BOY TE CONG HOA XA HOI CHU NGHIA VIET NAM
Poc lap- Tu do- Hanh phuc

HUONG DAN
CHE PO AN BENH VIEN

(Ban hanh kém theo Quyét dinh s6: 2879/Q0D-BYT ngay 10 thang 8 nam 2006 ciia BJ
truong Bo Y té)

Phin I

NHUNG CAN CU PE XAC PINH NGUYEN TAC XAY DUNG CHE PQ AN
BENH VIEN

1. Xac dinh nhu cau dinh dudng dya theo:

- Nguoi 16n va tré em.

- Tinh trang bénh ly.

- Tinh trang dinh dudng (thé luc va sinh héa).

2. Xac dinh can nang (can nang thuc té, cAn nang 1y tudng, can nang kho).
3. Xac dinh nguyén tac lua chon thuc phém.

4. Xac dinh s0 bira dn va duong nuodi dudng.

Phin 11
NGUYEN TAC XAY DUNG CHE PQ AN CU THE
A. Ché a9 in cho nguoi 16m

Co ciu khau phén: DBuoc xay dung trén co so co ciu khau phan trung binh cta ngudi co
can nang 50 dén 55 kg (day 1a co cau khau phan tham khao)



I. Ché d6 in thong thwong

Nguyén tic Co ciu khiu phain Ky hiéu
- Nang luong: c6 2 mirc: 2200- 2400K cal/ngay hoac | E (kcal): 2200 - 2400 BT01-X
1800- 1900Kcal/ngay, tuy kha nang cuia nguoi bénh. P (g): 66- 84
-50Pc:‘/oo_tld: 12- 14%. Ty 1€ protid dong vat/tong so: 30- | | (g): 40- 65
- Lipid: 15- 25 %. Axid béo chua no mot néi doi | &) 300 440
chiém 1/3, nhiéu ndi déi chiém 1/3 va axid béo no | Natri (mg): <2400
chiém 1/3 trong tong so lipid. Nudée (1): 2- 2,5
- Puong don: < 10 g/ngay. Chét xo (g) : 15- 25
- Natri: < 2400 mg/ngay. E (kcal): 1800 - 1900 | BT02-X
- Nudc: 2- 2,5 lit/ngay. P (g): 54- 67
- Chit xo0: 15- 25 g/ngay. L (g): 43- 53
- SO bita an: 3- 4 blra/ngay. G (g): 275- 323
Natri (mg): <2400
Nude (1): 2-2,5
Chét xo (g) :15- 25
II. Ché d9 in cho cac Bénh Thén- Tiét niéu
1. Viém cau than cép, thé uré méau cao:
Nguyén tic Co ciu khdu phan Ky hiéu




- Nang luong: 35 Kcal/kg can nang 1y tudng/ngay. E (kcal): 1800- 1900 TNO1-X
- Protid: 0,6 g/kg cén nang ly tuong/ngay. Ty 1¢ | P (9): 30- 33
protid dong vat/tong s6 > 60%. L (g): 40- 53
i o0 a0, 4 3 s
it a1 doi chiém 173, nhib ngi doi chidm 113 vg | @) 310- 350
axid béo no chiém 1/3 trong tong sd lipid. Natri (mg): <2000
- Pam bao c4n bang nudc, dién giai: Kali (mg): <2000
+ an nhat trong d6i: Natri < 2000 mg/ngay. Nudce (1): 1-1,5
+ Han ché kali: < 2000 mg/ngay.
+ Han ché nuéc an va uéng khi c6 chi dinh:
Vnude = Vnude tiéu +’Vdich mét bét thuong (sét,
ndn, ia chdy,...) + 300 dén 500 ml (tuy theo mua).
- Pu vitamin va khoang chét theo nhu cau.
- S bira an: 4 bira/ngay.
2. Viém cau than cap, thé cao huyét ap:
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang lugng: 35 Kcal/kg can nang ly tuéng/ngay. E (kcal): 1800- 1900 TNO02-X

- Protid: 0,8 g/kg can nang ly tuong/ngay. Ty 1¢
protid dong vat/tong s6 > 60%.

- Lipid: 20- 25% tong ning luong. Axid beo chua no
mot noi doi chi’ém 1/3, nhiéuq noi (,iéi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Pam béo can bang nudc va dién giai:

+ an nhat twong ddi: Natri < 2000 mg/ngay.

+ Kali: Han ché kali khau phan khi kali mau >6
mmol/I (2000-3000 mg/ngay). Han ché hodc st dung
vura phai cac thuc pham giau kali.

+ Han ché nudc an va uong khi c6 chi dinh:

Vnude = Vnude tiéu + Vdich mét bat thuong (sdt,
non, ia chay,...) + 300 dén 500 ml (tuy theo mua).

- bu vitamin va khoang chat theo nhu cau.

- S bira an: 4 bira/ngay.

P (9): 40-44

L (9): 40-53

G (g): 313-336

Natri (mg): <2000
Kali (mg):2000-3000
Nudce (1): 1-1,5

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




Nguyén tic Co ciu khiu phan Ky hiéu
- Nang luong: 35 Kcal/kg can nang 1y tudng/ngay. E (kcal): 1800- 1900 TNO3-X
- Protid: 1 g/kg can nang ly tudng/ngay. P (g):50- 55
- Lipid: 20- 25% tong ning lwong. Axid béo chua no | L (g): 40- 53
m(f?t nc?i doi cl}iém 1/3, nhiéuﬁnéi (Aié.i ghiém 1/3 va G (g): 290- 325
axid béo no chiém 1/3 trong tong so lipid.
- Natri < 2400 mg /ngay. Natri (mg): < 2400
- Nudc: theo nhu cau 1,5-2,5 lit/ngay. Nuge (D: 1,5-2,5
- Bu vitamin va khoang chét theo nhu cau.
- S6 bira an: 4 bira/ngay.
4. Viém cau than man:
Nguyén tic Co ciu khéau phin Ky hiéu
- Nang lugng: 35 Kcal/kg can nang 1y tudng/ngay. E (kcal): 1800- 1900 TNO4-X
- Protid: 0,8 g/kg can nédng ly tudng/ngay. P (g): 40- 44
- Lipid: 20- 25% tong ning luong. Axid béo chua no | L (9): 40- 50
m(f?t n(?i do1 chiém 1/3, nhiéuxn()i (Aié'i (;hiém 13 va|q (g): 313- 336
axid béo no chiém 1/3 trong tong so lipid.
- Pam béo can bang nuéc va dién giai: Natri (mg): < 2000
+ an nhat twong ddi: Natri < 2000 mg/ngay. Nu’f’rc (:1-15
+ Han ché nudc an va uéng khi c¢o chi dinh: Chatxo (g):15-25
Vnude = Vnude tiéu + Vdich mat bat thuong (sot,
non, ia chay,...) + 300 dén 500 ml (tuy theo mua).
- Pu vitamin va khoang chét theo nhu cau.
- Chat xo: 15- 25 g/ngay.
- S bira an: 4 bira/ngay.
5. Suy than cap, giai doan trudc loc than:
Nguyén tic Co ciu khau phan Ky hiéu
- Nang lugng: 35 Kcal/kg can nang 1y tudng/ngay. E (kcal): 1800-1900 TNO05-X

- Protid: < 0,6 g/kg cén ndng ly tuong/ngay. Ty 1¢
protid dong vat/tong s6 > 60%.

- Lipid: 20-25% ’téng nang lugng. Axid béo chua no
mot n6i d6i chiém 1/3, nhiéu ndi doi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

P (g): <33

L (g): 40- 50

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




- Pam bao can bang nudc va dién giai:
+ 3n nhat trong d6i: Natri < 2000 mg /ngay.

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

+ Han ché nudc an va uéng khi c6 chi dinh:

V nudc = Vnude tiéu + Vdich mét bat thuong (sét,
non, ia chay...) + 300 dén 500 ml (tuy theo mua).

+ Phosphat: 600 mg, han ché cac thyc phdm giau
phosphat.

- P vitamin va khoang chat.

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

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

Nudc (1): 1- 1,5 (suy
than sau than).

Khong han ché nuoc

khi suy thdn cdp
nguyén nhdn trudc
than.

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

Nguyén tic Co ciu khau phin Ky hiéu
- Nang lugng: 35- 40 Kcal/kg can nang kho/ngay. E (kcal): 1800- 2200 TNO06-X
- Protid: 1- 1,2 g/kg can nang kho/ ngay. Ty 1¢ | P (g): 50- 65
protid dong vat/tong so > 60% L (g): 40- 50
- Lipid: 20- 25% tong nang luong. Axid béo chua no | 5 (- 280- 325
mot ndi doi chiém 1/3, nhiéu noi déi chiém 1/3 va (g?'
axid béo no chiém 1/3 trong tong so lipid. Natri (mg) : 2400
- Pam béo can bang nudc va dién giai: Kali (mg):2000-3000
+ Natri (mg): 2400 mg/ngay. Phosphat(mg): <1200
+ Kali: Han ché kali khau phan khi kali mau >6 | Nude (I): 1- 1,5
mmol/I (2000-3000 mg/ngay). Han che hodc str dung
vura phai cac thuc pham giau kali.
+ Nué6e an va udng: Han ché khi ¢6 chi dinh.
V nude = V nudce tiéu + V dich mat bat thuong (sét,
non, ia chay...) + 300 dén 500 ml (tuy theo mua).
- Phosphat: < 1200 mg/ngay, han ché cac thuc pham
giau phosphat.
- S bira an: 4 bira/ngay.
7. Suy than man giai doan 1-2:
Nguyén tic Co ciu khau phan Ky hiéu
- Nang luong: 35Kcal/kg can ning ly tudng/ngay E (kcal): 1800-1900 TNO7-X




- Protid: 0,6-0,8 g/kg can néng ly twong/ngay. Ty 1é
protid dong vat/tong s6 > 60%

- Lipid: 20-25% tong ning lugng. Axid béo chwa no
mot noi doi chiém 1/3, nhiéu noi doi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Pam bao can bang nudc va dién giai:

+ an nhat trong d6i: Natri < 2000 mg/ngay

+ Kali: Han ché kali khau phan khi kali mau >6
mmol/l (2000-3000 mg/ngay). Han che hodc st dung
vura phai cac thuc pham giau kali

+ Han ché nudc an va udng khi c6 chi dinh:

V nudc = V nuée tiéu + V dich mat bat thuong (sot,
non, ia chdy...) +300 dén 500ml (tuy theo mua).

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

- P vitamin va khoang chat.

- S bira an: 4 bira/ngay

P (g): 40- 44

L (g): 40- 50

G (g): 313- 336

Natri (mg): <2000
Kali (mg):2000-3000
Phosphat (mg):<1200
Nudce (1): 1- 2

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

Nguyén tic Co ciu khdu phin Ky hiéu
- Nang lugng: 35 Kcal/kg can nang 1y tudng/ngay. E (kcal): 1800-1900 TNO8-X

- Protid: 0,4- 0,6g/kg can nang ly tuong/ngay. Ty 1¢
protid dong vat/tong s6 > 60%

- Lipid: 20-25% tong ning luong. Axid béo chua no
mot noi déi chiém 1/3, nhi€u ndi doéi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Pam bao can bang nudc va dién giai:

+ an nhat twong d6i: Natri < 2000 mg/ngay

+ Han ché nuéc an va udng khi c6 chi dinh:

V nuée = V nudc ticu +V dich mat bat thuong (sot,
non, ia chady...) + 300 dén 500ml (tty theo mua)

- Phosphat < 1200 mg/ngay, han ché cac thuc pham
giau phosphat.

- P vitamin va khoang chat.

- S6 bita an: 4 bita/ngay.

P(g): <33

L (9): 40- 50

G (g): 310- 350

Natri (mg) : < 2000
Phosphat (mg):<1200
Nudce (lit): 1- 1,5




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

Nguyén tic Co ciu khéu phan Ky hiéu
- Nang luong: 35 Kcal/kg can nang ly tudng/ngay. E (kcal): 1800- 1900 TNO09-X
- Protid: 0,4-0,6 g/kg can ndng ly tuong/ngay. Ty 1¢ | P (g): <33
protid dong vat/tong s6 > 60% L (g): 40-50
- Lipid: 20-25% tong ning luong. Axid béo chua no G (@) 310-350
mot ndi doi chiém 1/3, nhidu ndi di chiém 173 va | © O
axid béo no chiém 1/3 trong tong so lipid. Natri(mg):1000-2000
- Pam béo can bang nudc va dién giai: Kali (mg): < 1000
+ an nhat twong d6i hoac tuyét di phu thudc vao | Phosphat (mg): < 600
mirc d6 phu va cao huyet ap: Natri tr 1000-2000 | Nyge (1): 1- 1,5
mg/ngay.
+ Han ché nu6c an va udng khi c6 chi dinh:
V nude = V nude tiéu + V dich mét bat thuong (sot,
non, ia chay...) + 300 dén 500 ml (tuy theo mua).
- Kali < 1000 mg/ngay. Han ché cac thuc pham giau
kali.
- Phosphat < 600mg/ngay. Han ché cac thyc pham
giau phosphat.
- P vitamin va khoang chat.
- S bita an: 4 bita/ngay.
10. Suy than man c6 loc mau ngoai than hodc thim phan phuc mac 3 1an/tuan:
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang lugng: 35Kcal/kg can nang khé/ngay. E (kcal): 1800-1900 TN10-X

- Protid: 1,2-1,3 g/kg can ndng kho/ngay. Ty 1¢
protid dong vat/tong s6 > 60%

- Lipid: 20- 25% tong ning luong. Axid beo chua no
mot noi doi chi,ém 1/3, nhiéuq noi cjéi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Pam bao can bang nudc va dién giai:

+ Natri:

. Loc mau ngoai than: 2000- 3000 mg natri/ngay

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

+ Han ché nudc an va udng khi c6 chi dinh:

V nude = V nudc tiéu + V dich mat bat thudng (sbt,

P (9): 60-70

L (g): 40-50

G (g): 280-314
Natri(mg): 2000-4000
Kali (mg): 2000-3000
Phosphat (mg): <1200
Nuoc (1): 1-2
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nén, ia chay...) + 300 dén 500ml (tuy theo mua).
+ Kali: 2000-3000 mg/ngay.

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

- Bu vitamin va chit khoang theo nhu cu.

- S bira an: 4 bira/ngay.

11. Suy than man c6 loc mau ngoai than hoac tham phan phic mac 2 lan/tuan:

Nguyén tic Co ciu khiu phin Ky hiéu
- Nang lugng: 35Kcal/kg can nang khé/ngay. E (kcal): 1800-1900 TN11-X
- Protid: 1 g/kg cén ndng kho/ngay. Ty 1 protid | P (g): 50-55
dong vat/tong s6 > 60% L (g): 40-50
i 0N ~c0) 1 .
w61 001 chiém 113, miibe nti doi chiém 113 va axia | © (@) 200-325
béo no chiém 1/3 trong tong s lipid. Natri(mg): 2000-4000
- Pam bao can bang nudc va dién giai: Kali (mg): 2000-3000
+ Luong natri: Phosphat (mg): <1200
. Than nhan tao: 2000- 3000mg natri/ngay Nude (1): 1-1,5
. Loc mang bung : 2000- 4000mg natri/ngay
+ Han ché nudc an va udng khi c6 chi dinh:
V nude = V nude tiéu + Vdich mat bt thuong (sét,
non, ia chay...) + 300 dén 500ml (tuy theo mua).
+ Kali: 2000-3000 mg/ngay.
- Phosphat < 1200 mg/ngay, han ché cac thuc phim
giau phosphat.
- Pu vitamin va chat khoang.
- S bita an: 4 bita/ngay.
12. Suy than man c6 loc mau ngoai than hodc tham phan phuc mac 1 lan/tuan:
Nguyén tic Co ciu khdu phdin Ky hiéu
- Nang lugng: 35Kcal/kg can ning khd/ngay. E (kcal): 1800- 1900 TN12-X

- Protid: 0,8 g/kg can nang khd/ngay. Ty 1é protid
dong vat/tong s6 >60%

- Lipid: 20-30%’t6ng nang luong. Axid béo chua no
mot noi déi chiém 1/3, nhi€u ndi d6i chi€ém 1/3 va

P (g): 40- 44
L (g): 40- 53
G (g): 313- 336

8




axid béo no chiém 1/3 trong tong sd lipid.
- Pam béo can bang nudc va dién giai:

+ An nhat twong ddi, lwong natri:

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

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

+ Han ché nuéc an va uéng khi c6 chi dinh:

V nuée = V nude tiéu + Vdich mat bat thuong (sot,
non, ia chay...) + 300 dén 500ml (tty theo mua).

+ Kali: 1000- 1500mg/ngay.

- Phosphat < 800 mg/ngdy, han ché cac thuc phdm
giau phosphat.

- bu vitamin va chat khoang.

- S bira an: 4 bira/ngay.

Natri (mg): < 2000
Kali (mg): 1000- 1500
Phosphat (mg): < 800
Nuoc (1): 1- 1,5

13. Hoi chtng than hu khong c6 ton thuong cau than téi thicu:

Nguyén tic Co cdu khdu phin Ky hiéu
- Nang lugong: 35- 40 Kcal’/kg can nang ly | E (kcal): 1800- 2200 TN13-X

tudng/ngay.

- Protid: 1-1,2g/kg can néng ly tuong/ngay. Ty 1¢
protid dong vat/tong s6 > 60%.

- Lipid: 15% téng nang lugng. Axid be¢o chua no
mot noi doi chi,ém 1/3, nhiéuo noi giéi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Cholesterol < 300 mg/ngay.

- Pam bao can bang nudc va dién giai:

+ An nhat tuong dbi, tuy theo mirc do phu: Natri<
2000 mg/ngay.

+ Han ché nuéc an va udng khi c6 chi dinh:

V nude = V nuée tiéu + V dich mat bat thuong (sot,
non, ia chdy...) + 300 dén 500 ml (tiy theo mua).

+ Kali: Han ché kali khau phan khi kali mau >6
mmol/l (2000-3000 mg/ngay). Han che céac thuc
pham giau kali.

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

P (g): 50- 66

L (9): 30- 35

G (g): 332- 360
Cholesterol(mg): <300
Natri (mg): <2000
Nudce (1): 1- 1,5




- B vitamin va chat khoang.

- S bita an: 4 bita/ngay.

14. Hoi ching than hu cé t6n thwong cau than tdi thiéu hodc murc loc cau than < 60

ml/phut:
Nguyén tic Co ciu khau phin Ky hiéu
- Nang luong: 35- 40 Kecal/kg can nang i | E (kcal): 1800- 2200 TN14-X

tudng/ngay.

- Protid: 0,8- <lg/kg can ndng ly tuong/ngay. Ty 1¢
protid dong vat/tong s6 > 60%.

- Lipid: 15% nang luong. Axid béo chua no mot nbi
doi chiém 1/3, nhiéu noi doi chiém 1/3 va axid béo
no chiém 1/3 trong tong so lipid.

- Pam bao can bang nudc va dién giai

+ An nhat twong dbi, tuy theo muc do phu, natri
1000- 2000 mg/ngay

+ Han ché nudc an va udng khi c6 chi dinh:

V nude = V nudc tiéu + V dich mat bat thuong (sdt,
non, ia chdy...) + 300 dén 500 ml (tuy theo mua).

