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LOI CAM ON

Chung t6i xin gtri I&i cdm on chan thanh va 1&i tri an
sau sac dén vai quy thay cd cla khoa dao tao Am ngir tri
liéu, dac biét la cé Elizabeth Brownlie, Louise Brown,
Mandy Mui Ngo va cé Simone Maffescioni da nhiét tinh
hwdng dan ching t6i hoan thanh sach hweng dan “Thuc
don cho ngudi co khé khan vé nudt”.

Chung t6i chan thanh cam on té chic Trinh
Foundation; Ban Giam hiéu, phong Quan hé Québc té
Trwdng Pai hoc Y khoa Pham Ngoc Thach Tp. Ho6 Chi
Minh da tao co hdi cho chung téi thwe hién quyén sach
nay. Chang ti cling gtri I cam on dén cac chuyén vién
giam sat 1am sang, quy ddng nghiép, cac anh chj théng
dich vién da giup d& chung téi trong thoi gian thye hién
quyén sach nay.



GIOI THIEU

Kho khan vé nubt thwdng gap trong cac bénh ly cé
ngudn gbc than kinh nhu: dét quy, chan thwong so néo,
bénh ly tién trién va man tinh (bénh Iy neurone van déng,
Parkinson, nhwoc co, sa sut tri tué, Guillain Barré...).
Bén canh d6 con gdp & nhirng bénh nhan sau phau
thuat, bénh ly hé hap nhw COPD, ... Ngoai nhirng biéu
hién nhw ho, sac, chay nuéc miéng, khé miéng, thirc an
bi ket & cb hong sau khi nudt (Trwong, Tran, & Luu,
2014), con cé mdt sd dau hiéu nhw: thirc an trao qua miii,
nghen, kho nhai... Nhitng diéu nay co6 thé dan dén tinh
trang viém phdi, suy dinh dwéng, sut can, mat di cdm
giactheman, t&r vong... (Altman, Yu, & Schaefer, 2010)

Chung téi da thwe hién thiét ké quyén sach “Thuc
don cho ngudi co kho khan vé nudt” véi mong mudn cai
thién tinh trang khé khan vé nubt bang viéc thay dbi két
cau thirc an phi hop. Quyén sach cung cap nhirng théng
tin dén nguwdi cd kho khan vé nubt va gia dinh 4 két ciu
thirc &n, 4 két ciu thirc ubng khac nhau theo tiéu chuan
ctia Uc, cuing cach ché bién cac mén an Viét Nam co két
clu twong tw. Bén canh dé quyén sach con cé cacluu y
khi an udng va ubng thuéc, nhivtng dau hiéu can lién lac
v&i chuyén vién am ngi tri liéu va phiéu nhat ky an udng
hang ngay.



Dé c6 thé str dung quyén sach nay tai nha, ngudi
c6 kho khan vé nubt va gia dinh can phai gép chuyén vién
am ng@ tri liéu kiém tra va dwa ra cac khuyén nghj két ciu
thire &n, thirc ubng phu hop. Tuy nhién, c6 mét sé diéu
can lwu y khi st dung sach: mot s thwe pham trong hinh
chi mang tinh chat trang tri, khéng dwoc an (vi du: ca
chua, hanh, ngod). Néu mét ngwdi dwoc khuyén céo sir
dung thirc 8n mém, thi ciing cé thé lwa chon st dung
thém nhirng mén &n trong két cdu bdm nho va wét, va két
cau xay nhuyén. Mot ngwdi duwoc khuyén cao st dung
thirc 8n bam nhé va wét thi co thé lwa chon sir dung thém
nhirng moén an trong két cdu xay nhuy&n. Thuc hién
twong tw déi voi thire ubng: néu dwoc khuyén céo st
dung thirc ubng d&c nhe, thi cé thé lwa chon thém nhirng
thirc ubng dac hon. Bén canh dé khdng phai tat ca cac
goi y trong mdi két ciu thire &n, thire ubng déu phu hop
v&i ngudi st dung sach. Sau khi ché bién cac moén an
can so sanh lai v&i cac dac diém cta két cau thire an theo
tiéu chuan ctia Uc va xac dinh liéu moén &n d6 cé phu hop
hay khong.

Chung téi hy vong quyén sach sé& mang lai nhiéu i
ich cho nhirng ai c6 khé khan vé nudt. Néu co bat ky thac
mac va déng gop nao cho quyén sach, cac ban cé thé lién
hé nhém tac gia.
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KET CAU THUC AN - THU’'C AN THONG THUONG

KET CAUTHUC AN
1. THU’C AN THONG THUONG

- Canh chua

- Thit heo kho

- Ca kho

- Rau mudng xao
- Trirng chién

- Nwéc chdm

Mo ta Day 1a nhirng loai thirc &n hdng ngay.
Dic Thirc an thong thwong cé nhiéu két cau da dang.
didm Mot sO loai cirng va gion, nhirng loai khac thi lai

mém tw nhién.

.. | Theo dinh nghfa, tat ca thirc &n va két cau déu co
GOmM co | thé thudc loai nay.

