TAP CHIi NGHIEN ClPU Y HOC

KHAU PHAN AN CUA BENH NHAN SUY THAN CHAY THAN NHAN
TAO TAI BENH VIEN PAI HOC Y HAI PHONG NAM 2021

Cap Minh Birc’™, Pham Thi Nhw Quynh, Nguyén Thi Tham

Trurong Dai hoc Y Dwoc Hai Phong

Nghién ctru mé ta cat ngang trén 88 bénh nhén suy than chay than nhén tao tai Bénh vién Pai hoc Y
Hai Phong, tir thang 01 ndm 2021 dén thang 05 ndm 2021 nhdm déanh gid khdu phédn &n cta bénh nhan.
Str dung phuong phap héi ghi 24 gico dé diéu tra khdu phan an. Két qua cho thay, nang luong khadu phén
&n trung binh la 1470,54 + 238,2 kcal/ngay; luong protein, lipid, carbohydrate trong khau phén lan luot la
78,34 + 14,77 g/ngay, 40,62 + 15,01 g/ngay, 199,63 + 43,82 g/ngay. Luong protein, lipid dat so véi nhu cdu
khuyén nghij, ndng luong dat 87,99%, carbohydrate dat 88,45% nhu céu khuyén nghi. Ty I1é % céc chét sinh
néng lwong protein:lipid:carbohydrate = 21,64: 24,61: 53,75, ty Ié Ca/P 0,67; ham lwong vitamin B2/1000kcal
0,54 mg khéng can dbi so véi nhu cdu khuyén nghi. Ty Ié Protein déng vat/Protein téng s6 67,36%; ty Ié
Lipid thuc vét/Lipid téng sb6 39,98%; ham lwong vitamin B1, PP/1000kcal 1&n luot la 1,01mg va 9,73 mg

cén dbi so véi nhu cdu khuyén nghi. Cén ting cudng céng téc tw van ché do &n bénh ly cho bénh nhan.

T khéa: khau phan, suy than, chay than nhan tao.

I. DAT VAN BE

Suy thdn man hay bénh than giai doan cubi
la nguyén nhan gay t vong dirng hang the 9
& cac nuwdc céd thu nhap cao.' Udc tinh trén
thé gi&i c6 10% dan sé bj anh hwéng béi bénh
suy thdn man va c6 hang triéu nguoi chét méi
nam do khéng c6 diéu kién diéu trj bénh.2? Dinh
duéng va ché do an dong vai trd rat quan trong
trong viéc hé tro diéu tri va dw phong cac bién
ching ctia bénh. An nhat va giam protein trong
khau phan 1a nhirng bién phap bao vé than téi
wu trong diéu tri 1am cham tién trién cta suy
than man dén giai doan cudi.* Két qua nghién
clru cla cac tac gia nwédc ngoai va trong nwéc
déu cho thdy khdu phan &n cGa bénh nhan
khéng dap ng dd so v&i nhu cau khuyén nghi.
Nghién ctru ct ngang cta Wulandari H va
cong sw duoc thuc hién tlr thang 3 dén thang
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4 nam 2015 trén 103 bénh nhan tai Bon vi loc
mau cua Bénh vién Sardjito, Indonesia, két
qua cho thdy nang lvong khau phan tiéu thu
trung binh trong khoang 18,5 -27,1kcal/kg can
nang ly twédng va lwgng protein tiéu thu trung
binh trong khoang 0,58 - 0,88g/kg can nang ly
twdng, thap hon nhiéu so véi khuyén nghij ché
dé an uéng cho bénh nhan chay than nhan tao.®
Nghién ctru ctia Tran Thi Yén nham danh gia
khau phan thuc té va xac dinh mot sb réi loan
dinh dwéng trén 99 bénh nhan suy than man
chay than nhan tao diéu tri ngoai tru tai 2 bénh
vién tinh Thai Binh nam 2017 cho thdy ning
lwong khdu phan trung binh cia bénh nhan tai
2 bénh vién la 1291,6 + 442,7 kcal/ngay. Trong
do, ty 1& bénh nhan thiéu ndng lwong khau
phan chiém 92,9% trén téng sb bénh nhan,
chwa co sy can dbi gitra lipid thyc vat va lipid
dong vat. Ty 1é bénh nhan dwoc cung cép du
protein khau phan chiém 17,2%, thiéu protein
khau phan chiém 64,6%. Ham lwong caroten,
sat va kém trong khau phan &n cta bénh nhan
thiéu so v&i nhu cau khuyén nghi.6
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Bénh vién Pai hoc Y Hai Phong mbi nam
quan ly va diéu tri khoang 100 bénh nhan suy
than chay than nhan tao, tuy nhién cho t&i nay
chwa cé nghién ctvu ndo danh gia khau phan an
ctia bénh nhan. Cau héi dét ra 1a khau phan an
clia bénh nhan c6 dap (rng dd so v&i nhu cau
khuyén nghi hay khéng? Tl thwc té d6 ching
t6i tién hanh nghién ctu nay nham muc tiéu
danh gia khiu phan an 24 gid cta bénh nhan
suy than man chay th&n nhan tao.