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

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

- Pu vitamin va chat khoang.

- S bita an: 4 bita/ngay.

P (g): 40- <55

L (g): 33- 35

G (g): 340- 370
Cholesterol (mg):<300
Natri (mg): < 2000
Kali (mg): 2000- 3000

Phosphat (mg): 600-
1200

Nudce (1): 1-1,5
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II1. Ché @ éin cho bénh dai thio dwdng

1. Pai thao dudng don thuan:

Nguyén tic Co ciu khau phin Ky hiéu
- Nang luong: 30 kcal/kg can nang 1y tuong/ngay. E (kcal): 1500- 1700 DDO01-X
- Protid: 15- 20% téng nang luong. P (g): 56- 82
- Glucid: 55- 65% tong nang lugng. Nén sur dung cac | L (9): 25- 55
glucid phtrc hop, glucid co6 chi s6 duong huyét thap. G (g): 210- 270
i oL 200/ (A 5 s )
i 20,30 g ning eoms Al e 1| o g:20-25
axid béo no chi€m 1/3 trong tong so lipid.
- Luong chat xo: 20- 25 g.
- S6 bita an: 4- 6 bira/ngay.
2. Pai thao dudng BMI > 25, 1di loan chuyén hoa lipid mau:
Nguyén tic Co ciu khau phin Ky hiéu
- Nang lugng: 25 kcal/kg can nang ly twong/ngay. E (kcal): 1300- 1400 DD02-X
- Protid: 15- 20% tong nang luong. P (g): 50- 70
- Glucid: 55- 65 % tong ning lugng. Nén st dung | L (g): 20- 40
‘([:}?gpfglu(:ld phuc hop, glucid c6 chi s6 duong huyét G (g): 180- 230
- Lipid: 20- 25%. Axid béo chuwa no mot ndi doi Chatxo (): 20 -25
chiém 1/3, nhiéu ndi déi chiém 1/3 va axid béo no | Cholesterol(mg):<200
chiém 1/3 trong tong so lipid.
- Cholesterol: < 200 mg/ngay. Han ché st dung cac
san pham c6 nhi€u cholesterol.
- Luong chat xo: 20-25 g.
- S6 bira an: 4- 6 bira/ngay.
3. béi thdo duong két hop viém cau than, thé uré mau cao:
Nguyén tic Co ciu khiu phan Ky hiéu
- Nang lugng: 30 Kcal/kg can nang 1y tudng/ngay. E (kcal): 1500- 1700 DD03-X

- Protid: < 0,6 g/kg cén ndng ly tuong/ngay. Ty 1¢
protid dong vat/tong s6 > 60%.

- Glucid: 60-65% tong ning luong, nén sur dung cac
glucid phtrc hop, glucid c6 chi s6 dudong huyét thap.

P(g): <33
L (9): 45- 60
G (g): 225- 276
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- Lipid: Axid béo chwa no mt noi doi chiem 1/3,
nhi€u no61 doéi chiém 1/3 va axid béo no chiém 1/3
trong tong so lipid.

- Pam bao can bang nudc va dién giai:
+ an nhat twong d6i: Natri < 2000 mg/ngay.
+ Han ché nudc an va udng khi c6 chi dinh:

V nuée = V nude tiéu + V dich mat bat thuong (sot,
non, ia chay...) + 300 dén 500 ml (tty theo mua).

+ Kali: < 1000 mg/ngdy. Han ché cac thyc phim
giau kali.
- B vitamin va khoang chét theo nhu cau.

- S bita an: 4-6 bira/ngay.

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

4. Pai thao dudng két hop viém cau than, thé cao huyét ap:

Nguyén tic Co ciu khau phin Ky hiéu
- Nang lugng: 30 Kcal/kg can nang ly tudng/ngay. E (kcal): 1500- 1700 DD04-X
- Protid: 0,8g/kg cén ndng ly tuong/ngay. Ty 1¢ | P (g): 40- 44
protid dong vat /tong s6 > 60% L (g): 40- 55
- Glucid: 60- 65% tong ning lugng. Nén sir dung céc G (q): 225- 276
glucid phirc hop, glucid c6 chi s6 dudng huyét thap. (©):

. . i <

- Lipid: Axid béo chua no mot néi doi chiém 13, | e (M9): <2000
nhiéu noi doi chiém 1/3 va axid béo no chiém 1/3 | Kali (mg): 2000- 3000
trong tong so lipid. Nuée (1): 1- 1,5
- Pam béo can bang nudc va dién giai:
+ an nhat twong ddi: Natri < 2000 mg/ngay
+ Han ché nu6c an va udng khi co chi dinh:
V nuée = V nudc tiéu + V dich mat bat thuong (sét,
ndn, ia chdy...) + 300 dén 500 ml (tuy theo mua ).
+ Kali: Han ché kali khau phan khi kali méu >6
mmol/l (2000-3000 mg/ngay)
- P vitamin va khoang chat theo nhu cau
- S6 bita an: 4- 6 bita/ngay.
5. Dai thao duong két hop viém cau thén, giai doan phuc hoi:

Nguyén tic Co ciu khdu phin Ky hiéu
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- Nang Iluong: 30- 35 Kcal/kg can nang ly | E (kcal): 1800-1900 DDO05-X
tuong/ngay. P (g): 50- 55
- Protid: 1 g/kg can nang ly tuéng/ngay. L (g): 45- 60
i e ROLER0/ A < A ,
elackd phic hop. gl o6 chi <6 duomg huydethp, | © (@ 270-310
- Lipid: 20- 25% nang lugng. Axid béo chua no mdt Nat,ri (mg): <2400
ndi doi chiém 1/3, nhiéu ndi déi chiém 1/3 va axid | Chat xo (g): 20- 25
béo no chiém 1/3 trong tong so lipid. Nuée (1): 1,5- 2,5
- Chét xo: 20- 25g/ngay.
- Natri < 2400 mg/ngay.
- Nudc: theo nhu cau 1,5-2,5 lit/ngay.
- P vitamin va khoang chét theo nhu cau.
- S bita an: 4-6 bira/ngay.
6. Pai thao duong két hop suy than man do 1- 2:
Nguyén tic Co cdu khdu phin Ky hiéu
- Néang lugng: 30 Kcal/kg can nang 1y tudng/ngay. E (kcal): 1500- 1700 DD06-X
- Protid: 0,8 g/kg cén néng ly tudng/ngay. Ty 1€ | P (9): 40- 44
protid dong vat/tong s6 > 60% L (g): 41- 56
- id: 60- 65% tb 5 &1 st 5
,Sluit 60 65%ting g e Nev st g i 225 21
- Chat xo: 20- 25g/ngay. Natri (mg): 2000
- Lipid: Axid béo chua no mot ndi doi chiém 173, | < (M@): 2000- 3000
nhiéu ndi doi chiém 1/3 va axid béo no chiém 1/3 | Phosphat (mg): <1200
trong tong so lipid. Chat xo (g): 20- 25
- bam bdo can bang nudc va dién giai: Nuée (1): 1- 1,5
+ an nhgt tuong do1 phu thudéc vao mac do phu va
cao huyet ap: Natri <2000 mg/ngay.
+ Han ché nudc an va udng khi ¢6 chi dinh:
V nuée = V nude tiéu + V dich mat bt thuong (sot,
nodn, ia chdy...) + 300 dén 500 ml (tuy theo mua ).
- S6 bita an: 4- 6 bita/ngay.
7. Pai thao dudng két hop suy than man do 3- 4:
Nguyén tic Co ciu khdu phin Ky hiéu

13




- Nang luong: 30 Kcal/kg can nang 1y tuong/ngay. | E (kcal): 1500- 1700 DDO07-X
- Protid: 0,6 g/kg cén nang 1y tuong/ngay. Ty 1¢ P (g): 30- 33
protid dong vat/tong s6 >50%. L (g):45- 60
- Glucid: 60-65% tong niang luong. Nén sir dung cac G (q): 225- 276
glucid phtre hop, glucid ¢6 chi s6 dudng huyét thap. (©):
14 H . <
- Chat xo0: 20- 25 g/ngay. Nat_“ (mg): < 2000
- Lipid: 25 - <30 % téng nang luong. Axid béo chua Kali (mg): 2000- 3000
no mot ndi doi chiém 1/3, nhiéu néi doi chiém 1/3 | Phosphat (mg): <1200
va axid béo no chi€ém 1/3 trong tong so lipid. Chét xo (g): 20- 25
- Pam bao can bang nudc va dién giai: Nudée (1): 1-1,5
+ an nhat twong ddi phu thudc vao mirc do phu va
cao huyét 4p: Natri < 2000 mg.
+ Han ché nudc an va udng khi c6 chi dinh:
V nude = V nuée tieu + V dich mét bat thuong (st
non, ia chay...) + 300 dén 500 ml (tuy theo mua ).
- S bita an: 4-6 bira/ngay.
8. Pai thao duong két hop véi suy tim 3-4:
Nguyén tic Co cdu khiu phin Ky hiéu
- Nang luong: 25- 30 Kcal/kg can nang ly | E (kcal): 1400- 1500 DD08-X

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

- Glucid: 60- 65% tong ning luong. Nén su dung céc
glucid phtrc hop, glucid ¢6 chi s0 duong huyét thap.

- Lipid: Axid béo chua no mot ndi doi chiém 1/3,
nhiéu noi doi chiém 1/3 va axid béo no chiém 1/3
trong tong so lipid.

- Pam béo can bang nudc va dién giai:

+ an nhat twong d6i hodc hoan toan tiy theo tinh
trang bénh:

. an nhat twong d6i: Natri 1200- 2000 mg/ngay

. an nhat hoan toan: Natri 1000 mg/ngay

+ Han ché nudc dn va udng khi c¢6 chi dinh:

V nuée = Vnude tiéu + V dich mét bat thuong (sbt,
ndn, ia chdy...) + 300 dén 500 ml (tuy theo mua ).

- Lua chon thuc phém: Han ché céc chét kich thich

P (g): 40- 50

L (g): 32-42

G (g): 200-243
Natri(mg): 1000-2000
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nhu ca phé, ruou, bia, ... va cac thuc pham c6 ga.
Nén st dung cac thuc pham giau kali, thirc an mém,
d¢ ti€u hoa, it xo soi.

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

9. Pai thao dudng két hop voi git:

Nguyén tic Co ciu khiu phain Ky hiéu
- Nang luong: 30 Kcal/kg can nang 1y tudng/ngay. E (kcal): 1500- 1700 DD09-X
- Protid: 0,8- 1g/kg can nang ly tudng/ngay. P (g): 40- 50
- Glucid: 60- 65% tong nang luong. Nén st dung céc | L (g): 40- 50
glucid phtrc hop, glucid c6 chi s6 duong huyét thap. G (q): 225- 276
- Lipid: 20-25% tong nang luong. Axid béo chua no Ché :
. . N h t : 20- 25
mot nbi doi chiém 1/3, nhidu ndi doi chiém 173 va | o0 (@)
axid béo no chiém 1/3 trong tong so lipid. Nude (1): >1,5
- Chat xo: 20-25 g/ngay
- Nudc ubng: >1,5 lit.
- Duy tri can ning 1y tuong (theo chuan BMI)
- Lwa chon thuc phém co it nhép purin kiém: n sd
lugng vura phai cac thyc pham ¢ nhom 2 (<
150g/ngay), khong nén an thyc pham nhom 3.
Khéng dung cac thyc pham va d6 udng co kha nang
gdy dot gt cap: rugu, bia, ca phé, che.
- S bira an: 4-6 bira/ngay.
IV. Ché d@$ in cho bénh gut
1. Bénh gt don thuan:
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang Ilugng: 30-35Kcal’kg can nang ly | E (kcal): 1600-1800 GUO01-X
tudng/ngay. P (q): 40- 55
- Protid: 0,8- 1g/kg can nang 1y tuong/ngay. L (g): 40- 50

- Lipid: 20- 25% téng s6 nang lugng. Axid beo chua
no mot noi doi chiém 1/3, nhi€u noéi d6i chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Nuée udng: >1,5 lit /ngay.

- Duy tri can ning 1y tuéng (theo chuan BMI)

- Lua chon thyc pham c6 it nhan purin kiém: an so

G (9): 260- 300
Nude (1): >1,5
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lugng vira phai cac thyc pham & nhém 2 (<
150g/ngay), khong nén an thue pham nhém 3.(Xem
phan phu luc vé purin trong thuc pham). Khéng
dung cac thyc pham va d6 udng co6 kha ning giy dot
gut cap: ruou, bia, ca phé, che.

- S bira an: 3- 4 bira/ngay.

2. Bénh gt c6 két hop voi suy than man do 1, 2:

Nguyén tic Co ciu khiu phin Ky hiéu
- Nang luong: 30- 35 Kcal’/kg can nang ly | E (kcal): 1600-1800 GU02-X
tudng/ngay. P (q): 40- 44
- Protid: 0,8g/kg can nang ly tuédng/ngay. L (g): 40- 50
- Lipid: 20- 25% tong s6 ning luong. Axid béo chua G (0): 280-320
0 mét ndi ddi chiém 1/3, nhiéu ndi doi chiém 173 va | & O
axid béo no chiém 1/3 trong tong so lipid. Natri (mg): < 2000
- Pam béo can bang nuéc va dién giai: Kali (mg): 2000-3000
+ Natri: <2000 mg/ngay. Nudc (1): 1-1,5
+ Kali: Han ché kali khau phan khi kali mau >6
mmol/l (2000-3000 mg/ngay)
+ Han ché nu6c an va udng khi ¢6 chi dinh:
V nuéc =V nudce tiéu{r V dich mat bat thuong (sét,
non, ia chay...) + 300 dén 500ml (tty theo mua).
- Duy tri can ning 1y tudng (theo chuan BMI)
- Lua chon thuc phém co it nhép purin kiém: an sb
lugng vira phai cac thuc pham ¢ nhom 2 (<
150g/ngay), khong nén an thyc phdm nhém 3.
Khéng dung cac thyc pham va d6 udng co kha nang
gdy dot gt cap: rugu, bia, ca phé, che.
- S6 bira an: 4 bira/ngay.
3. Bénh gut c6 két hop vai suy than man do 3, 4:
Nguyén tic Co ciu khiu phin Ky hiéu
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- Nang luong: 30 Kcal/ kg can nang ly tudng/ngay.

- Protid: 0,4- 0,6g/kg can nang 1y tudng/ngay, tuy
theo muc d§ suy than

- Lipid: 20- 25% tong ning lugng. Axid béo chua no
mot noi doi chi,ém 1/3, nhiéu? noi (;6i chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Pam bao can bang nuéc va dién giai:

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

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

+ Han ché nuéc an va uéng khi ¢6 chi dinh:

Vnuée = V nudc tiéu + V dich mét bat thuong (sbt,
non, ia chdy...) + 300 dén 500ml (tuy theo mua).

- Duy tri cAn ning Iy tudng (theo chuidn BMI)

- Lua chon thuc phém co it nhép purin kiém: an sb
lugng vura phai cédc thyc pham ¢ nhom 2 (<
150g/ngay), khong nén an thyc pham nhom 3.
Khong dung cac thuc pham va d6 uoéng co6 kha nang
gay dot glt cap: ruou, bia, ca phé, che.

- S bita an: 4 bira/ngay.

E (kcal): 1500- 1700
P (g): <33

L (g): 35- 45

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

GU03-X

V. Ché @b in cho cac bénh tim mach

1. Tang huyét ap:

Nguyén tic

Co ciu khau phin

Ky hiéu

- Nang luong: 30 kcal/kg can nang ly tuéong/ngay.
- Protid: 12- 14% tong ning lugng

- Lipid: 15- 20% tong ning luong. Axid beo chua no
mot noi doi chi,ém 1/3, nhiéuq noi cjéi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- n nhat tuy theo ddi twong c6 nhay cam voi mudi:
Natri <2000 mg/ngay

- Kali: 4000-5000 mg/ngay
- Chat xo: 20-25 g/ngay.
-bu yéu td vi lugng va vitamin (A, B, C, E).

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

E (kcal): 1500-1700

P (g): 45- 60

L (g): 25- 37

G (g): 255- 300

Natri (mg): <2000
Kali (mg): 4000- 5000
Chét xo (g): 20- 25

TMO01-X
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2. Rbi loan lipid mau:

Nguyén tic Co cdu khdu phin Ky hiéu
- Nang luong: 30 kcal/kg can nang 1y tuong/ngay. E (kcal): 1500- 1700 TMO02-X
- Protid: 12- 14% téng nang luong. Ty 1é protid dong | P (g): 45- 60
vat/tong so6: 30- 50% L (g): 25- 37
i aE a0 3 s
it i doi chiém 173, nhib ngs doi chidm 113 vg | © @) 255300
axid béo no chiém 1/3 trong téng sd lipid. Cholesterol(mg):<200
- Cholesterol: <200 mg/ngay Chét xo (g): 20- 25
- Chat xo: 20- 25 g/ngay.
- Bu yéu t6 vi luong va vitamin (A, B, C, E).
- S bira an: 3-4 bira/ngay.
3. Suy tim giai doan 1- 2, nhdi mau co tim 6n dinh:
Nguyén tic Co ciu khau phin Ky hiéu
- Nang luong: 30- 35 kcal’/kg can nang ly | E (kcal): 1800- 1900 TMO03-X
tudng/ngay. P (g): 50- 60
- Protid: 1- 1,2g/kg can nang ly tudng/ngay. L (g): 30- 40
- Lipid® 15- % 10 5 id bé
ot 161 do1 chibm 113 i s 4ot chidm 113 va | © @) 310- 340
axid béo no chiém 1/3 trong tong sd lipid. Natri (mg): < 2000
- an nhat twong ddi: Natri < 2000 mg/ngay Kali (mg): 4000- 5000
- Kali: 4000-5000 mg/ngay. Nudoe (I): 1,5- 2
- Pu vitamin, dac biét vitamin nhom B, C.
- Lya chon thuc pham va dang ché bién:
+ Han ché cac chﬁt kich thich nhu ca phé, ruqu, bia,
... va cac thyc pham co ga.
+ Su dung cac thuc phém giau kali, thirc an mém, dé
tiéu hoa, it xo soi.
- S bira an: 4-6 bira/ngay.
4. Suy tim giai doan 3, nhdi mau co tim sau 7 ngay:
Nguyén tic Co ciu khdu phain Ky hiéu
- Nang luong: 30 kcal/kg can nang ly tudng/ngay E (kcal): 1500- 1700 TMO04-X
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- Protid: 1 g/kg can nang 1y tudng/ngay
- Lipid: 15-20 % tong nang lugng. Axid béo chua no
mot no1 doi chié;m 1/3, nhiéu nf)i déj chiém 1/3 va
axid béo no chi€m 1/3 trong tong so lipid.
- an nhat twong ddi: Natri < 2000 mg/ngay.

- Kali: 4000-5 000 mg/ngay.
- Han ché nudc an va udng khi cé chi dinh:

V nuée = Vnude tidu + V dich mat bat thuong (sot,
non, ia chady...) + 300 dén 500 ml (tty theo mua ).