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagla Australian standardized labels and definitions. Nutrition &
Dietetic. [Cac loai thyc pham bién ddi két cAu va do dac 16ng khac nhau danh cho cac ca nhan bi khé nubt: tiéu
chuan va dinh nghta ctia Uc. Dinh duéng va Ché D6 An). 64 (muc 2), trang 54



KET CAU THUC AN - THU’'C AN MEM

2. THU'C AN MEM

Pac diém

Thirc &n trong loai nay cé thé mém tw nhién
(vi du: chuéi chin), hodc can duoc nAu.

Tinh chét

 Thirc 8n mém c6 thé dwoc nhai nhwng khéng
can thiét phai cén

* Can dwoc cét nhé - co thé dé dang dwoc lam
nhé ra v&i cai nia

e Thirc &n nén lam wét hodc cé thé dung voi
nuwdc sbt dé ting dd dm wot (tat cd cac nwéc
sbét/nuwdc thit phai dwoc ché bién & mirc d6
dac/sét phu hop)

Phwong | Cac nguyén lieu duwoc ndu mém va dwoc cat
thire thye s
A nho
hién
Cach o
kidm tra Goiykich cd: 1.5cm x 1.5 cm

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagla Australian standardized labels and definitions. Nutrition &
Dietetic. [Cac loai thuc pham bién ddi két cAu va do dac 16ng khac nhau danh cho cac ca nhan bi khé nubt: tiéu
chuan va dinh nghta ctia Uc. Dinh duéng va Ché B6 An). 64 (muc 2), trang 55




KET CAU THUC AN - THU’'C AN MEM

NH’NG MON AN DAT KET CAU MEM GOQ'l Y
1. COM MEM

« Nguyén liéu:
Gao, nwéc
% Céch ché bién:
- Cho gao vao néi, vo gao

- Cho nwéc vao cao khoang mét
dét tay la da
& Lwu y: chon loai gao nau

. com méem
Nguén: Cudc thi Master Chef khoa hoc

Am ng¥ tri liéu 2012-2014, thang 1 nam
2014

2. BiDO XAO
% Nguyén liéu:
_ Bi dé: 200 gr
- D&u &n: 1 mudng canh
- Téi bdm: 1/2 mudng ca phé
- Bot ném, hanh la

% Cach ché bién:

Bi dé got vd, rira sach, cat miéng nhé 1.5 x 1.5 cm

Cho dau an vao chao, téi bdm nhuyé&n vao cho thom

Cho bi d6 vao xao va&i Itra vira cho dén khi bi mém
Ném ném vira an
@ Thanh phan hanh la chi dung dé trang tri.



KET CAU THUC AN - THU’'C AN MEM

3. THIT BO HAM RAU CU

< Nguyén liéu:
- Thit bo: 100gr
- Carbt:1cu
- Khoai tay: 1 cu
- Téi bam: 1 mudng ca
phé
- Bot ném, tiéu, dau an

% Cach ché bién:
- Khoai tay, ca rét, thit bo cat nhé (1.5 x 1.5cm)
- Uép thit bo v&i bot ném, tdi, tiéu, mot it dau &n
- Cho dau an vao ndi, cho tai vao phi cho thom, cho thit bo
Va0 xao
- Cho thit bd vao ndi ap suat hdm 15 phut (ho&c ham trén
bép 45 phut)
- Cho ca rét vao ndi ap suét 5 phut
- Khoai tay vao nau cho dén khi mém
- Ném ném lai gia vi vira &n
< Lwu y: khdng s dung phan nuéc
< C6 thé thay thé thit bo bang thit heo, thit ga.



KET CAU THU'C AN - THU’'C AN MEM

*0

4. CAHOISOTCA

Nguyén liéu:

Ca hdi: 100gr phi 18

Ca chua: 01 trai

Twong ca chua: 2 mudng canh

- Nwdc mam, téi bdm, hanh 14, thi 1a cit nhd

Cach ché bién:

Ca hoi rira sach, cat nhd 1,5 x 1,5 cm; wép hat ném, tiéu
khoang 5 phut

Cho céa vao ndi hap cach thiy 5 phut cho ra dia

Thwc hién sét ca chua nhw trén
Cho sét ca chua lén trén ca

C6 thé thay thé ca hoi bang phi lé ca basa, ca loc
@ Cac thanh phan ca chua, thi 13, hanh ngo chi dung dé
trang tri.



KET CAU THUC AN - THU’'C AN MEM

5. DPAU HU SOT CA

% Nguyén liéu:
- Pau hi non: 1 miéng
- Ca chua: 1 trai
- Twong ca: %> mudng canh
- D4u an, bot ném, duong,
muoi, tiéu, téi tay/ hanh tim

% Céch ché bién:
- Pau hii cat miéng nhé kich thwéc 1,5 x 1,5cm
- Sbt ca chua: rira sach ca chua, ngam nuéc sbi 2 phat,
bd vo, cat nhé hodc xay nhuyén
- Dun néng dau, cho thém it hanh/ téi tay phi thom va dé
ca chua vao, dun trong 5 phut, véi Ilra nhd, sau d6 d6
dau hi vao khudy déu (nhe tay)
-Ném ném vira an
@ Thanh phan ngé chi dung dé trang tri.