I. DOI TWQNG VA PHUONG PHAP
1. Péi twong

Bénh nhan suy than man chay than nhan tao
tai Khoa than Bénh vién Dai hoc Y Hai Phong.
Tiéu chuan Iwa chon, bénh nhan twr da 18 tudi
trd 1&n tinh dén thoi diém nghién clru va déng
y tham gia nghién ctu. Tiéu chuan loai trir, phu
ni o thai va bénh nhan khong thé tra I&i dwoc
phdng van do dang th® oxy, mac cac bénh ly
vé tam than...
2. Phwong phap

Thiét ké nghién ctru

Nghién clru mé t& cat ngang.

Thoi gian: Tl thang 01 ndm 2021 dén thang
05 nam 2021.

Dja diém nghién ctru

Tai Khoa Than nhan tao, Bénh vién Pai hoc
Y Hai Phong.

C& mau va chon méu

Ap dung coéng thirc c& mau cho viéc wéc
lwong mot gia tri trung binh:

SZ

n =22 E—
(X . ¢g)?

1-0/2 °

Trong do:

n: C& mau nghién ctwu.

X, s: Lan lwot la gia tri nang lwong trung binh
cta khdu phan va do léch chuén tham khao tir
nghién ctru trwde, X+ s = 1.402,7 £ 462,5.°

¢: L4 sai sb twong ddi gitva mau nghién ctru
va quan thé, ldy e = 0,1.

a: Mtre y nghia théng k&, chon a = 0,05 >
Z, .= 1.96.

Tinh dwoc ¢& mau cho diéu tra khau phan
la 42 bénh nhan. Thyc té ching téi tién hanh
danh gia khau phan &n trén 88 bénh nhan théa
man cac tiéu chi lwa chon.

Néi dung/chi sé nghién ctru

Théng tin chung ctia bénh nhan (tudi, gidi,
nghé nghiép, tan suét chay than nhan tao), gia
tri dinh dwéng cta khau phan 24h (nang lvong
khadu phan, co ciu khau phan cac chat sinh
nang lwvong, khéng sinh nang lvong).

Quy trinh tién hanh nghién ctu

Lap danh sach tat ca bénh nhan suy than
chay than nhan tao tai Bénh vién Dai hoc Y Hai
Phong. Tap huan cho nghién ciru vién vé cong
cu diéu tra va thdng nhét cac noi dung phéng
véan, cach ghi théng tin vao phiéu hai. Nghién
ctu vién phdng van truc tiép bénh nhan dén loc
mau tai Khoa Than nhan tao. Thoi gian phdéng
véan tir 45 - 60 phut/ngudi. Truwdc khi phdng van
béng bd phiéu dwoc thiét ké s&n, nghién ctu
vién gi6i thiéu vé& muc dich cta nghién clru,
sy déng thuan tham gia vao nghién clru cling
nhw gi&i thiéu qua ndi dung clia bd cau héi. St
dung phwong phap héi ghi 24h dé diéu tra khau
phan an cha bénh nhan, bénh nhan ké lai ty
mi nhirng gi da an ngay hém trwéc hodc 24h
trwdc khi phéng van. M6 ta chi tiét tat ca thire
&n, d6 ubng da dwoc bénh nhan tiéu thy, ké& ca
cach ché bién, tén thwc pham, tén hang thuc
phdm néu la nhitng thwc phdm ché bién san.
S& dung quyén anh 500 mén &n théng dung
danh cho nguwoi trvdng thanh Viét Nam dé diéu
tra khdu phan, gitp bénh nhan dé& mo ta cac
kich c& thwc pham da s dung.’