- Lua chon thuc phém va dang ché bién:

+ Han ché céac chét kich thich nhu ca phé, rugu, bia,
... va cac thyc pham c6 ga.

+ Str dung cac thuc phém giau kali, thirc an mém, dé
ti€u hoa, it xo so1.

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

P (g): 50- 55

L (g): 25- 35

G (g): 250- 300

Natri (mg): <2000
Kali (mg): 4000- 5000
Nuoc (1): 1- 1,5

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

Nguyén tic Co ciu khau phin Ky hiéu
- Nang luong: 25 Kcal/kg can nang 1y tuong/ngay. E (kcal): 1300- 1400 TMO05-X

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

- Lipid: 15- 20 %,téng nang lugng. Axid béo chua
no mot noi doi ghiém 1/3, nhiéou néi’déi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- an nhat tuong dbi hodc an nhat hoan toan:

+ An nhat twong d6i: Natri 1200- 2000 mg/ngay

+ An nhat hoan toan: Natri 1000 mg/ngay

- Kali: 4000-5000 mg/ngay.

- Han ché nuéc an va udng khi c6 chi dinh:

V nuée = Vnude tidu + V dich mat bat thuong (sot,
non, ia chdy...) + 300 dén 500 ml (tty theo mua).

- Lya chon thuc pham va dang ché bién:

+ Han ché cac chat kich thich nhu ca phé, rugu, bia,
... va cac thyc pham c6 ga.

+ Str dung céc thyc pham giau kali, thire in mém, d&
ti€u hoa, it xo soi.

P (g): 40- 55

L (g): 20- 30

G (g): 215- 240

Natri (mg): <2000
Kali (mg): 4000- 5000
Nuoc (1): 1-1,5
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- S bita an: 4- 6 bira/ngay.

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

Nguyén tic Co ciu khdu phain Ky hiéu
- Nang luong: 25 Kcal/kg can nang 1y tuong/ngay. E (kcal): 1300-1400 TMO06-X
- Protid: 0,4- 0,6g/kg can nang ly tudng/ngay. P (g): 20- 30
- Lipid:10- 15% tong s ndng luong. Axid béo chua | L (g): 20- 30
no.m(f)t, noi déighiém 1/3, nhiéxu néiﬂdcf)i 'chiém 1/3 va G (g): 240- 260
axid béo no chiém 1/3 trong tong so lipid.
- An nhat tuong ddi hodc hoan toan: Natri < 2000 Natri (mg): <2000
mg/ngay
- Lua chon thuc phém va dang ché bién;
+ Chon thuc phém dé tiéu, it xo soi.
+ Han ché cac chat kich thich nhu ca phé, ruou, bia,
... va cac thyc pham co6 ga.
+ Ché bién thtrc an dudi dang long.
- S6 bita an: 4- 6 bira/ngay.
7. Nhdi méau co tim, giai doan tiép theo:
Nguyén tic Co cdu khdu phin Ky hiéu
- Nang lugng: 30 Kcal/kg can nang 1y tudng/ngay. E (kcal): 1500- 1700 TMO7-X

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

- Lipid: 15- <20% tong nang lugng. Axid béo chua
no mot noi doi ghiém 1/3, nhiéou néi’déi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- an nhat twong ddi: Natri < 2000 mg/ngay

- Lua chon thuc phém va dang ché bién:

+ Chon thuc phém it X0 so1.

+ Han ché céac chét kich thich nhu ca phé, ruou, bia,
... va cac thuc pham co ga.

+ Ché bién thirc an dudi dang 16ng hodc mém.

- S bita an: 4-6 bira/ngay.

P (g): 40- 55

L (9): 21- 31

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

VI. Ché d in cho cic bénh dwong tiéu héa
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1. Viém loét da day t4 trang, chdy méu da day- t4 trang giai doan 6n dinh:

Nguyén tic Co ciu khiu phain Ky hiéu
- Nang lugng: 30-35 Kcal/kg can nang | E (kcal): 1600- 1800 THO1-X
hién tai/ngay. P (g): 50- 65
- Protid 1-1,2 g/kg can nang hién L (g): 30- 40
taynedy G | 260- 320
- Lipid: 15- 20% tong ning lugng. (9): 260-
Axid béo chua no mot ndi ddi chiém 1/3, nhiéu noi
doi chiém 1/3 va axid béo no chiém 1/3 trong tong
s0 lipid.
, - Lua chon thyc pham va dang ché
bién:
+ Han ché cac chat kich thich nhu ca phé, rugu, bia,
., thtrc an chua, cay.
+ Ché biég mém, nhtr, han ghé' x0 soi. Khong nén an
thirc an ran qua hodc nhiéu nudc, nudc thit ham.
Khong nén an thirc an nong qua hodc lanh qua, nhiét
do thich hop 1a 40- 50°C.
- S6 bita an: 4-6 bita/ngay.
2. Chay mau da day- ta trang:
Nguyén tic Co cdu khdu phin Ky hiéu
- Nang lugng: 20 Kcal/kg can nang hién tai/ngay. E (kcal): 1000- 1250 THO02-X
- Protid: 0,4- 0,6g/kg can nang hién tai/ngay P (g): 20- 30
- Lipid: 10- 15% tong nang luong. | L (g): 10- 20
Axid béo chua no mot ndi déi chiém 1/3, nhiéu noi
G (g): 200- 250
doi chiém 1/3 va axid béo no chiém 1/3 trong tong @
sO lipid.
- An 16ng hoan toan
- Nhiét @6 thirc an : 15- 25°C
- S bira an: 6- 8 bira/ngay.
3. Chay mau da day- ta trang, giai doan d3 cam mau:
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang luong: 25 Kcal/kg can nang hién tai/ngay. E (kcal): 1300- 1400 THO3-X

- Protid: 0,6-0,8g/kg can nang hién tai/ngay.

P (g): 30- 40
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- Lipid: 10- 15% tong niang luong. Axid béo chua no
mot noi do1 chi€ém 1/3, nhiéu ndi d61 chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Lwa chon thuc phém va dang ché bién:

+ Chon thuc phém it X0 so1.

+ Han ché cac chét kich thich nhu ca phé, rugu, bia,
... , thtrc an chua, cay.

+ Ché bién thic an dudi dang long hoic mém.
Khong nén an thic an ran qua hodac nhiéu nudc,
nuoc thit ham. Khong nén an thirc an nong qua hoac
lanh qu4, nhiét d6 thich hop 1a 40- 50°C.

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

L (g): 15- 20
G (g): 250- 270

4. Viém dai trang, r6i1 loan ti€u hoa:

Nguyén tic

Co ciu khau phin

Ky higu

- Nang luong: 30- 35Kcal/kg can ndng hién tai/ngay.
- Protid: 1 g/kg can nang hi¢n tai/ngay

- Lipid: 10- 15% tong ning lugng. Axid béo chua no
mot noi doi chi,ém 1/3, nhiéuo noi (Eiéi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Lua chon thyc pham va dang ché bién:

+ Chon thuc phém it X0 soi.

+ Han ché cac chat kich thich nhu ca phé, ruou, bia,
... , thtrc an chua, cay.

+ Str dung céc thyc pham c6 nhiéu chit xo hoa tan
(FOS), céac thuc pham ho trg phat trién vi khuan co
ich duong rudt (stra chua).

+ Ché bién thuc an dudi dang 1ong hodc mém.

- S bita an: 4-6 bira/ngay.

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

L (g):20- 30

G (g): 290- 350

THO04-X

VII. Ché @9 @n cho bénh tuy

1. Viém tuy cap khi c6 chi dinh in, giai doan khéi dong:

Nguyén tic

Co ciu khdu phin

Ky higu

1. Nhu cau cic chat dinh dudng:

- Nang luong: 35 -40 Kcal’kg can ndng hién
tai/ngay.

E (kcal): 200- 500
P(g): <10

VT01-X
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- Protid: 1-1,2g /kg can nang hién tai.

- Lipid: 15-20 % tong ning luong.

2. Puong nudi:

a) Nuoi qua duong rudt:

- Nang luong 200- 500 Kcal/ngay, chu yéu tir glucid.
- an 16ng hoan toan.

- Thyc pham: nudc chio, nude qua.

- S6 bita an: 6 bita/ngay.

b) Nudi qua dudng tinh mach:

S6 luong chat dinh dudng= Nhu ciu- s6 luong chat
dinh dudng nudi qua duong rudt.

L(9):<5
G (g): 50- 125

2. Viém tuy céap khi c6 chi dinh dn, giai doan chuyén tiép 1:

Nguyén tic Co ciu khau phin Ky hiéu
1. Nhu cau cac chat dinh dudng; E (kcal): 700- 1000 VT02-X

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

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

- Lipid: 15-20 % tong nang luong.

2. BPuong nudi:

a) Nubi qua duong rudt:

- Nang lugng: 700- 1000K cal/ngay chu yéu tir glucid
- Protid: <25 g/ngay.

- Lipid: < 10 g/ngay.

- an 16ng hodc mém (chao, stp, sira, nudc qua).

- Thuc pham: gao, khoai tdy, qua chin, sita tach béo
da thay phan protid, lipid dang chuoi trung binh.

-S4 bira an: 6 bira/ngay
b) Nudi qua duong tinh mach:

S6 luong chat dinh dudng= Nhu ciu- s6 luong chét
dinh dudng nudi qua duong rudt.

P(g): 10-<25
L (9): <10
G (g): 158- 225

3. Viém tuy cép khi c6 chi dinh an, giai doan chuyén tiép 2:
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Nguyén tic Co ciu khdu phin Ky hiéu
1. Nhu cau cic chat dinh dudng: E (kcal): 1200- 1300 VT03-X
- Nang luong: 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 ning luong.
2. Puong nudi
a) Nuoi qua duong ruot:
- Nang luong: 1200- 1300 Kcal/ngay.
- Protid: 30-45 g/ngay.
- Lipid: < 15 g/ngay.
- S bita an: 4- 6 bira/ngay.
b) Nudi qua duong tinh mach:
S6 luong chat dinh dudng= Nhu ciu- s6 luong chét
dinh dudng nudi qua dudng rudt.
4. Viém tuy cap khi c6 chi dinh an, giai doan hdi phuc:
Nguyén tic Co ciu khau phin Ky hiéu
- Nang lugng: 1600-1800 Kcal/ngay. E (kcal): 1600- 1800 VT04-X
- Protid: 12- 14% tong ning lugng. P (g): 50- 60
- Lipid: 10- 15% tong nang lugng. Axid béo chua no | L (g): 20- 30
m(f?t nf?i doi cl}iém 1/3, nhiéu;néi (}(A)‘i c;hiém 13 va|q (g): 290- 350
axid béo no chiém 1/3 trong tong so lipid.
- S6 bita 4n: 4- 6 bita/ngay.
6. Viém tuy man:
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang luong: 30- 35Kcal/kg can nang hién tai/ngay. | E (kcal): 1700- 1800 VT06-X

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

- Lipid: 10-15%’t(2)ng nang lugng. Axid béo chua no
mot noi déi chiém 1/3, nhi€u ndi doi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

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

P (g): 40- 55
L (g): 20- 30
G (g): 310- 365
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VIIL. Ché d$ in cho cac bénh gan mat

1. Viém gan cap, giai doan dau:

Nguyén tic Co cdu khdu phin Ky hiéu
- Nang lugng: 25 Kcal/kg can nang hién tai/ngay. | E (kcal): 1300- 1400 GMO01-X
Chu yéu cung cip ning luong bang duong don :

P (g): 20- 30

(ubng nuéc dudng, nudc hoa qua, truyén glucose,
stra tuoi, nudce chao, ...). L (9): 15- 20
- Protid: 0,4- 0,6 g/kg can nang hién tai/ngay. G (9): 250- 280
- Lipid: 10 -15% téng ning luong. Axid beo chua no Nude (): 2- 2,5
mot ndi doi chi€ém 1/3, nhiéu noéi 461 chiém 1/3 va
axid béo no chi€ém 1/3 trong tong so lipid.
- P vitamin va chat khoang theo nhu cau.
- Nude: 2- 2,5 (lit/ngay).
- S bira an: 6- 8 bira/ngay
2. Viém gan cap, giai doan tiép theo:

Nguyén tic Co ciu khdu phin Ky hiéu
- Nang lugng: 30 Kcal/kg can nang hi¢n tai/ngay. E (kcal): 1500- 1700 GMO02-X
- Protit: 0,8- 1g/kg can ndng hién tai/ngay. Ty 1¢ | P (g): 40- 55
protid dong vat/tong s6 > 50%. L (g): 17- 28
- Lipid: 10 -15% tong ning luong. Axid béo chua no G () 280- 330
mot ndi doi chiém 1/3, nhieu ndi doi chiém 1/3 va (9)'
axid béo no chiém 1/3 trong tong so lipid. Nude (I): 2- 2,5
- P vitamin, chat khoang va nudc.
- Khong dung thuc pham la, dé gay di ting.
- S6 bira an: 4- 6 bira/ngay.
3. Viém gan man tinh:

Nguyén tic Co ciu khdu phdin Ky hiéu
- Nang luong: 35 Kcal/kg can nang hién tai/ngay. E (kcal): 1800- 1900 GMO03-X

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

- Lipid: 15- 20% téng nang luong. Axid beéo chua no
mot n6i d6i chiém 1/3, nhiéu ndi doi chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Pu vitamin (ddc biét 1a vitamin nhom B, K) va

P (g): 50- 75
L (g): 30- 40
G (g): 310- 340
Nudce (1): 1,5- 2
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mudi khoang.
- Nude: 1,5- 2 (lit/ngay).
- S bita an: 3- 4 bira/ngay.

4. Xo gan:
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang luong: 30 Kcal/kg can nang 1y tuong/ngay. E (kcal): 1500- 1700 GMO04-X
- Protid: 1-1,2g/kg can nang 1y tudng/ngay. P (g): 50- 65
- Lipid: 10- 15% téng ning luong. Axid béo chua no | L (g): 20- 30
m(f_)t n(?i doi cl_liiém 1/3, nhiéuxnéi 96? ghiém 1/3 va G (g): 320- 350
axid béo no chiém 1/3 trong tong so lipid.
- an nhat twong ddi: Natri < 2000 mg/ngay. Natri (mg): 1200- 2000
- Han ché nuéc an va udng khi c6 chi dinh: Nuge (lip: 1- 1,5
V nuédc = Vaudce tiéu + V dich méat bat thuong (sét,
non, ia chay...) + 300 dén 500 ml (tuy theo mua ).
- Han ché thirc an ran, nhiéu xo khong hoa tan.
- S bita an: 3- 4 bira/ngay .
5. Hon mé gan:
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang Iuong: 25- 30 Kcal’kg can nang 1y | E (kcal): 1400-1600 GMO05-X

tudng/ngay.

- Protid: < 0,6 g/kg can nang ly tudng/ngay.

- Lipid: 10- 15% téng nang lugng. Axid béo chua no
mot noi doi chi,ém 1/3, nhiéuo noi gif)i chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

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

- Han ché nudc an va udng khi cé chi dinh:

V nuée = Vnude tidu + V dich mat bat thuong (sot,
non, ia chdy...) + 300 dén 500 ml (tty theo mua ).

- Ché d6 an 1ong, qua 6ng thong.

- S bita an: 4-6 bira/ngay.

P(g): <33

L (g): 15- 25

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

IX. Ché dé dn cho phiu thuat

1. Phau thuat duong ti€u hoa va ngoai dudng tiéu hoa, giai doan khdi dong rudt:
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Nguyén tic Co ciu khiu phan Ky hiéu
1. Nhu ciu céc chat dinh dudng: E (kcal): 300- 500 PTO01-X
- Nang lugng: 35- 40 Kcal/kg can nang hién tai/ngay. | P (g): < 10
- Protid: 1-1,2g /kg can nang hién tai. L (9): <5
- Lipid: 15-20 % tong ning luong. G (g): 50- 100
2. buong nuoi:
a) Nudi qua duong rudt:
- Nang luong: 300-500 Kcal/ngay
- Protid: <10 g/ngay
- Lipid: <5 g/ngay
- S6 bira an: 6 -8 bira/ngay
- an long hoan toan (nudc chao, nude qua chin)
b) Nudi qua duong tinh mach:
S6 luong chat dinh dudng= Nhu cau- sé lugng chit
dinh dudng nudi qua dudng rudt.
2. Phau thuat dudng tiéu hoa va ngoai dudng tiéu hoa, giai doan chuyén tiép 1:
Nguyén tic Co ciu khau phin Ky hiéu
1. Nhu cdu cac chét dinh dudng E (kcal): 700- 1000 | PT02-X

- Nang luong: 35- 40 Kcal/kg can ndng hién tai/ngay.
- Protid: 1-1,2g /kg can nang hién tai

- Lipid: 15-20 % téng ning luong.

3. Puong nudi:

a) Nudi qua duong rudt:

- Nang luong: 700-1000 Kcal/ngay

- Protid: <25 g/ngay

- Lipid: <15 g/ngay

- Thuc pham: gao, khoai tiy, qua chin, sita da thuy
phan protein val ipid chudi trung binh. Trong céc
truong hop dic biét, tuy theo do cit giam dién tich hip
thu ma Iya chon cac thuc pham cong thirc co chira cac
chudi peptid, hoic & dang acid amin va lipid & dang
chudi trung binh.

- an mém (chdo, stp, sitra, nudc qua).

P(g): 10-<25
L (g): <15
G (g): 158- 225
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- S bira an: 6 -8 bira/ngay
b) Nudi qua dudng tinh mach:

Sb lwong chit dinh dudng= Nhu ciu- sb luong chat
dinh dudng nudi qua duong rudt.

3. Phau thuat duong tiéu hoa va ngoai dudng tiéu hoa, giai doan chuyén tiép 2:

Nguyén tic

Co ciu khiu phain

Ky higu

1. Nhu céu cac chét dinh dudng
- Nang luong: 35- 40 Kcal/kg can ndng hién tai/ngay.

- Protid: 1- 1,2g /kg can najng hién tai. Trong do: Nuoi
qua duong rudt 30- 45 g, phan con lai nudi qua duong
tinh mach).

- Lipid: 15-20 % tong ning luong. Nudi qua duong
rudt <20 g, phan con lai nudi qua dudng tinh mach.

4. Puong nudi:

a) Nudi qua duong rudt:

- Nang luong: 1200-1300 Kcal/ngay
- Protid: 30-45 g/ngay

- Lipid: <20g/ngay

- S6 bira an: 4- 6 bira/ngay

b) Nudi qua dudng tinh mach:

S6 luong chat dinh dudng= Nhu cau- sé luong chat
dinh dudng nudi qua duong rudt.

E (kcal): 1200-1300
P (g): 30- 45

L (9): <20

G (g): 250- 330

PTO03-X

4. Phau thuat dudng tiéu hoa va ngoai dudng tiéu hoa, giai doan hdi phuc:

Nguyén tic

Co ciu khdu phin

Ky higu

- Nang luong: 1800-1900 Kcal/ngay.
- Protid: 12-14% tong ning lugng.

- Lipid: 15- 25% tong nang luong. Axid béo chua no
mot noi déj chiém 1/3, nhiéu nf)i do1 chiém 1/3 va axid
béo no chiém 1/3 trong tong so lipid.

