Cisplatin

(Kim, Jun & Kim, 1996).

31-73%

(Kim, Kim, Jun Choi, 2000; Yabro, Frog
Goodman,1999).

(Cho, 1993; Pa

Cisplatin 1997)
1990
1 Park (1993), Choai(1995), Kim(1997), Ryu (1998
Cisplatin
* ( E-mail : jun7710@dju.ac.kr)
2001 9 2 2001 10 11 2002 1 6
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Avil ,
Motilium
) , Ativan
2.
10
, , , , , , 6
24
, 1
24
3.
(Park, 1993). 24
24 ,
CAN (Computer Aided Nutritional Ana
Program)
‘Cisplatin . v
5
(Kim, Jun, & Kim,1996) 2 2 3 24
, 3
12 4 ,3
1. 2
12 3,1
1994 3 1995 3 V2 2,
1 . Kim, Kim
cisplatin 5 Cho, Lee, & Kim(1994)
65 , Ryu (1998)
2 ,
. Cisplati Rhodes (Rhodes, Watson
60mg/ m* , 2 5 6 Johnson, 1984) 24
5-Fu 1,000mg/ m? : ,
Ondasetron

Dexamethasone, Ativan, Mexo
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4 , 1 2 3,
, 4 1 , 1,
, , 2, 3 3,
, 1, 5, 1
2.
5 ,
<Table 1, Figure 1> 6 4
463.50+307.47 , 5 1
1,354.90+557.66
, 2,34,
5
1. ,
<Table 1, Figure 2> 6 4
10 12.07+9.15 , 5 1
5 6 61.84x72.09
5 , , 234
4 4 6 5
5 30 10
299 . ,
10 4 6 <Table 1, Figure 3> 3 3
, 2 1, 3, 294 .35+135.72 , 5 1

<Table 1> Daily Oral Intakes of Major Nutrients According to Date and Cycle of Chemotherap

(N = 10)

t of 1st. date 3rd.date 4th. date 5th. date

Tog | vdle date (Meanzsp) ~ 2'd-daeMeansSD o isD) (Mean+S.D) (MeanS.D)
Cdoie 18 oyde  1,009.6+ 29204 71530+ 313.77  626.30+ 292.04  646.50+ 51998  677.20+ 677.20
(ked) 2nd. Oyde 11744+ 64028  B840.90+588.12  678.00+498.67  719.50+437.87  770.50+ 550.78
d. Oyde  1,0345+506.72 76220+ 20045 56370+ 180.76  698.30+ 44544  616.30+ 354.79
4h. Oyde 1182940083  778.30+328.10 54110+ 287.06  551.80+ 38848  534.11+ 20049
Sth. Oyde 1,354.9+557.66  78L20:+412.80  574.00+ 31153 71950+ 54867  714.70+ 616.85
6th. Cyde  990.99+ 301.89  577.90+ 25528  553.00+ 375.64 46350+ 307.47  486.00+ 36341
Protein 1s. yde  44.90+ 1834 3242+ 1942 2348+ 1387 2398+ 2551 2311+ 2586
(@ 2nd. Oyde 4877+ 35.87 4225+ 3469  27.71+ 2359 3386+ 3256 2580+ 23.05
d. Oyde 3636+ 2008 2593+ 1403 1900+ 9.42 2632+ 2222 2058+ 1459
4h. Oyde  54.14+ 2842 3001+ 1876 1858+ 14.95 3143+ 6061  14.66+ B8.78
Sth. Cyde 6184+ 7200  27.88+ 1726 2335+ 2072 1006+ 1450  17.46+ 17.32
6th. Oyde 3838+ 2320 1897+ 1231 1384+ B8.80 1207+ 9.15 13.26+ 13.00
Fluid 1. cde  564.25: 266.68  302.80+ 100.53 32944+ 160.97 34950+ 31460  323.20+ 362.28
(@ 2nd. Oyde  667.23: 36858  597.85:432.08  527.61:+459.99  669.84+407.02  551.93+ 388.67
3d. Cyde 45430+ 260.58 38037+ 200.79  204.35: 135.72  399.00+ 23439  326.36: 206.15
4h. Oyde  560.14+ 21994 53046+ 284.75  455.65: 253.94  461.80+ 20751  440.61+ 233.89
Sth. Oyde 67644+ 276.12 39540+ 194.65  333.13: 266.58  487.64+377.80 50349+ 48106
6th. Oyde 44230+ 22826 33952+ 25396 38508t 234.17  208.66: 21493 34648t 277.48
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date of chemo therapy during each cyclas

