ia chay, ... ) +
35 dén 45 mi/kg (tuy theo mua).

+ Kali: 40 mg/kg can nang hién
tai/ngay khi kali mau >5 mmol/l.
Han ché cac thwc phdm c6 nhiéu
kali.

- Phosphat: Han ché cac thuc
pham giau phosphat khi phosphat
mau >2 mg/dl:

+ Tré nhé: < 400 mg/ngay

+ Tré <20 kg: 400- 600 mg/ngay
+ Tré >20 kg: < 800 mg/ngay

- Bb sung thém céc vitamin, chéat
khoang.

- Sb bira an: 4- 6 bira/ngay (tuy
theo Itra tudi).

1-3 tudi

E (Kcal):1300

P (g): 25- 30

L(g): 30- 40

G(g): 200- 230
Natri(mg): 325- 650

3TN8-X

4-6 tudi

E (Kcal):1600

P (g): 35- 40

L(g): 35- 50
G(g):240- 290

Natri (mg):625-
1250

4TN8-X

7-9 tudi

E (Kcal): 1800
P (9): 40- 45
L(g): 40- 60
G(9):275- 320
Natri
(mQg):625-1250

5TN8-X

10’-1 5
tuoi

E (Kcal):
2200-2400

P (g): 60- 65

L(g): 50- 80
G(g):350- 430
Natri(mg):1000-200
0

6TN8-X




- Can nudi tré qua dudng 6ng
théng néu tré an khéng du nhu
cau cac chéat dinh dwdng. Néu
khéng dung nap cac chéat dinh
dwéng t6t can nudi an qua dwdng
tinh mach.

9. Suy than man, c6 loc mang bung:

Nguyén téc

Co cau khau phén trung binh

Nth
tuoi

Co cau khéu phan

Ky hiéu




- Nang lvong: Dap (rng nhu cau
khuyén nghj theo Ira tudi.

- Protid: st dung protid c6 gia tri
sinh hoc cao

+ 0-2 tubi: 2,1-2,5g/kg can nang
hién tai/ngay

+ >2 tudi: 1-2,5 g/kg can ning
hién tai/ngay.

- Lipid: 20-30% tbéng nang lwong,
tuy theo tudi. Axid béo chwa no
mot ndi déi chiém 1/3, nhiéu noi
déi chiém 1/3 va axid béo no
chiém 1/3 trong téng sb lipid.

- Pam béo can bang nwéc, dién
giai:

+ an nhat khi c6 phu hoac tang
huyét ap. Natri 25-50 mg /kg can
nang ly twéng/ngay.

+ Nwéc: Han ché khi co phuo,
thiéu niéu hodc vé nigu. V nwéc =
V nuwéc tiéu + V dich mat béat
thworng (sét, nén, ia chay, ... ) +
35 dén 45 mi/kg (tuy theo mua).

+ Kali: 40 mg/kg cén nang ly
twong/ngay khi kali mau >5
mmol/l. Han ché cac thuwc phdm
c6 nhiéu kali.

- Phosphat: Han ché cac thuc
pham giau phosphat khi phosphat
mau >2 mg/dl:

+ Tré nhé: < 400 mg/ngay

+ Tré <20 kg: 400- 600 mg/ngay
+ Tré >20 kg: < 800 mg/ngay

- Bb sung thém céc vitamin, chéat
khoang.

- Sb bira an: 4- 6 bira/ngay (tuy
theo Itra tudi).

1-3 tudi

E (Kcal):1300

P (g): 30 - 35
L(g): 30-43

G(g): 200-240
Natri(mg):325-650

3TN9-X

4-6 tudi

E (Kcal):1600
P (g): 40 - 45
L(g): 35- 53
G(g):240- 290
Natri
(mQg):625-1250

4TN9-X

7-9 tudi

E (Kcal): 1800
P (9): 50 - 60
L(g): 40- 60
G(g):270- 320
Natri
(mQg):625-1250

5TN9-X

10’-1 5
tuoi

E (Kcal):
2200-2400

P(g): 65-70

L(g): 50- 80
G(g):370- 400
Natri(mg):1000-200
0

6TN9-X




- Can nudi tré qua dudng 6ng
théng néu tré an khéng du nhu
cau cac chéat dinh dwdng. Néu
khéng dung nap cac chéat dinh
dwéng t6t can nudi an qua dwdng
tinh mach.

10. HOI chirng than hu:

Nguyén téc Co cau khau phén trung binh | Ky hiéu
Nhém | Co céu khdu phan
tudi

- Nang lwong: Pam bdo dd nhu |1-3tudi | E (Kcal):1300 3TN10-
cau nang lwong nhw tré binh P (g):30 - 35 X
thwong. L(g): 20-30
- Protid: 1,5-3 g/kg cén nang ly G(g):220- 250
twéng/ngay. Ty [€é protid déng Cholesterol  (mg):
vatitbng sé >50%. S& dung <150
ngudn protid gia tri sinh hoc cao Natri(mg):325- 650
- Lipid: 15-20 % téng nang lwong.
Axid béo chwa no mot ndi doi|4-6 tudi | E (Kcal):1600 4TN10-
chiém 1/3, nhiéu ndi ddi chiém P (g): 40 - 45 X
1/3 va axid béo no chiém 1/3 L(g): 27- 35
trong téng sé lipid. G(g):270- 300
- Cholesterol <200 mg/ngay Cholesterol (mg):
- Pam bado can bang nuwéc va <150
dién giai: Natri (mg):473- 875
+ ér) nhat khi c6 phu hoac tang
huyét ap. Natri 25-50 mg /kg cén [ 7-9 tubi | E (Kcal):1800 5TN10-
nang ly twéng/ngay. P (g9):45- 50 X
+ Nuwoc: Han ché khi c6 pha, L(g):30- 35
thieu niéu hoac vo niéu. V nwoc = G(g):310- 340
V nuoc tiéu + V dich mat bat Cholesterol (mg):
thwong (so6t, nén, ia chay, ... ) + <150

35 den 45 ml/kg (tuy theo mua).
- Bu vitamin va chat khoang theo
nhu cau.