KET CAU THU'C AN - THU’'C AN MEM

6. CAIBO XOI XAO

s Nguyén liéu:
Cai bo x6i: 200 gr
D4u an: 1 muéng canh

T&i bam: 1/2 mudng ca phé

Bot ném, tiéu
<& Cach ché bién:

Cai mua vé, cét gbc, tach tirng be, nhat bé 14 ta, sau

Rtra sach dwéi voi nwédc chay

Cat nhd 1.5 x1.5 cm, dé riéng cong va la

Cho d4u an vao chao, cho téi bam nhd vao phi cho thom

Cho cong cai da cat nhé vao xao cho dén khi mém, tiép
tuc cho la vao xao

- Ném ném vira &n
@ Thanh phan ca chua chi dung dé trang tri.



KET CAU THU'C AN - THU’'C AN MEM

7. TRAI CAY THANH LONG

- Thanh long bé vé
- Cé&t hodc xan nhd 1.5x 1.5¢cm

8. TRAI CAY DUA GANG

- Dwa gang bd vo
- Céat hoac xan nhé 1.5 x 1.5¢cm

9. TRAI CAY CHUOI

- Chubi bd vé

- Cat hodc xan nhd 1.5x 1.5¢cm

- Cac loai trai cay chin khac:
du du, xoai, bo, hdng chin,
sau riéng.



10

KET CAU THU'C AN - THU’'C AN MEM

CAC MON AN GO'l Y KHAC

a b~ WON -

12.

. Ru6t banh mi

. Com nép, xdi bap cha (nhao)

. Cac mon trirng (trie treng chién gion)

. Mi Quang (nu sét, cat nhd)

. Soi ban, mi tdm, ph&, hi tiu dwoc cit nhd va &n bang

mubng d&c biét khédng an phan nwéc hodc tach riéng 2 két
cau bun va nwéc trudce khi &n vi néu an ca 2 két cdu nay
cung lic sé cé nguy co bj hit sdc, viém phdi, nhiém triing
I6ng nguec...

. Banh cudn, banh béo, banh duc, banh nam, banh gid khéng

nhan dwoc cat nhd

. Banh Flan, banh custas

. Trai cay chin, mém

. Cac loai rau cai cit nhd, nAu mém
10.
11.

Cac loai dau nau ky

Yaourt (48 trong ti mat, cé thé co6 thém trai cay mém),
phé mai mém, socola mém

Cac thirc an co két ciu xay nhuyén, bdm nhé va wét



KET CAU THUC AN - THU’'C AN MEM

CAC LOAI THU’'C AN NEN TRANH

1. Banh mi sy khé, c6 vé clrng

2. Cac mon chién nwéng: Com chién, ca chién, thit chién

3. Rau: T4t ca céac loai rau sbng, rau c6 xo’: rau ngét, rau
mubng

4. Cac mén goi

5. Trai cay sy kho

6. Nhirng mon thit khé

11



KET CAU THU'C AN - THU’'C AN BAM NHO VA UOT
3. THUC AN BAM NHO VA UOT

* Thirc an loai nay mém va wét, dé dang vo

bac diem thanh cuc

* Co thé dung Iw6i lam v& khoi thire &n nho
thay vidung rang de can

* Co6thé dwoc nghién nhé dé dang bang nia

Tinh chét * Cothé Ia mot khéi thive an xay nhuyén dac
v@&icac miéng thirc an ré rang trong do

 Nhirng miéng thirc an nay thwong mémva
tron

* M6t sb moén an co6 nguyén liéu can dwoc
b&m nhd trwdc khi ché bién, tuy nhién ciing

Phwong thire c6 mot s6 mén &n co6 thé [am nguoc lai

thwc hién

* Nudc sbét co thé dung két hop dé lam tang
d6 &m, wdt cliamon an

e Goi y kich thuwdc vién thire an: 0.5 cm x
0.5cm

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagla Australian standardized labels and definitions. Nutrition &
Dietetic. [Céc loai thyc pham bién ddi két ciu va do dac 16ng khac nhau danh cho cac ca nhan bj khé nuét: tiéu
chuan va dinh nghta ctia Uc. Dinh dung va Ché Bé An). 64 (muc 2), trang 57

Cach kiém tra

12



KET CAU THU'C AN - THU’'C AN BAM NHO VA UOT

NH(PNG MON AN PAT KET CAU BAM NHO VA

voT GOlY:
1. Bi DO NGHIEN

s Nguyén liéu:

- Bidd 100 gr, b6t ném

% Ché bién:

- Bi d6 got v, rra sach,
cat miéng nhd, sau dé cho
vao ndi, ném moét it gia vi
va ludc dén khi mém.

- V6t bi ra nghién qua ray
ho&c bang nia/mudng.

2. TRUUNG KHUAY

«» Nguyén liéu:

- Trieng: 1 qua

- Nwéc mam

% Cach ché bién:

-DPap trieng vao chén, ném
gia vi réi danh trirng

-Cho vao chao va khudy
déu voi Iva viva cho dén
khi treng dong lai tao
thanh nhitng miéng nhd
nhw trong hinh.