Tiéu chuan danh gia

- Panh gia mrc dap ng nhu cau khuyén
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nghi: Theo nhu cdu khuyén nghj ctia Vién Dinh
dwdng nam 2016 danh cho bénh nhan suy
than man chay than nhan tao.®

- Panh gia tinh can dbéi cia khau phan:
Theo nhu ciu khuyén nghi cGa Vién Dinh
dwéng nam 2016.°
3. Xtr ly sé liéu

Céc phiéu diéu tra dwoc lam sach trwédce
khi nhap liéu va x& ly. S dung hé sb sbng
chin quy déi khdu phan an 24h ctia bénh nhan
ra thwc phdm sbng sach,™ sau d6 nhap vao
phdn mém Viét Nam Eiyokun dé tinh gia tri
dinh duwéng cla khau phan an va phan tich
b&ng phan mém Stata 14.2. S dung cac thuat
toan théng ké mé ta: Tinh gia tri trung binh,

do léch chudn, tan sé va ty 1& %. S dung céac
test thong ké y hoc: T-test dé so sanh 2 gia tri
trung binh, T-test ghép cép dé so sanh khau
phan &n thuc té v&i khau phan khuyén nghi
cla bénh nhan.
4. PDao dirc nghién ctru

Nghién clru dwoc sy ddng y cla lanh dao
Bénh vién Dai hoc Y Hai Phong. Bénh nhan
tham gia nghién ctu dwoc gidi thich ré vé muc
dich nghién ctru va tw nguyén tham gia nghién
clru. Thong tin clia bénh nhan dwgc bao mat,
chi phuc vu cho muc dich nghién ciru. Két qua
nghién ctru dwgc théng bao cho Khoa Théan
nhan tao dé tlr d6 cé cac bién phap can thiép
nham cai thién ché do an cta bénh nhan.

Il. KET QUA
Bang 1. Théng tin chung cua bénh nhan (n = 88)
Théng tin S6 lwong (n) Ty 1é (%)
Nam 51 57,95
Gi6i tinh

NG 37 42,05
18 - 29 tudi 6 6,82
30 - 39 tudi 9 10,26
40 - 49 tudi 19 21,59
. 50 - 59 tubi 18 20,45

Nhom tudi -
60 - 69 tudi 26 29,55
70 - 79 tubi 9 10,23
> 80 tudi 1 1,14

X+ SD: 54,03 + 14,55 Min - Max: 19 - 81

Tan suét 2 lan/tuan 1 1,14
chay than nhan tao 3 lan/tuén 87 98,86

Ty |1é nam gidi la 57,95%, nir gi¢i 1a 42,05%.
Tudi trung binh ctia bénh nhan 1a 54,03 + 14,55
tudi. Nhom tudi 60 - 69 chiém ti 1& cao nhét
(29,55%), nhom tudi = 80 cd ti 1& thdp nhét

(1,14%). Bénh nhan nhd tudi nhét 1a 19 tudi, cao
nhét 1a 81 tudi. 87 bénh nhan chay than nhan tao
3 lan/tuan (chiém 98,86%); chi c6 1 bénh nhan
chay than nhan tao 2 14n/tuan (chiém 1,14%).
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Bang 2. Co’ cau khau phan an cta bénh nhan (n = 88)

Chi s6 dinh dwéng

Gia tri (don vi/ngay)