Natri(mg):625-1250




10-15 E (Kcal):2200-2400 | 6TN10-
tudi P (g): 60-70 X
L(g):35- 40
G(g):390- 460
Cholesterol (mgQ):
<200
Natri(mg):1000-200
0
VI. Ché dd &n cho bénh dai thao dwong
Nguyén tac Co cau khau phan trung binh | Ky hiéu
Nhém | Co cédu khau phén
tudi
- Nang lwong: theo nhu ciu [4-6tudi |E (Kcal):1600 4DD1-X
khuyén nghi. P (g): 40- 50
- Protid: & gi&i han cao cua nhu L(g): 45- 60
cau G(g):220- 240
+ 4-6 tudi: 2,5-3 g/kg can nang ly
twdng/ngay. 7-9 tudi E (Kcal):1800 5DD1-X
+ 7-9 tudi: 15- <20 % téng nang P (g): 65-75
lwong. . L(g): 40-50
+ >10 tudi: 15-<20 % tong nang G(g): 260-290
lwong.
- Lipid: 20-30% téng nang lwong. | 10-15 E 6DD1-X
Axid béo chwa no mét nbi déi | tudi (Kcal):2000-2200
chiém 1/3, nhiéu noi do6i chiém P (g): 75- 95
1/3 va axid béo no chiém 1/3 L(g): 45- 60

trong tong sé lipid.

- Glucid: 55- 65% tbng nang
lwong. Nén st dung cac glucid
phirc hop, glucid cé chi sb dwdng
huyét thap.

- B0 vitamin va khoang chat

- S6 bira an:

+ 1-9 tubi: 6 bira/ngay.

+ 10-15: 4-6 blra/ngay.

G(g): 320- 350




VII. Ché d6 &n cho bénh tim mach

1. Suy tim giai doan 1- 2:

Nguyén téc Co céu khau phéan trung binh | Ky hiéu
Nhém | Co céu khdu phan
tudi
- Nang lwong: Pam bao nhu cau | 1-3 tubi | E (Kcal):1300 3TM1-X
nang lwong theo tudi P (g): 28
- Protid: Dam bado nhu cau theo L(g): 30- 43
Iba tudi G(g):200- 230
- Lipid: 20-30 % téng nang lwong. Natri(mg):325- 650
Axid béo chwa no moét ndi doi
chiém 1/3, nhiéu ndi d6i chiém |4-6 tudi | E (Kcal): 1600 4TM1-X
1/3 va axid béo no chiém 1/3 P (g): 36
trong téng sb lipid. L(g): 35- 53
- an nhat twong dbi, natri: 20-50 G(g): 240- 290
mg/kg can nang ly twéng/ngay Natri (mg):473- 875
- Nwée an va ubng: dd nhu cau
nuwoc 7-9tudi | E (Kcal):1800 5TM1-X
- Bud vitamin, dac biét vitamin P (g):40
nhom B . L(g):40- 60
- St dung cac thwc pham giau G(g): 270- 320
kali ] ] Natri
- Lwya chon thyc pham: han ché (mg):625-1250
thufc an sinh hoi, kho tiéu, cac
chat kich thich. 10-15 E (Kcal):2000-2200 | 6TM1-X
- SO bira an: 4-6 bira/ngay. tudi P (g): 60 -70
L(g): 50-60
G(g):350-380
Natri(mg):1000-200
0
2. Suy tim giai doan 3:
Nguyén téc Co c4u khéu phén trung binh | Ky hiéu

Nth
tudi

Co cau khau phén




- Nang lvong: 80% nhu cau nang | 1-3 tudi | E (Kcal):1100 3TM2-X
lwong. P (g): 28
- Protid: han ché & m&c nhu cu L(g): 20- 30
tdi thiéu theo can nang ly twéng G(g):150- 180
cua tré. Natri(mg):325- 650
- Lipid: 20- 25% téng ndng lwong.
Axid béo chwa no mot ndi doi|4-6tudi | E (Kcal): 1300 ATM2-X
chiém 1/3, nhiéu ndi ddi chiém P (g): 36
1/3 va axid béo no chiém 1/3 L(g): 25- 35
trong téng sé lipid. G(g): 204- 220
- an nhat twong dbi, natri: 20-50 Natri (mg):473- 875
mg/kg can nang ly twdng/ngay
- Nwéc: Han ché khi co phu, thiéu | 7-9 tudi | E (Kcal):1500 5TM2-X
niéu hoac vo nigu. V nuwéc =V P (g):40
nwoc tieu + V dich mat bat L(g):30- 40
thwong (sot, non, ia chay, ... ) + G(g): 230- 250
35 dén 45 mi/kg (tuy theo mua). Natri(mg):625-1250
- Lwa Chor) thwc pham:
+ Han che thiee an sinh hoi, kh6 | 10-15 E (Kcal):1800-1900 | 6TM2-X
tiéu, cac chat kich thich. tudi P (g): 50-60
+ S&r dung cac thwc pham giau L(g): 40-50
kali G(g):300-360
titxo soi. . Natri(mg):1000-200
- Dang ché bién: an mém 0
- S6 bira an: 4- 8 bira/ngay, tuy
theo Ira tubi.
3. Suy tim giai doan 4 (suy tim méat bu):
Nguyén téc Co cdu khéu phén trung binh | Ky hiéu

Nhom
tuoi

Co cau khau phén




- Nang luvong: 70% nhu cau theo
tudi.

- Protid: han ché & murc 80% theo
nhu cau téi thiéu theo can nang ly
twdng cua tré.

- Lipid: 20-25% téng nang lwong.
Axid béo chwa no mot nbi doi
chiém 1/3, nhiéu ndi déi chiém
1/3 va axid béo no chiém 1/3
trong téng sé lipid.

- &n nhat twong dbi hoac nhat
hoan toan:

+ an nhat twong dbi: natri 20-50
mg/kg can nang ly twédng/ngay.

