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» neutropenie priintenzivni chemoterapii malignit

» neutropenie pri selhani krvetvorby (SAA)
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ymfopenie pri imunosupresi (biologicka lécba)
ymfopenie vrozena (SCID)

ymfopenie po transplantaci krvetvorby/imunity

» porusené bariéry — mukositida



» Péce o vzduch (prevence vzdusnych nakaz)
— respiracni viry, vlaknité houby
— HEPA filtrace pokojli, omezeni navstéy, casté uklizeni, ...

— rizika staveb, prachu, plisni, ,,Cisticky vzduchu®, ...

» Péce o vodu (prevence vzdusnych i alimentarnich nakaz)
— vlaknité houby, Salmonela, Pseudomondda, Legionela, Cryptosporidium
— rozvody vody, kontrola, Cisténi, odpady
— voda k piti, hygiena
» PéCe o domaci prostredi
— restrikce kontaktU s lidmi, domacimi mazlicky, kvétiny, doprava, ....

» Farmakologicka profylaxe infekci (antibiotika, antimykotika, virostatika)



» publikace chybi, nebo jsou neprikazné
—nizké procento respondent, selekéni kritéria
—lokdlni zkusenosti a ,nabozenstvi“

— komplexnost — prvni ovliviiuje druhé i Ctvrté, ...
» lokalni moznosti (ekonomika, geografie)
» nabozenské a spolecCenské tradice

» diskuse o psychice nemocnych a nutnosti restriktivnich
opatreni

ooooooo

— kvalita zZivota vs. riziko Zivot ohrozujici infekce -

~~= Estonia



The neutropenic diet reviewed: moving toward a safe food handling approach.

www.CancerNetwork.com

Safe Food Handling at Home

« Wash hands with soap and warm water for 20 seconds before handling food.

» Use a clean cutting board for fresh produce and a separate one for raw meat,
fish, and poultry.

+ Purchase a food thermometer.
» Maintain refrigerator temperature under 40°F.

« Thaw meat, fish, and poultry in the refrigerator away from raw fruits and
vegetables. Place on a dish to catch drips. Meats may also be thawed in the
microwave using the defrost cycle; cook the meat immediately after thawing.

» Meats should reach an internal temperature of 165°F and poultry should be
cooked to 180°F. Do not consume raw or undercooked meat or seafood.
Reheat deli meats until steaming hot.

« Never place cooked meat, fish, or poultry on a plate or cutting board that
previously held raw food.

« When using the microwave, rotate the dish a quarter-turn once or twice during
cooking if there is no turntable in the appliance to assure even cooking.

» When reheating leftovers, stir several times during reheating. Heat to 165°F.
« Cook eggs until the whites and yolks are completely firm.

» Thoroughly rinse all fruits and vegetables under cold running water. For produce
with thick skins and rinds, use a clean vegetable scrub brush to remove excess soil.

« Never leave perishable food out of the refrigerator for more than 2 hours.
« Throw away leftover foods after 3 days unless frozen.
« Discard foods that are older than their expiration or “use by" dates.

Safe Food Handling Guidelines Used by the Nebraska Medical Center, 2012



http://www.cancernetwork.com/

Nizkobakterialni strava
a dietni doporuéeni ..........................................................................................................

pro ambulantni pacienty Prevence infekci:
po transplantaci kmenovych 5

Sl e Salmonela, Listérie, E.coli,
Seathalni S . Kryptosporidium, Legionella,
. HAV, Toxoplazma, viaknité houby,
5 aj.




» Vysoké riziko

— po alogenni transplantaci kmenovych bunék krvetvorby tydny pred a
cca 100 dni po transplantaci

— na kombinované imunosupresi (2+ IS) pro GvHD
» Stredni riziko

— v prabéhu intenzivni chemoterapie pro leukémii/lymfom a v pribéhu
autologni transplantace v dobé neutropénie/mukositidy

— déle trvajici lymfopenie Ci neutropenie

» primarni imunodeficience, biologicka IéCba, selhani krvetvorby
» Nizké riziko
— do 100dni po autologni transplantaci, nad 180 dni po aloHSCT (0-1 IS)

— chemoterapie /aktinoterapie bez mukositidy ¢i neutropenie



centralni kuchyne

kvalita jidel, priprava, kontrola, funkce 7dni/24 hodin

servirovani (tabletovy systém) staniéni sestra

kuchynky na oddéleni, lednice, zbytky " nutricni specialista -
: o . . hygienik o

prOdejnyPOIOtovaru Varealu :IIIIIIIIIIIIIIIIIIII:

donaseni jidel z domova, strava doprovodu/personalu




Fistup ?

Individualni p
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Individualni pristup ?
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Spoluprace s rodinou:

. socioekonomicky status

omunhace  Spolupréce se skolou:
. alternativni pfistupy é

- vychova individuélni vyuka

strava
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cerstvé nebo nedostatecné tepelné upravené maso
. nepasterizované dZusy/mléko/pivo/med
. salaty, salamy, zrajici syry

. ovoce a zelenina (,,co nelze oloupat/umyt, to nejez*)

. Gerstvd kofenova zelenina
. koreni, mak, ofechy, zmrzlina, marihuana

kupovane zakusky, dorty

jidla ,fast-food* a polotovary




tepelné upravené potraviny — varem !!! ... teplota uvnitr potraviny !
jednotlive originalné balené (majolka, dresink, kecup, horcice,...) .
cokolada, tvrdée bonbony, mrazena zmrzlina
tvrde syry, jogurty s bifidokulturou
prevarené instantni polevky/kakao/uzeniny

drive uvarene jidlo (chlazené, zmrazené, opét uvarené)




Pravidlo ¢.1:

,,Potfebujeme védét, co jesté ditéti davate na ,,prilepsSenou”
a chceme o tom spolurozhodovat.”

Vitaminy: obecné ano,
indikujeme: Ac.folicum, vit.D,...

Stopové prvky: obecné ano, ne s pridavkem zeleza (pretizeni )
indikujeme: vapnik, horcik,...

Doplnky stravy: bylinky, .... — nedoporucujeme !

- rizika lékovych interakci, toxicity, alergie, infekce, ....




Deékuji za pozornost