13



KET CAU THUC AN - THU’'C AN BAM NHO VA UOT

3. CHAO TOM

% Nguyén liéu:
- Tém: 03 con

- Gao: Va4 chén

Hanh Ia, ngd, hanh tim

Bot ném, tiéu

Nguén: Cudc thi Master Chef

khoa hoc Am ngir tri liéu 2012-2014, thang 1 nam 2014

14

< Cach ché bién:

- Gao vo sach, cho nwéc, gao vao ndi ndu cho dén khi
gao n& (trong 25-30 phut)

- Tém rira sach, boc vé 14y phan thit bAm nhuyén hoac
gia nhd, ném gia vi

- Hanh tim phi thom cho tdm vao xao, sau dé cho tébm
vao noi chao

- N&m lai gia vi cho vira an. Cho hanh 14, ngd cat nhé
[én trén

- Co6 thé thay tébm bang thit heo hodc thit bo bam
nhuyén, hoac xay nhd

@ Phan ngo chi dung dé trang tri nhwng cé thé
thém vao néu bam nhuyén



KET CAU THU'C AN - THU’'C AN BAM NHO VA UOT

4. CHUOI
- Chudi bo vd

- Dung mudng nghién ra

5. DUA GANG
- Dwa gang got bd vo, hét

- B&m hoac nghién nhd ra

CAC MON AN GO Y KHAC

1. Chao dinh dwéng
2. Cac loai dau ndu ky. Vi du: ché dau xanh danh
3. Cac loai dau hii mém

15



KET CAU THU'C AN - THU’'C AN BAM NHO VA UOT

4. Cac loai ci nghién hodc bdm nhd

5. Trai cay nghién nhuyén. Vi du: du dd, chudi, thanh
long, bo, xoai chin, sapoche

6. C6 thé sir dung cac mon an co két cdu mém, tuy
nhién can bdm nhé ho&c nghién nhé trwéc khi &n

7. Céac mén an xay nhuyén

CAC LOAI THU'C AN NEN TRANH:

- TAt ca cac loai banh mi, banh mi kep thit, banh ngot,
banh quy gion, khé

- Mi xao gion hoac khé

- Nhitng miéng rau cai I&n hon 0.5 cm hodc qua cirng
khéng thé nghién nhé bang nia dwoc

- C4c loai rau cai cé xo can phai nhai. Vi du: rau ngét, xa
lach xoong, phan than cla rau lang, rau mubng

- Cac mon goi

- Rau séng

- Nhirng miéng trai cay I&n hon 0.5cm, va nhirng trai cay
qua cirng khéng thé nghién nhd bang nia dwoc, vi du:
bi, coc, xoai xanh, com dwra (loai déo va cirng, sy kho),
&, tao, man, mit, thom...

- M6n trirng chién, trieng 6p la

- Keo, thach

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagla Australian standardized labels and definitions. Nutrition &
Dietetic. [Céac loai thyc pham bién ddi két cu va do dac 16ng khac nhau danh cho cac ca nhan bi khé nubt: tiéu
chuan va dinh nghta cia Uc. Dinh dung va Ché B6 An). 64 (muc 2), trang 57_58

16



KET CAU THUC AN - THU’'C AN XAY NHUYEN

4. THU’C AN XAY NHUYEN

Thire an loai nay min. Thinh thoang, cé thé cé

ac diem hot nho, nhung khong thanh tang
Min va khéng tao thanh tang nhwng c6 hét nhd
) DG wot va két dinh dé gitr dwoc trén mudng (vi
Tinh chat

du, khi dat nhirng dang thtrc an nay véi nhau
trén dia, chung gitr nguyén vi tri, khong két
hop lai v&inhau)

Phwong thic
thwc hién

Thirc an duoc xay nhuy&n bang may xay sinh
to hoac may xay tay trwéc hoac sau khi che
biéen

Cach kiém
tra

PG dinh dé gitr trén mudng (vi du, khi dat
nhirng dang thire an nay véi nhau trén dia,
chung gir nguyén vi tri, khéng hoa vao nhau)

Ghi chu
dac biét

M6t sb trworng hop riéng biét, ho cé thé can
thirc an xay nhuyén Idng, nghia a khi dat trén
dia sé khdéng gilr nguyén hinh dang ma sé
hda vao nhau

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagla Australian standardized labels and definitions. Nutrition &
Dietetic. [Cac loai thuc pham bién ddi két cAu va do dac 16ng khac nhau danh cho cac ca nhan bi khé nubt: tiéu
chuén va dinh nghia ctia Uc. Dinh duding va Ché D6 An). 64 (muc 2), trang 58_59

17



18

KET CAU THU'C AN - THU’'C AN XAY NHUYEN

NHO’NG MON AN DAT KET CAU XAY NHUYEN
GOlY

1. MON Bi DO XAY NHUYEN:

<« Nguyén liéu:
- Bidd
- Tém I6t vd
< Cach ché bién:
- Ludc ho&c hép bi dé trong 10 phut, tdm hap 10 phut
- B6 vao may xay sinh td xay trong 2 phuat, xay tlr mot
dén hai lan
e Cob thé thay thé bi dé bang khoai tay, ca rét, khoai lang,
sake, khoai mén. Va thay tdm bang thit ga, thit heo, thit bd

@ Thanh phdn ngo ch dung dé trang tri nhwng cé thé
dwoc xay nhuyén va trén vao moén an.