+ An nhat hoan toan: natri < 20
mg/kg can nang ly twéng/ngay

- Nwée: Han ché khi c6 phu, thiéu
niéu hoac vé niéu. V nwéc = V
nwdc tiéu + V dich mét bét
thworng (sét, nén, ia chay, ... ) +
35 dén 45 mi/kg (tuy theo mua).

- Lwa chon thyc pham:

+ Khéng st dung cac thwc phdm
déng hdp hodc ché bién cé chira
mubdi

+ S&r dung cac thuwc pham giau
kali

+ it X0’ SO.

+ Han ché thiec an sinh hoi, kho
tiéu, cac chéat kich thich.

- Dang ché bién: mém

- S6 bira &n: 4- 6 bira/ngay.

1-3 tudi

E (Kcal):1000

P (g): 23- 28

L(g): 20- 25
G(g):130- 160
Natri(mg):325- 650

3TM3-X

4-6 tudi

E (Kcal): 1200

P (g): 30- 36

L(g): 25- 30

G(g): 170- 200
Natri (mg):473- 875

4TM3-X

7-9 tudi

E (Kcal):1300

P (9):37- 40
L(g):28- 35
G(g): 190- 220
Natri
(mg):625-<1000

5TM3-X

10’-1 5
tuoi

E (Kcal):1600-
1700

P (g): 45- 50

L(g): 35- 45
G(g):260- 320

Natri (mg): < 1000

6TM3-X

VIIl. Ché d an cho phau thuat
1. Phau thuat duwdng tiéu hoa va ngoai dwdng tiéu hoa, giai doan

kh&i dong rudt:

Nguyén téc

Co céu khau phan trung binh

Ky hiéu




Nhém | Co céu khdu phén
tubi

1. Nhu cdu céac chét dinh dwéng | < 6 thang | E (Kcal): 100-200 | 1PT1-X
theo nhu cau khuyén nghj theo P (g):<10
tudi L(g):<15
2. Budng nudi G(g):20- 30
a. Nubi an dwong rudt:
- Nang lwgng: tuy theo tinh trang | 7-12 E (Kcal): 100-200 [ 2PT1-X
tiéu hoa va dung nap cua tré. thang P (g):<10
- Dang ché bién: Idng. L(g):<15
- S6 biva &n: G(g):20- 30
+ Tré con bu me: tap cho tré bu
me nhiéu lan, s6 lwong tuy theo | 1-3 tubi | E (Kcal):200- 250 | 3PT1-X
dung nap cua tré. P (g): <15
10-40 ml/lan x 8-10 lan/ngay L(g): <10
+ Tré Ion: nwdc chao, nwdc qua G(g):40-60
chin. an it mot, bira an chia nho
nhiéu lan va tang dan so luong | 4-6 tudi | E (Kcal):200- 250 | 4PT1-X
néu nguwoi bénh tiéu hoa va dun,g P (g): 7- 15
nap tot L(g): <10
(20-50-100-150-200ml/bira). ] G(g):40-60
Trong trwd'ng ho’p Qéc biét co thé
nudi dwdng bang ong théng nhd | 7.9 tudi | E (Kcal): 300- 500 | 5PT1-X
giot 24/24 gio. P (g): <10
SO bira: 8- 10 lan/ngay L(g): <5
Nu6i dwong tinh mach: G(g): 70- 100
SO lwong chat dinh dwdng= Nhu
cau- so lvgng chat dinh dudng[10-15 E (Kcal): 300- 500 |[6PT1-X
nubi qua dwong rudt tudi P (g): <10

L(g): <5

G(g): 70- 100

2 F”héu thuat dwdng tiéu
chuyén tiép 1:

hoa va ngoai dwdng tiéu hoa, giai doan

Nguyén tac

Co cédu khau phén trung binh

Nth
tudi

Co cau khau phan

Ky hiéu




1. Nhu cau céc chét dinh dwdng
theo nhu cau khuyén nghi theo
tudi

2. Duwong nudi

a. Nudi an dwong rudt

- Nang lwgng: 500- 800 Kcal tuy
theo tinh trang tiéu hoa va dung
nap cua tré.

- Dang ché bién: I1dng hodc mém.
- Sb biva an:

+ Tré con bu me: cho tré bu me
nhiéu 1an, sé lvong tuy theo dung
nap clha tré. Co thé an chao,
nwdc qua chin, sira cong thirc
tuy theo thang tudi

+ Tré Ion: 6-8 blra/ngay (chao,
nwdc qua chin, sira, sup). Nén
cho it moét, bira &n chia nhd nhiéu
lan va tang dan sbé lwong néu
ngwdi bénh tiéu hoa va dung nap
tbt  (50-100-150-200 ml/bira).
Trong trwong hop dac biét co thé
nudi dwdng bang éng théng nhd
giot 24/24 gie.

Nubi an dwdng tinh mach:

S6 lwong chat dinh dwéng= Nhu
cau- sd lwong chét dinh duéng
nudi qua dudng rudt

< 6 thang

E (Kcal): 300-500
P (g): 8- 11

L(g): 15-20

G(g): 35-50

1PT2-X

7-12
thang

E (Kcal): 300-500
P (g): 8- 11

L(g): 15-20

G(g): 35- 50

2PT2-X

1-3 tudi

E (Kcal): 500- 700
P (g): 10-20

L(g): 5- 10

G(g): 70- 130

3PT2-X

4-6 tudi

E (Kcal): 500- 700
P (g): 10-20

L(g): 5- 10

G(g): 70- 130

4PT2-X

7-9 tudi

E (Kcal): 700- 900
P (9): 20-25

L(g): 5-10

G(g): 120- 180

SPT2-X

10,-1 5
tuoi

E (Kcal): 700- 900
P (g): 20-25

L(g): 5- 10

G(g): 120- 180

6PT2-X

3. Phau thuat dwong tiéu hoa va ngoai dwdng tiéu hoa, giai doan

chuyén tiép 2:

Nguyén tac

Co cédu khau phén trung binh

Nhém tudi

Co céu khau phén

Ky hiéu




1. Nhu cau céc chét dinh dwdng
theo nhu cau khuyén nghi theo
tudi

2. Duwong nudi

a. Nudi qua dwdng rudt

- Nang lwgng: 500- 1300 Kcal tuy
theo tinh trang tiéu hoa va dung
nap cua tré.