(X £ SD)
Né&ng luong va céac chét sinh nang luong
(kcal/ngay) 1470,54 + 238,2
Nang lwgng
(kcal/kg/ngay) 26,56 + 3,96
Téng sb (g) 78,34 + 14,77
Thyc vat (g) 25,01 + 8,43
Protein
Pong vat (g) 53,29 + 15,54
Téng sb (g/kg/ngay) 1,41 +0,25
Tbng s6 (g) 40,62 15,01
Lipid Thye vat (g) 15,85 + 10,39
Pong vat (g) 24,74 + 13,37

Carbohydrate (g)

199,63 + 43,82

Céc chét khéng sinh ndng luong

Chét xo () 5,89 + 2,80
Na (mg) 1642,47 + 749,41
K (mg) 1710,51 + 574,53
. P (mg) 917,02 + 205,28
Chat khoang
Ca (mg) 628,11 + 631,48
Fe (mg) 12,42 + 4,23
Zn (mg) 6,99 + 2,62
A (ug) 409,58 + 447 43
PP (mg) 14,23 + 5,44
Vitamin C (mg) 90,50 * 45,51
B1 (mg) 1,46 + 0,61
B2 (mg) 0,78 + 0,27

Nang lwong khdu phan &n trung binh cla
bénh nhén la 1470,54 + 238,2 kcal. Lwong
protein, lipid, glicid trong khau phan 1an lwot 1a
la 78,34 + 14,779, 40,62 £15,01g va 199,63 +
43,829.

Chét xo trung binh trong khau phan an 1a
5,89 + 2,80g. Lwong chét khoang trung binh
trong khau phan: Canxi la 628,11 + 631,48mg;
Kém la 6,99 + 2,62mg; Sét 16,05 = 4,61mg;
Natri la 1642,47 + 74,41mg; Kali la 1710,51
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+ 574,53mg; Phospho la 917,02 + 205,28mg. 1,46 + 0,61mg; Vitamin B2 0,78 + 0,27mg; va
Céac vitamin: Vitamin A 409,58 + 447,43ug; Vitamin C la 90,50 + 45,51mg.
Vitamin PP la 14,23 + 5,44mg; Vitamin B1 la

Bang 3. Mrc dap (rng ctia cac chat dinh dwéng so v&i nhu cau khuyén nghi (n = 88)

Chét dinh dwéng t(ét qu’é Nhl: cau . Mdrc dép rng
tinh toan khuyén nghi nhu cau (%)
Chét sinh néng luong
Nang lvong (kcal/ngay) 1470,54 1671,13 - 1949,65 87,99
Protein (g) 78,34 66,84 Pat
Lipid (g) 40,62 37,14 - 55,70 Pat
Carbohydrate (g) 199,63 267,48 - 225,7 88,45
Chét khéng sinh néng luong
Na (mg) 1642,47 < 2000 Pat
, K (mg) 1710,51 2000 - 3000 85,5
Chat khoang
P (mg) 917,02 800 - 1200 Pat
Ca (mg) 628,11 1000 - 1500 62,81
A (1) 409,58 600 68,26
PP (mg) 14,23 15 94,87
Vitamin C (mg) 90,50 70 Dat
B1 (mg) 1,46 1,4 Pat
B2 (mg) 0,78 1,3 65,0
Lwong protein, lipid trong khdu phan &n P dat; lwgng K, Ca khéng dat so v&i nhu cau
cta bénh nhan dat so v&i nhu cau khuyén khuyén nghi. Vitamin C, B1 dat; vitamin A, PP,

nghi, nang lwvong dat 87,99%, carbohydrate B2 khéng dat so v&i nhu cau khuyén nghi.
dat 88,45% nhu cau khuyén nghi. Lwong Na,

Bang 4. Tinh can d6i cta khau phan &n 24h (n = 88)

