@A 9 AF3] G FEFE Al 21(2): 190~199, 2016
http://dx.doi.org/10.5720/kjcn.2016.21.2.190
ISSN 1226-0983 (print) / 2287-1624 (on-line)

RESEARCH ARTICLE

AT B o)Al ARG, S SR 9 AlAEssH A
dka AF deele] A=A

23D - oAV - uped =D . AT
=]

WAt Etal Zhae)t, Aok Faldjstayg <], YBHS gAY

k)

The Nutrient Intakes and their Relationships with the Use of Diuretics,
Symptom Severity and Physical Functioning in Heart Failure Patients

T

Jun Hee Jang", Haejung Lee"’, Youngjoo Park", Kook Jin Chun?, Jong Hyun Kim?

YSchool of Nursing, Pusan National University, Yangsan, Korea
DDepartment of Internal Medicine, Pusan National University Yangsan Hospital, /College of Medicine,
Pusan National University, Yangsan, Korea
SDepartment of Internal Medicine, BHS Hanseo Hospital, Busan, Korea

Corresponding author ABSTRACT
Haejung Lee

College of Nursing, Pusan
National University, 20, Geumo-
ro, Mulgeum-eup, Yangsan
50612, Korea

Objectives: The purpose of this study was to identify the differences in nutrient intake
according to using diuretics, symptom severity and degree of physical functioning in heart
failure patients.

Methods: A secondary data analysis was conducted by using baseline data of an
intervention study for heart failure patients. In this study, 131 heart failure patients were
included. Data were collected using medical records, NYHA (New York Heart Association
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. . functional classification) class, and 6-minute-walking test and 24-hour diet recall. Data were
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ORCID: 0000-0003-0291-9945 analyzed using descriptive statistics and Chi-square test by SPSS 21.0. Nutrient intake was
assessed using CAN-pro 2.0.
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Results: Majority of the participants consumed total calorie less than Estimated Energy
Requirement (EER) and consumed carbohydrates more than 65% of their total calorie
intakes. 24.4% of the participants consumed fat more than 30% of their total calorie intakes
and 23.7% consumed saturated fat more than 7% of their total calorie intakes. 100.0% of
the participants consumed protein less than 7% of their total calorie intakes and 73.3% of
i of Bihietior, the participants consumed more than recommended intakes of sodium. More than 90.0% of
Science and Technology the participants consumed less than adequate intakes of potassium (90.1%) and Vitamin D
(NRF-2012R1A1A2041893) (91.6%), respectively. 100% and 62.6% of the participants consumed less than Estimated
(2) This manuscript is a revision Average Requirement (EAR) of magnesium and Vitamin B,, respectively. Nutrient intakes in

of the first author's master's heart failure patients were different for potassium intake according to the usage of diuretics.

theses from Pusan National The participants with symptom severity tended to intake protein less properly and the

University. participants walking more than 300.0 m tended to intake sodium improperly high.
Rk ot 74, 2015 Conclusions: The findings of this study indicated the need for screening nutrient intakes of
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Table 1. Characteristics and Levels of Physical Functioning of the Study Participants (N=131)

Characteristics Categories N (%) Mean + SD Range
Age (years) < 65 62 (47.3) 644+ 7.5 50 -79
> 65 69 (562.7)
Gender Male 105 (80.2)
Female 26 (19.8)
Living with a spouse Yes 116 (88.5)
No 15(11.5)
Education level < High school 62 (47.3)
> High school 69 (562.7)
Occupation Yes 48 (36.6)
No 83 (63.4)
Monthly household income (10,000 Won) < 100 60 (45.8)
>100 71 (54.2)
Alcohal Yes 42 (32.1)
No 89 (67.9)
Smoking Yes 24 (18.3)
No 107 (81.7)
Body Mass Index (BMI) <185 4( 3.1) 2403+ 3.28 16.42 - 34.52
18.5~25 78 (69.5)
>25 49 (37.4)
Diuretics Yes 108 (82.4)
No 23(17.6)
Period of having Heart Failure (years) 4.71 -5.86 0.08 - 45.33
NYHA" class | 75 (67.3) 163+ 0.67 1-3
Il 43 (32.8)
Il 13( 9.9
v 0( 0.0
6-Minute Walk Distance (m) < 300.0 27 (20.6) 365.78 £97.43 60.0-540.0
>300.0 104 (79.4)

1) NYHA class=New York Heart Association Functional classification class
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Table 2. Nufrient Intake Status of the Study Participants (N=131)

Categories Standards N (%) Mean + SD Range

Total Calorie (Kcal) < EER" 120 ( 91.6) 1,288.23+ 501.563 223.64-2,632.24
>EER 11( 8.4)

Carbohydrate (g) < 55% of total calories infake 2( 1.5 21647t 8528 39.61 — 529.89
55~65% of total calories intake 1( 0.8)
> 65% of total calories intake 128 ( 97.7)

Fat () < 15% of total calories infake 56 ( 42.7) 2260+ 18.06 1.83- 102.99
16~30% of fotal calories intake 43 ( 32.8)
> 30% of total calories intake 32( 24.4)

Saturated Fat (Q) < 7% of fotal calorie intake 100 ( 76.3) 678+ 11.92 0.08- 73.39
> 7% of total calorie intake 31 ( 23.7)

Protein (Q) < 7% of tofal calorie intake 131 (100.0) 5204+ 28.05 8.21 — 205.56
7~20% of total calorie intake 0
> 20% of tofal calorie intake 0