- Dang ché bién: I1dng hodc mém.
- Sb biva an:

+ Tré con bu me: cho tré bu me
nhiéu 1an, sé lvong tuy theo dung
nap clha tré. Co thé an chao,
nwdc qua chin, sira cong thirc
tuy theo thang tudi

+ Tré lon: 6-8 bira/ngay (chao,
nwdc qua chin, sira, sup). Nén
cho it moét, bira &n chia nhd nhiéu
lan va tang dan sbé lwong néu
ngwdi bénh tiéu hoa va dung nap
t6t (100-150-200 ml/bira). Trong
trwong hop dac biét co thé nudi
dwéng bang 6ng thdng nhd giot
24/24 qio.

Nubi an dwdng tinh mach:

S6 lwong chat dinh dwéng= Nhu
cau- sd lwong chét dinh duéng
nudi qua dudng rudt

< 6 thang

E (Kcal): 500- 620
P (g): 10- 15
L(g): 20- 33
G(g): 50- 70

1PT3-X

7-12
thang

E (Kcal): 500- 800
P (g): 15- 20

L(g): 18- 30

G(g): 50- 120

2PT3-X

1-3 tudi

E (Kcal): 800- 1000
P (g): 20- 25

L(g): 10- 15

G(g): 180- 250

3PT3-X

4-6 tudi

E (Kcal): 800- 1000
P (g): 20- 25

L(g): 10- 15

G(g): 180- 250

4PT3-X

7-9 tudi

E (Kcal):
1300

P (g): 30-45
L(g): 10- 15
G(g): 250- 330

1200-

SPT3-X

10’-1 5
tuoi

E (Kcal): 1200-
1300

P (g): 30-45

L(g): 10- 15

G(g): 250- 330

6PT3-X

4. Ph3u thuat dwdng tiéu hod va ngoai dwdng tiéu hoa, giai doan hoi

phuc:

Nguyén téc

Co céu khau phén trung binh

Nth
tuoéi

Co cau khau phén

Ky hiéu




- Nang lwong va cac chét dinh
duéng theo nhu cau khuyén nghi.
- Lwa chon thwc phém: cac thue
pham theo Ira tudi va quen dung.

< 6 thang

E (Kcal): 620
P (g9): 21
L(g):36- 40
G(g):40- 55

1PT4-X

7-12

thang

E (Kcal): 820
P (g9): 23

L(g): 18- 27
G(g):120- 140

2PT4-X

1-3 tudi

E (Kcal):1300
P (9): 28

L(g): 25- 40
G(g):200- 232

3PT4-X

4-6 tudi

E (Kcal): 1600
P (g): 36

L(g): 35- 53
G(g): 240- 290

4PT4-X

7-9 tudi

E (Kcal):1800
P (9):40
L(g):40- 60
G(g): 270- 320

5PT4-X

10-15

tudi

E (Kcal):2200-
2400

P (g): 66- 84

L(g): 50- 60
G(g):360- 380

6PT4-X

IX. Ché dd an cho cac bénh nhiém khuan

1. Nhiém khuan cép, giai doan toan phat:

Nguyén téc

Co céu khau phén trung binh

Nhom
tuoi

Co c4u khéu phan

Ky hiéu




- Nang lweng: ddm béo nhu ciu
theo tuoi.

- Protid: nhu cau theo tubi

- Lipid: 15-20% téng nang lwong.
Axid béo chwa no mot ndi doi
chiém 1/3, nhiéu ndi d6i chiém
1/3 va axid béo no chiém 1/3
trong téng sé lipid.

- Nwéce: nhu cau theo tudi cong
thém dich mét bat thuworng va néu
céd s6t tang 10C thi tadng 12%
lwong nwoc.

- B6 sung thém vitamin (A, B, C).

< 6 thang

E (Kcal): 400-620
P (g): 10- 21
L(g):18- 30
G(g):40-60

1NK1-X

7-12
thang

E (Kcal): 600-820
P (g): 23

L(g): 23- 40
G(g9):120-140

2NK1-X

1-3 tudi

E (Kcal):
1000-1300

P (9): 28

L(g): 21- 29
G(g):200- 230
Nuwoce (lit) 1 1-1,2

3NK1-X

4-6 tudi

E (Kcal):
1400-1600

P (9): 36

L(g): 30- 35

G(g): 240- 290
Nuwoc (lit) : 1,2-1,5

4NK1-X

7-9 tudi

E (Kcal):1600-1800
P (g):54- 63
L(g):30- 40

G(g): 270- 320
Nuwdce (lit) : 1,7-2

SNK1-X

10,-1 5
tuoi

E (Kcal):1800-2000
P (g): 54-70

L(g): 40- 50
G(g):360- 380
Nuwaoc (lit) : 2- 2,5

6NK1-X

2. Nhiém khuan cép, giai doan héi phuc:

Nguyén tic

Co céu khau phén trung binh

Ky hiéu




Nhém | Co céu khdu phén
tudi
- Nang lwong: ddm bdo nhu cau | < 6 thang | E (Kcal): 620 1NK2-X
theo tubi. P (g):21
- Protid: L(g):30- 40
+ Tré <6 tudi: 100-130 % nhu G(g): 60- 70
cau theo tudi.
+ Tré >7 tudi: 14-16% nang | 7-12 E (Kcal): 820 2NK2-X
lwong thang P (9): 23- 30
- Lipid: 25-35% tong nang luwong. L(g): 23- 40
Axid béo chwa no moét nbi doi G(g):100- 130
chiém 1/3, nhiéu ndi doi chiém
1/3 va axid béo no chiéem 1/3[1-3tudi |E (Kcal):1200-1300 | 3NK2-X
trong tong so lipid. . P (9): 28- 35
- DU nuwde: nhu cau theo tudi L(g): 36- 50
cong thém dich mat bat thwong G(g):170- 210
va néu co soOt tang 10C thi tang
12% lwgng nuoc. 4-6 tudi | E (Kcal):1500-1600 | 4NK2-X
- Can bo sung thém vitamin (A, B, P (g): 36- 45
C). L(g): 35-45
G(g):220- 270
7-9tubi | E (Kcal):1600-1800 | 5NK2-X
P (g): 60-70
L(g): 40-50
G(g):240- 290
10-15 E (Kcal):2200- | 6BNK2-X
tudi 2400
P (g): 80- 100
L(g): 50-60
G(g):330- 390
3. Nhiém khuan man:
Nguyén tic Co cau khau phén trung binh | Ky hiéu

