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Nuéi dwéng bénh nhan dwoc ghép tim trén ngwdi dau tién tai Viét Nam

Nguyén Thanh Cho*; Hoang Manh An'; Hoang Trong Tiép*

TOM TAT

Ngay 17 - 6 — 2010, tai Bénh vién 103, Hoc vién Quan y da thwc hién thanh céng ca mo ghép tim
trén ngudi dau tién tai Viet Nam. Thanh céng nay la mét bwéc tién quan trong trong qua trinh phat
trién nén y hoc nwéc nha. Bai bo trinh bay mot s& nhan xét vé cong tac nudi dwdng bénh nhan

(BN) trong ca ghép tim d4u tién nay.
* Twr khoa: Ghép tim; Dinh dudng.

Feeding the fisrt patient with heart tranplantation case in Vietnam

SUMMARY

On 17" June 2010, the first case of human heart transplantation in Vietham has been
successfully perfomed in 103 Hospital (Vietham Military Medical University). This success is further
important step in development of Vietnam's medicine. The article presented some remarks on heart

transplantion of the first case.

* Key words: Heart transplantion; Nutrition.

DAT VAN DE

T nhi*ng ndm dau cda thé ky 20, Carrel
Guthrie, Trwdng Dai hoc Chicago (Hoa Ky)
da tién hanh nghién ctru ghép tim thuc nghiém.

Ngay 3 - 12 - 1967, Christian Barmand
thwe hién thanh céng ca ghép tim dau tién
trén nguwoi tai Nam Phi.

Cho dén nay, méi nam cé khoang 3.500-
4.000 ca md ghép tim dwoc thyc hién tai
céc trung tam phau thuat tim trén thé gioi.

* Bénh vién 103
Phan bién khoa hoc: PGS. TS. Tran Véan Tap

Ngay 17 - 6 - 2010 tai Bénh vién 103 -
Hoc vién Quéan y da thwc hién thanh céng
ca md ghép tim trén ngudi dau tién.

Dé gop phan cho su thanh cdng ca md
ghép tim dau tién nay, céng tac nudi dwéng
BN ciing 1 yéu t6 vo cung quan trong.

Nghién clru nay néu Ién mot sd nhan
xét vé& cdng tac nudi dwdng BN 14 nguodi
nhan tim trong ca md ghép tim tlr nguoi
chét ndo dau tién tai Bénh vién 103, Hoc
vién Quany.
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POl TUONG VA PHUONG PHAP NGHIEN CUU
1. Béi twong nghién clru.
BN nhan tim: Bui Van N, nam gi&i: 48 tudi; can nang trwdc md: 48 kg, cao 162 cm. Chan
doan trwdc md: bénh co tim thé gian, suy tim do IV.
2. Phwong phap nghién cuiru.

Nghién cru mé ta lam sang.

KET QUA NGHIEN cUu
1. BN trwé'c mé.
BN tinh téo tiép xtc dworc, khdng phu, khéng sét, nhwng mét méi, kho thé nhe, &n ubng
kém.
Da niém mac xanh, thé trang gay.
Can nang 48 kg, nhip tim 80 nhip/phat, huyét ap 100/60 mmHg.
Xét nghiém ngay 13 - 6 - 2010: glucose: 4,3 mmol/l; cholesterol: 4,7 mmol/l; ure: 5,8

mmol/l; protein toan phan: 67 g/l; albumin: 40 g/I; HDL: 1,2 mmol/l; LD: 3,2 mmol/l; triglycerid:
1,7 mmol/l.

Cong thirc mau: bach cau: 7,8 G/I; lympho: 2,2 (28%), hdng cau: 4,92 triéu/l; HGB: 129
oll.

2. Nudi dwdng sau mo.

BN dwoc md ghép tim tlr ngudi chét ndo ngay 17 - 6 - 2010.

* Ché do &n ngay 18 - 6 - 2010:

- 7 giov: ubng nwéc cam vat 50 ml; (cam twoi 50 g, dwdng kinh 3,5 g); 11 gir va 17 gid ubng:
nw&c cam vat giong nhw luc 7 gio.

* Gig tri dinh dwéng ctia khdu phan: nang lwong: 533 kcal; protid: 10,5 g; glucid: 9,3 g.