KET CAU THUC AN - THU’'C AN XAY NHUYEN

2. CHAO BOT NAU THIT
s Nguyén liéu:
- Gao
- Thit heo xay nhuyén
< Cach ché bién:
- Gao ngam nuw¢&c 2h mang xay
(gao/ nwaoc: 1/1).
- Cho Ién bép khudy déu tay
lién tuc.
- Thit heo xay 2-3 lan, cho thit
vao chao
- Ném ném vira an
e Co thé thay thé gao bang bdt gao, thit heo bang thit ga,
bo, tdm, cua, ca, trirng, dau hi va thém cac loai rau xay
nhuyén.
& Thanh phan ngo chi dung dé trang tri nhwng cé thé
dwoc xay nhuyén va trén vao mon an.

CAC LOAI THU'C AN GOl Y KHAC:

1. Bot ngii cbc déng hdp, co thé thém thit, ca, trirng xay
nhuyén

2. Cac mén ca ri, lagu, bd kho: 14y phan ct qua, bo ga
sau dé xay nhuyén

3. Chao dinh dwéng, thit, ca, trirng, rau xay nhuyén

19



KET CAU THUC AN - THU’'C AN XAY NHUYEN

4.

Mon ché nép xay nhuyén: ché khoai mén, ché dau
trdng

Céc loai trai cay xay nhuyén triv trai cdy co nhiéu
nwéc nhw dwa hau, bwdi, cam...

Yaourt (khdng c6 trai cay cat nhd)

CAC LOAI THU’'C AN CAN TRANH:

1. Céac loai thirc &n két cAdu mém, két cdu bdm nhd
va uwot

2. Céac mon an chwa nghién hodc xay nhuyén

3. M6én ngii cbc cé nhivng miéng lon con

4. Tht ca cac loai phd mai d&c (vi du: phé mai bo cudi)

5. Nhirng moén thirc &n dinh ho&c rat dinh, vi du nhu bo
dau phéng

6. Mon sup c6 nhivtng miéng lon con

7. Mt va cac loai db gia vi cé hat, thit trai cay hoac
nhirng miéng lon con

Chuy:

V&i nhitng b&nh nhdn duoc khuyén nghi dung két cu
xay nhuyén kém theo mot két céu thirc ubng duoc diéu
chinh khéac, ho cdn dém bdo rang céc mén &n xay
nhuyén cé do déac tuong tw nhw két cau thire ubng do.

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagla Australian standardized labels and definitions. Nutrition &
Dietetic. [Céc loai thyc pham bién ddi két ciu va do dac 16ng khac nhau danh cho cac ca nhan bj khé nubt: tiéu
chuan va dinh nghta ctia Uc. Dinh dung va Ché Bé An). 64 (muc 2), trang 59
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KET CAU THU'C UONG - THU'C UONG THONG THUONG

Il. KET CAU THU'C UONG
1. THO’C UONG THONG THUONG

®* Thirc ubng chwa duwoc diéu chinh co
nhitng dd ddc khac nhau. M6t sé loai
loang hon (vd: nwéce va sira me) va mot

Mb ta s0O loai thidac hon (vd: nwéc ép trai cay)

* Chua duoc diéu chinh — Nhirng loai thire
uong thdong thwdng khi chwa thém chat
lam dac vao

Do chay e ‘D6 chay rat nhanh — nhanh'

* Co6 thé udng bang béat ky loai num vu
Déc diém cao su, ly hoac ong hat nao phu hop voi
do tudi va ky nang

Cach kiémtra | e Khéng co

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagla Australian standardized labels and definitions. Nutrition &
Dietetic. [Cac loai thyc pham bién ddi két cAu va dd dac 16ng khac nhau danh cho cac ca nhan bi khé nubt: tiéu
chuén va dinh nghta ctia Uc. Dinh dudng va Ché B6 An). 64 (muc 2), trang 63
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KET CAU THU’'C UONG - THU'C UONG DAC NHE

2. THU’C UONG PAC NHE

e Céc thirc ubng dang nay nhu nwéc ép trai cay
thi dac hon thirc ubng dang théng thwdng
(nwéece loe, nwdece tra...) nhuwng khdng dac nhw
trai cay xay

Chay déu va nhanh

U]
O
(@]
0
Qv
<
[ ]

Co thé chay mot cach nhanh chong khi db ti
ly nhwng chdm hon so véi thire udng théng
thwong

C6thé dé laimotiép bam trong ly sau khiddra
Co6thé ubng thirc ubng nay twe ly

Can dung lyc dé hut thirc ubng nay théng qua
mot ong huat thong thwdng

Pac diém

Thirc ubng & d6 dac nay co thé chady nhanh
chong qua cac rang clia nia nhwng dé lai mot
|&6p phl nhe trénrang