Chi sb Két qua Nhu ciu DPanh gia
tinh toan khuyén nghi tinh can déi
TyléeP:L: G 21,64 :24,61:53,75 16:20-25:55-65 Khéng
Protein dong vat /Protid téng s6 % 67,36 > 50 Co
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Chi s6 Két qua Nhu cau Panh gia
tinh toan khuyén nghi tinh can déi
Lipid thwe vat/Lipid tdng sb % 39,98 > 40 Cé
CalP 0,67 >0,8 Khéng
B1/1000 kcal 1,01 0,5 Co
B2/1000 kcal 0,54 0,6 Khéng
PP/1000 kcal 9,73 8,0 Co

Ty lé P: L: G; Ca/P; B2/1000 kcal khéng can
ddi so v&i nhu cau khuyén nghi. Ty 1é& Protid
dong vat/Protid téng sé; Lipid thwc vat/Lipid
tdng sb; B1/1000 kcal; PP/1000 kcal can déi so
v&i nhu cau khuyén nghi.

IV. BAN LUAN

Trong tdng sb 88 bénh nhan tham gia nghién
clru, ty 16 bénh nhan nam cao hon bénh nhan
n (57,95% so v&i 42,05%). Két qua nghién
ctru cha ching téi cho thay tudi trung binh cla
bénh nhan 1a 54,03 + 14,55 tudi, cao nhét la
81 tudi va thap nhéat la 19 tudi, bénh nhan duoi
60 tudi chiém 59,1%, twong dwong véi tudi
trung binh cla bénh nhan trong nghién ctru
cla Segall L va céng sw (2009) tai Romania la
53,9 + 13,7 tudi' va thap hon tudi trung binh
cla bénh nhan tai nghién ctru clia Beddhu S va
cong s tai Israel (71,0 £ 10,7 tudi)."”

Theo khuyén nghi cGa Hiép héi dinh duwéng
Lam sang va Chuyén hoéa chau Au (ESPEN)
nam 2021 danh cho bénh nhan suy thadn man,
nhu cdu nang lwong 30 - 35 kcallkg/ngay,
protein 0,6 - 0,8 g/kg/ngay..."® Trong nghién ctru
nay, chung t6i st dung nhu cau khuyén nghi
cla Vién Dinh dw&ng nam 2016 dé danh gia
khau phan an cGa bénh nhan.®

Néng luong khéu phén

Két qua nghién ctu cho thdy ndng luwong
kh&u phan trung binh ctia bénh nhan suy than

man chay than nhan tao la 1470,54 + 238,2 kcal/
ngudi/ngay, nang lwong khau phan dat 87,99%
so v&i khuyén nghi. Két qua clia ching téi twong
ddng v&i nghién clru cha Inaiana Marques
Filizola VAZ va cong su tai B6 Pao Nha (2015)
trén 344 bénh nhan suy thdn man chay than
nhan tao v&i mre nang lwong khau phan trung
binh la 1490,30 kcal/ngay; nang lwgng theo can
nang la 254 + 7,4 kcal/kg/ngay' va cao hon
nghién cru ctia Tran Thi Yén tai 2 bénh vién cla
tinh Thai Binh (2018) v&i nang lwong trung binh
clia 197 dbi twong 1a 1291,6 + 442,7 kcal/ngay.®

Luong protein khdu phéan

Theo nhu cau khuyén nghij cta Vién Dinh
dwdng nam 2016 danh cho bén nhan suy than
man chay than nhan tao la 1,2g/kg can nang/
ngay, ching téi tinh dwg'c nhu cau khuyén nghj
protein clia bénh nhan la 66,84 g/ngudi/ngay.
Trong khi dé, lwong protein trung binh trong
khau phan 1a 78,34 + 14,77 g/ngudi/ngay, cao
hon so v&i nhu cu khuyén nghi. Két quéa nay
cao hon lwong protein trung binh khau phan
trong nghién clru ctia Tran Thj Yén tai 2 bénh
vién & Thai Binh (2018) la 61,2 £+ 24,2g/nguwoi/
ngay,® nghién cru ctia Trdn Khanh Thu va cdng
si tai Bénh vién da khoa Thai Binh (2017) la
56,3 £ 9,4 g/ngay,’ nghién clru cla Hee-Sook
L va cong sw tai Han Qudc nam 2015 14 63,4 +
17,59 g/ngudi/ngay.'®