- 16 gi®» ngay 18 - 6 - 2010 BN dwoc rut sonde da day, ngdi day tap thé.

*Ngay 19 - 6 - 2010 va 20 - 6 - 2010:

- 7 gio: an sup thit 100 ml; b6t gao té: 10 g; thit lon nac: 100 g; gia vi vira du.

- 9 gid: ubng nwéc cam vat 200 ml; cam twoi 200 g; dwéng kinh 10 g; vai 200 g.

- 11 gi®: chdo thap cdm 200 ml; gao té: 20 g; thit lon nac: 100 g; ca rét: 50 g; su hao: 50
g; bi xanh: 50 g; hanh twoi, gia vi vira du,

- 14 gid: slra chua Vinamilk 1 hép (120 g).

- 17 gid: sup thit gibng nhw 7 gio.

- 20 gio: xoai xay 200 ml; xoai 200 g; dwdng kinh 10 g.
22 gid: ubng sira Ensure 100 ml (30 g sira bot) .

* Gig tri dinh duéng khau phén:

Nang lwong: 1.098,7 kcal; protein: 71 g (25,8%); lipid: 24,7 g (20,2%); glucid: 127,2 g
(54%).
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*Ngay 21 - 6 - 2010 va 22 - 6 - 2010:

- 7 gi&: an sup thit 200 ml; bot gao té: 20 g; thit lon nac: 100 g; gia vi vira da.

- 9 gi®: ubng nwédc cam vat 200 ml; cam twoi 200 g; dwéng kinh 10 g;vai 200 g.

- 11 gi®: chao thap cdm 300 ml; gao té: 30 g; thit lon nac: 100 g; ca rét: 50 g; su hao: 50
g; bi xanh: 50 g; hanh twoi, gia vi vira du.

- 14 gio: stra chua Vinamilk 1 hop.

- 17 gi®: sup thit gibng nhuw 7 gio.

- 20 gi0: xoai xay 200 ml; xoai 200g; dwong kinh 10 g.

- 22 gi¢r: ubng stva Ensure 200 ml.

* Gi4 tri dinh duwéng khdu phéan: nang lwong: 1.355 kcal; protein: 78,1 g (23,1%); lipid:
28,8 g (19,1%); glucid: 173,2 g (57,8%).

* Ngay 23 - 6 - 2010:

- 7 gio: an sup thit 300 ml; b6t gao té: 30 g; thit lon nac: 100 g; gia vi vira du.

- 9 gi®y: ubng nwéc cam vat (200 ml); cam twoi 200 g; dwéng kinh 10 g; vai 200 g.

- 11 gi0: chao thap cadm (400 ml); gao té: 100 g; thit lgn nac: 100 g; ca rét: 50 g; su hao:
50 g; bi xanh: 50 g; hanh twoi, gia vi vira du.

- 14 gio: stra chua Vinamilk 1 hop.

- 17 gid: sup thit gibng nhw 7 gio.

- 20 gi0: xoai xay 200 ml (xoai 200 g; dwéong kinh 10 g).

- 22 gi¢v: ubng stra Ensure (200 ml).

* Gig tri dinh duéng khéu phén:

Nang lwvgng: 1.635,3 kcal; protein: 83,9 g (21%); lipid: 31,6 g (17,4); glucid: 235,5 g
(61,6%).

* Ngay 24 - 6 - 2010 dén 9 - 7- 2010.

- 7 gi&r: chao thit 400 ml; gao té: 100 g; thit lon nac: 100 g; gid lua 50 g; gia vi vira da.

- 9 gio: Na 200 g + sira chua 120 g.

- 11 gi&: com 200 g; gao té: 100g; thit lon nac: 90 g ludc; thit ga 100 g rang; canh rau
ng6t: rau ngét 100 g + thit lon nac xay 10 g; d6i phé ga 400 ml; banh phé: 100 g; thit ga: 100
g; nwéc dung vua da.

- 14 gio: siva chua Vinamilk 1 hop + dwa hau 200 g d6i nhan 200 g.

- 17 gi®: com 200 g; gao té: 100 g; thit lon nac: 90 g rang; tdm su 100 g h4p dbi ca qua
100 g doi ca tré 100 g; canh mwép 100 g + thit lon; nac xay 10 g.

- 20 gid: vai 100 g.