<Figure 1>The Changes of Daily Calorie Intakes

chemotherapy cveles

1al Dale 2nd. Date 3rd. Dae 41h. dabe Sih. Date
Date aof chemothetapy durng each cycles

<Figure 2>The Changes of daily protein intakes

chemobherapy oyoles

BO0

fan

400

500

Tuid infakasico

400

aa0

200

141, Dake Znd. Date 3rd, Data 4ih date 5th. Data

Date of chemaotherapy during each cycles

<Figure 3> The Changes of Daily Fluid Intakes
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<Table 2> Daily Oral Intake Scores According to Types of Food and Periods of Chemothera

(N =10)
type of food cyde 1. date 2nd. date 3rd.date 4th. date 5th. date Total
date (Mean+S.D) (Mean+S.D) (MeanS.D) (MeanS.D) (MeantSD) (Mean+S.D)
Bab 1st. cyde 210+ 1.52 2.10+ 1.60 1.70+ 1.16 1.80+ 1.48 1.80+ 1.40
(Cooked 2nd. Cyde  2.80% 1.55 270+ 1.42 230+ 1.25 220+ 1.14 2.20+ 1.03 233+ 1.23
Grains) 3rd. Cyde  3.30% 1.57 3.00+ 1.33 2.00+ .82 230+ 1.25 240+ 1.17
4th. Cyde  3.30+ .82 260+ .84 160+ .84 1.70+ .67 2,11+ 1.05
5th. Cyde 340+ .84 290+ .99 2.70+ 1.06 2.30+ 142 160+ .84
6th. Cyde  3.20%+ .63 260+ .97 190+ .88 1.70+ 1.25 160+ .84
Soup 1st. cyde 180+ .92 170+ .95 160+ .84 1.60+ .70 150+ .85 1.81+ .93
2nd. Cyde  240% .97 240+ 97 1.80+ .92 1.90+ 1.10 190+ .88
3rd. Cyde  2.00+ .82 2,20+ 1.03 1.80+ .63 1.90+ 1.20 130+ .67
4th. Cyde 220+ .63 170+ .67 150+ .71 130+ .67 156+ .88
5th. Cyde  2.60+ .84 240+ 1.35 2.00+ 1.05 1.90+ 145 130+ .67
6th. Cyde  2.30+ 1.06 160+ .84 1.30+ 48 140+ .70 140+ .70
Side Dishes 1st. cyde 320+ .92 3.10+ .99 240+ 1.26 2.30+ 1.06 240+ 1.07 2.23+ 1.05
2nd. Cyde  2.60+ 1.26 290+ 145 220+ 1.14 240+ 1.07 1.80+ .92
3rd. Gyde 270+ .95 250+ 711 2.20+ 1.03 240+ 1.07 1.80+ .92
4th. Cyde  2.90% 1.10 230+ .82 1.70+ .82 150+ .71 144+ 73
5th. Cyde  2.80% 1.03 230+ .82 1.90+ .99 1.80+ 1.14 150+ .71
6th. Cyde  3.10x .57 200+ .67 140+ .70 1.30+ 48 160+ .84
Snacks 1st. cyde 350+ .97 2,80+ 1.48 2.80+1.23 2.80+ 1.32 250+ 151 2.64+ 1.45
2nd. Cyde  2.80% 1.55 240+ 1.35 2.20+ 140 2.60+ 1.26 3.00+ 133
3rd. Cyde  2.70+ 1.70 190+ 1.10 220+ 92 2.20+ 1.69 2.10+ 1.66
4th. Cyde  3.50% 1.65 270+ 1.64 270+ 1.77 2.50+ 1.65 2,22+ 148
5th. Cyde 340+ 1.43 2,60+ 151 2.80+ 1.62 3.10+ 1.52 3.20+ 1.69
6th. Cyde 2.80+ 1.81 230+ 1.16 250+ 151 2.30+ 1.62 2.00+ 1.05
676.44+276.12 2 4
2,34
5 , 2 4
B0
S ST ;
0 Heamar k
501 _:_ o -
50
e .
: 40 "'-Fﬂ*‘_'_
W = et
;i ‘\
10 [ = e — = —3
o
] Bzl Date Znd. Dale drd. Late ath. Date ath. Data
Date of chemotherapy during eaoh