Nth
tuodi

Co c4u khéu phén




- Nang lwong: 110-120% nhu ciu | < 6 thang | E (Kcal):600-650 1NK3-X
theo tudi. P (g):21- 25
- Protid: 120-150% nhu cau theo L(g):36- 40
tudi. G(g): 40- 50
- Lipid: 20-30% téng nang lwong.
Axid béo chwa no mot ndi doi|7-12 E (Kcal):900- 1000 [ 2NK3-X
chiém 1/3, nhiéu ndi déi chiém |thang P (g): 28- 35
1/3 va axid béo no chiém 1/3 L(g):20- 30
trong téng sé lipid. G(g):130- 160
- DU nwéce
- Can bo sung thém vitamin (A, B, [ 1-3 tudi | E (Kcal):1400-1500 | 3NK3-X
C). P (g): 35- 40
L(g): 30- 40
G(g):220- 273
4-6 tudi E (Kcal):1700-1800 | 4NK3-X
P (g): 40- 50
L(g): 39- 50
G(9):263- 322
7-9tudi | E (Kcal):1800-1900 | 5NK3-X
P (g): 50- 60
L(g): 45- 60
G(g):255- 324
10-15 E (Kcal):2300-2400 | 6NK3-X
tudi P (g): 70- 90
L(g): 60- 80
G(g):305- 395
X. Ché d6 an cho béng
1. Giai doan sbéc béng:
Nguyén téc Co c4u khéu phén trung binh | Ky hiéu

Nhom
tuoi

Co céu khau phén




- Nhu cau céc chéat dinh dwéng | < 6 thang | E (Kcal): 450-500 | 1BO1-
theo nhoém tudi: 75% &n qua P (g): 9- 15 X
dwong rudt va 25 % nudi qua L(g):18- 24
dwdng tinh G(g):40- 60
- Nudi qua duong rugt som
trong72 gi®& dau sau béng 7-12 E (Kcal): 550-600 |2BO1-
- Nén cho tré an qua sonde, an | thang P (g): 15- 20 X
nho giot lién tuc 24/24 gid L(g): 20- 25
- Sb bira an: 9- 10 bira/ngay. G(g):60-90
1-3 tudi E (Kcal):900-1000 |3BO1-
P (g): 20-25 X
L(g): 20-30
G(g):130-190
4-6 tudi E (Kcal): | 4BO1-
1100-1200 X
P (g): 30-36
L(g): 25- 40
G(g): 150-220
7-9tudi | E (Kcal):1300-1400 | 5BO1-
P (g): 35- 40 X
L(g):30-40
G(g): 200- 250
10-15 E (Kcal):1600-1800 | 6BO1-
tudi P (g): 50- 60 X
L(g): 35-50
G(g):230- 320
2. Giai doan nhiém déc, nhiém tring va suy mon bong:
Nguyén téc Co c4u khau phén trung binh | Ky hiéu

Nhom
tuoi

Co céu khau phén




- Nang lwong: Nhu cau khuyén | <6 thang | E (Kcal):700- 800 | 1BO2-
nghi x 1,2 dén 1,4 Ian. P (g):17 X
+ Protid: L(g):33
Tré nhd (( 6 tudi): 2-3 g/kg can G(g): 70- 80
nang hién tai/ngay.
Tre lon ((7 tucf)i) : 15-17% nang | 7-12 E (Kcal):900-1000 |2BO2-
lwong khau phan. thang P (g): 28- 30 X
+ Lipid: 25-30% nang lvong khau L(g): 25- 30
phan. Axid béo chwa no mot noi G(g):140- 160
déi chiém 1/3, nhiéu ndi doi
chiém 1/3 va axid béo no chiém [1-3tudi |E (Kcal):1500- | 3BO2-
1/3 trong tong soO lipid. 1600 X
- P4 nuoc: nhu cau theo tudi P (g): 30- 40
cong thém dich mat bat thuwong L(g): 40- 50
va néu co sbt tang 10C thi tang G(g):250- 280
12% lwgng nudc.
- ‘5')1] vitamin va mudi khoang: né’n 4-6 tudi E (Kcal):1800- | 4BO2-
bo sung thém vién da vi chat 2000 X
(vitamin: A, B, C... + chat khoang: P (g): 50- 60
kém....) ‘ L(g): 50- 60
- SO blra an: Nén an nhiéu bira G(g): 310- 340
trong ngay 7- 8 bira
7-9 tudi E (Kcal):2000- | 5BO2-
2200 X
P (g): 80- 90
L(g): 48- 60
G(g): 280- 360
10-15 E (Kcal):2700- | 6BO2-
tudi 2900 X
P (g): 100- 120
L(g): 60- 80
G(g):300- 360
3. Giai doan hdi phuc béng:
Nguyén téc ché dé &n Co céu khau phén trung binh | Ky hiéu

Nth
tuodi

Co cau khau phén




- Nang lwong: = nhu cau khuyén
nghi x 1,4 dén 1,5 lan.
+ Protid:

Tré nhd (( 6 tudi): 3-4 g/kg can
nang hién tai/ngay.

Tré 16n (( 7 tudi): 20-25% téng
nang lwong
+ Lipid: 25-30% nang lwong khau
phan. Axid béo chwa no mét nbi
déi chiém 1/3, nhiéu noéi doi
chiém 1/3 va axid béo no chiém
1/3 trong tbng s6 lipid.
- Bu nwée: Nhu cau theo tubi
- Bu vitamin (vitamin: A, B, C, ...)
va mudi khoang (kém, ...).
- Sb bira an: 6-7 bira/ngay.

