Thuc don cho bénh nhan tang huyét ap kem suy than

can nang 50 - 55kg (an nhat 2 - 4g muodi/ngay)

Gio an Thr2+5 Thir 3 + 6 + Cha nhat Thir4+7
Mién nau ca: Chéo trirng: Sup thit ga:
+ Mién rong: 130g + Gao té: 50g + Gao té: 50g
aelier + Ci:'l chép: 30g + Tring ga: 1 qua (409) + Thit gé: 20g
+ Canta: 100g + Cai cuc: 100g + Carot: 70g
+ DAau: 10g + DA&u &n: 20g + Khoai tay: 100g
+ Hanh la: 10g + DA&u &n: 15g
Bun xao thit bo: Sup: Phé thit ga:
+ Bun: 300g + Gao té: 60g Banh phé: 130g
+ Thit bo: 20g + Khoai so: 100g + Thit ga: 20g
11 gio + Hanh la: 10g + Ca chép: 30g + Hanh la: 10g
+ DA&u &n: 20g + Khoai tay: 200g + DAau &n: 15g
Rau cai xanh: 300g + Hanh la: 10g
+ DA&u &n: 20g
Sup thit khoai tay: Phé xao thit bo: Mién xao ca:
+ Gao té: 50g + Banh phd: 160g Mién: 100g
18- 19 + Thitlon nac: 20g + Thit ga: 20g + Ca chép: 20g
gio + Bidd: 100g + Hanh tay: 30g + Cénta: 100g
+ Khoai tay: 200g + Hanh la: 10g + Dau thyc vat: 10g
+ Dau an: 20g + Dau an: 20g
Ché dau xanh bi dé: Ché bét san: Sup thit khoai tay:
+ Pau xanh: 20g + B6t san: 40g Gao té: 50g
21 giv + Bido: 1509 + DBuwong kinh: 20g + Thit bo: 20g
+ Buwdng kinh: 20g + Bi do: 200g
+ Khoai tay: 100g
+ DA&u &n: 15g

Gia tri dinh dwdng cua thwe don:

- Nang lvgng: 1700 — 1800Kcal
- Protein: 26 — 28g.




