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Ooecbka HAYIOHATLHA AKAOeMisl Xapyo8ux mexHo102il

WAYS OF IMPROVING THE DIETARY NUTRITION IN UKRAINE

Suhar A. B., the 2" year student of faculty of restaurant and tourism business
Kharkiv Institute of Trade and Economics of
Kyiv National University of Trade and Economics, Kharkiv

At this stage of medicine, the system of dietary nutrition in our country needs to be
improved, this is confirmed in the current documents of the Ministry of Health of Ukraine.
The general principle that nutritionists use in Ukraine is the balance of dietary rations. The
purpose of this type of food is secondary prevention of relapse and progression of chronic
diseases. Adjustments in balanced food are made for healthy people, which ensure the receipt
in the right amount of those nutrients that are necessary for the body during the disease,
without excluding from the diet indispensable nutritional factors. In addition, biologically
active additives of plant or animal origin add to the majority of dietary

The current diet system can not meet modern requirements, it is cumbersome and
archaic compared to other countries' food systems. For example, in the United States,
Germany or the United Kingdom, there are simple and convenient systems for dietary
nutrition of patients. Thus, in the 80 years to replace the group diet system developed in the
1930's, Pevsner developed a new, more convenient, progressive system of medical nutrition,
which offered three basic diets:

— Diet Nel: products that have little effect on the secretory function of the stomach —
cereals, milk, sour cream, cream, fats, boiled meat, fish and poultry are used. In this case, the
products can be rubbed (R), chopped (C) and ordinary culinary processing, but in a boiled
form.

— Diet Ne2: products and dishes are used that improve gastric secretion — vegetables
with a small amount of fiber in crushed form, sour juices, meat.

— Diet Ne3: all products are used except for refractory fats and spicy seasonings. It is
prescribed to patients who are recovering and do not require special diets. All these diets have
approximately the same chemical composition: proteins - 70 g, fats — 70, carbohydrates — 300
g (ratio — 1.0: 1.0: 4.3), energy value — 2100 kcal. Depending on the "ideal" body weight, di-
ets are supplemented with snack foods. With an "ideal" weight of up to 60 kg, products with
an energy value of 400 kcal are added at a body weight of 61-79 kg — 800 kcal and at a weight
above 80 kg — 1200 kcal. This allows you to meet individual nutritional needs. Individualiza-
tion of nutrition is also achieved by regulating product transfers to patients. For example, with
increased secretory function of the stomach, diet Ne 1 recommends milk and dairy products,
while chronic pancreatitis — protein products.

This mentioned system of basic diets is indisputably promising, but it has not been
sufficiently studied in medical institutions and requires further improvement and detailing.

Thus, time requires the creation of a national scientifically based system for organiz-
ing dietary nutrition, that will help to improve both primary and secondary prevention of dis-
ease among the population of Ukraine.

Supervisor — assistant, Untila M.P.
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