< 6 thang

E (Kcal):800
P (g):18
L(g):36
G(g):84

1BO3-X

7-12
thang

E
(Kcal):1000-1100
P (g):30- 35
L(g):30- 36
G(g):150- 170

2BO3-X

1-3 tudi

E
(Kcal):1600-1700
P (g):45- 55

L(g); 45- 55
G(g):250- 280

3BO3-X

4-6 tudi

E
(Kcal):2000-2100
P (g); 70- 80
L(g): 55- 70
G(g):310- 340

4B0O3-X

7-9 tudi

E
(Kcal):2300-2400
P (g): 110-140
L(g): 50- 60
G(g):320- 350

5BO3-X

10,-1 5
tuoi

E (Kcal):
3100

P (g): 140- 170
L(g): 65- 85
G(g):360- 490

2900-

6BO3-X




Phan Il
DANH MUC KY HIEU CAC CHE BO AN BENH VIEN
|. Danh muc va ky hiéu ché dd &n cho ngudi Ion
1. Ky hiéu cGa ché dd an:
- Ky hiéu clia ché d¢ an duoc viét tat theo cach: Hai chiv cai dau cua
nhém bénh + Hai so th tw bénh + X (dang ché bién: com, ph&, chao,

stra... , dwdng nudi: bng thong da day).
- Cac trwong hop khac:

Tén ché do an Ky hiéu Tén ché dé an Ky hiéu

Théng thwong BT Dai thao duwdng DD

2. Danh muc va ky hiéu ché dd an cua ngwoi I&n trong bénh vién:

STT Ché dd an trong bénh vién Ky hiéu
l. | Ché d6 an Théng thuwdong BT
1. [Nang lwvegng: 1800- 1900 (Kcal) BT01-X
2. | Nang lvgng: 2200- 2400 (Kcal) BT02-X
Il. |Ché d6 an cho cac bénh Than- Tiét niéu TN
1. | Viém cau than cap, thé uré mau cao TNO1-X
2. |Viém cau than cép, thé cao huyét ap TNO2- X
3. | Viém cau than cap giai doan hdi phuc TNO3-X
4. |Viém cau than man TNO04-X
5. | Suy than cap, giai doan trwdc loc than TNO5-X
6. |[Suy than cép, giai doan loc mau (ngoai than va mang | TN06-X

bung)

7. | Suy than man, giai doan 1-2 TNO7-X




8. | Suy thédn man, giai doan 3- 4 khdong loc mau, khong tang | TNO8-X
kali mau

9. | Suy than man giai doan 3- 4 khéng loc mau, tang kali mau | TN09-X

10. | Suy than man Cé‘ loc mau ngoai than hoac tham phan | TN10-X
phuc mac 3 lan/tuan

11. | Suy than man CQ loc mau ngoai than hodc thdm phan | TN11-X
phuc mac 2 lan/tuan

12. [ Suy thén man C(')‘ loc mau ngoai than hoac tham phan | TN12-X
phuc mac 1 lan/tuan

13. | Hoi chirng than hw khong co ton thuwong cau than toi | TN13-X
thiéu:

14. | Hoi chirng than hw co ton thwong cau than t6i thiéu hoac | TN14-X
murc loc cau than < 60 ml/phut

Il | Ché d6 an cho bénh Pai thao dwdng DD

1. |Pai dwong don thuan DD01-X

2. | Daithao dwerng BMI > 25, rbi loan chuyén hoa lipid mau | DD02-X

3. |DPaithao duwong két hop viém cau than, thé uré mau cao | DD03-X

4. | Paithao duwong két hop viém cau than, thé cao huyét ap | DD04-X

5. |Dai thao dwong két hop viém cau than, giai doan phuc héi | DD05-X

6. [Daithao duong két hop suy than man do6 1-2 DDO06-X

7. |baithao duwdng két hop suy than man 4o 3- 4 DD07-X

8. |Dai thao dwong két hop véi suy tim 3-4 DD08-X

9. |Daithao duweng két hop vai gut DD09-X




IV. | Ché d6 an cho bénh gut GU

1 | Bénh gut don thuan GUO01-X
2 |Bénhgutcd két hop v&i suy than man dé 1, 2 GU02-X
3 |Bénh gut co két hop v&i suy than man dé 3, 4 GUO03-X
V. | Ché dé an cho cac bénh tim mach ™

1. | Tang huyét ap TMO1-X
2. |Réi loan lipid méau TMO02-X
3. |Suy tim giai doan 1- 2, nhéi mau co tim 6n dinh TMO3-X
4. |Suy tim giai doan 3, nhéi mau co tim sau 7 ngay TM04-X
5. | Suy tim giai doan 4 (suy tim méat bu) TMO05-X
6. | Nhdi mau co tim, giai doan cip 1-3 ngay dau TMO06-X
7. | Nhéi mau co tim, giai doan tiép theo TMO7-X
VI. | Ché dd an cho cac bénh dwérng tiéu héa TH

1. | Viém loét da day ta trang, chay mau da day- ta trang giai | THO1-X

doan 6n dinh

2. |Chay mau da day- ta trang THO02-X
3. | Chay mau da day- ta trang, giai doan da cam mau THO3-X
4. |Viém dai trang, rbi loan tiéu hda THO4-X
VII. | Ché dd &n cho bénh tuy VT

1. | Viém tuy cAp khi c6 chi dinh &n, giai doan khéi déng VT01-X
2. | Viém tuy cép khi cé chi dinh an, giai doan chuyén tiép 1 VT02-X