- 22 gid: ubng stra Ensure 200 ml.

* Gig tri dinh dudng khdu phan: nang lwong: 2.190 kcal; protein: 132,89 (24,3%); lipid:
44,39 (18,2%); glucid: 290,49 (57,5%).

* Ngay 10 - 7 - 2010 dén ngay 28 - 9 - 2010:

- 7 gi&: chao thit 400 ml; gao té: 100g; thit lon nac: 100 g; gio lua: 50 g; gia vi vira dd.

- 9 gi®: Na 200 g + stra chua vinamilk 1 hop.

127



TAP CHi ¥ - DUQC HOC QUAN SU' SO 5-2011

- 11 gi®&: com; gao té&: 200 g; thit lon nac: 90 g lam cha I& nbt 3 céi + nem ran 2 cai; thit ga
ta 100 g di muc xao; canh rau ngét + thit lon nac 10 g; ddi phé ga 400 ml; banh phé: 100 g;
thit ga: 100 g; nwée dung vira da.

- 14 gid: slra chua Vinamilk 1 hép + tribng ga ludc 1 qua.

- 17 gi®: com; gao té 200 g; thit lon nac: 90 g ludc; tdm bién: 100 g hap; canh rau mulng
toi + thit nac 10 g.

- 20 gio: dwa hau 200 g (dbi nhan).

* Gig tri dinh dudng cta khdu phén: nang lwong: 2.673 kcal; protein: 157,5 g (23,5%);
lipid: 57,1 g (19,2); glucid: 354,69 (57,3).

Tinh trang BN sau nuéi dwéng 20 ngay: BN tinh tdo nhanh nhen hon, da niém mac hong
hon, toan trang kha lén rd rét, ngay 6 - 7 - 2010, can nang cda BN la 46 kg.

- Két qua xét nghiém ngay 6 - 7 - 2010: glucose: 4,5 mmol/l; ure: 5,9 mmol/l; protein toan
phan: 59 g/l; albumin 33 g/l; cholesterol: 4,6 mmolll; triglycerid: 2,5 mmol/l.

- Cong thirc mau: bach ciu: 9,2 G/I; lympho: 1,9 (20,7%); héng cau: 3,21 triéu/l; HGB 84
g/l

BAN LUAN

1. Nuéi dwéng treéc mé.

Trwéc md, BN &n theo ché do bénh Iy clia bénh vién. Theo nhiéu coéng trinh nghién ciru
vé dinh duéng ngoai khoa cho rang: & BN trwdc md, can dwoc can thiép vé dinh duwéng dé
c6 tinh trang dinh dwéng téi wu, khéng bi suy dinh duwéng hodc thira can béo phi, néu BN bj
suy dinh dwéng hodc thira can béo phi s& gdp nhiéu bién chirng sau phau thuat hon [1, 2,
g].

2. Nuéi dwdng sau mé.

Ca mé ghép tim 1an d4u tién tai Bénh vién 103, Hoc vién Quan y da thanh cong tét dep.
15 gi¢r 20 ngay 17 - 6 - 2010, BN duwoc rat dng ndi khi quan, 16 gid ngay 18 -6 -
2010, rat 6ng sonde da day.

* Thoi gian bat dau nudi dudng qua duong tiéu hoa:

V6&i BN sau phau thuat, da c6 nhiéu nghién ciru chi ra rang: nudi dwdng qua dwong tiéu
héa cang sém cang tét, gidp dung nap thirc an cla rudt tdt hon, bdo vé tinh toan ven cla
niém mac ruét, han ché tham lau vi khuén tir 16ng rudt vao mau, dan dén gidm nhiém khuan,
gidm ty 1& t& vong sau phau thuat [2, 3]. O ca ghép nay, ching tdi nudi dwéng BN & ngay
th&r 2 sau phau thuat ciing 14 nuéi duwéng sém, song chwa phai la rat sém nhw mong mudn.

* Cac ché do dung dé nuéi dudng BN:

Ngay 18 - 6 - 2010, BN dwoc nudi bang ché dd &n 16ng, cu thé: udng nwdc cam twoi voi
s6 lwong 50 ml/lan, ubng 3 Ian trong ngay. Ngay th& hai sau md, nén cho BN &n ché d6 &n
I6ng, nang lwgng 533 kcal/ngay (twong dwong 11 kcal/kg/ngay).