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

E (kcal): 1800-1900
P (g): 55- 65

L (g): 40- 50

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

PT04-X

X. Ché @ iin cho cac bénh nhiém khuan
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1. Nhiém khuan cép, giai doan toan phat:

Nguyén tic Co ciu khiu phain Ky hiéu
- Nang lugng: 30 Kcal/kg can nang hi¢n tai/ngay E (kcal): 1500-1700 | NKO01-X
- Protid: 1-1,3 g/kg can nang hién tai/ngay P (g): 50- 70
- Lipid: 15-20% tong nang lugng. Axid béo chua no | L (g): 25- 35
mét noi dé;i chiém 1/3, nliiéu nf)i.d(f)i chiém 1/3 va axid G (g): 250- 300
béo no chiém 1/3 trong tong so lipid.
- Nuée: 2- 3 lit/ngay. Nuge (D: 2-3
- B vitamin va chit khoang.
- S6 bita an: 4-6 bira/ngay.
2. Nhiém khuén cap, giai doan hoi phuc :
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang lugng: 35- 40 Kcal/kg can nang hién tai/ngay. | E (kcal):2000- 2200 | NK02-X
- Protid: 1,3- 2 g/kg can nang hié¢n tai/ngay. P (g): 70- 110
- Lipid: 20- 30% tong ning lugng. Axid béo chua no | L (g): 50- 70
i 4 i 1, i 6 i 13 v x| 7. 320
- Nudc: 2- 3 lit/ngay. Nuge (1): 2-3
- P vitamin va chit khoang.
- S bita an: 4- 6 bita/ngay.
3. Nhiém khuén man:
Nguyén tic Co cdu khdu phin Ky hiéu
- Nang lugng: 35-40 Kcal/kg can nang hi¢n tai /ngay E (kcal): 2000-2200 | NKO03-X

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

- Lipid: 20-25% téng nang luong. Axid béo chua no
mot noi df),i chiém 1/3, n}}iéu nf)i doi chiem 1/3 va axid
béo no chiém 1/3 trong tong so lipid.

- Nude: 1,5- 2,5 lit/ngay

- DU vitamin va chat khoang

- S6 bira an: 4- 6 bira/ngay

P (g): 80- 110

L (g): 45- 60

G (g): 300- 330
Nudce (1): 1,5-2,5

XI. Ché @6 in cho béng
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1. Giai doan sbc bong:

Nguyén tic Co ciu khiu phain Ky hiéu
- Nén cho an s6m, trong 72gid sau bong E (Kcal):2100-2300 | BO01-X
- Nén cho dn qua dng thong, c6 thé nho giot lién tuc P (g): 70-90
- Cho in theo mirc d¢ dung nap, ¢ gang dép ting du G (a): 350-370
nhu cau cac chat dinh dudng. (©):
- Nang luong: Nang lugng = [ 25 x Trong lugng co thé
(kg) 1+ [40 x % dién tich bong]
- Protid: 14-16% tong ning lugng
- Lipid: 15-20% tong nang lugng
Trong d6 75% an qua dudong rudt, 25% an qua duong
tinh mach
2. Giai doan nhiém ddc, nhiém tring va suy mon bong:
Nguyén tic Co cdu khdu phin Ky hiéu
- Nang lugng: 60- 65 Kcal/kg can ndng hién tai/ngay. | E (kcal): 2900-3000 | BO02-X
Tuy theo muc do bong, cé thé tinh theo cong thirc: P (g): 120- 140
Ning luong = [ 25 x Trong luong co thé (kg) ] + [40 X
% dién tich bong] . L (9): 50-60
- Protid: 16-20% tong nang luong G (g): 400-450
- Lipid: 15-20% tong nang lugng. Axid béo chua no
mot noi d(),i chiém 1/3, nhiéu n{)i do1 chiém 1/3 va axid
béo no chiém 1/3 trong tong so lipid.
- Nude: 2-3 I/ngay
- bu vitamin va mudi khoang: bd sung thém vién da vi
chat (vitamin: A, B, C... + chat khoang: kém...).
- Sb bita an: 7- 8 bita/ngay.
3. Giai doan hoi phuc bong:
Nguyén tic Co ciu khiu phin Ky hiéu
- Nang luong: 3300- 3500 Kcal/ngay. E (kcal): 3300- 3500 BO03-X

- Protid: 20-25% tong ning luong

- Lipid: 20-30 % tong nang luong. Axid béo chura no
mot noi doi chiém 1/3, nhi€u nd1 doéi chiém 1/3 va axid

P (g): 170- 180
L (g): 100- 110
G (g): 450- 500
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béo no chiém 1/3 trong tong sb lipid.
- Nudc: 2- 3 I/ngay.

- B vitamin va mubi khoang: nén b sung thém vién
da vi chat (vitamin: A, B, C... + chat khoang: kém...).

- S bira an: 6- 7 bira/ngay

Nudce (1): 2-3

XII. Ché d9 in cho san khoa
1. Phu nit c6 thai 6 thang dau:

Nguyén tic Co ciu khdu phin Ky hiéu
- Nang lugng: 2000- 2200 Kcal/ngay E (kcal): 2000- 2200 SKO01-X
- Protid: 12- 14% tong nang lugng P (g): 60- 77
- Chat beo: 20-25% tong nang luong. Axid béo chua | L (g): 45- 60
om0 i 15 i i 61 chicm 131 g:200-ar
- Chat xo: 20- 25 g/ngay. Chitxo (g): 20-25
- Nudc: 2- 2,5 lit/ngay. Nuge (1): 2-2,5
-bu yéu td vi lugng va vitamin (nhom A, B, C, E).
- Khong sir dung céc chat kich thich
- S bira an: 4 bira/ngdy
2. Phu nit c6 thai 3 thang cudi:
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang lugng: 2400- 2500 Kcal/ngay E (kcal): 2400- 2500 SK02-X

- Protid: 12-14% tong ning lugng

- Chat béo: 20-25% tong nang luong. Axid béo chua
no mot noi doi ’chiém 1/3, nhiﬁu nc}i do1 chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Chat xo > 25g/ngdy, chu y cac chat xo hoa tan

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

-bu yéu t6 vi luong va vitamin (A, B, C, E).

- Khong sir dung céc chat kich thich

- S bira an: 4 bira/ngdy

P (g): 72- 84

L (g): 53- 69

G (9): 366- 425
Chat xo (g):>25
Nudce (1): 2- 2,5

3. Phu nit nudi con bu 6 thang dau:
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Nguyén tic Co ciu khdu phin Ky hiéu
- Nang lugng: 2600- 2700 Kcal/ngay E (kcal): 2600- 2700 SK03-X
- Protid: 12- 14% tong nang luong P (g): 80- 95
- Cht béo: 20-25 % tong niang lugng. Axid béo chua | L (g): 55- 75
no mc}"[ noi dé%ﬂchiém 1/3, nhiéu nc?i .(if.)i chiém 1/3 va G (g): 400- 460
axid béo no chiém 1/3 trong tong so lipid. )
- Chit x0: 20- 25g/ngdy, chi ¥ cac chit xo hoa tan Chatxo (g): 20-25
- Nuéc: 2- 2,5 litingay. Nude (1): 2-2,5
- Bu yéu t6 vi luong va vitamin (nhém A, B, C, E).
- Khong st dung cac chat kich thich.
- S bira an: 4 bita/ngay.
4. Nhiém doc thai nghén:
Nguyén tic Co ciu khau phin Ky hiéu
- Nang lugng: 2400- 2500 Kcal/ngay E (kcal): 2400-2500 SK04-X
- Protid: 12- 14% tong ning lugng P (g): 70- 85
- Chat beo: 20-25% tong nang lugng. Axid béo chua | L (g): 50- 70
no m@? noi déiwrchiém 1/3, nhi;éu nc:,)i .ch.)i chiém 1/3 va G (g): 360- 425
axid béo no chiém 1/3 trong tong so lipid.
- Chit xo: 20-25g/ngay Natri (mg): < 2000
- 4n nhat twong ddi: Natri < 2000 mg/ngay Nuge (- 1-1,5
+ Han ché nudc an va udng khi c¢o chi dinh:
Vhude= V nude tiéu + V dich mat bat thuong (sét,
non, ia chay...)+ 300 dén 500ml (tuy theo mua).
-bu yéu tb vi luong va vitamin: vitamin nhom B, C, E,
A
- Khong st dung cac chat kich thich
- S6 bita an: 4- 6 bita/ngay
5. bai thdo duong ¢ phu nir c6 thai:
Nguyén tic Co ciu khdu phin Ky hiéu
- Nang luong: 2200- 2400 Kcal/ngay E (kcal): 2200- 2400 SK05-X

- Protid: 15- < 20% tong ning lugng

- Lipid: 20-30% tong nang lugng. Axid béo chua no
mot no1 doi chiém 1/3, nhi€u no1 d6i chiém 1/3 va axid

P (g): 80- 120
L (g): 50- 65
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béo no chiém 1/3 trong tong sb lipid.

- Glucid: 55-60% tong ning lugng. Nén st dung cac
glucid phurc hop, glucid co6 chi s6 duong huyét thap

- Chit xo: 20- 25 g/ngay.
- S bira an: 4-6 bira/ngdy

G (g): 300- 360

6. Viém cau than cap, suy than d6 1-2 ¢ phu nit c6 thai:

Nguyén tic Co ciu khdu phin Ky hiéu
- Nang lugng: 2200- 2400 Kcal/ngay E (kcal): 2200-2400 SK06-X
- Protid: 0,8- 1g/kg can nang ly tudng/ngay. Ty 1€ | P (g): 40-50
protid dong vat/tong s6 >60% L (g): 50- 60
- Lipid: 20- 30% tong niang luong. Axid béo chua no G (q): 360- 440
mot ni d6i chiém 1/3, nhidu néi ddi chiém 1/3 va axid | © O
béo no chiém 1/3 trong tong so lipid. Natri (mg): < 2000
- Pam bao can bang nudc va dién giai: Nude (1): 1-1,5
+ én, nhat tuong dbi, phu thudc vao muic dé phu va cao
huyét ap: Natri < 2000 mg /ngay
+ Han ché nuéc an va uéng khi c6 chi dinh:
Vnuée = V nude tiéu + V dich mat bat thuong (sot,
non, ia chdy...) + 300 dén 500ml (tuy theo mua).
- Phosphat < 1200 mg/ngay. Han ché cac thuc pham
giau phosphat.
- S6 bira an: 4-6 bira/ngdy
7. Suy tim d6 1-2 & phu nit c0 thai:
Nguyén tic Co ciu khéu phan Ky hiéu
- Nang lugng: 2200- 2400 Kcal/ngay E (kcal): 2200-2400 SKO07-X

- Protid: 65- 70 g/ngay

- Lipid: 15- <25 % tong nang lugng. Axid béo chua
no mot noi1 doi ’chiém 1/3, nhi7éu nc}i do1 chiém 1/3 va
axid béo no chiém 1/3 trong tong so lipid.

- Pam bao can bang nudc va dién giai:

+ 3n nhat trong d6i: Natri < 2000 mg/ngay

+ Han ché nudc an va udng khi co chi dinh:

Vnude = V nude tiéu + V dich mat bat thuong (sot,

P (g): 65-70

L (9): 40- <60

G (g): 340- 450

Natri (mg): <2000
Kali (mg): 4000- 5000
Nudce (1): 1- 1,5
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nén, ia chay...) + 300 dén 500ml (tiy theo mua).
- Pu vitamin, dac biét vitamin nhom B

- Str dung céc thyc pham giau kali

- Han ché thirc an c¢6 ga va c6 cac chat kich thich

- S bira an: 4- 6 bira/ngay

8. Suy tim d§ 3 ¢ phu nit c6 thai:

Nguyén tic Co ciu khéau phan Ky hiéu
- Nang luong: 2000- 2200Kcal/ngay E (kcal): 2000- 2200 SK08-X
- Protid: 55- 60/ngay P (g): 55- 60
- Lipid: 15- 20 % tong nang luong. Axid béo chua no | L (g): 33- 50
mét noi dii chiém 1/3, nliiéu nf)i.d(f)i chiém 1/3 va axid G (g): 340- 410
béo no chiém 1/3 trong tong so lipid.
- Pam bao can bang nudc va dién giai: Natri (mg): = 2000
+ 4n nhat tuong déi: Natri < 2000 mg/ngay Kali(mg): 4000-5000
+ Han ché nudc an va udng khi c6 chi dinh: Nute (): 1-1,5
Vhuée = V nude ticu + V dich mat bat thuong (sot,
nodn, ia chay...) + 300 dén 500ml (tuy theo mua).
- Str dung céc thyc pham giau kali
- Han ché céc 9hét kich thich nhu ca phé, ruou, bia, ...
va cac thuc pham co ga.
- Chia nh¢ bira an: 4-6 bira/ngay
B. Ché dd in cho tré em
I. Ché d6 in thong thuong
- Nhu ciu céac chat dinh dudng theo lta tudi:
Nhom Nguyén tic Co ciu khau phan Ky hiéu
tuoi trung binh
<6thang |- Nang luong: 620 kcal/ngay E (Kcal): 620 1BT-X
- Protid: 21g/ngay P(g): 21
- S bita an: 8 bita/ngay L(g):36- 40
G(g):44- 53
7-12thang | - Nang luong: 820 Kcal/ngay E (Kcal): 820 2BT-X
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- Protid: 23g/ngay
- Lipid: 20-30% tong ning luong

- S bira an: 7 bira/ngay

P (g): 23
L(g): 18- 27
G(0):120- 141

1-3 tudi - Nang luong: 1300 kcal /ngay E (Kcal):1300 3BT-X
- Protid: 30-35 g /ngay P (g): 30- 35¢
- Lipid: 20-30% tong ning lugng L(g): 28- 43
- S bira an: 6 bita/ngay G(g):200- 232

4-6 tudi - Nang lugng: 1600 kcal/ngay E (Kcal): 1600 4BT-X
- Protid: 40- 45 ¢ P (g): 40- 45¢
- Lipid: 20- 30 % tong nang luong L(g): 35- 53
- S6 bira an: 5 bira/ngay G(g): 244- 284

7-9 tudi - Nang lugng: 1800 Kcal/ngay E (Kcal):1800 5BT-X
- Protid: 12- 14% tong ning luong P (g):50- 60
- Lipid: 20- 30 % tong ning luong L(g):40- 50
- S6 bita an: 5 bita/ngay G(g): 275- 320

10-15 tudi | - Niang lugng: 2200- 2400 kcal/ngay E (Kcal): 2200- 2400 | 6BT-X

- Protid: 12- 14% tong ning luong
- Lipid: 20- 30 % tong nang luong

- S bira an: 4 bira/ngay

P (g): 60- 80
L(g): 50- 60
G(9):340- 430

- Str dung céc thyc pham tuy thudc kha ning tiéu hoa, hip thu va nhai cua tré

IL. Ché d¢ in cho cac bénh duong tiéu hos

1. Tiéu chay cp:

a) B6 sung nudc va dién giai: theo phac d6 cia WHO

- Tiéu chay mét nudc A: uébng ORS

Tré dudi 2 tudi: uéng 50ml sau mdi 1an ia

Tré 2- 10 tudi: uéng 100- 200ml sau mdi lan ia

Tré trén 10 tudi: udng dén khi hét khat
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- Tiéu chay mét nudc B: udng ORS: Sb lugng dich (ml) = cn ning tré (kg) x 75

Sau 4h danh gia lai:

Néu hét dau hiéu mat nude: chuyén phac do A

Neéu con mat nudc: tiép tuc phac do B

Néu ning thém: chuyén phac db C

- Tiéu chay mét nudc C: bu dich bang duong tinh mach

Tré nho: 30ml/kg/gio dau, 70ml/kg/5 gio sau
Tré 1én: 30ml/30 phat dau, 70ml/kg/2.5 gid sau

Sau truyén lan dau, mach quay bit dugc. Néu mach quay yéu thi phai truyén tiép nhu lan

dau.

b) Ché d6 an:

Nguyén tic Co ciu khau phdn trung binh Ky hiéu
Nhom tuéi | Co cdu khdu phin
- Nang luong va céac chat dinh dudng < 6 théng E (Kcal): 620 1TH1-X
+ Dudi 7 toi: 60- 80 Kcal/kg/24 gio, P (g): 21
protid chiém 8-10% va lipid chiém 10% L(g):36- 40
tong nang lwong '
. £ , ‘ G(9):44- 53
+ Tré bu me: tiép tuc cho bu me ngay
nhiéu 1an 7-12 thdng | E (Kcal): 600-820 2TH1-X
+ Tir 7- 15 tudi: 40- 60 Kcal/kg/24 gio P (9): 23
tuy theo tuoi L(g): 18- 27
- Dang ché bién:qttr long dén dic dan tuy G(g):120- 140
thudc vao ltra tudi. —
. 1-3 tudi E (Kcal): 900- 1000 3TH1-X
- Lva chon thyc pham:
) . g% L P (g): 20- 25
+ Mém, it xo soi, dé¢ tiéu hoa, khong _
sinh hoi, khong gy di tmg, hut doc, lam L(g): 15-20
dac phan. G(g): 150 - 180
+ Giam cac loai dudng hap thu nhanh. | 4-6 tudi E (Kcal): 1100-1300 | 4TH1-X

+ Chura it hodc khong c6 duong lactose.

+ C6 nhiéu kém, vitamin A hodc beta
caroten.

