CHE PO DINH DUONG CHO NGUOI BENH BI VIEM GAN
(MA CHE PO DINH DUONG BENH LY: GM)
1. Dai cwong

Gan la mot co quan 16n trong co thé, déng vai trd quan trong voi nhiéu
chtic ning nhu tong hop, chuyén héa cac chét, bai tiét va bao vé.

Viém gan 14 tinh trang ton thuong gan, dc trung boi sy hién dién cta céc
té bao viém do nhidm khuén, nhidm ddc hay qua trinh ty mién co thé. Bénh
viém gan dugc phén loai cp tinh hodic man tinh dya trén thoi gian viém. Néu
thoi gian viém hoic ton thuong té bao gan dudi sau thang, dugc dic trung
bai sy binh thudng cla cdc xét nghiém chirc ndng gan, thi duoc goi la viém
gan cap tinh. Nguoc lai, néu tinh trang viém hoic ton thuong t& bao gan kéo
dai hon s4u thang duogc goi 1a viém gan man tinh. Co6 nhidu nguyén nhén c6
thé gay viém gan cép tinh nhu do vi rt, thubc, rugu, mién dich...

Ché d6 dinh dudng dong vai trd quan trong trong hd tro diéu tri viém gan
bat k& do nguyén nhéan gi. Vi véy, sau khi d chan doan x4c dinh, tiy vao giai
doan viém gan d& dua ra ché do dinh dudng phtt hop nhim gitp hoi phuc
phan ndo chitc niing gan va ngin ngira nhiing tén thuwong ning hon,

Muc dich cta ché d6 dinh dudng:

- Tang cudng tai tao t& bao gan

- Ngan ngiva sy hily hoai thém ctia t& bio gan

- Phong ngtra gidm cén

- Tang cudng dy trir glycogen, kiém soat ha duong méau

- Cung cAp du dich d& phong mét nuée, trir khi c6 chdng chi dinh

2. Nhu cAu dinh dwdng cho viém gan cép

Phu thudc vao giai doan bénh:

Giai doan tiép

Giai doan diu
ot theo

25 (<25 trong trudng
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hop viém gan cép nang)
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0,8-1(<0,8 trong 1 - 1,3 (hodc cb thé

Protein (g/kg/ngay)
trudng hop ting | cao hon)




amoniac ndng chua
kiém soat dugc)

Lipid (Ti 1§ % trong tdng

: 15<25 15 <25
ning lwong). Trong d6
Cholesterol <200mg/ngay + <200mg/ngay
Carbohydrate/ glucose 3 -5 (phong ngira ha 3.5
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Theo nhu cau khuyén Theo nhu céu
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Dii vitamin va khodng chat nghi khuyén nghi

S6 bira in/ngay 6-8 4-6

Giai doan dau 1a giai doan ngudi bénh c6 thé sét, nén, chan an, dau nhirc
vung ha suon phai.

Giai doan tiép theo 13 giai doan khi céc tri€u ching lam sang cai thién, d&
sot, ngon miéng hon, lugng nuée tidu tang lén.

3. Ché d) dinh du&ng
3.1. Nguyén tic

- Duy tri hoat dong ctia gan, tranh lam tdng thém ganh niing cho gan bing
ché d6 #n uéng diéu do. Han ché céc chit doc hai déi véi gan: rugu, bia,
thuSc, hoa chét...H3 trg chirc niing t& bao gan: thude loi mét, tra artiso...

- Cung cap di nhu ciu nang luong.

- Chét dam: Tuy timg giai doan c¢6 nhu ciu khac nhau, lya chon dam chira it
axit amin nhan thom.

- Cung cdp ddy du vitamin va chit khoéng, c6 thé can nhic bd sung thém
vitamin tan trong du nhu A, D, K, E va vitamin nhém B.

- Lyra chon thuc phim tuoi sach, khong st dung cac thuc phim da bi hong,
hay dugc nudi trong & khu vuc 6 nhiém.

3.2. Dinh duéng qua dwong miéng

- Giai doan dau:




Thoi ky nay, ngudi bénh ¢ thé sbt, non, dau nhirc hodc chan an. Vi gan
vAn phai lam viéc khi té bio gan bi ton thwong do @6 phai ap dung ché do
nuong nhe gan va nuong nhe da day, rudt.