Sodium (Mg) < 1,100 mg/day 11( 8.4) 3,274.54 £1,747.33  451.01 —8,776.41
1,100 - 2,000 mg/day 24 ( 18.3)
> 2,000 mg/day 96( 73.3)

Potassium (mg) <Al 118 ( 90.1) 2,010.34+ 992.87 418.65-5,993.25
>Al 13( 9.9

Magnesium (mg) < EAR 131 (100.0) 6228+ 49.76 0.36- 214.28
EAR-UL 0
> UL 0

Calcium (mg) < EAR 117 ( 89.3) 338.75+ 233.30 36.27 —1,327.56
EAR-UL 14(10.7)
> UL 0

Vitamin B, (Mg) < EAR 90 ( 68.7) 0.87 + 0.46 0.14 - 2.29
>EAR 41 ( 31.3)

Vitamin D (ug) <Al 120 ( 91.6) 376t 8.03 0.00- 58.80
Al-UL 11( 8.4)
> UL 0

1) Estimated Energy Requirement (EER), age 50-64, male=2,200 kcal/day, female=1,800 kcal/day, over age 65, male=

2,000 kcal/day, female=1,600 kcal/day; Potassium Adequate Intake (Al), over age 50, male & female=3,500 mg/day; Mag-
nesium Estimated Average Requirement (EAR), over age 50, male=305 mg/day, female=235 mg/day; Magnesium Tolerable
Upper Intake (UL), over age 50, male & female=350 mg/day; Calcium EAR age 50 — 64, male=600 mg/day, female=580 mg/
day, over age 65, male=570 mg/day, female=560 mg/day; Calcium UL over age 50, male & female= 2000 mg/day; Vitamin
B, EAR, over age 50, male=1.0 mg/day, female=0.9 mg/day; Vitamin D Al, age 50 - 64, male & female=10 pg/day, over age

65, male & female=15 pg/day; Vitamin D UL, over age 50, male & female=100 pg/day.



Table 3. Nutrient Intake Status according to the Usage of Diuretics, Symptom Severity and Physical Functioning (N=131)

Tom;ég:fries Na (mg) K (mg) Ca (mg) Vitamin B, (mg) Vitamnin D (ug)
) Categori
voradle e <ERY SERR <1,100 12'10%%' >2,000 <A A I AT <EAR  EAR a o
72 0) : 1 () 72 ©) u 1 () 72 (0) u 1 )
N (%) N (%) N (%) N (%) N (%) N (%)
Diuretic o 2 2 000 4 4 15 205 18 5 436 20 3, 016 14 9 080 20 3 o 078
(91.3) (87) (1.000) (17.4) (17.4) (652 (0.154) ( 78.3) (21.7) (0.037) (87.0) (13.0) (0.687) (60.9) (39.1) (0.372) ( 87.0) (130) (0.380)
o 99 7 20 8 100 8 97 1 76 32 100 8 0
(919 (8.3 (65) (185 (705) (926) (7.4 (89.8) (10.2) (70.4)  (29.6) (92.6) (7.4)
NYHA 67 8 18 3 16 5 076 66 9 181 69 6 o 13 47 28 487 67 8 o 0%
class (89.3) (107) (0.405) (40) (21.3) (74.7) (0.472) ( 88.0) (120) (0.404) (920) ( 8.0) (0510) (627) (37.3) (0.088) ( 89.3) (10.7) 0.411)
0 3 7 4 32 39 4 37 6 3112 0 3 0
(93.0) (7.0) (163) (9.3) (74.4) (90.7) (9.3) (86.0) (14.0) (72.1)  (27.9) (93.0) (7.0
1B 1 4 8 13 1 2 12 1 13 0
(100.0 (7.7) (308) (61.5) (100.0) (84.6) (15.4) 92.3) (7.7) (100.0)
&Mnules _, 0 24 3 033 5 6 16 513 26 1 147 26 1, 174 2 7 046 26 1 0 097
walking Y (889 (11.1) (0696) (185) (222) (59.3) (0.025) ( 96.3) ( 3.7) (0.225) (96.3) ( 3.7) (0.187) (74.1) (259) (0.499) ( 96.3) ( 3.7) 0.327)
f'r'f)"”ce s00 %68 6 18 80 92 12 91 13 70 34 94 10
=00 (923 (77) (58 (17.3) (769 (88.5) (11.5) (87.5) (12.5) (67.3) (32.7) (90.4) (9.6)

1) Estimated Energy Requirement (EER), age 50 — 64, male=2,200 kcal/day, female=1,800 kcal/day, over age 65, male=2,000 kcal/day, female=1,600 kcal/day; Potassium Adequate Intoke
(Al), over age 50, male & female=3,500 mg/day; Magnesium Estimated Average Requirement (EAR), over age 50, male=305 mg/day, female=235 mg/day; Magnesium Tolerable Upper
Intake (UL), over age 50, male & female=350 mg/day; Calcium EAR age 50 — 64, male=600 mg/day, female=580 mg/day, over age 65, male=570 mg/day, female=560 mg/day; Cal-
cium UL over age 50, male & female=2000 mg/day; Vitamin B, EAR, over age 50, male=1.0 mg/day, female=0.9 mg/day; Vitamin D Al, age 50 - 64, male & female=10 pg/day, over
age 65, male & female=15 pg/day; Vitlamin D UL, over age 50, male & female=100 pg/day.
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