Sang ngay thir 3 (19 - 6 - 2010) sau md, tinh trang ctia BN tét hon, BN tw thé, mach 86
nhip/phat va huyét ap 116/88 mmHg, BN d& di ngoai phan binh thwong (sb lwong 300 g). Do
vay, chung tdi chuyén sang nudi dwéng bang ché dé &n mém (sup + chao) nham cung cép
s&m nang lwong va cac chat dinh dwdng can thiét cho BN (tang dan ca nang lwong va chat
dinh dwdng). Bén canh viéc quan tdm dén théi quen dinh duéng ctia ngudi Viét Nam 13 tinh
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bdt (gao), ching t6i da can chu trong dén thanh phan cac chét dinh duwéng nhuw protein va
chét béo, khdu phan &n cung cép lwong protein: 71 g (25,8%), lipid: 24,7 g (20,2%), glucid:
127,2 g (54%), tbng nang lwong la: 1098,7 kcal. Biém cha y la khau phan trong ngay phai
duwoc chia nhé (khodng 100 ml/bira), nhidu bira trong ngay dém (udng stra Ensure 100
ml/bira, an 2 bira trong dém) va thirc an phai dwo'c ndu chin hoan toan.

Ngay tiép theo, tay tinh trang ctia BN ma nang dan ché do an. & BN nay tinh trang bénh
6n dinh, BN thay &n cé cdm giac ngon, nhu dong ruét tét, tiép tuc nudi duwéng theo ché d6 an

mém.

Ngay thtr 5 sau md, van nudi dwdng béng ché dd &n mém, nhwng nang sb lwgng mbi
blra 1én 200 ml.

Ngay thtr 6, nang s6 lwong méi biva 1én 300 - 400 ml.

Dén ngay thir 7 sau md, tinh trang BN t6t 1&n nhiéu, bat dau cho BN &n com phéi hop céc
nhém thwe phdm da dang. BN &n udng tbt, cdm giac ngon miéng, an dwoc hét xuét, tiéu hoa
tét.

* Néng d6 mudi:

Bira an cGa BN déu niu nhat twong déi, tirc 1a lwong mudi khodng 4 g/ngay. Ve ly thuyét,
chi nén cho BN an 2-3 g mubi/ngay, chiing t6i cho rang day la giai doan sau ghép cép, BN
vira trai qua mot cudc dai phau thuat, thé trang chung chwa tt, kha néng &n uéng con kém,
chan &n, néu cho &n nhat qua, BN an kém hon, vét mé |au lién, strc khde sé 1au hdi phuc.
Mat khac, giai doan ngay sau ghép ciing chua bi &nh hudng nhiéu béi cac thudc trc ché
mién dich, do vay c6 thé cho BN an han ché mubi vira phai dé kich thich sw ngon miéng.

Nhw vay, ché do &n da thuc hién & trén 1a hop ly vé mét nguyén tac: cho an tir 16ng dén
d&c, cac chat dinh dwéng tir it dén nhiéu, cho téi khi dat dwoc nhu cdu nhw mong mudn.
Ché dd nuéi dwdng clia ching téi phu hop véi khuyén nghi cla cac tac gia [1, 4, 5, 6]. Chi
trong mét thoi gian ngén, BN da an udng ngon miéng, strc khoe hdi phuc nhanh. & ngay bat
dau nudi sau phau thuat, (18 - 6 - 2010) can ndng 44,5 kg (BMI = 16,9), chi ngay trong giai
doan sau ghép cap (29 - 7 - 2010) BN da hdi phuc, can nang tang lén 48,5 kg (BMI = 18,5) ngay
9-6 - 2010 can nang tang 1&n 51,5 kg (BMI = 19,6).

KET LUAN

Qua c6ng tac nudi dwdng BN md ghép tim dau tién tai Bénh vién 103, Hoc vién Quan vy,
chung t6i rat ra mét so két luan sau:

- Pa dam bao tbt va an toan cong tac nuéi dwdng BN, gép phan thwe hién thanh cong ca
ghép tim trén ngu&i dau tién tai Viét Nam.

- Qua trinh va két qua nuéi duéng sau ghép co thé la kinh nghiém tét cho nhirng trwéong
hop ghép sau nay.
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