+ Pudng miéng: ¢ thé bit dAu thé tich it (nhw 100mL/ bita dn) véi ché do &n
16ng nhu chao loéng, sip xay trong cac bita chinh, bd sung DD qua miéng
trong cac bita phu. Sau do6 tang dan lugng thirc dn theo kha ning dung nap
thirc &n cua nguoi bénh.

+ O nhitng trudng hop viém gan ning, cin danh gia nguy co/ tinh trang thiéu
vitamin va khoéng chét.

+ Khi st giam, lugng nudc tiéu ting 1én, ap dung ché db n sita hosic ngii
cbe. C6 thé dung sita tach béo pha thém dudng hoic sita chuyén ding cho
bénh gan.

+ S bita &n: 6-8 bita/ngay.

- Giai dogn tiép theo:

Cudi giai doan c4p tinh nay, ngudi bénh c6 thé an thém ngii cbe dudi dang
bot, chao va khi da hét sdt 4p dung ché d6 &n c6 nhiéu protein va nhidu
methionin nhu sita tach bo, thit nac, ca cing véi ting cudong nang luong, tang
cudng chit bot. S6 bita 3n: 4-6 bita/ngay.

3.3. Dinh dudng qua éng thong

- Khi ngudi bénh khong thé dap tmg nhu cu ning luong khuyén nghi qua
ché d6 #n dudng miéng.

- Pam bao cung cp ning luong va protein theo nhu cdu ma khong lam

tang bién chirng bénh nio gan.

- Duing ché d6 in 16ng hodic xay nhuyén véi cong thirc dinh dudng phu
thudc vao tinh trang bénh ly.

3.4. Dinh dudng qua dwdng tinh mach (DDTM)

- Khi dinh dudng qua tiéu héa khéng thé thyc hién duoc hogic khong thé
dap ting d nhu céu dinh dudng,

- Dich truyén AA chudn néu cin bd sung thém AA.

- Trong suy gan néng, tuy thudc chirc nang gan va c6 bénh néo gan,
khuyén cdo dung dich AA ¢6 chira it axit amin nhan thom, chi sb Fischer 35-
40 dé dieu hoa chuyén hoa té bao gan. Pong thoi tranh ding qué nhiéu
duong glucose nhiam phong ngira ting dudng huyét.



4. Ché a6 dinh dudng trong viém gan man

Khi viém gan cép tién trién thanh man tinh thi t6 chiic t& bao gan khé hoi
phuc. Viée didu trj & giai doan nay nhim muc dich ngin ngla sy tién trién
thanh xo gan va suy gan mat b, Pidu tri viém gan man tinh quan trong nhét
1a duy tri ché d6 an udng hop ly va lau dai phu hop véi giai doan bénh.

4.1. Nhu ciu dinh dudng

- Ning luong dn vao, nhu ciu Protein, Carbohydrate, Lipid nhw nhu cau
binh thuong.

- Bu vitamin va khoang chét.

- Nuée: theo nhu cau khuyén nghi.

4.2. Nguyén tic

- Chia nho bita dé co thé hp thu t5t hon.

- Dung céc loai dam c¢6 gid trj sinh hoc bao, chtra it axit amin nhan thom.

- C4c chat béo nén dung dau thye vat, han ché céc loai thit m&, phu tang
dong vit.

- Phai #n chin, ung soi.

- Khong uéng bia, ruou.

4.3. Dinh dudng qua dwong miéng

- La chu yéu.

- Thuc phim nén dung: thit, c4, tring, sita, dau dd, rau xanh, qua chin;

- Han ché ding: Céc mén ran, ruou, bia; tranh thire 3n c6 thé ghy di ing
nhu hai san, cua, tdm, 6c ...

- Chia nho bita an.

- B6 sung dinh dudng duong uéng khi dinh dudng qua dudng miéng
khoéng dép tng dt nhu ciu dinh duGng.

5. Luge d6 dinh dudng



' Viém gan cap
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t Viém gan man

Néng lugng: 30 k(:-éUl;.g/ﬁgéy;
Protein: 1 — 1,2 g/kg/ngay
Lipid: 20 — 25 % téng NL
Glucid: 60 - 65 % tdng NL

bu vitamin, khodng chat va nudce
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6. Theo doi |

- Tinh trang kha nang dung nap dudng tiéu héa, chirc ning gan, ...
- Theo d&i can bang dich, dién giai dd, ...