Luong lipid khdu phén
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Lwong lipid trung binh trong khau phan 1a
40,62 + 15,01g/ngwdi/ngay, dat so v&i nhu cau
khuyén nghi. Két qua nay cao hon luvong lipid
trung binh khdu phan trong nghién ctu tai 2
bénh vién & Thai Binh (2018) 33,7 £ 18,3 ¢/
ngudi/ngay, khéng dat nhu ciu khuyén nghi,
nghién cwu tai Bénh vién da khoa Thai Binh
(2017) 12 26,6 + 3,9 g/ngay™ va thap hon nghién
ctru clia Hee-Sook L va cong sw tai Han Quéc
nam 2015 la 49,7 + 24,4g g/nguwoi/ngay.®

Lwong carbohydrate khdu phéan

D6i v&i bénh nhan than nhan tao chu ky nhu
cau carbohydrate ciing phai duy tri & mirc can
dbi dé dé phong thiéu dinh dwéng nhwng ciing
khéng duwoc lam tdng dwdng mau... Nghién
ctru clia ching t6i cho thay lwgng carbohydrate
trung binh khdu phan dat 199,63 + 43,82 g/
nguwoiingay, dap (ng 88,45% nhu cau khuyén
nghi. Két qua nay thdp hon nghién ciru cla
Hee-Sook L va cdng sir nam 2015 tai Han Quéc
la 239,5 + 49,2 g/ngwoi/ngay'® nhwng cao hon
nghién ctru cia Tran Thi Yén (2018) tai Thai
Binh, chi dat 58,0 + 9,0% nhu cau khuyén nghi.6

Vitamin, chét xo va mudi khoang

Két qua trong nghién ctru cho thay lwong
chat xo trung binh khdu phan dat 5,89 *
2,80q, thap hon nghién clru cla Sanlier N va
Demircioglu Y (2007) tai Ankara vé&i lwong
chat xo trung binh khdu phan 17,69."7 Cac
loai vitamin trong kh&u phan cGa bénh nhan
suy than man chay than nhan tao: Vitamin A la
409,58 + 447,439, dat 68,26% so véi nhu ciu
khuyén nghi; vitamin PP 14 14,23 + 5,44mg, dat
94,87% so v&i nhu cau khuyén nghi; vitamin
B2 1a 0,78 £ 0,27mg, dat 65% so v&i nhu cau
khuyén nghi; vitamin B1 la 1,46 + 0,61 mg va
vitamin C la 90,50 + 45,51mg, déu dat trén
100% so v&i nhu cau khuyén nghi. Ty 1& bénh
nhan khéng dap (rng di nhu cau khuyén nghi
cla cac loai vitamin cao: vitamin A (81,81%),
vitamin PP (68,18%), vitamin B2 (94,32%),

vitamin C (25,22%), vitamin B1 (37,5%). Theo
két qua nghién ciu ham lwgng cac chatkhoang
canxi, natri, phospho, kali lan lwot 14 628,11
631,48 mg; 1642,47 + 749,41mg; 917,02
205,28 mg; 1710,51 + 574,53 mg. Lwong
natri, phospho trong khau phan déu dat theo
nhu cau khuyén nghi, riéng lwong canxi va kali
khadu phan khéng dat, 1an lwot la 62,81% va
85,5% so v&i nhu ciu khuyén nghi. Két qua
nghién clru ctia chung téi cao hon nghién ctru
cta Tran Thi Yén (2018) v&i ham lwgng canxi
la 426,3 + 243,2g°; thdp hon két qua nghién
ctru ctia Hee-Sook L va cong s tai Han Quéc
(2015) ham lwong chét khoang trong khau
phan: Canxi 353,5 - 426,3mg, phospho 1033,9
- 1138,9mg; natri 3506,5 - 4695,9mg.®