Cach kiém
tra

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagla Australian standardized labels and definitions. Nutrition &
Dietetic. [Céc loai thyc pham bién ddi két ciu va do dac 16ng khac nhau danh cho cac ca nhan bj khé nubt: tiéu
chuan va dinh nghta ctia Uc. Dinh dung va Ché Bé An). 64 (muc 2), trang 63
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KET CAU THU’'C UONG - THU'C UONG DAC NHE

NHO’NG THU’'C UONG PAT DO PAC NHE GO'l Y:
1. BOT DAU XANH

% Nguyén liéu:

- B6t dau xanh: 50 gr

- Nuéc loc

% Thuwce hién:

- Db botvaoly,dd 36 ml
nwdc vao khuay deu

@ Co thé thay thé b6t dau
xanh bang cac loai bot
khac nhw dau den, dau do

2. SINH TO BO

% Nguyén liéu:

- 1 trai bo

- Puwong: 3 mubng

- Stra twoi: 50 ml

s Thuwce hién:
Bo bd vd, hét. Cho vao may xay
sinh t6, thém dwdng, stra. Xay
trong 2 phut

23



KET CAU THU’'C UONG - THU’C UONG BAC NHE

3. SINH TO MANG CAU
% Nguyén liéu:
- Mang cau bd vd, hot:
500 gr

- Puwong: 3-5 mubng

- Sira twoi: 50 ml

- Nuwéc cbt dva: 10 ml

«»» Thuwec hién:

- Cho mang cau, duong,

stra twoi vao may xay
sinh t6, xay 4-5 phut.

4. SINH TO KHOAI MON

s Nguyén liéu:
- Khoai mén bé vé, hap
chin: 100 gr
- Puwong: 2-3 mubng (hodc
slra dac)
- Stra twoi: 50 ml
- Nuwéec cbt dra: 2 mudng
% Thuwec hién:
Cho hén hop trén vao may
xay sinh t6, xay 4-5 phut.
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KET CAU THU’'C UONG - THU'C UONG DAC NHE

CAC THU'C UONG PE NGHI KHAC:

1.

2
3.
4

q

Nwd&c ép ca chua

. Nuwdc ép mo / dao

Nwdc man

. Stra chua dang uéng

Mbi loai trai cay c6 thanh phan nwéc khac nhau
nén khi pha ché can so sanh lai v&i cac tiéu
chuadn ban diu trong bang hwéng dan va can
nhac nén s dung siva dac hay siva twoi.

Novita.Speech Pathology (2011).
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KET CAU THU’'C UONG - THU'C UONG BbAC VUA

3. THU’'C UONG PAC VUA

Gibng nhw dd sét cia mat ong & nhiét do
phong

D6 chay e Chay nhe
Két dinh va chay cham khi d6

C6 thé ubng truc tiép tr ly méc du chét
ldng chay rat cham

Pac diém * R4t kho udng khi str dung 6ng hut, tham
chi ca khi st dung 6ng hat rong
* Putan bang mudng la cach tét nhat thich
hop cho ch4tléng loai nay
Cach e Chét 1dng loai sét nay chay t tlr thanh
kiém tra mét khdi qua cac canh cla nia.

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagla Australian standardized labels and definitions. Nutrition &
Dietetic. [Céc loai thyc pham bién ddi két ciu va do dac 16ng khac nhau danh cho cac ca nhan bj khé nubt: tiéu
chuén va dinh nghta ctia Uc. Dinh dung va Ché B6 An). 64 (muc 2), trang 63_64
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KET CAU THU’'C UONG - THU'C UONG BbAC VUA

NH’NG THU’C UONG DAT PO PAC VU’A GOl Y

1. DAU XANH
s Nguyén liéu:
- 1 gbi bot dau xanh 50 gr,
cd dwdng san
- Nwéce loc
< Thwec hién:
- D6 bot vao ly, a6 30 ml
nuwéc vao khudy déu
- C6 thé thay thé bot dau
xanh bang cac loai b6t
khac nhw dau den, dau
do.

2. SINH TO BO

s Nguyén liéu:

- 1 tréi bo

- Puwong: 3 mudng

- Stra twoi: 20 ml

< Thuwc hién:

- Bo bd vd, hot

- Cho vao may xay sinh 6,
thém duong, sira

- Xay trong 2 phat
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KET CAU THU’'C UONG - THU'C UONG PAC VUA

3. SINH TO DUA GANG

% Nguyén liéu:

Dwa gang: 100 gr

Stra twoi c6 dwdng: 40 ml

- Puwdng cat trang, stra ddc c6 dudng
- Pabao
< Thuwec hién:

Dwa gang got vo, bd ruét, cat miéng nhé

Cho dwa va sra twoi vao may xay sinh t6 xay
nhuyén

Cho d4 bao vao xay nhuyén l1an cudi

Thém dwdng, sira dac céd dudng tuy sé thich



KET CAU THU’'C UONG - THU'C UONG BbAC VUA

4. SINH TO MANG CAU

* Nguyén liéu:
- Mang cau bd vo, hot:
500 gr
- Pworng: 3-5 mubng
- Stra twoi: 20 ml
- Nuwdc cot diva: 10 ml
«»» Thwc hién:
- Cho mang cau, dwong,
stra twoi vao may xay sinh
t0, xay 4-5 phut.