P (g): 26 - 30
L(g): 15-20
G(9g): 220-250
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+ Kich thich sy phat trién va bo sung vi | 7-9 tudi E (Kcal):1400- 1500 | 5TH1-X
khu,én c6 ich cho duong rudt. P (g): 30- 40
- S0 bita dn: 6- 8 bira/ngay (tuy theo lra L(g): 20 - 25
tuoi). '
G(9): 260 - 300
10-15tudi | E (Kcal):1600- 1800 6TH1-X
P(g):40- 45
L(g): 25-30
G(g): 310- 350
2. Tiéu chay kéo dai:
Nguyén tic Co ciu khau phdn trung binh Ky hiéu
Nhom tuéi | Co cdu khdu phin
- Pam béo nhu ciu cac chat dinh dudng | <6thdng | E (Kcal): 620 1TH2-X
theo Itra tu(t)i. , ’ ‘ P (g): 21
- Dang ché bién: long dén dac dan tuy L(g):36- 40
thudc vao lira tudi. G ' ,
: 44-5
- Lya chon thyc pham: i @
+ Mém, it xo soi, dé tiéu hod, khong 7-12thang | E (Keal): 820 2TH2-X
sinh hoi, khong gy di tng, hit doc, lam P(0): 23
dac phan. L(g): 18- 27
+ Giam lugng protid tir sita bo, nén su G(g):120- 140
dung protid tir dau nanh hoac protid da —
thity phan. 1-3 tuoi E (Kcal):1100-1200 3TH2-X
+ Giam cac loai duong hap thu nhanh. P (9): 28
+ Chura it hodc khong c6 duong lactose. L(9): 20- 25
+ Co nhiéu kém, vitamin A hodc beta G(g): 200-250
caroten 4-6 tudi E (Kcal):1400-1500 4TH2-X
+ Kich thich su phat trién va bo sung vi P (g): 36
khuan c6 ich cho duong rudt. L(g): 25- 30
;u%ci))bua an: 6- 8 bira/ngay (tuy theo Itra G(g): 250- 280
7-9 tudi E (Kcal):1700-1800 5TH2-X

P (9): 40
L(g):25- 30
G(g): 280- 320
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10-15tudi | E (Kcal):1900-2000 6TH2-X
P (g): 50- 60
L(g): 30- 40
G(g): 350- 380
3. Viém loét da day ta trang:
Nguyén tic Co ciu khdu phin trung binh Ky hiéu
Nhom tudi Co ciu khiu phan
- Nhu cdu cac chat dinh dudng nhu 1-3 tudi E (Kcal):1300 3TH3-X
khuyén nghi P (g): 28
- Str dung thirc an bao v€ ni€ém niém L(g): 20- 25
mac da day. G '20 250
oy :240- 25
- Dang ché bién: - ©
+ Mém, nhu, 4-6 tuoi E (Kcal): 1600 4TH3-X
+ Khong nén an thirc an qua nong hodc P(9): 36
qua lanh. Nhiét do thich hop 1a 40- L(9): 25- 30
50°C. Khong nén an thic an ran qua G(g): 290- 310
hodc nhiéu nudc. —
, 7-9 tuodi E (Kcal):1800 5TH3-X
- Lya chon thyc pham:
, P (9):40
+ Han ché xo soi.
. L(g):30- 40
+ Tranh cac chat kich thich, cac thirc an _
chua cay. G(g): 320- 340
+ ‘SI?I dung cac thuc an co tinh chat 10-15 tuoi E (KC&|)2200-2400 6TH3-X
kiém: stra, trung.. P (g): 50- 60
- S6 bira an: 4- 6 bita/ngay (tuy theo lra L(g): 30- 40
tuo). G(g):360- 380
4. Xuat huyét tiéu hoa:
Nguyén tic Co ciu khdu phén trung binh Ky hiéu
Nhom tuéi | Co ciu khdu phén
- Niang luong: 60-70% nhu cau ning | 1-3 tudi E (Kcal):800- 1000 3TH1-X

lugng.
- Dang ché bién:

+ Long hoac mém.

P (g): 20- 25
L(g): 15- 20
G(9):150- 175
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+ Nhiét do thire an bang nhiét do co thé. | 4-6 tudi E (Kcal):1000- 1300 | 4TH2-X
- Lwa chon thuce pham: it xo, khong gy P (9): 25- 30
IIE;:; thich nhu chua cay, thirc an gay di L(9):15 - 20
- Sb bita an: 6- 8 bira/ngay (tuy theo lira _ G(9):187- 230
tudi). 7-9 tuodi E (Kcal):1300-1600 STH3-X
P (g):30-35
L(g): 20 - 25
G(9):230-285
10-15 tudi | E (Kcal):1600-1800 6TH4-X
P (9): 35- 40
L(g): 25-30
G(g): 310- 340
III. Ché @ iin cho cic bénh gan mat
1. Viém gan cap, giai doan dau:
Nguyén tic Co ciu khdu phén trung binh Ky hiéu
Nhom tuéi Co ciu khau phin
- Nang luong: Chu yéu tir glucid. S6 | 1-3 tudi E (Kcal):800- 900 3GM1-X
lugng glucid tang tu tor theo muc do P (g): 10- 15
dung nap
+ Tré nho: 8- 9 mg/kg/phat L(9): 5- 10
+ Tré 16n: 7 mg/kg/phit _ ©(9):160- 200
+ Vi thanh nién: 4 mg/ke/phit 4-6 tuoi E (Kcal):1100-1200 |4GM1-X
- Cung cap thém natri va kali P (9):15- 20
- Nudc: theo nhu cau khuyén nghi L(9):5- 10
- Lua chon thuc phim: Chu yéu cung _ G(g): 230- 270
7-9 tudi E (Kcal):1400-1500 |5GM1-X

cip niang luong tir glucid, dic biét
duong don (udng nudc duong, nudc
hoa qua, nudc com, nudc chdo, chio,
stra tach béo, stta me¢ ...).

- S6 bita an: 6- 8 bira/ngay (tuy theo lia

P (g): 20- 25
L(g): 5- 10
G(g):300- 350
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tudi). 10-15tudi | E (Kcal):1500-1600 | 6GM1-X
P (9):25- 30
L(g):5- 10
G(g): 330-360
2. Viém gan cip, giai doan chuyén tiép:
Nguyén tic Co ciu khdu phin trung binh Ky hiéu
Nhom tudi Co ciu khiu phdin
- Nang luong: Chu yéu tir glucid. S6 | 1-3 tudi E (Kcal):1000-1100 | 3GM2-X
luong glucid tang tu tor theo muc do P (g): 20- 25
dung nap
- Protid: L(0): > 10
+ Tré nho: 1,5- 1,9g/kg can nang hién _ ©(9):200- 250
tai/ngay. 4-6 tuoi E (Kcal):1400-1500 4GM2-X
+ Tré 16n: 0,8-1g/kg can nang hién P (9): 25- 30
tai/ngay L(g): 5- 10
‘ + Chu yéu ding dam quy, G(g): 300- 340
nhi€u acid amin can thiét nhu —
methionin, tyrosin, phenylalamin... 7-9 tuoi E (Kcal):1500-1600 | 5GM2-X
- Lipid: t6i da 10g/ngay P (9): 30- 35
- Nudc: theo nhu cau khuyén nghi L(9):5- 10
- Lua chon thuc phém: nuoc duong, G(g):330- 350
nude hoa qua, chdo, sita tach béo, stta | 10-15tudi | E (Kcal):1700-1800 | 6GM2-X
me;.’.., thit hodc ca nac. P (g): 35- 40
;u%(i))jbua an: 6- 8 blra/ngay (tuy theo Iura L(g): 5- 10
G(g): 360- 400
3. Viém gan cp, giai doan 6n dinh:
Nguyén tic Co ciu khau phan trung binh Ky hiéu
Nhom tudi Co ciu khau phan
- Ning luong: Theo nhu ciu khuyén | 1-3 tudi E (Kcal):1200-1300 3GM1-X

nghi
- Protid: Theo nhu cau khuyén nghi
+ Chu yéu dung dam quy,

P (g): 25-30
L(g):10- 15
G(g): 240- 270
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nhiéu acid amin can thiét nhu 4-6 tudi E (Kcal): 1500- 1600 | 4GM1-X
methionin, tyrosin, phe,nylalarnqln... P (g): 30- 36
- Llplg: Tftng thém chat béo dé dap ung L(g): 15- 20
nhu cau nang lugng
\ \ A A G(g): 300- 340
+ Tré nho: 1 g/kg can nang hién _
tai/ngdy 7-9 tudi E (Kcal): 1700- 1800 | 5GM1-X
+ Tré 16n: 10-15% tong ning luong. P (9): 40- 50
-Nuéc:theo nhu cau khuyén nghi L(9): 20- 25
-Chon thyc pham: C6 thé st dung cac G(g):330- 380
thue pham thuong dung, nhung dé ti€u [ 10-15 wéi | E (Kcal): 2000- 2200 | 6GM1-X
hoa.
. P (g): 50- 60
- SO bira an: 4- 6 blta/ngay (tuy theo ltra _
tuoi). L(g): 25- 30
G(g): 370- 420
4. Viém gan man:
Nguyén tic Co ciu khau phdn trung binh Ky hiéu
Nhom tuéi | Co ciu khdu phén
- Ning luong: dam bao nhu cau khuyén | 1-3 tudi E (Kcal):1300 3GM4-X
nghi. P (g): 35- 39
- Protid: dam bao nhu cau protid theo :
L(g): 21- 28
gioi han cao: 2- 3,5 g/kg can nang ly @
tuong/ngay, tuy theo Itra tuoi. G(9):221- 237
- Lipid: 15- 20% téng ning lugng. Axid | 4-6 tuoi E (Kcal):1600 4GM4-X
beo chua no mot néi doi chiem 1/3, P (g): 40- 45
nhiéu noi do6i chiém 1/3 va axid béo no _
chiém 1/3 trong tong so lipid. L(9): 26- 35
- Vitamin va mudi khoang: cung cap du, G(g):276- 296
ddc bit 1a vitamin nhém B va vitamin | 7-9 tudi E (Kcal):1800 5GM4-X
tan trong chat béo nhL‘r A, D, K... P (g):55- 65
- Nlrrorc da theo nhu cau. L(g): 30- 35
;u%(i))bua an: 4- 6 bita/ngay (tuy theo ltra G(g):300- 320
10-15tu6i | E (Kcal):2000- 2200 | 6GM4-X

P (g): 70- 80
L(g): 35- 40
G(g):350- 380
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5. Xo gan cb chudng:

Nguyén tic Co ciu khdu phan trung binh Ky hiéu
Nhom tudi Co ciu khiu phan
- Ning lvong: dam bao nhu cau khuyén | 1-3 tudi E (Kcal):1300 3GM5-X
nghi. P (g): 25- 30
- Protid: 1,5- 2,5 g/kg céan L(q): 21- 28
ning 1y tuéng/ngdy (tuy thude lta tudi). (©):
.. . . G(g):250- 270
- Lipid: 15- 20% tong nang luong. Axid (g)
béo chua no mot ndi doi chiém 1/3, Natri (mg):325- 650
nhiéu n6i doi chiém 1/3 va axid béono | 4-¢ i E (Kcal):1600 4GM5-X
chiém 1/3 trong tong so lipid.
y L i P (g): 36- 40
- An nhat twong doi khi co phu, natri: _
25- 50 mg/kg can nang ly tudng /ngay. L(9): 25- 30
- Nudc: han ché khi ¢6 phu, thiéu ni¢u G(g):276- 296
hodc v6 ni¢u. V nude = V nuoc tiéu + V Natri (mg): 473- 875
dich mat baflt thuong (sot, non, ia chay, 729 tudi E (Kcal):1800 5EGMB-X
... ) + 35 dén 45 ml/kg (tuy theo mua). '
- Vitamin va mudi khoang: cung cap du, P (9):45- 55
dgc biét 1 vitamin nhém B va vitamin L(9): 30- 40
tan trong chat béo nhu A, D, K... G(g):300- 340
- Han ché an cac thirc dn ran, nhiéu xo Natri (mg): 625- 1250
SO1. :
. 10-15 tuoi E (Kcal):2200- 2400 6GM5-X
- SO bita an: 4- 6 bita/ngay (tuy theo ltra
tudi). P (g): 50- 65
L(g): 35-40
G(9):395- 470
Natri(mg):1000-2000
6. HOn mé gan:
Nguyén tic Co ciu khau phan trung binh Ky hiéu

Nhom tudi

Co ciu khau phan
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- Ning luong: dam bao nhu ciu khuyén
nghi.

- Protid: han ché & dudi muc toi thiéu
theo nhu cau: 0,5- 1,5 g/kg can ning Iy
tuwéng/ngay (tuy thudc lira tudi). Protid
ngudn dong vat 50-75%

- Lipid: 15-20% tong ning luong.

- An nhat tuong d6i khi c6
phu, natri: 25- 50 mg/kg thé trong/ngay.
- Nudce: Han ché khi co phu, thiéuvniéu
hoac VQ nié:u. V nuoc = V nudc tieu + V
dich mat bat thuong (sot, non, ia chay,
... )+ 35 dén 45 ml/kg (tuy theo mua).

- Ché d6 an 1ong qua 6ng thong

- Sé bita an: 4- 6 bita/ngay (tuy theo ltra
tudi).

1-3 tudi

E (Kcal):1300

P (g): 15- 20
L(g):21- 28
G(0):240- 260
Natri(mg):325- 650

3GM1-X

4-6 tudi

E (Kcal):1600

P (9): 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(Q): 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):1000-2000

6GM4-X

IV. Ché a9 dn cho tré SU

1. Giai doan dau: Di€u chinh r61 loan nudc, dién gidi, ha can xi mau, ha duong mau va

diéu tri chong nhiém khuan.

Nguyén tic Co ciu khdu phan trung binh Ky hiéu
Nhom tuédi | Co ciu khau phin
- Nang luong: < 6 thang E (Kcal):500 1SD1-X
+ Tré <10 tudi: Tang dan calo tir 70- P (g): 10- 12
100 Kcal/kg can néng hién tai/ngay, tuy L(g): 30
theo Itra tudi. '
G(g):50- 60
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+ Tré >10 tudi: 40-60 Kcal/kg can | 7-12thang | E (Kcal):750 2SD1-X
nang hién tai P (g):15-20
- 'Pro‘tid: 1,3- 2g/kg can nang hién L(q): 25- 29
tanedy G(g):102-116
- Lipid: 25- 35% tong ning luong. i (0):102-
2 A .. £, | 1-3 tudi E (Kcal):1100 3SD1-X
- BO0 sung thém cac vitamin, chat
khoang P (9):20-25
- Dang ché bién: L(9): 35- 40
+ Tir 16ng dén dic. G(0):160- 176
+ Ton trong khau vi cia tré. 4-6 tudi E (Kcal):1300 4SD1-X
+ Tang ddm d6 nang luong cua khau P (9): 25-30
phén an bang cach dung dau, mg, mot L(g): 42- 49
sO enzym trong cac hat nay mam, che _
pham cong nghi€p dé lam giam do nhét, G(9):185- 206
tang ddm do dinh dudng cua thuc an. | 7-9 tudi E (Kcal):1600 5SD1-X
Dan’l d6 nang luong tir 0,7- 1Kcal/ml. P (g):30-35
-,So ]Zzl.l'a an: 6- 10 bira/ngay (tuy theo L(g): 40- 50
Itra tudi).
G(9):253- 280
10-15 tudi E (Kcal):1800 6SD1-X
P (g): 35- 40
L(g): 50- 60
G(9):275- 303
2. Giai doan phuc hdi dinh dudng :
Nguyén tic Co ciu khau phan trung binh Ky hiéu
Nhom tuii Co ciu khdu phan
- Ning luong: nhu cau theo tudi cua tré | < 6 thang E (Kcal):750 1SD2-X
- Protit: ting dan tir 1,2- 2g/kg can ning P (g): 17
hién t?i/ngéy 1én 2- 4g/kg can nang hién L(g): 40- 45
tai/ngay.
.. ) G(g):70- 80
- Lipid: 25- 35% tong nang luong. @
2 e 2 7-12 thang | E (Kcal):1100 2SD2-X
- BO sung thém céc vitamin, chat
khoang. P (9):30
- Dang ché bién: L(9): 35- 45

G(g):153-167
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+ Tir long dén dic. 1-3 tudi E (Kcal):1300 3SD2-X
+ Tén trong khau vi cua tré. P (g): 35- 40
+ Tang ddm d6 nang luong cua khau L(g): 40- 50
phan an bang cach dung dau, mg, mot G(g):170- 200
80 enzym trong cac hat ndy mam, cac _ '
nhdt, tdng dam do dinh dudng ‘cﬁa thire P (g):45- 50
an. Pam dj nang lugng tang dan: 1-1,5 _
Kcal/ml. L(9): 45- 55
- Sé bira an: 6- 8 bira/ngay (tuy theo ltra G(9):220- 280
tuoi). 7-9 tudi E (Kcal):1800- 1900 | 5SD2-X
P (9):50- 60
L(g): 50- 60
G(g):255- 310
10-15 tudi | E (Kcal):2200- 2400 6SD2-X
P (g): 70- 90
L(g): 60- 80
G(g): 280-395
V. Ché d@ iin cho bénh than-tiét niéu
1. Viém cau than cép, thé uré méau cao:
Nguyén tic Co ciu khdu phin trung binh Ky hiéu
Nhom tuoi Co ciu khdu phan
- Ning luong: nhu cau theo ltra tudi 1-3 tudi E (Kcal):1300 3TN1-X
- Protid: Luong protid &n vao hang ngay P (9):15- 20
ce;m h?n cI}é éq mAL'rc té‘i thif:u thgo r;lhu L(g): 30- 43
cau cua tré. Ty 1€ protid dong vat/tong
s6 > 60% G(g):200- 250
+ 1-3 tudi: 1-1,8 g/ kg can ning ly Natri(mg):325- 650
tuong/ngay 4-6 tudi E (Kcal):1600 4TN1-X

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

tuong/ngay

+ 10-15: 0,8-1 g/kg can nang ly
tudng/ngay

P (9): 25-30

L(g): 35- 53

G(g): 250- 300
Natri (mg):473- 875
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- Lipid: 20-30% tuy theo tudi. Axid béo | 7-9 tudi E (Kcal):1800 5TN1-X
chua no mot nbi déi chiém 1/3, nhiéu
P (g): 30- 35
ndi doi chlqm 1/3 va axid béo no chiém @
1/3 trong tong so lipid. L(9):40- 60
- Pam béo can bang nuéc, dién giai: G(9):270- 330
+ an nhat khi c6 phu hodc ting huyét Natri(mg):625- 1250
ap. Natri 20-25 mg/kg cén ndng 1y [ 10-15 wdi | E (Kcal):2200-2400 | 6TN1-X
tudng/ngay.
, i P (g): 35- 40
+ Nudc: Han ché khi ¢6 phu, thié}l niéu _
hoac \ niép. V nuée =V nude titu +V L(9): 50 - 60
dich mat bat thuong (sot, non, ia chay, G(9g):370- 400
... )+ 35 dén 45 ml/kg (tuy theo mua). Natri(mg):1000-2000
+ Kali: 40 mgkg can nang ly
tuong/ngdy khi kali mau >5 mmol/l.
Han ché cac thuc 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
- B0 sung thém céac vitamin, chat
khoang.
- Sf) bira an: 4- 6 bira/ngay (tuy theo ltra
tuoi).
2. Viém ciu than cap, thé ting huyét ap:
Nguyén tic Co ciu khau phan trung binh Ky hiéu
Nhom tuii Co ciu khdu phan
- Ning lugng: dam bao nhu cau theo 1-3 tudi E (Kcal):1300 3TN2-X

tuoi.
- Protid: str dung protid c6 gia tri sinh
hoc cao. Luong protid an vao hang

ngay can han ché & mirc nhu cau toi
thiéu cia tré.