3. |Viém tuy cép khi cé chi dinh an, giai doan chuyén tiép 2 VT03-X
4. | Viém tuy cap khi c6 chi dinh &n, giai doan hdi phuc VT04-X
5. [Viém tuy man VT05-X
VIII. | Ché dd an cho cac bénh gan mat GM
1. | Viém gan cap, giai doan dau GMO01-X
2. | Viém gan céap, giai doan tiép theo GMO02-X
3. | Viém gan man tinh GMO03-X
4. | Xo gan GMO04-X
5. |H6n mé gan GMO05-X
IX. | Ché dé an cho phau thuat PT
1. | Ph&u thuat dwdng tiéu hoa va ngoai dwong tiéu hoa, giai | PT01-X
doan khéi déng rudt
2. |Phau thuat dwong tiéu hoa va ngoai duwong tiéu hoa, giai | PT02-X
doan chuyén tiép 1
3. |Phau thuat dwong tiéu hoa va ngoai dwong tiéu hoa, giai | PT03-X
doan chuyén tiép 2
4. |Phau thuat dwong tiéu hoa va ngoai dwong tiéu hoa, giai | PT04-X
doan hoi phuc
X. |Ché d6 an cho cac bénh nhiém khuan NK
1. | Nhiém khuan cap, giai doan toan phat NKO1-X
2. | Nhiém khuan c4p, giai doan phuc hoi NKO02-X
3. | Nhiém khuan man NKO03-X
XI. | Ché d6 an cho béng BO




1. | Giai doan sbc béng BO01-X
2. | Giai doan nhiém déc, nhiém trung va suy mon bdng BO02-X
3. | Giai doan hbi phuc BO03-X
XIl. | Ché d6 an cho san khoa SK

1. | Phu nir co6 thai 6 thang dau SKO01-X
2. |Phunir cé thai 3 thang cudi SK02-X
3. | Phu nir nudi con bu 6 thang dau SK03-X
4. | Nhiém déc thai nghén SK04-X
5. |DPai thao dwong & phu nir co thai SK05-X
6. |Viém cau than cap, suy than dd 1-2 & phu ni¥ cé thai SK06-X
7. |Suytim d6 1-2 & phu nir cé thai SKO07-X
8. |Suytim dé 3 & phu ni¥ co thai SK08-X

II. Danh muc va ky piéu ché do an cho tré em
1. Ky hiéu nhom tuoi:

Nhém tubi Ky hiéu
Tré < 6 thang 1
Tré 6- 12 thang 2
Tré 1- 3 tudi 3
Tré 4-6 tudi 4
Tré 7-9 tudi 5




Tré 10- 15 tudi 6

2. Ky hiéu ctia ché do an: duwoc viét tat bang ky hiéu: Nhom tudi + hai
chir dau cGia nhom bénh + sb thir tw bénh + X (dang ché bién: com, phé,
chéo, sta... dwdng nudi: dng thong da day..).

- Cac trwong hop khac:

Tén ché do an Ky hiéu Tén ché dé an Ky hiéu

Thoéng thwong BT Dai thao duwdng DD

3. Danh muc va ky hiéu ché d &n bénh vién cla tré em

STT Ché dd n bénh vién Ky hiéu
I. | Ché d6 an théng thwong BT
Nhém 1 1BT-X
Nhom 2 2 BT-X
Nhom 3 3 BT-X
Nhém 4 4 BT-X
Nhém 5 5 BT-X
Nhom 6 6 BT-X
Il. | Ché dé an cho cac bénh dwdng tiéu hoa TH
1. | Tiéu chay cap TH1-X
Nhom 1 1 TH1-X
Nhom 2 2 TH1-X
Nhém 3 3 TH1-X




Nhom 4 4 TH1-X
Nhém 5 5 TH1-X
Nhém 6 6 TH1-X
2. | Tiéu chay kéo dai TH2-X
Nhém 1 1 TH2-X
Nhém 2 2 TH2-X
Nhém 3 3 TH2-X
Nhém 4 4 TH2-X
Nhém 5 5 TH2-X
Nhém 6 6 TH2-X
3. [ Viém loét da day ta trang TH3-X
Nhém 3 3 TH3-X
Nhém 4 4 TH3-X
Nhém 5 5 TH3-X
Nhém 6 6 TH3-X
4. | Xuat huyét tiéu hoa TH3-X
Nhém 3 3 TH4-X
Nhém 4 4 TH4-X
Nhom 5 5 TH4-X
Nhém 6 6 TH4-X
lll. | Ché dd a&n cho cac bénh gan mat GM




Viém gan céap tinh, giai doan dau GM1-X
Nhom 3 3 GM1-X
Nhém 4 4 GM1-X
Nhém 5 5 GM1-X
Nhém 6 6 GM1-X
Viém gan cép tinh, giai doan chuyén tiép GM2-X
Nhom 3 3 GM2-X
Nhom 4 4 GM2-X
Nhém 5 5 GM2-X
Nhom 6 6 GM2-X
Viém gan cap tinh, giai doan 6n dinh GM3-X
Nhém 3 3 GM3-X
Nhém 4 4 GM3-X
Nhom 5 5 GM3-X
Nhom 6 6 GM3-X
Viém gan man GM4-X
Nhom 3 3 GM4-X
Nhém 4 4 GM4-X
Nhém 5 5 GM4-X
Nhom 6 6 GM4-X




5. | Xo gan cb chuéng GM5-X
Nhém 3 3 GM5-X
Nhém 4 4 GM5-X
Nhom 5 5 GM5-X
Nhom 6 6 GM5-X

6. |HAn mé gan GM6-X
Nhém 1 1 GM6-X
Nhém 2 2 GM6-X
Nhém 3 3 GM6-X
Nhém 4 4 GM6-X
Nhom 5 5 GM6-X
Nhom 6 6 GM6-X

IV. | Ché dd an cho tré suy dinh dwéng SD

1. | Giai doan dau SD1-X
Nhém 1 1 SD1-X
Nhom 2 2 SD1-X
Nhom 3 3 SD1-X
Nhém 4 4 SD1-X
Nhém 5 5 SD1-X
Nhém 6 6 SD1-X




Giai doan héi phuc dinh duéng SD2-X
Nhém 1 1 SD2-X
Nhom 2 2 SD2-X
Nhom 3 3 SD2-X
Nhém 4 4 SD2-X
Nhém 5 5 SD2-X
Nhom 6 6 SD2-X
Ché dd an cho bénh than-tiét niéu TN
Viém cau than céap, thé uré mau cao TN1-X
Nhom 3 3 TN1-X
Nhom 4 4 TN1-X
Nhom 5 5 TN1-X
Nhém 6 6 TN1-X
Viém cau than cép, thé tang huyét ap TN2-X
Nhom 3 3 TN2-X
Nhoém 4 4 TN2-X
Nhém 5 5 TN2-X
Nhom 6 6 TN2-X
Suy than cép, truéc loc mau TN3-X