5. SINH TO KHOAI MON:

s Nguyén liéu:
-100 gr khoai moén bé vo,
hap chin
-Puwong: 2-3 mudng (hodc
sira dac)
-Stra twoi: 20 ml
-Nwéc cbt dira: 2 mubng
< Thuwce hién:
-Cho hén hop trén vao may
xay sinh t0, xay 4-5 phut
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KET CAU THU’'C UONG - THU'C UONG PAC VUA

30

CAC THUC UONG DAT KET CAU DAC VUA
GOl1Y

1. Sra chua hoac kem sira trirng dac

2. Sinh t6 cac loai: Mbi loai trai cay c6 thanh phan nuwéc
khac nhau nén khi pha ché cAn so sanh lai v&i cac tiéu
chuan trong bang huwéng dan va can nhac nén s dung
sira dac hay sira twoi.

CAC LOAI THU’'C UONG CAN TRANH:
1. Thtec ubng 18ng: nuwdc, tra, café da, nuwdc dira
2. Thirc ubng d&c nhe



KET CAU THU’'C UONG - THU'C UONG RAT BPAC

4. THU’C UONG RAT PAC

- Gibng nhw banh pudding

http://upload.wikimedia.org/wikip
Mb ta dia/commons/1/1a/Griesmeelpuc
ota ing_met_rode_bessen_saus.jpg

D6 chay ¢ Khong chay thanh dong

e Kétdinhva gir hinh dang trén muéng

* Khéng thé db loai chat 16ng nay t ly vao

. miéng

Dac diém | e« Khongthé ubngbang 6ng hut

* Dung mudng la cach tét nhat

® Loai thrc ubng nay thi qua sét dén nbi
mudng c6 thé ding thAng ma khéng can d&

Cach kiém | e Chét Idng loai sét nay gitr nguyén va khang
chay qua céi nia

tra

Dietitians Association of Australia and Speech Pathology Association of Australia Limited (2007). Texture-modified
foods and fluids as used for individuals with dysphagia: Australian standardized labels and definitions. Nutrition &
Dietetic. [Cac loai thwc phdm bién ddi két cAu va do déc 16ng khac nhau danh cho cac ca nhan bi khé nuét: tiéu
chuan va dinh nghta ctia Uc. Dinh duéng va Ché B6 An). 64 (muc 2), trang 65
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KET CAU THU’'C UONG - THU'C UONG RAT PAC

CAC THU'C UONG PAT PO RAT PAC GO1Y
1. BOT AU XANH

« Nguyén liéu:
- 01 g6i bot dau xanh xay
nhuyén 50gr c6 duwéng san
- Nwéece loc
< Thuwec hién:

- Bé bdt dau xanh vao ly,
cho thém 24 ml nwéce loc vao
tr ttr, khudy déu

e Co thé thay thé bot dau
xanh bang cac loai bot dau
khac nhw: dau do, dau den,
dau nanh, bot hat sen co
ban tai cac siéu thi va clra
hang.

2. SINH TO BO

R/

< Nguyén liéu:
-1 trai bo
- 3 mudng dwdng hoac 3

muong stra dac

< Thuwec hién:

- Bo bd v, hét.

-Cho vao may xay sinh
to, thém duwong, sira.
Xay trong 2 phut



KET CAU THU’'C UONG - THU'C UONG RAT PAC

3. SINH TO CHUOI

0,

% Nguyén liéu:
- 2 trai chudi bd vé
- 1 muéng dwdng hoac

1 mubng sira dac

s Thuwec hién:

- Cho chubi, duwdng
hoac slra vao may
xay sinh td

- Xay trong 3 phut

4. SINH TO KHOAI MON

X/

% Nguyén liéu:
- 100 gr khoai mén bo vo,
hap chin
- Puwong: 2-3 mudng
(hoac sira dac)
- Sira twoi: 2 mudng cafe
- Nuwéc cbt diva: 2 mubng
%  Thuwece hién:

- Cho hén hop trén vao
may xay sinh t6, xay 4-5

phut
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KET CAU THU’'C UONG - THU'C UONG RAT PAC

5. SINH TO DUA GANG KHONG PA

“* Nguyén liéu:
- Dwa gang: 1 khoanh
- Sira dac

% Cach thuwec hién:
- Bé dwa gang vao
may xay sinh t, 2
mudng sira dac, xay
trong 2 phut

THU'C UONG CAN TRANH:

Cac loai thire uéng théng thuwdng, dac nhe, dac vira
Céc loai thirc ubng va ngii cbc 16ng, lon con

Céc loai sinh t trai cay c6 da, xay véi siva tuoi

Cac loai trai cay cé nhiéu nwéc xay nhuyén: Dwa hau,
thom, 1&, bwdi, cam...