P (g): 28

L(g): 28- 43

G(g): 200- 230
Natri(mg): 325- 650
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- Lipid: 20-30% tong nang luong, tuy | 4-6 tudi E (Kcal): 1600 4TN2-X
theg tuoi. Axid\ béol chua no m@t noi1 doi P (g): 36
chiém 1/3, nhiéu ndi d6i chiém 1/3 va '
axid béo no chiém 1/3 trong tong so L(9): 35- 50
lipid. G(Q): 244- 284
- Pam bao can bang nudc, dién giai: Natri (mg):473- 875
+ an nhat khi c6 phu hoic ting huyét
ap, natri 25-50 mg/kg can nang ly — .
tuong/ ngay. 7-9 tuoi E (Kcal):1800 5TN2-X
+ Nuéc: Han ché khi ¢6 phu, thié}l niéu P (9):40
hodc v6 ni€u. V nude =V nudc ticu + V L(g):40- 60
dich mat bat thuong (sot, nén, ia chay, . 975. 32
)+ 35 dén 45 ml/kg (tuy theo miia). G(9): 275- 320
+ Kali: 40 mgkg can nang ly i Natri (mg): 625-1250
tu(yng/n’géy khi Kalj mau >§ mmol/l. | 10-15 tuoi | E (Kcal):2200- 2400 6TN2-X
Han ché cac thuc pham c6 nhiéu kali. P (g): 50- 60
- Phosphat: Han ché cac thuc pham giau L(g): 50- 60
phosphat khi phosphat mau >2 mg/dl
G(g):355- 438
+ Tré nhé: <400 mg/ngay .
. Natri(mg):1000-2000
+ Tré < 20 kg: 400-600 mg/ngay
+ Tré > 20 kg: < 800 mg/ngay
- B0 sung thém céac vitamin, chat
khoang.
- S0 bita &n: 4- 6 bira/ngay (tuy theo lira
tuoi).
3. Suy than cép, trudc loc mau:
Nguyén tic Co ciu khdu phan trung binh Ky hiéu
Nhom tuii Co ciu khdu phan
- Ning luong: dam bao nhu cau 1-3 tudi E (Kcal):1300 3TN3-X

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

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

G(g): 130- 175
Natri (mg): 325-650
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tai/ngay.

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

- Lipid: 20-30% téng nang luong, toy
theo tudi. Axid béo chu’a no mot noi
ddi chiém 1/3, nhiéu ndi ddi chiém 1/3
va axid beo no chiém 1/3 trong tong
s0 lipid.

- Pam bao can bang nudc, dién giai:

+ an nhat khi c6 phu hodc ting huyét
ap. Natri 25-50 mg /kg cén nang hién
tai/ngay.

+ NuGe: Han ché khi co phu, thiéu
niﬁu hoac vo niéu. ,V nudc = V nudc
tiéu + V dich mat bat thuong (sot, non,

ia chay, ... ) + 35 dén 45 ml/kg (tuy
theo mua).
+ Kali: 40 mg/kg can ndng hién

tai/ngay khi Kali mau >5 mmol/l. Han
ché cac thuc 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

- B6 sung thém céac vitamin, chét
khoang.

- SO bita &n: 4- 6 bita/ngay (tuy theo
Ira tuoi).
- Can nuoi tré qua duong ong thong

néu tré an khong du nhu cau cac chat
dinh dudng

- Néu khong dung nap cac chat dinh
dudng tot can nudi an qua duong tinh
mach

4-6 tudi

E (Kcal):1600

P (g): 20-25

L(g): 35- 50
G(9):260- 300

Natri (mg): 473- 875

4TN3-X

7-9 tudi

E (Kcal): 1800

P (g): 25- 30

L(g): 40- 60

G(g): 290- 330

Natri (mg): 625-1250

S5STN3-X

10-15 tudi

E (Kcal): 2000-2200
P (g): 30-35

L(g): 50- 80

G(g): 390- 450
Natri(mg):1000-2000

6TN3-X

4. Suy than cap, loc mau ngoai than chu ky:
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Nguyén tic Co ciu khéau phan trung binh Ky hiéu
Nhom tudi Co ciu khiu phin
- Ning luong: Nhu cau khuyén nghi | 1-3 tuoi E (Kcal):1300 3TN4-X
theo Itra tudi. P (g): 25-30
- Protid: str dung protid cé gia tri sinh L(g): 30- 40
hoe cao G | 205- 233
. : 205-

+ 0-2 tuoi: 1,5- 2,1g/kg can nang hi¢n (g)_
+>2 tudi: 1-1,8 g/kg can ning hién 4-6 tudi E (Kcal):1600 4TN4-X
tai/ngay. P (g): 30- 35
- Lipid: 20-30% tong nang lugng, tiy L(g): 35- 50
th,eo Itra tu@i. Axid bég chl}’a no m(f)t, _
ndi doi chiém 1/3, nhidu néi doi chiém G(g):253- 291
1/3 va axid beo no chiém 1/3 trong Natri (mg): 625-1250
tong s0 lipid. 7-9 tudi E (Kcal): 1800 5TN4-X

- Pam béo can bang nudc, dién giai:

+ an nhat khi c6 phu hodc ting huyét
ap: Natri 25- 50 mg /kg can ndng hién
tai/ngay.

+ Nud6e: Han ché khi co phu, thiéu

P (g): 40- 45

L(g): 40- 60

G(9): 270- 320

Natri (mg):625-1250
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niéu hodac vo niéu. V nudc = V nudc
tiéu + V dich mat bét thuong (sdt, non,
ia chay, ... ) + 35 dén 45 ml/kg (tuy
theo mua).

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

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

+ Tré nho: <400 mg/ngay

+ Tré < 20 kg: 400- 600 mg/ngay

+ Tré >20 kg: < 800 mg/ngay

- B6 sung thém céac vitamin, chét
khoang.

- SO bita an: 4- 6 bita/ngay (tuy theo
lra tudi).

- Can nudi tré qua dudng ong thong
néu tré an khong da nhu cau cac chat
dinh dudng.

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

10-15 tudi

E (Kcal): 2000-2200
P (g): 50- 65

L(g): 50-80
G(g):255- 388
Natri(mg):1000-2000

6TN4-X

5. Suy than cap, loc mang bung:

Nguyén tic

Co ciu khiu phin trung binh

Nhom tudi

Co ciu khau phan

Ky hiéu

- Nang luong: Dap tmg nhu cau khuyén
nghi theo Itra tudi.

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

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

1-3 tudi

E (Kcal):1300

P (g): 30- 35

L(g): 30- 40

G(0): 200-228
Natri(mg):325- 650

3TN5-X
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tai/ngay 4-6 tudi E (Kcal):1600 4TN5-X
+>2 tudi: 1- 2,0 g /kg can nang hién P (g): 35- 40
tai/ngay tuy theo lra tudi L(g): 35- 50
- Llpld 20-30% tong nang lu’O‘ng, tuy G -248- 286
theo tudi. Axid beo chura no mét noi doi (g)_'
chiém 1/3, l’lhlel:l nbi do6i chlen} 1/3 va Natri (mg): 625-1250
axid béo no chiém 1/3 trong tong sO 7-9 tudi E (Kcal): 1800 53TN5-X
lipid.

P ‘ P (g): 40-50
- bam bao can bang nudc, dién giai:

. , L(g): 40-60
+ an nhat khi c6 phu hoac tang huyét ap. _
Natri 25- 50 mg/kg can nang hién G(9):270-320
tai/ngay. Natri(mg):625-1250
+ Nudc: Han ché khi co phu, thié}l niéu
hoge v0 migu. V nuac = V e e £V 707 50,6i | E (Keal): 2000-2200 | 6TN5-X
dich mé‘g bat thuong (sot, non, ia chay, ... '
) + 35 dén 45 ml/kg (tuy theo mua). P (g): 60- 70
+ Kali: 40 mg/kg can ndng hién tai/ngay L(g): 50-70
khi kaliﬁ mau >5‘mmol/l. Han ché cac G(g):273- 378
thuc pham c6 nhiéu kali. .
. . Natri(mg):1000-2000

- Phosphat: Han ché céac 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
- B6 sung thém cac vitamin, chét
khoang.
- S0 bira an: 4- 6 bita/ngdy (tuy theo lra
tuoi).
- Can nudi tré qua duong ong thong néu
tré an khong du nhu cau céc chat dinh
dudng.
- Néu khong dung nap cac chat dinh
dudng tét can nudi an qua dudng tinh
mach.

6. Suy than man 4o 1- 2:

Nguyén tic Co ciu khiau phan trung binh Ky hiéu

Nhom tudi

Co ciu khdu phain
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- Ning lugng: dam béo nhu cau theo | 1-3 tudi E (Kcal):1300 3TN6-X
tuo1 P (q): 28
- Protid: Luong protid an vao hang L(a): 30- 43
ngay can han ché ¢ muc tdi thiéu theo (©):
nhu cdu cua tré. Ty 1¢ protid dong G(9):200- 232
vat/tong so = 60% Natri(mg):325- 650
- Lipid: 20-30% tong ndng luong, tuy | 4-6 tudi E (Kcal): 1600 ATN6-X
theo tudi. Axid béo chua no mot noi P (q): 36
doi chiém 1/3, nhlel} ndi d6i chiém 71/3 @)
va axid béo no chiém 1/3 trong tong L(g): 35- 53
86 lipid. G(q): 244- 284
- bam bao can bang nudc, dién giai: Natri (mg):473- 875
+ an nhat khi c6 phu hodc ting huyét 720 tudi E (Kcal):1800 5TNG-X
ap. Natri 20-25 mg /kg can nang ly 9 wo (Keal):
tuong/ngay. P (9):40
+ Nuéc: Han ché khi co phu, thiéu L(g):40- 60
ni¢éu hodc vo ni¢u. V nudc = V nudc G(g): 275- 320
ticu + V dich mat bat thuong (sot, i _
non, ia chay, ... ) + 35 dén 45 ml/kg Natri (mg):625-1250
(thy theo mua). 10-15 tudi | E (Kcal):2000-2200 6TN6-X
+ Kali: 40 mg/kg can nang ly P (9): 40-50
tudng/ngay khi kali mau >5 mmol/l. . A0
Han ché cac thuc pham c6 nhi€u kali. L(g): 49- 66
- Phosphat: Han ché cac thuc pham G(g)-.302- 400
giau phosphat khi phosphat mau >2 Natri(mg):1000-2000
mg/dl:
+ Tré nho: <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 an: 4- 6 blra/ngay (tuy theo
Itra tuoi).
7. Suy than man d6 3 trude loc mau:
Nguyén tic Co ciu khdu phén trung binh Ky hiéu

Nhom tudi

Co ciu khiu phin
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- Nang luong: nhu cau
theo ltra tudi

- Protid: Lugng protid an vao hang
ngay can han ché ¢ muec 61 thiéu theo
nhu cau cua tré. Ty 1€ protid dong
vat/tong s6 > 60%

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

+ 4-9 tudi: 1-1,5 g/kg cAn ning ly
tudng/ngay

+ 10-15: 0,8-1 g/kg can nang ly
tudng/ngay

- Lipid: 20-30% tuy theo tudi. Axid
béo‘ chugl no mot p()i doi chiém 1/3,
nhiéu n6i doi chiém 1/3 va axid béo no
chiém 1/3 trong tong so lipid.

- Pam béo can bang nudc, dién giai:
+ 3n nhat khi c6 phu hoic ting huyét
ap. Natri 20-25 mg/kg can nang ly
tudng/ngay.

+ Nuéc: Han ché khi ¢cé phu, thiég niéu
hoac vo n’iéu.lV nudc = V nudc ti€u +
V dich mat bat thuong (sot, non, ia
chdy, ... ) + 35 dén 45 ml/kg (tuy theo
mua).

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

- Phosphat: Han ché cac thyc 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

- B6 sung thém céc vitamin, chét
khoang.

- S6 bita an: 4- 6 bita/ngay (tuy theo
lra tudi).

1-3 tudi

E (Kcal):1300

P (9):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(9):270- 330
Natri(mg):625- 1250

STN7-X

10-15 tudi

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

L(g): 50 - 60
G(9):370- 400
Natri(mg):1000-2000

6TN7-X
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8. Suy than man, loc mau ngoai than c6 chu ky:

Nguyén tic Co ciu khdu phén trung binh Ky hiéu
Nhom tudi Co ciu khau phin
- Ning luong: Dap tmg nhu cau dinh | 1-3 tudi E (Kcal):1300 3TN8-X
dudng theo ltra tuoi. P (g): 25- 30
- Protid: str dung protid c6 gia tri sinh L(g): 30- 40
hoc cao
. G(g): 200- 230
+ 0-2 tuoi: 1,5-2,5g/kg can nang hién (g)
+>2 tudi: 1-1,8g/kg can ning hién 4-6 tudi E (Kcal):1600 4TN8-X
tai/ngay P (g): 35- 40
- Lipid: 20-30% tong ning lugng, tity , L(g): 35- 50
theo 11'1:2} tuoi. Axiq béor chua no }n(f)t noi _
doi chiém 1/3, nhidu néi doi chiém 1/3 G(g)-240- 290
va axid béo no chiém 1/3 trong tong so6 Natri (mg):625- 1250
lipid. 7-9tdi | E (Kcal): 1800 5TN8-X

- Pam béo can bang nudc, dién giai:

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

+ Nudc: Han ché khi ¢6 phu, thiéu niéu

P (g): 40- 45

L(g): 40- 60
G(9):275- 320

Natri (mg):625-1250
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hodc v niu. V nude = V nuée tiéu + V | 10-15 tudi | E (Kcal): 2200-2400 | 6TN8-X
dich mat bat thuong (sot, ndn, ia chay, P (q): 60- 65
)+ 35 dén 45 ml/kg (ty theo mua). (©): e
L(g): 50-

+ Kali: 40 mg/kg can nang hién tai/ngay @
khi kaliv mau >5 _mmol/l. Han che cac G(9):350- 430
thuc pham c6 nhiéu kali. Natri(mg):1000-2000
- 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
- B6 sung thém cic vitamin, chat
khoang.
- §6 bita dn: 4- 6 bira/ngay (tuy theo lra
tuoi).
- Can nudi tré qua duong 0 ong thong néu
tré an khong du nhu cau cac chat dinh
dudng. Néu khong dung nap cac chat
dinh dudng tot can nudi dn qua duong
tinh mach.
9. Suy than man, c¢6 loc mang bung:

Nguyén tic Co ciu khdu phin trung binh Ky hiéu

Nhém tuéi | Co cdu khdu phin
- Ning luong: Dap tmg nhu cau khuyén | 1-3 tudi E (Kcal):1300 3TN9-X
nghi theo Itra tudi. P (g): 30 - 35
- Protid: stir dung protid c6 gia tri sinh L(g): 30-43
hoc cao '
. G(g): 200-240

+ 0-2 tuoi: 2,1-2,5g/kg can nang hién )
tai/ngdy Natri(mg):325-650
+>2 tudi: 1-2,5 g/kg can nang hién 4-6 tudi E (Kcal):1600 A4TN9-X

tai/ngay.

- Lipid: 20-30% tong nang lugng, tuy
theo tudi. Axid beo chua no mot noi d6i
chiém 1/3, nhiéu ndi doi chiém 1/3 va
axid béo no chiém 1/3 trong téng sd

P (g): 40 - 45

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

Natri (mg):625-1250
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lipid. 7-9 tubi E (Kcal): 1800 5TN9-X
- Pam béo can bang nuéc, dién giai: P (g): 50 - 60
+ an nhat khi c6 phu hoidc ting huyét L(g): 40- 60
ap. Natri 25-50 mg /kg can nang ly G(g):270- 320
tuong/ngay. '

. . Natri (mg):625-1250
+ Nudc: Han ché khi ¢6 phu, thi€u niéu _ (mg)
hodc vo niéu. V nudc = V nude tiéu + V | 10-15 tudi | E (Kcal): 2200-2400 6TN9-X
dich mét b,ét thuong (sét, non, ia chay, P (g): 65- 70
... )+ 35 dén 45 ml/kg (tuy theo mua).

‘ L(g): 50- 80
+ Kali: 40 mg/kg can nang 1y _
tudng/ngdy khi kali méu >5 mmol/l G(9):370- 400
Han ché cac thyc pham c6 nhiéu kali. Natri(mg):1000-2000
- Phosphat: Han ché cac thyc 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
- B0 sung thém céac vitamin, chat
khoang.
- Sé bira an: 4- 6 bita/ngay (tuy theo ltra
tuoi).
- Can nudi tré qua duc‘mg ong thong néu
tre an khong du nhu cau cac chat dinh
dudng. Néu khong dung nap cac chat
dinh dudng tét can nudi dn qua duong
tinh mach.
10. HO1 chirng than hu:
Nguyén tic Co ciu khdu phin trung binh Ky hiéu
Nhom tuoi Co ciu khdu phan

- Ning lwong: Pam bao du nhu cau | 1-3 tudi E (Kcal):1300 3TN10-X

nang lugng nhu tré binh thuong.

- Protid: 1,5-3 g/kg can nang ly
tuong/ngay. Ty 1€ protid dong vat/tong
s0 >50%. Str dung nguon protid gia tri
sinh hoc cao

- Lipid: 15-20 % tong nang luong. Axid
béo chua no mdt ndi doi chiém 1/3,

P (g):30-35
L(g): 20-30
G(g):220- 250

Cholesterol (mg):
<150

Natri(mg):325- 650
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nhiéu ndi d6i chiém 1/3 va axid béo no | 4-6 tudi E (Kcal):1600 4TN10-X
chiém 1/3 trong tong so lipid. P (g): 40 - 45
- Cholesterol <200 mg/ngay L(g): 27- 35
- Pam bao can bang nudc va dién giai: G(g):270- 300
+ an nhat khi c6 phu hoidc ting huyét Cholesterol (ma):
ap. Natri 25-50 mg /kg can nang ly <150 (Mg):
tudng/ngay. 3.8
. . Natri (mg):473- 875
+ Nudc: Han ché khi ¢6 phu, thié}l niéu _ (mg)
hodc v6 ni€u. V nude = V nudc ticu + V 7-9 tudi E (Kcal):1800 5TN10-X
dich mat bat thuong (sot, non, ia chay, P (g):45- 50
... )t 35 dén 45 ml/kg (tuy theo mua).
) L(g):30- 35
- bu vitamin va chat khoang theo nhu
ciu. G(g):310- 340
Cholesterol (mg):
<150
Natri(mQg):625-1250
10-15 tu6i | E (Kcal):2200-2400 6TN10-X
P (9): 60-70
L(g):35- 40
G(g):390- 460
Cholesterol (mg):
<200
Natri(mg):1000-2000
VI. Ché dd in cho bénh dai thio dwong
Nguyén tic Co ciu khdu phén trung binh Ky hiéu
Nhom tuéi | Co ciu khau phin
- Nang luong: theo nhu cau khuyén 4-6 tudi E (Kcal):1600 4DD1-X
nghi. ‘ P (g): 40- 50
- Protid: ¢ gi6i han cao cua nhu cau L(g): 45- 60
+ 4-6 tuoi: 2,5-3 g/kg can nang ly G(g):220- 240
tudng/ngay. . '
7-9 tuodi E (Kcal):1800 5DD1-X

+ 7-9 tudi: 15- <20 % tong niang luong.
+>10 tudi: 15-<20 % tong niang luong.