<Figure 4> Changes of Grain intake scores
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3. 71.7 5 39.0
1 <Figure 4>,
5
66.7 5 237
<Table 2>, 2.64x1.45 , , , ,
, 2.33+1.23, 2.23+1.05, 1.81+0 <Table 3, Figure 5>
, 5 6 5 ) ) ) ) )
(1.60£.84), 3 , , <Table 3, Figure 6>.
(1.30x.67), 4 4 (1.30+£.67), 5 ,
(1.30%.67), 6 3 (1.30£.48) , , , , , ,
6 4 (1.30+.4 <Table 3, Figure 7>.
3 2 (1.90%1.10)
4.
2)
10 6
<Table 3> Scores of Specific Foods According to Dates of Chemotherapy (N =60)
type of food specific food 1st. date 2nd. Date  3rd.date 4th. date  5th. date
bread 20 6.7 8.3 6.7 8.5
rice cake 8.3 5.0 6.7 5.0 10.2
cooked grains steamed rice 717 71.7 51.7 46.7 39.0
noodle 10.0 3.3 6.7 1.7 8.5
porridge 28.3 35.0 43.3 46.7 45.8
chicken 1.7 5.0 3.3 . 1.7
M eat beef 35.0 30.0 23.3 21.7 15.3
pork 11.7 6.7 1.7 1.7 1.7
broths 11.7 11.7 6.7 5.0 5.1
fishes fishes 66.7 48.3 26.7 33.3 23.7
soybean food beancurd 25.0 15.0 6.7 11.7 11.9
Doingang 41.7 35.0 28.3 28.3 15.3
eggs eggs 18.3 21.7 13.3 15.0 10.2
vegetables vegetables 80.0 75.0 51.7 56.7 49.2
fruits fruits 70.0 75.0 78.3 76.7 71.2
sea foods shell fishes 1.7 . 1.7 . 5.1
seaweed 36.7 31.7 16.7 15.0 23.7
kimchi kimchi 60.0 48.3 30.0 30.0 27.1
beverages Sikhael Sog unggwa 3.3 . . 3.3 3.4
yogurt 36.7 36.7 38.3 43.3 45.8
juice 15.0 8.3 6.7 8.3 10.2
coffee 1.7 . . . .
milk 15.0 5.0 13.3 20.0 16.9
sparkling drink 1.7 1.7 . . .
soy milk 3.3 6.7 8.3 10.0 11.9
others biscuit 11.7 8.3 5.0 5.0 10.2
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<Figure 5> Changes of meat and fishes intake score
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<Figure 6> Changes of fruits and vegetables intake scores
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<Figure 7> Changes of other food intake scores
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<Table 4> Frequencies of Specific Foods Intakes During Nausea & Vomiting of Chemotherap

(N =299)

type of food specific food frequencies specific food frequencies specific food frequencies

Type of steamed rice 71 steamed rice with bean 1

Seamed steamed sticky rice 11 curry rice 1

Rice whae grain (sticky rice) 2 steamed rice with seaweed 2
steamed rice with fish cake 1 yakbab 1

Porridge abalone 7 seaweed 1
red bean 7 hollyhock 3
seasame 3 thin gruel 3
grain porridge 3 rice porridge 33
pumpkin 4 watery cabbrage 1
green bean 1

soup soup with bean 30 soup with rice cake 2 brath 5
soup with fish cake 1 beef soup 5 soup with dough flakes 2
soup with beancurd 3 seaweed soup 4 soup with parsley 1
soup with dried cabbage 1 soup with yellow bean 1 soup with cabbage 3
soup with white raddish 1 soup with potato 1 tuna kimchi soup 2
taro soup 1

vegetables  pickled white radish 6 potato 9
spanich 1 yam 2
broad dellflower 1 garlic leaves 1
gingseng 3 white raddish 4
sesame |leaves 7 mushroom 2
bean sprout 5 cucumber 23
zucchini 2 rettuce 2