Tinh céan dbi cta khdu phan

+ H

Nghién ctru clGa chung t6i cho thay ty Ié
P: L: G trong kh&u phan l1an lwot 14 21,64%;
24,61% va 53,75%, theo nhu cdu khuyén
nghi cta Vién Dinh dwdng nam 2016 thi co
cAu khau phan clia bénh nhan néncé 1 - 1,2g
protein/kg can nang, 20 - 30% lipid, 55 - 65%
carbohydrate.®® Ty Ié protein déng vat/protein
tbng sb l1a 67,36%, lipid thwc vat/lipid tong
sb la 39,98%, ty 1& nay la can dbi so véi nhu
cau khuyén nghi cta Vién Dinh dwéng nam
2016. Két qua nay cao hon trong nghién ciru
cta Tran Thi Yén (2018) tai Thai Binh c6 ty lé
protein déng vat/protein tdng sb 1a 59,1%, lipid
thwe vat/lipid téng s6 12 41,0 + 22,1%.5

Két qua nghién ctru ctia chung téi cho thay
ty 1& Ca/P trong khdu phan an cla la 0,67;
cao hon két qua nghién cru ctia Hee-Sook
L (2015) tai Han Quéc (0,34)." Theo khuyén
nghi cta Vién Dinh dwdng nam 2016, ty 1é
Ca/P nén > 0,8; tét nhat 1a 1. Nhw vay, két qua
trong nghién clru clia ching t6i chwa dat so voi
nhu cau khuyén nghi. Lwgng vitamin B1/1000
kcal, B2/1000 kcal, PP/1000 kcal twong trng
la 1,01mg; 0,54mg va 9,73 mg. Theo nhu cau
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khuyén nghj vé tinh can déi cta khau phan thi
clr 1000 kcal ctia khdu phan can c6 0,5 mg B1
va 0,6 mg B2. Nhw vay, ty 1& vitamin B1/1000
kcal dat, vitamin B2/1000 kcal khéng dat so v&i
nhu ciu khuyén nghj ctia Vién Dinh duéng.

Ché dd an co vai trd rat quan trong trong
phong va diéu tri bénh suy than man. Mot
khau phan hop ly, can dbi gidp kiém soat va
dw phong bién chirng, cai thién dwoc tinh trang
dinh dwéng, nang cao chét lwong cudc séng
ctia bénh nhan.

V. KET LUAN

Nhin chung khdu phan &n clGa bénh nhan
chwa can déi, chwa dap wng di so véi nhu cau
khuyén nghi danh cho bénh nhan suy than man
chay than nhan tao. Bénh vién can tang cudng
cbng tac tw van, xay dung ché d6 &n bénh ly
cho bénh nhan.
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Summary

DIETARY INTAKE IN CHRONIC KIDNEY DISEASE PATIENTS
UNDERGOING HEMODIALYSIS IN HAIPHONG MEDICAL
UNIVERSITY HOSPITAL IN 2021

A cross-sectional study was conducted on 88 patients with chronic kidney disease, who were
undergoing hemodialysis in Haiphong Medical University hospital, from January 2021 to May 2021
to assess their dietary intake. A 24-hour recall method was used to investigate the food intake.
Research results showed that the daily calorie intake was 1470.54 + 238.2 kcal/day; the amount of
protein, lipid, and carbohydrate in the diet were 78.34 + 14.77 g/day, 40.62 + 15.01 g/day, 199.63 +
43.82 g/day, respectively. The amount of protein and lipid reached the recommended range, energy
reached 87.99%, carbohydrate reached 88.45% of the recommended range. The proportions of
protein: lipid: carbohydrate was 21.64: 24.61: 53.75; the amount of vitamin B2/1000kcal was 0,54 mg,
which were not balanced compare with the Recommend Dietary Allowance. The ratio of protein from
animal/protein total was 67.36%; lipid from vegetables/lipid total was 39.98%; the amount of vitamin
B1, PP/1000kcal were 1.01mg and 9.73mg respectively, which were in balance with recommended
range. We suggest that it is necessary to strengthen dietary counseling for patients.

Keywords: dietary, chronic kidney disease, hemodialysis.
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