- Lipid: 20-30% téng’néng luong. Axid
béo chua no mdt noéi do6i1 chiém 1/3,

P (g): 65-75
L(g): 40-50
G(g): 260-290
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nhiéu nbi doi chiém 1/3 va axid beo no | 10-15 tudi | E (Kcal):2000-2200 6DD1-X
chiém 1/3 trong tong so lipid. P (g): 75- 95
- Glucid: 55- 65% tong ning luwong. L(a): 45- 60
Nén str dung cac glucid phuc hop, (0)
glucid c¢6 chi s0 duong huyét thap. G(g): 320- 350
- P vitamin va khoang chét
- S4 bira an:
+ 1-9 tudi: 6 bira/ngay.
+ 10-15: 4-6 bita/ngay.
VII. Ché @9 in cho bénh tim mach
1. Suy tim giai doan 1- 2:

Nguyén tic Co ciu khdu phén trung binh Ky hiéu

Nhom tuéi Co ciu khau phin
- Ning luong: DPam bao nhu cau nang | 1-3 tudi E (Kcal):1300 3TM1-X
lugng theo tudi P (g): 28
- Protid: Pam bao nhu cau theo lira tu6i L(g): 30- 43
béo chua no mét ndi doi chiém 1/3, (g)_'
nhiéu ni i chiém 1/3 va axid béo no Natri(mg):325- 650
chiém 1/3 trong téng so lipid. 4-6 tudi E (Kcal): 1600 4TM1-X
- &n nhat tuong ddi, natri: 20-50 mg/kg P (g): 36
can nang ly tudng/ngay L(g): 35-53
- Nudc an va ubng: du nhu cau nudc .
G(g): 240- 290
- bu vitamin, dac biét vitamin nhom B Natri (mg):473- 875
- Sir dung cac thyc pham giau kali — '
7-9 tudi E (Kcal):1800 5TM1-X

- Lua chon thuc phém: han ché thuc an
sinh hoi, kho ti€u, cac chat kich thich.

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

P (g):40

L(g):40- 60

G(g): 270- 320

Natri (mg):625-1250
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10-15 tudi | E (Kcal):2000-2200 6TM1-X
P (g): 60 -70
L(g): 50-60
G(9):350-380
Natri(mg):1000-2000
2. Suy tim giai doan 3:
Nguyén tic Co ciu khdu phén trung binh Ky hiéu
Nhom tudi Co ciu khau phin
- Ning luong: 80% nhu cau nang lugng. | 1-3 tudi E (Kcal):1100 3TM2-X
- Protid: han ché & mic nhu cau toi P (9): 28
thiéu theo can nang 1y tudng cua tré. L(g): 20- 30
- Lipid: 20- 25% tong nang luong. Axid G(a):150- 180
béo chua no mot péi doi chiém 1/3, (g)_'
nhi€u n6i d6i chiém 1/3 va axid béo no Natri(mg):325- 650
chiém 1/3 trong tong s0 lipid. 4-6 tuoi E (Kcal): 1300 4TM2-X
- &n nhat tuong ddi, natri: 20-50 mg/kg P (g): 36
can nang ly tudng/ngay L(g): 25- 35
- Nuéc: Han ché khi c6 phu, thiéuoniéu '_
hodc v6 ni€u. V nude =V nudc ti€u + V G(9): 204- 220
dich mat bat thuong (sot, non, ia chay, Natri (mg):473- 875
... ) + 35 dén 45 ml/kg (tuy theo mua). 729 1l E (Kcal):1500 ETM2-X
- Lua chon thuc phém: P (g):40
+ Han ché thtc n sinh hoi, khé tiéu, .
céc chét kich thich. L(g)-30- 40
+ Str dung cac thue pham giau kali G(g)-. 230-250
+ it x0 soi. 7 Natri(mg):625-1250
L1k s A 10-15 tudi | E (Kcal):1800-1900 6TM2-X
- Dang ché bién: an mém
- S bita an: 4- 8 bita/ngay, tuy theo Itra P (9): 50-60
tudi. L(g): 40-50
G(g):300-360
Natri(mg):1000-2000
3. Suy tim giai doan 4 (suy tim mat bu):
Nguyén tic Co ciu khdu phin trung binh Ky hiéu
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Nhom tudi

Co ciu khiu phan

- Ning luong: 70% nhu cau theo tudi. | 1-3 tudi E (Kcal):1000 3TM3-X
- Protid: han ché & mirc P (g): 23- 28
80% theo nhu cau to1 thiéu theo can L(g): 20- 25
ning ly tudng cua tré. '
.. . . G(9):130- 160
- Lipid: 20-25% tong nang lugng. Axid (g)
béo chua no mot noi doi chiem 1/3, Natri(mg):325- 650
nhi@u noi doi Chié7m 1/.?) va axid beo no | 4-¢ tudi E (Kcal): 1200 4TM3-X
chiém 1/3 trong tong so lipid.
, P (9): 30- 36
- an nhat trong do61 hoac nhat hoan toan:
‘. : L(g): 25- 30
+ an nhat twong doi: natri 20-50 mg/kg _
can nang ly tudng/ngay. G(g): 170- 200
+ An nhat hoan toan: natri < 20 mg/kg Natri (mg):473- 875
can ning ly tuéong/ngay 7-9 tudi E (Kcal):1300 5TM3-X
- Nudc: Han ché khi ¢o phu, thiéu niéu P (9):37- 40
hodc v6 niéu. V nudc = V nudc tiéu + V e
dich mat bét thuong (sét, non, ia chay, L(g):28- 35
... )+ 35 dén 45 ml/kg (tuy theo mua). G(0g): 190- 220
- Lya chon thyc pham: Natri (mg):625-<1000
+ Khéng sir dung cac thyc phdm déng | 10-15 tuoi | E (Kcal):1600- 1700 | 6TM3-X
hop hodc ché bién c6 chira mudi P (q): 45- 50
+ Str dung cac thuc pham giau kali L(g): 35- 45
+ it X0 So1. G(g):260- 320
+ Han ché thirc &n sinh hoi, kho tiéu, Natri (mg): < 1000
cac chat kich thich.
- Dang ché bién: mém
- S6 bira an: 4- 6 bira/ngay.
VIIIL. Ché d§ iin cho phiu thujt
1. Phau thuat dudng tiéu hod va ngoai dudng tiéu hoa, giai doan khdi dong ruot:
Nguyén tic Co ciu khiu phén trung binh Ky hiéu
Nhom tudi Co ciu khau phin
1. Nhu cau cdc chit dinh dwing theo | < 6thang | E (Kcal): 100-200 1PT1-X

nhu cau khuyén nghi theo tuoi
2. Buodng nuoi

a. Nudi an duong rudt:

P (0):<10
L(g):<15
G(9):20- 30
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- Nang lugng: tuy theo tinh trang ti€u | 7-12 thdng | E (Kcal): 100-200 2PT1-X
hoa va dung nap cua tré. P (g):<10
- Dang ché bién: 1ong. L(g):<15
- SO bira an: G(g):20- 30
o - Trécon bl me: tap cho 74 3% & 'E (K cal):200- 250 3PT1-X
tré bi me nhi€u lan, so lugng tuy theo
dung nap cua tré. P (9): <15
‘ 10-40 ml/lan x 8-10 L(g): <10
lan/ngay G(g):40-60
+ Tré lon: nude chdo, nude qua chin. dn | 4.6 t,4; E (Kcal):200- 250 APT1-X
it m(f)t,‘ b&a’ an chia qhé nhiéu lan va _
tang dan s6 lugng néu nguoi bénh tidu P(9): 7-15
hoé va dung nap t6t (20-50-100-150- L(g): <10
200ml/btra). Trong truong hop dac biét AL
c6 thé nudi dudng bang ong thong nho i G(g):40-60
giot 24/24 gio. 7-9 tudi E (Kcal): 300- 500 5PT1-X
S bira: 8- 10 lan/ngay P (g): <10
b. Nuoi duong tinh mach: L(g): <5
S6 luong ’chét dinh dudng= Nhu cau- sd G(g): 70- 100
lugng chat dinh dudng nudi qua dudng 1615 §i | E (Kcal): 300- 500 6PT1-X
rudt
P (g): <10
L(9): <5
G(g): 70- 100
2. Phau thuat dudng tiéu hoa va ngoai dudng tiéu hoa, giai doan chuyén tiép 1:
Nguyén tic Co ciu khdu phén trung binh Ky hiéu
Nhom tuoi Co ciu khdu phan
L. Nhu cau cdc chat dinh dwong theo | <6thang | E (Kcal): 300-500 1PT2-X
nhu cdau khuyén nghi theo tuoi P (g): 8- 11
L(g): 15-20
2. Puong nudi G(g): 35- 50
a. Nudi an duong rudt 7-12 thang | E (Kcal): 300-500 2PT2-X
- Nang luong: 500- 800 Kcal tuy theo P (g): 8- 11
tinh trang tiéu hod va dung nap cua tré. '
o 3 L(g): 15-20
- Dang ché bién: Iéng hodic mém. @
G(g): 35-50
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- S6 bira an: 1-3 tudi E (Kcal): 500- 700 3PT2-X
+ Tré con bi me: cho tré bu me nhiéu P (g): 10-20
lan, s6 lugng tuy theo dung nap cua tré. L(a): 5- 10
Co6 thé an chdo, nude qua chin, sira (9):
cong thire tuy theo thang tudi G(g): 70- 130
+ Tré 1on: 6-8 bita/ngdy (chao, nudc | 4-6 tuoi E (Kcal): 500- 700 4PT2-X
qua chin, stra, sup). Nén cho it mot, bua P (g): 10-20
an chia nho nhiéu lan va tang dan so6 _
lugng néu nguoi bénh tiéu hod va dung L(9):5-10
nap tot (50-100-150-200 ml/bira). Trong G(g): 70- 130
truong hop dac biét ¢6 thé nudi dudng = 5= : - -
biing dng thong nho giot 24/24 gid. 7-9 tudi E (Kcal): 700- 900 5PT2-X
b. Nuoi an duong tinh mach: P (g): 20-25
S6 luong ’chét dinh dudng= Nhu ciu- sb L(g): 5-10
lrong chat dinh dudng nudi qua duong G(9): 120- 180
rugt 10-15 tudi | E (Kcal): 700- 900 6PT2-X
P (g): 20-25
L(g): 5- 10
G(g): 120- 180
3. Phau thuat duong tiéu hoa va ngoai duong tiéu hoa, giai doan chuyén tiép 2:
Nguyén tic Co ciu khdu phén trung binh Ky hiéu
Nhom tuii Co cdu khdu phin
1. Nhu cdu cic chat dinh dudng theo | <6thang | E (Kcal): 500- 620 1PT3-X
nhu cdau khuyén nghi theo tuoi P (g): 10- 15
2. Du’(‘)ﬂg nuoi L(g) 20- 33
a. Nuoi qua duong rudt G(g): 50- 70
- Nang lugng: 500- 1300 Keal tuy theo 715 42047 F (Kcal): 500- 800 2PT3-X
tinh trang ti€éu hod va dung nap cua tré.
L 3 P (9): 15-2
- Dang ché bién: 16ng hoac mém. (9): 15-20
. L(g): 18- 30
- SO bira an: )
+ Tré con ba me: cho tré bl me nhiéu _ G(g): 50- 120
lan, 0 luong tuy theo dung nap cua tré. | 1-3 tudi E (Kcal): 800- 1000 3PT3-X
C6 thé an chao, nudc quqé chin, sira P (g): 20- 25
cong thirc tuy theo thang tuoi
L(g): 10- 15

+ Tré 16n: 6-8 bita/ngay (chdo, nudc
qua chin, stra, sup). Nén cho it mot, bita

G(g): 180- 250
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an chia nho nhiéu lan va ting dn sO | 4-6 tudi E (Kcal): 800- 1000 4PT3-X
luong néu nguoi bénh ti€u hoa va dung P (q): 20- 25
nap tot (100-150-200 ml/bita). Trong (©):
truong hop dic biét c6 thé nudi dudng L(9): 10- 15
bang ong thong nhd giot 24/24 gio. G(g): 180- 250
b. Nuéi dn duong tinh mach: 7-9 tudi E (Kcal): 1200- 1300 | 5PT3-X
S6 lwong chat dinh dudng= Nhu cau- s P (g): 30-45
lugng chat dinh dudng nudi qua duong
rubt L(g): 10- 15
G(g): 250- 330
10-15 tudi | E (Kcal): 1200- 1300 6PT3-X
P (9): 30-45
L(g): 10- 15
G(g): 250- 330
4. Phau thuat dudng tiéu hoa va ngoai dudng tiéu hoa, giai doan hoi phuc:
Nguyén tic Co ciu khdu phin trung binh Ky hiéu
Nhom tuéi | Co ciu khdu phan
- Néng luong va cac chat dinh dudng | < 6 thang E (Kcal): 620 1PT4-X
theo nhu cau khuyén nghi. P (g): 21
- Lua choq thuc phém: cac thuc phém L(g):36- 40
theo Iira tudi va quen dung. '
G(g):40- 55
7-12 thang | E (Kcal): 820 2PT4-X
P(g): 23
L(g): 18- 27
G(g):120- 140
1-3 tudi E (Kcal):1300 3PT4-X
P (g): 28
L(g): 25- 40
G(g):200- 232
4-6 tudi E (Kcal): 1600 4PT4-X

P (g): 36
L(g): 35- 53
G(g): 240- 290
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7-9 tubi E (Kcal):1800 5PT4-X
P (g):40
L(g):40- 60
G(g): 270- 320
10-15 tudi | E (Kcal):2200- 2400 6PT4-X
P (g): 66- 84
L(g): 50- 60
G(g):360- 380
IX. Ché @ an cho cac bénh nhiém khuin
1. Nhiém khuan cép, giai doan toan phat:
Nguyén tic Co ciu khdu phén trung binh Ky hiéu
Nhom tuéi | Co ciu khdu phan
- Nang luong: dam bao nhu cau theo < 6 théng E (Kcal): 400-620 INK1-X
tudi. ‘ 7 P (g): 10- 21
- Protid: nhu cau theo tudi L(g):18- 30
i AR a0, A 5 i
LI 1520 g ning lemg, i G050
nhiéu noi doi chiém 1/3 va axid béo no
chiém 1/3 trong tong s lipid. 7-12 thang | E (Kcal): 600-820 2NK1-X
- Nude: nhu cau theo tudi cong thém P (g): 23
dich mat bat thuong va néu c6 sot tdng
1°C thi tang 12% luong nuéc. L(9): 23- 40
- B6 sung thém vitamin (A, B, C). G(9):120-140
1-3 tudi E (Kcal): 1000-1300 | 3NK1-X

P (g): 28

L(9): 21- 29
G(g):200- 230
Nude (lit) : 1- 1,2
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4-6 tudi E (Kcal): 1400-1600 4ANK1-X
P (g): 36
L(g): 30- 35
G(g): 240- 290
Nudce (lit) : 1,2-1,5
7-9 tudi E (Kcal):1600-1800 5NK1-X
P (g):54- 63
L(g):30- 40
G(g): 270- 320
Nudc (lit) : 1,7-2
10-15 tu6i | E (Kcal):1800-2000 6NK1-X
P (9): 54-70
L(g): 40- 50
G(g):360- 380
Nude (lit) : 2- 2,5
2. Nhiém khuén cap, giai doan hdi phuc:
Nguyén tic Co ciu khdu phin trung binh Ky hiéu
Nhom tuéi | Co ciu khdu phan
- Néng luong: dam bao nhu cau theo < 6 thang E (Kcal): 620 INK2-X
tuoi. P (g):21
- Protid: q ‘ L(g):30- 40
. 2. 120 0 A
th;rollféi<.6 tuoi: 100-130 % nhu cau G(g): 60- 70
+ Tré >7 tudi: 14-16% ning luong
- Lipid: 25-35% tong nang luong. Axid 7-12thang | E (Kcal): 820 2NK2-X
béo chua no mot noi doi chiém 1/3, P (9): 23- 30
nhlgu nbi do6i chlepl 1/3 va axid beo no L(g): 23- 40
chiém 1/3 trong tong so lipid.
- Bu nude: nhu cau theo tu01 cong thém — G(0):100- 130
1-3 tuoi E (Kcal):1200-1300 3NK2-X

dich mat bat thuong va néu co sot ting
1°C thi tang 12% luong nudc.

- Can bd sung thém vitamin (A, B, C).

P (g): 28- 35
L(g): 36- 50
G(g):170- 210
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4-6 tudi

E (Kcal):1500-1600
P (g): 36- 45

L(g): 35-45
G(0):220- 270

ANK2-X

7-9 tudi

E (Kcal):1600-1800
P (g): 60-70

L(g): 40-50
G(g):240- 290

SNK2-X

10-15 tudi

E (Kcal):2200- 2400
P (g): 80- 100

L(g): 50-60
G(9):330- 390

6NK2-X

3. Nhiém khuén man:

Nguyén tic

Co ciu khdu phin trung binh

Nhom tudi

Co ciu khau phin

Ky higu

- Ning luong: 110-120% nhu cau theo
tuoi.

- Protid: 120-150% nhu cau theo tudi.

- Lipid: 20-30% tél}g nang luong. Axid
béo‘ chua no mot n6i doi chiém 1/3,
nhiu noi doi chiém 1/3 va axid béo no
chiém 1/3 trong tong so lipid.

- Bt nudce

- Can b6 sung thém vitamin (A, B, C).

< 6 thang

E (Kcal):600-650
P (9):21- 25
L(g):36- 40

G(g): 40- 50

INK3-X

7-12 thang

E (Kcal):900- 1000
P (g): 28- 35
L(g):20- 30
G(g):130- 160

2NK3-X

1-3 tudi

E (Kcal):1400-1500
P (g): 35- 40

L(g): 30- 40
G(g):220- 273

3NK3-X

4-6 tudi

E (Kcal):1700-1800
P (g): 40- 50

L(g): 39- 50
G(9):263- 322

ANKS-X
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7-9 tudi

E (Kcal):1800-1900
P (g): 50- 60

L(g): 45- 60
G(g):255- 324

SNK3-X

10-15 tudi

E (Kcal):2300-2400
P (g): 70- 90

L(g): 60- 80
G(9):305- 395

6NK3-X

X. Ché d9 @n cho béng

1. Giai doan s6c bong:

Nguyén tic

Co ciu khdu phén trung binh

Nhém tubi

Co ciu khau phin

Ky higu

- Nhu cau céc chat dinh dudng theo
nhom tudi: 75% an qua duong rudt va
25 % nuoi qua duong tinh

- Nudi qua duong rudt sém trong72 gio
dau sau bong

- Nén cho tré an qua sonde, an nho giot
lién tuc 24/24 gio

- S bira an: 9- 10 bira/ngay.