7. Thye don miu

THUY'C BON COM CHO NGUOI BENH BI VIEM GAN CAP GIAI POAN
- TIEP THEO

Gia trj dinh dwéng (GTDD):
Nang lugng 1539 Kcal

Dam 72,7g (19%)
Béo 31,6g (18%)
Duodng 239,4g (62%)
Bita Ménin | Thye Pham | Khdilwgng | Ghichi
: ' tinh (g)
Sang Bun bo Bun 1150 1 ntra chén to
Thit bo 30 6-7 miéng xé
nhod
Hanh 14, rau
thom
Gia v Ném ném
| viradn
GTDD: Ning lwgng 203 Keal, dam 8,85g, béo 1,14g, dwong 39,3g
Phu sang Sita Sttaning | 200ml
lugng chuén
lkcal/ml
GTDD: Niing lwong: 200keal
Trua Com " | Gao tring 90 2 nra chén
' con com
Cé trdm s6t | C4 trfm 70 ¥ khtic nho
ca chua Ca chua 50 1 qua
Dauin ~ |5 1 mudng ca
phé
Gia vj Ném ném
| vlraan
Thit vién sdt | Thit lon nac | 30 2 vién
Gia vi Ném ném
vira én
Raumudng | Rau mudng | 150 1 chén com
lude




GTDD: Ning lwong 516 Kcal, dam 29,8g, béo 10,3g, dwong 76,0g

Phu chiéu Hoa qua Thanh long | 200 Y2 qua trung
binh
GTDD: Niing lwong 94 Kcal, dam 2,6g, béo 0,0g, duwdng 21,0g
Trua Com Gao tring 90 2 nita chén
‘ con com
Thit lon rim | Thit lon nac_ | 50 7-8 miéng
Gia vi Ném ném
vira dn
Trang ga Trongga . | 1qud
ludc
Su su xao Su su
Déu in
Canh rau cai | Rau céi xanh | 30g
xanh Gia vi Ném ném
vira an

GTDD: Ning lugng 526 Kcal, dam 23,5¢g, béo 13,7g, dwong 77,2¢g

THU'C PON COM CHO NGUOI BENH BI VIEM GAN MAN

GTDD:

Nang luong

1690 Kcal

Pam 77,5g (18%)

Béo 33,36g (18%)
Duong 268,4g (64%)
Biia Moén in Thwe Phim | Khoilwgng | Ghi chi
tinh (g)
Sang Phé ga Banh phd 150 1 ntra chén to
Thit ga 30 8-10 miéng
x€ nhd
Hanh 14, rau
thom
Gia vi Ném ném
vua dn
GTDD: Nang lwong 272 Kecal, dam 10,9g, béo 3,9g, duing 48,2¢
Phu séng Stia Sita ndng 200ml
lwong chuén
lkcal/ml

GTDD: Ning luwgng: 200keal




Trua Com Gao tring 90 2 ntra chén
con com
Thit bd xao | Thit bd 50 8-10 miéng
dau co ve nho
Diucéve |90
Dau n 10 2 mudng ca
phé
Gia vi Ném ném
. vlra an
Catimnau |Catim 150
thit Thit lonnac | 20g 1 thia
Gia vi Ném ném
via dn
Canh rau Rau ngot 30
ngot
GTDD: Niing lugng 613 Kcal, dam 29,0g, béo 14,2g, dwong 92,3g
Phuchiéu | Hoa qua | Ta0 tay 1 200 [1 qua
GTDD: Ning luwgng 99 Keal, dam 1,0g, béo 0,18g, dwing 23,4g
Chiéu Com Gao trang 90 2 ntra chén
con com
Thit lon kho | Thit lgn nac
¢l cai Ct cai tréng
Giavi Ném ném
vla an
DPéu phu ludc | Bau phu 1 bia
Cai xanh Rau céi xanh | 150 1 lung chén
lude com

GTDD: Niing lwong 506 Kcal, dam 28,6g, béo 8,62,

duong 78,6g

Tai ligu tham khao .
1. Boyté (2024): Quyét dinh 3558/0D-BYT 2024 vé viéc ban hanh tai liéu chuyén

moén “Hudng dan ché dé dinh duwdng cho cdc bénh Iy hé tieu héa”,