Nhom 3

3 TN3-X




Nhom 4 4 TN3-X
Nhom 5 5 TN3-X
Nhom 6 6 TN3-X
Suy than cép, loc mau ngoai than chu ky
Nhom 3 3 TN4-X
Nhom 4 4 TN4-X
Nhom 5 5 TN4-X
Nhom 6 6 TN4-X
Suy than cép, loc mang bung TNS5-X
Nhom 3 3 TN5-X
Nhom 4 4 TN5-X
Nhom 5 5 TNS-X
Nhom 6 6 TN5-X
Suy than man dé 1-2 TN6-X
Nhém 3 3 TN6-X
Nhom 4 4 TN6-X
Nhom 5 5 TN6-X
Nhom 6 6 TN6-X
Suy than man dé 3 trwéc loc mau TN7-X

Nhom 3

3 TN7-X




Nhom 4 4 TN7-X
Nhom 5 5 TN7-X
Nhom 6 6 TN7-X
8. | Suy théan man, loc mau ngoai than co6 chu ky TN8-X
Nhom 3 3 TN8-X
Nhom 4 4 TN8-X
Nhom 5 5 TN8-X
Nhom 6 6 TN8-X
9. | Suy thédn man, co6 loc mang bung TN9-X
Nhom 3 3 TN9-X
Nhom 4 4 TN9-X
Nhom 5 5 TN9-X
Nhom 6 6 TN9-X
10. | HGi chirng than hw TN10-X
Nhém 3 3 TN10-X
Nhom 4 4 TN10-X
Nhom 5 5 TN10-X
Nhom 6 6 TN10-X
VI. | Ché d6 an cho bénh dai thao dwéng DD
Nhom 4 4 DD1-X




Nhom 5 5 DD1-X
Nhom 6 6 DD1-X
VII. | Ché dd an cho bénh tim mach ™

1. | Suy tim giai doan 1- 2 TM1-X
Nhom 3 3 TM1-X
Nhom 4 4 TM1-X
Nhom 5 5 TM1-X
Nhom 6 6 TM1-X

2. | Suy tim giai doan 3 TM2-X
Nhom 3 3 TM2-X
Nhom 4 4 TM2-X
Nhom 5 5 TM2-X
Nhom 6 6 TM2-X

3. | Suy tim giai doan 4 (suy tim méat bu) TM3-X
Nhom 3 3 TM3-X
Nhom 4 4 TM3-X
Nhom 5 5 TM3-X
Nhom 6 6 TM3-X

VIII. | Ché d6 an cho phau thuat PT
1. | Phau thuat dwdng tiéu hoa va ngoai dwdng tiéu hoa, | PT1-X

giai doan kha&i déng rubt:




Nhom 1 1PT1-X
Nhom 2 2 PT1-X
Nhom 3 3 PT1-X
Nhom 4 4 PT1-X
Nhom 5 5PT1-X
Nhom 6 6 PT1-X
Phau thuat dwong tiéu hoa va ngoai duong tiéu hoa, | PT2-X
giai doan chuyen tiép 1
Nhom 1 1 PT2-X
Nhom 2 2 PT2-X
Nhom 3 3 PT2-X
Nhom 4 4 PT2-X
Nhom 5 5 PT2-X
Nhom 6 6 PT2-X
Phau thuat dwong tiéu hoa va ngoai duong tiéu hoa, | PT3-X
giai doan chuyen tiép 2
Nhom 1 1 PT3-X
Nhom 2 2 PT3-X
Nhom 3 3 PT3-X
Nhom 4 4 PT3-X
Nhom 5 5 PT3-X




Nhom 6 6 PT3-X
4. | Ph3u thuat dwong tiéu hoa va ngoai duong tiéu hoa, | PT4-X
giai doan héi phuc
Nhom 1 1 PT4-X
Nhom 2 2 PT4-X
Nhom 3 3 PT4-X
Nhom 4 4 PT4-X
Nhom 5 5 PT4-X
Nhom 6 6 PT4-X
IX. | Ché d6 an cho cac bénh nhiém khuan NK
1. | Nhiém khuan cap, giai doan toan phat NK1-X
Nhom 1 1 NK1-X
Nhom 2 2 NK1-X
Nhoém 3 3 NK1-X
Nhom 4 4 NK1-X
Nhom 5 5 NK1-X
Nhom 6 6 NK1-X
2. | Nhiém khuan cép, giai doan hdi phuc NK2-X
Nhom 1 1 NK2-X
Nhom 2 2 NK2-X
Nhom 3 3 NK2-X




Nhém 4 4 NK2-X
Nhém 5 5 NK2-X
Nhom 6 6 NK2-X
Nhiém khuan man NK3-X
Nhom 1 1 NK3-X
Nhém 2 2 NK3-X
Nhom 3 3 NK3-X
Nhém 4 4 NK3-X
Nhém 5 5 NK3-X
Nhom 6 6 NK3-X
Ché dd an cho béng BO
Giai doan sbc béng BO1-X
Nhom 1 1 BO1-X
Nhém 2 2 BO1-X
Nhom 3 3 BO1-X
Nhom 4 4 BO1-X
Nhom 5 5 B0O1-X
Nhom 6 6 BO1-X
Giai doan nhiém ddc, nhiém tring va suy mon bdng BO2-X

Nhom 1

1 BO2-X




Nhém 2 2 BO2-X
Nhém 3 3 BO2-X
Nhém 4 4 BO2-X
Nhom 5 5 BO2-X
Nhom 6 6 BO2-X
Giai doan hdi phuc BO3-X
Nhém 1 1 BO3-X
Nhém 2 2 BO3-X
Nhém 3 3 BO3-X
Nhém 4 4 BO3-X
Nhom 5 5 BO3-X
Nhom 6 6 BO3-X