5. Cac loai kem

»wDn -



. NH’NG LUU Y KHI AN UONG, UONG THUOC:

NHO’NG LUU Y KHI AN UONG

e An hay udng khi ban dang thirc va tinh tao

e S dung thirc &n, thirc ubng cé két cdu da duoc dé
nghi

e An tirng lvong thirc an nhd, ubng tirng ngum

e Can nubt hét thirc an trong miéng truwéc khi téi mubng
tiép theo

e Khoéng &n th&rc &n va chéat 16ng cung lic (cung 1
muéng)

e Ancham

e Han ché tit ca cac yéu td gay ra sw mét tap trung. Vi
du: khdng vira xem tivi, vira n6i chuyén vira an

e Lubn ngdi thang trén ghé khi nubt

e Didao hoac gitr tw thé ngdi thadng 30-45 phut sau khi &n

e V& sinh rdng miéng sau méi bira &n (tham khao tai liéu
hwéng dan vé sinh rang miéng & cach &n udng dbi voi
bénh nhan sau dét quy)

e Nén sir dung mudng cb
dwong kinh khoang 3cm,
sau 1cm, phan dau cua
mudng dai 5.5cm
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NHNG LUU Y KHI UONG THUOC

War Memorial Hospital. (n.d). Modified Soft Diet [Ché dé &n thirc &n mém duoc diéu chinh két

Luébn ngdi thdng khi udng

thubc

Uébng tirng vién thuéc mot

Ubng vién thubc véi trai cay

xay nhuyén. Diéu nay can

thao luan cung dworc si truéc

khi dung

Mot sb loai thudc coé thé dwoc nghién ra hodc bé nhd
hodc cé dang xi-rd, hodc cé vé bao va khéng thé nghién
nhé — nén tham khao y kién dwoc sy

Tranh viéc nam ngay lap tire sau khi udng thubc

céu]. [To thong tin]. Sydney, Australia: Speech Pathology Department



IV. NHO’NG DAU HIEU CAN LIEN LAC CHUYEN
VIEN AM NGU TRI LIEU

< Gap chuyén vién cang s&m cang t6t ngay khi cé

moét trong cac dau hiéu sau:

1.
2.

Ho sdc hodc nén ngay sau mbi 1an nubt

Thirc an trao ngwoc ra mii hodc miéng trong moi
budi &n

Tinh trang nudt hién tai khéng gidm va c6 khuynh
hwdng tang

Cam giac vwéng & hong, ¢ tdng hang trong khi an
hoac sau khi an

Thtrc an con & dong trong miéng

Khi bénh nhan dwoc chuan doan viém phdi hodc co
dau hiéu sét, ho

Ngubn: clipart
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V. NHAT KY BU’A AN

NGAY/ GIO

TEN MON AN

GHI NHAN
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. Brown, L. (2013). Adult Dysphagia [R6i loan nuét nguoi

Ién]: Ghi cha tir bai giang. TPHCM: Trwong Pai hoc Y
khoa Pham Ngoc Thach

. Dodrill, P. (2013). Paediatric Dysphagia [Réi loan nudt

tré em]: Ghi cha tir bai giang. TPHCM: Trwdong Pai hoc Y
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. Martin, J. (2011).A Kitchen Manual for Preparation of

Modified Texture Diets [S6 tay huéng dén lam bép dé
chuén bj ché do &n uéng duoc diéu chinh vé két céuj.
Family Concern Press. Brisbane, Australia

. Phan, N.T. & Nguyén, T.T.H. (2011). Nghién ctu rdi loan

nubt theo GUSS & bénh nhan dét quy néo tai bénh vién
Ca Mau. Tap chi nghién ctru y hoc, 3

. Woodruff, S. & Gilbert_ Henderson, L., Soft foods for
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néu &n — Thirc &n mém cho viéc &n dé dang hon: céac
céng thirc dé ché bién cho nhitng ai c6 van dé vé nhai
va nudt]. Garden City Park, NY: Square One Publishers



THONG TIN LIEN HE

1. Bénh vién An Binh, Khoa Vat ly trj liéu - Y hoc cb truyén
Tran Thi Anh Thw
e ClrnhanVatly triliéu va Chuyén vién Am ngi tri liéu
* Diachi: 146 An Binh, Phwong 7, Quan 5, TP.HCM
¢ Diénthoai: 083.9234260
* Email: anhthu318@gmail.com

2. Bénh vién Pa khoa Ba Ria, Khoa Phuc héi chirc ndng - Y
hoc cb truyén
Nguyén Ngoc Lan
e Clrnhan Vatlytriliéu va Chuyén vién Am ngi triliéu
e Dia chi: 13 Pham Ngoc Thach, P. Phuwéc Hwng, Tp.
BaRia, Tinh BaRia Viing Tau
¢ Diénthoai: 064.3742335

e Email: nguyenlanpt@gmail.com

3. Bénh vién Il Lam Déng, Khoa Y hoc ¢b truyén - Phuc hoi
chirc nang
Nguyén Thi My

® CrnhanVatlytriliéuva Chuyénvién Am ngi tri liéu

e Dia chi: 02 Binh Tién Hoang, Thanh phé Bao Loc,
TinhLd&m Bbong

e Diénthoai: 063. 3866204

¢ Email: nguyenthimybl@gmail.com
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