< 6 thang

E (Kcal): 450-500
P (9): 9- 15
L(g):18- 24
G(g):40- 60

1BO1-X

7-12 thang

E (Kcal): 550-600
P (g): 15- 20
L(g): 20- 25
G(9):60-90

2BO1-X

1-3 tudi

E (Kcal):900-1000
P (g): 20-25

L(g): 20-30
G(9):130-190

3BO1-X

4-6 tudi

E (Kcal): 1100-1200
P (g): 30-36

L(g): 25- 40

G(g): 150-220

4BO1-X

67




7-9 tubi E (Kcal):1300-1400 5B0O1-X
P (g): 35- 40
L(g):30-40
G(g): 200- 250
10-15 tudi | E (Kcal):1600-1800 6BO1-X
P (g): 50- 60
L(g): 35-50
G(9):230- 320
2. Giai doan nhiém ddc, nhiém trung va suy mon bong:
Nguyén tic Co ciu khdu phin trung binh Ky hiéu
Nhom tuéi | Co ciu khdu phan
- Ning luong: Nhu cau khuyén nghi x | <6thang | E (Kcal):700- 800 1B0O2-X
+ Protid: L(g)33
Tré nhé (< 6 tudi): 2-3 g/kg can ning G(g): 70- 80
hién tai/ngay. .
. 7-12 thang | E (Kcal):900-1000 2B0O2-X
Tré 16n (=7 tudi) : 15-17% nang lugng
khau phén. P (g): 28- 30
+ Lipid: 25-30% nang luong khau phan L(g): 25- 30
Axid béo chua no mot ndi dbi chiém G(g):140- 160
1/3, nhicu noi doi chiém 1/3 va axid béo = <——¢ (Kcal):1500- 1600 | 3BO2-X
no chiém 1/3 trong tong so lipid.
- Bu nude: nhu cau theo tudi cong thém P(9): 30- 40
dich mat bat thuong va néu co sét ting L(g): 40- 50
1°C thi ting 12% luong nuéc. G(g):250- 280
- D vitamin vi muoi khodng: nén b6 7% & | E (Kcal):1800- 2000 | 4BO2-X
sung thém vién da vi chat (vitamin: A,
B, C... + chit khoang: kém....) P (9): 50- 60
- S bita an: Nén an nhiéu bira trong L(9): 50- 60
ngay 7- 8 bira G(g): 310- 340
7-9 tudi E (Kcal):2000- 2200 | 5BO2-X

P (g): 80- 90
L(g): 48- 60
G(g): 280- 360
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10-15 tudi | E (Kcal):2700- 2900 6B0O2-X
P (g): 100- 120
L(g): 60- 80
G(9):300- 360
3. Giai doan hdi phuc bong:
Nguyén tic ché dj dan Co ciu khdu phan trung binh Ky hiéu
Nhom tudi | Co ciu khiu phin
- Néng luong: = nhu ciu khuyén nghi x | <6thang | E (Kcal):800 1B0O3-X
1,4 dén 1,5 lan. P (9)18
+ Protid: L(g):36
Tré nho (< 6 tudi): 3-4 g/kg can ning G(g):84
hién tai/ngay.
. . 7-12 thédng | E (Kcal):1000-1100 | 2BO3-X
Tré 16n (= 7 tudi): 20-25% tong nang
lugng P (g):30- 35
+ Lipid: 25-30% nang luong khéu’phﬁn. L.(9):30- 36
Axid beo chua no mot ndi d6i chi€ém G(g):150- 170
/3. nhicu o1 doi ehiem 173 va axid bo 1773, 41 (1 cal) 1600-1700 | 3BO3-X
no chiém 1/3 trong tong so6 lipid.
- Pt nude: Nhu cau theo tudi P(9):45- 55
- Pu vitamin (vitamin: A, B, C, ...) v L(g); 45-55
muoi khoang (kém, ...). G(9):250- 280
- S4 bita an: 6-7 bita/ngay. 4-6 tudi E (Kcal):2000-2100 | 4BO3-X
P (g); 70- 80
L(g): 55- 70
G(g):310- 340
7-9 tudi E (Kcal):2300-2400 | 5BO3-X
P (g): 110-140
L(g): 50- 60
G(g):320- 350
10-15tudi | E (Kcal): 2900- 3100 | 6BO3-X

P (g): 140- 170
L(g): 65- 85
G(0):360- 490
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Phin 111
DANH MUC KY HIEU CAC CHE PO AN BENH VIEN
|. Danh muc va ky hiéu ché @6 fin cho ngudi lén
1. Ky hiéu cta ché d¢ an:
- Ky hi€u cua ché d6 an d}IQ(; viét tit theo cach: Hai chit cai dau cua phém bénh + Hai sb
thtr ty bénh + X (dang ché bién: com, pho, chdo, sira... , dudng nuoi: ong thong da day).

- Cac truong hop khac:
Tén ché dd in Ky hiéu Tén ché dé dn Ky hiéu
Thong thuong BT bai thao duong DD

1. Danh muc va ky hiéu ché d¢ an cua ngudi 16n trong bénh vién:

Stt Ché d@ in trong bénh vién Ky hiéu

l. Ché @) in Thong thwong BT

1. Nang luong: 1800- 1900 (Kcal) BTO01-X

2. Nang luong: 2200- 2400 (Kcal) BT02-X

1. Ché a6 iin cho cic bénh Than- Tiét niéu TN

1. Viém cau than cép, thé uré mau cao TNO1-X

2. Viém cau than cap, thé cao huyét ap TNO2- X

3. Viém cau than cap giai doan hdi phuc TNO3-X

4. | Viém cau thdn man TN04-X

5. Suy than cép, giai doan trudc loc than TNO5-X

6. Suy than cép, giai doan loc mau (ngoai than va mang bung) TNO6-X

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

8. Suy than man, giai doan 3- 4 khong loc mau, khong tang kali mau TNO08-X

9. Suy than man giai doan 3- 4 khong loc mau, tang kali mau TNO09-X

10. Suy t}}én man c6 loc mau ngoai than hodc tham phan phtic mac 3 TN10-X
lan/tuan

11. Suy t}}én man c6 loc mau ngoai than hodc tham phan phic mac 2 TN11-X
lan/tuan

12. Suy thém man c6 loc mau ngoai than hoac tham phan phic mac 1 TN12-X
lan/tuan

13. | Hoi chung thian hu khong co ton thuong cau than tdi thiéu: TN13-X

14. Hoi1 chiing than hu cé ton thuong cau than tdi thiéu hodc muc loc TN14-X
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cau than < 60 ml/phat

11 Ché d iin cho bénh Pai thio dwong DD

1. | Pai duong don thuan DDO01-X
2. | Dai thao duong BMI > 25, rdi loan chuyén hoa lipid mau DD02-X
3. | Déi thao duong két hop viém cau than, thé uré mau cao DD03-X
4. | Paithao duong két hop viém cau than, thé cao huyét ap DD04-X
5. | Dai thao duong két hop viém cau than, giai doan phuc hdi DDO05-X
6. Pai thao duong két hop suy than man do 1-2 DD06-X
7. Dai thao duong két hop suy than man do 3- 4 DDO07-X
8. Pai thao duong két hop véi suy tim 3-4 DDO08-X
9. | Dai thao duong két hop véi gut DD09-X
IV. | Ché a9 dn cho bénh gt GU

1 Bénh gt don thuan GU01-X
2 Bénh gt c6 két hop voi suy than man d6 1, 2 GU02-X
3 Bénh giit c6 két hop vai suy than man d6 3, 4 GU03-X
V. | Ché dd in cho cac bénh tim mach ™

1. Tang huyét ap TMO1-X
2. Réi loan lipid mau TMO02-X
3. Suy tim giai doan 1- 2, nhdi mau co tim 6n dinh TMO03-X
4, Suy tim giai doan 3, nhdi méau co tim sau 7 ngay TMO04-X
5. Suy tim giai doan 4 (suy tim mat bu) TMO05-X
6. Nhdi méu co tim, giai doan cap 1-3 ngay dau TMO6-X
7. Nhoi mau co tim, giai doan tiép theo TMO7-X
Vi. | Ché d6 in cho cic bénh dwong tiéu héa TH

1. Viém loét da day ta trang, chay mau da day- ta trang giai doan 6n THO1-X

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, r6i loan tiéu hoa THO4-X
Vlii. | Ché @ in cho bénh tuy VT

1. Viém tuy cép khi c6 chi dinh an, giai doan khéi dong VTO01-X
2. | Viém tuy cap khi c6 chi dinh an, giai doan chuyén tiép 1 VT02-X
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3. Viém tuy cap khi c6 chi dinh an, giai doan chuyén tiép 2 VT03-X

4. | Viém tuy cap khi c6 chi dinh an, giai doan hdi phuc VT04-X

5. Viém tuy man VT05-X

VIli. | Ché d6 dn cho cAc bénh gan mat GM

1. Viém gan cap, giai doan dau GMO01-X

2. Viém gan cép, giai doan tiép theo GMO02-X

3. Viém gan man tinh GMO03-X

4, Xo gan GMO04-X

5. HO6n mé gan GMO05-X

IX. | Ché @ dn cho phiu thuat PT

1. Phau thuat dudng tiéu hod va ngoai duong tiéu hod, giai doan khéi | PTO1-X
dong ruot

2. Phau thuat duong tiéu hoa va ngoai duong ti€u hoa, giai doan PT02-X
chuyén tiép 1

3. Phau thuat duong tiéu hoa va ngoai duong tiéu hoa, giai doan PTO03-X
chuyén tiép 2

4, Phéu thuat duong tiéu hod va ngoai dudng tiéu hod, giai doan hoi PT04-X
phuc

X. Ché d@ iin cho cic bénh nhiém khuan NK

1. Nhiém khuan cip, giai doan toan phat NKO01-X

2. | Nhiém khuan cap, giai doan phuc hoi NKO02-X

3. | Nhiém khuan man NKO03-X

XI. | Ché a9 dn cho béng BO

1. Giai doan soc bong BOO01-X

2. Giai doan nhiém doc, nhiém trung va suy mon béng BO02-X

3. Giai doan hoi phuc BO03-X

XI1. | Ché d9 dn cho san khoa SK

1. | Phunit c6 thai 6 thang dau SK01-X

2. | Phunit co thai 3 thang cudi SK02-X

3. | Phu nit nudi con bu 6 thang dau SK03-X

4, Nhiém doc thai nghén SK04-X

S. Dai thdo duong & phu nir co thai SK05-X

6. | Viém cau than cip, suy than d6 1-2 & phu nir c6 thai SK06-X
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7. Suy tim d0 1-2 ¢ phu nit ¢6 thai

SKO07-X

8. Suy tim d6 3 ¢ phu nit c6 thai

SK08-X

IL.Danh muc va ky hiéu ché d$ &n cho tré em

1. Ky hiéu nhoém tudi:

Nhém tudi

Ky hi¢u

Tré < 6 thang

Tré 6- 12 thang

Tré 1- 3 tudi

Tré 4-6 tudi

Tré 7-9 tudi

Tré 10- 15 tudi

ol O |l WO N

2. Ky hiéu cua ché d6 an: duogc viét tat bang ky hiéu: Nhom tudi + hai chir ddu cia nhom
bénh + s0 thur ty bénh + X (dang ché bién: com, pho, chdo, stra... dudong nudi: ong thong

da day..).
- Céac truong hop khac:
Tén ché d¢ dn Ky hiéu Tén ché d¢ dn Ky hiéu
Thong thuong BT Dai thdo duong DD
3. Danh muc va ky hiéu ché d6 an bénh vién cua tré em
Stt Ché d¢ in bénh vién Ky hiéu
l. Ché d iin thong thuwong BT
Nhém 1 1BT-X
Nhom 2 2 BT-X
Nhom 3 3BT-X
Nhém 4 4 BT-X
Nhom 5 5BT-X

73




Nhom 6 6 BT-X
1. Ché d iin cho cic bénh dwong tiéu hoa TH
1. Tiéu chay cap TH1-X
Nhém 1 1 TH1-X
Nhém 2 2 TH1-X
Nhom 3 3 TH1-X
Nhém 4 4 TH1-X
Nhom 5 5 TH1-X
Nhom 6 6 TH1-X
2. Tiéu chay kéo dai TH2-X
Nhém 1 1 TH2-X
Nhém 2 2 TH2-X
Nhom 3 3 TH2-X
Nhém 4 4 TH2-X
Nhém 5 5 TH2-X
Nhom 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
Nhom 6 6 TH3-X
4. Xuét 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
1. Ché d iin cho cac bénh gan mat GM
1. Viém gan cip tinh, giai doan dau GM1-X
Nhém 3 3 GM1-X
Nhom 4 4 GM1-X
Nhém 5 5 GM1-X
Nhom 6 6 GM1-X
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2. Viém gan cép tinh, giai doan chuyén tiép GM2-X
Nhém 3 3 GM2-X
Nhém 4 4 GM2-X
Nhém 5 5 GM2-X
Nhém 6 6 GM2-X
3. Viém gan cép tinh, giai doan 6n dinh GM3-X
Nhém 3 3 GM3-X
Nhém 4 4 GM3-X
Nhém 5 5 GM3-X
Nhém 6 6 GM3-X
4, Viém gan man GM4-X
Nhém 3 3 GM4-X
Nhém 4 4 GM4-X
Nhém 5 5 GM4-X
Nhoém 6 6 GM4-X
5. Xo gan ¢6 chudng GM5-X
Nhém 3 3 GM5-X
Nhém 4 4 GM5-X
Nhém 5 5 GM5-X
Nhém 6 6 GM5-X
6. H6n mé gan GM6-X
Nhém 1 1 GM6-X
Nhém 2 2 GM6-X
Nhém 3 3 GM6-X
Nhém 4 4 GM6-X
Nhém 5 5 GM6-X
Nhom 6 6 GM6-X
V. Ché d9 in cho tré suy dinh dudng SD
1. Giai doan dau SD1-X
Nhom 1 1 SD1-X
Nhém 2 2 SD1-X
Nhom 3 3SD1-X
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Nhom 4 4 SD1-X
Nhém 5 5SD1-X
Nhém 6 6 SD1-X
2. Giai doan héi phuc dinh dudng SD2-X
Nhém 1 1 SD2-X
Nhém 2 2 SD2-X
Nhém 3 3SD2-X
Nhém 4 4 SD2-X
Nhém 5 5SD2-X
Nhém 6 6 SD2-X
V. Ché a6 iin cho bénh than-tiét niéu TN
1. Viém cau than cép, thé uré mau cao TN1-X
Nhém 3 3 TN1-X
Nhém 4 4 TN1-X
Nhém 5 5TN1-X
Nhém 6 6 TN1-X
2. Viém cau than cap, thé tang huyét ap TN2-X
Nhém 3 3 TN2-X
Nhém 4 4 TN2-X
Nhém 5 5TN2-X
Nhém 6 6 TN2-X
3. Suy than cép, trudc loc mau TN3-X
Nhém 3 3 TN3-X
Nhém 4 4 TN3-X
Nhém 5 5 TN3-X
Nhém 6 6 TN3-X
4, Suy than cép, loc mau ngoai than chu ky
Nhém 3 3 TN4-X
Nhém 4 4 TN4-X
Nhom 5 5 TN4-X
Nhém 6 6 TN4-X
5. Suy than cép, loc mang bung TN5-X
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Nhoém 3 3 TN5-X
Nhém 4 4 TN5-X
Nhém 5 5 TN5-X
Nhom 6 6 TN5-X
6. Suy than man d¢ 1-2 TN6-X
Nhém 3 3 TN6-X
Nhém 4 4 TN6-X
Nhém 5 5 TN6-X
Nhom 6 6 TNG6-X
7. Suy than man do 3 trudc loc mau TN7-X
Nhém 3 3 TN7-X
Nhém 4 4 TN7-X
Nhém 5 5 TN7-X
Nhém 6 6 TN7-X
8. Suy than man, loc mau ngoai than co6 chu ky TN8-X
Nhém 3 3 TN8-X
Nhém 4 4 TN8-X
Nhém 5 5 TN8-X
Nhém 6 6 TN8-X
9. Suy than man, c6 loc mang bung TN9-X
Nhém 3 3 TN9-X
Nhém 4 4 TN9-X
Nhém 5 5 TN9-X
Nhém 6 6 TN9-X
10. Hoi chirng than hu TN10-X
Nhém 3 3 TN10-X
Nhom 4 4 TN10-X
Nhém 5 5 TN10-X
Nhém 6 6 TN10-X
VI. Ché d6 iin cho bénh dai thiao dwong DD
Nhém 4 4 DD1-X
Nhom 5 5DD1-X
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Nhom 6 6 DD1-X
VIIl. | Ché d$ in cho bénh tim mach ™
1. Suy tim giai doan 1- 2 TM1-X
Nhém 3 3 TM1-X
Nhom 4 4 TM1-X
Nhom 5 5TM1-X
Nhoém 6 6 TM1-X
2. Suy tim giai doan 3 TM2-X
Nhém 3 3 TM2-X
Nhém 4 4 TM2-X
Nhom 5 5TM2-X
Nhoém 6 6 TM2-X
3. Suy tim giai doan 4 (suy tim mat bu) TM3-X
Nhom 3 3 TM3-X
Nhém 4 4 TM3-X
Nhom 5 5 TM3-X
Nhoém 6 6 TM3-X
VIII. | Ché d9 in cho phiu thuat PT
1. Phau thuat dudng tiéu hod va ngoai duong tiéu hod, giai doan khéi | PT1-X
dong ruot:
Nhém 1 1PT1-X
Nhom 2 2 PT1-X
Nhém 3 3PT1-X
Nhom 4 4 PT1-X
Nhom 5 5PT1-X
Nhém 6 6 PT1-X
2. Phiu thuat duong tiéu hoa va ngoai duong tiéu hoa, giai doan PT2-X
chuyén tiép 1
Nhém 1 1PT2-X
Nhom 2 2 PT2-X
Nhém 3 3PT2-X
Nhém 4 4 PT2-X
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Nhém 5 5PT2-X
Nhom 6 6 PT2-X
3. Phau thuat duong tiéu hoa va ngoai duong tiéu hoa, giai doan PT3-X
chuyén tiép 2
Nhém 1 1 PT3-X
Nhém 2 2 PT3-X
Nhém 3 3PT3-X
Nhém 4 4 PT3-X
Nhém 5 5PT3-X
Nhoém 6 6 PT3-X
4, Phiu thuat duong tiéu hod va ngoai duong tiéu hod, giai doan héi | PT4-X
phuc
Nhém 1 1 PT4-X
Nhém 2 2 PT4-X
Nhém 3 3PT4-X
Nhém 4 4 PT4-X
Nhém 5 5PT4-X
Nhoém 6 6 PT4-X
IX. Ché d9 in cho cic bénh nhiém khuan NK
1. Nhiém khuan cip, giai doan toan phat NK1-X
Nhém 1 1 NK1-X
Nhém 2 2 NK1-X
Nhém 3 3 NK1-X
Nhém 4 4 NK1-X
Nhém 5 5 NK1-X
Nhém 6 6 NK1-X
2. Nhiém khuén cép, giai doan hdi phuc NK2-X
Nhom 1 1 NK2-X
Nhém 2 2 NK2-X
Nhom 3 3 NK2-X
Nhém 4 4 NK2-X
Nhém 5 5 NK2-X
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Nhom 6 6 NK2-X
Nhiém khuan man NK3-X
Nhém 1 1 NK3-X
Nhém 2 2 NK3-X
Nhém 3 3 NK3-X
Nhém 4 4 NK3-X
Nhém 5 5 NK3-X
Nhém 6 6 NK3-X
Ché d iin cho bong BO
Giai doan sdc bong BO1-X
Nhém 1 1 BO1-X
Nhém 2 2 BO1-X
Nhém 3 3BO1-X
Nhém 4 4 BO1-X
Nhém 5 5B01-X
Nhém 6 6 BO1-X
Giai doan nhiém ddc, nhiém triing va suy mon bong BO2-X
Nhém 1 1 BO2-X
Nhém 2 2 B0O2-X
Nhém 3 3B0O2-X
Nhém 4 4 BO2-X
Nhém 5 5B02-X
Nhém 6 6 BO2-X
Giai doan hoi phuc BO3-X
Nhém 1 1 BO3-X
Nhém 2 2 BO3-X
Nhom 3 3 B0O3-X
Nhém 4 4 BO3-X
Nhém 5 5B03-X
Nhom 6 6 BO3-X
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Thir trudng

Nguyén Thi Xuyén