fruits apple 36 water melon 9
orange 28 parsimon 3
strawberry 23 tomato 10
canned peach 4 tangerine 1
peach 33 soft persimone 1
pea 15 melon 4
rape %) plum 4
banana 7

kimchi cabbage 9 seasoned sliced raddish 1 young raddish 3
gag-du-gi 4 white kimchi 2 mustard leaves 2
water-kimchi 4 sauteed kimchi 1 Chong- Gag- kimchi 2

seaweed Mi-York 1
Kim 15

fishes croaker 3 calamari 2 salted fish roe 1
harvest fish 2 shell fish 1 salted shrimp 1
other 8 anchoby 2 ribbon fish 1

meat beef 7

rice cake In-gul-mi 6 Song-Peon 1 Mo-Zzi 1

bread cream bun 2 Gn-Bamg 1
sponge cake 1 toast bread 1

noodles instant noodle 8 U-dong 1

beverages  yogurt 69 adla tea 1
water 6 milk 7
juice 9
soy milk 8

others hot grind grain 5 chocolates 2
eggs 3 caramel 1
biscuit 3 beancurd 2
mook 1 soybean sauce 7
ice cream 1 greenbia 1
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10 5 6 1
4 10
4 , 299 5 6
71,
69 54 38 , 36 33
28 , 23 30 , 23, 15
, 11 10 , 9 , 7 ,
, 7 <Table
4>, , )
24
1. (Kim, Jun & Kim, 1996; Kim, 1997),
CAN (Computer Aided Nutritional Ana
Program) (Ry

1998; Lee, Jin, Kee & Chang, 2000).

(Park, 1993; Choi, 1  1,200kcal , 629
Kim, Jun, & Kim, 1996; Kim, 1997; Ryu, 1998
Frogge, and Goodman, 1999). .
Cisplatin 2,000 kcal, 90- 100g

(Bradley, Jassacs, Hersh, et. al,,1975). 3,000-4,000kcal 100-200g
Cisplatin 1-4 (Kim, et al., 2000).

(Kim, Jun, & Kim, 1996). ,
Kang & Oh(1994) 46 ,

1 4Kg (Kim, Jun
7 Kim, 1996). Song, & Shin(1988)
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4
, 700cc
Kim (1997)
5-Fluorouracil  Cisplatin 34 . ,
Ryu (1998) , Ryu
, 3 5
) 3
5
. , De-Cicco, Panarell &
Fantin(1993) McGeer, Detsky, & O'Rourke
(1990)
) < 3>
(Ryu, 1998; Choi, 1995; Park,
Binzel (1994)
2. )

. Ryu (1998)

(Choi, 1995; Ryu, 1998). :
: (Ryu, 1998: Choi, 1995).

(Ryu, 199
Choi, 1995; Park, 1993),
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(Kim, et al., 2000; Kim, et. al., 1999
Anderson

3 45
5 , 4 (fresh, cooked-to order
, ,  foods)

(Ryu, 1998; Choi, 1995; Park, 1993),

10 )

, , Ryu (1998) .
Park (1993) 1. , )

Han (1999)

pH :

(Han, 1999).
’ i) ] i) 1.
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Jun, Myung-Hee* Wang, Soo-Gyung**

This
investigate nutrient and food choices in gastric

Purpose: study was conducted to
cancer patients receiving Cisplatin after surgery.
Method:

fist day of the first cycle to the last date of the

Ten patients were followed from the

6th the cycle of the chemotherapy. The subjects
kept daily self record of dietary intake and the
period of nausea/vomiting during 6 cycles. Using
Aided Nutritional
the degree of Calorie, carbohydrate, protein, fat
and fluid intakes according the chemotherapy
The
rating scale, and then three dietitians analysed

Computer Analysis Program,

period. reseacher developed food intake

the oral intakes according to the type of foods.

Result: As the results of this study, during

the chemotherapy cancer patients are intakes
fluids

recommended dietary allowance. Oral intake was

much fewer calorie, protein and than

worsen as treatment proceed. During the
chemotherapy periods most of the patients choose
fruits, vegetables, steam rice, porridge, yogurt
and the beam soup to overcome nausea and
vomiting. Conclusion: In order to promote oral
intake for chemotherapy patients, the researcher
that

should be considered.

strongly suggest indiviual food preform

Key words Stomach Neoplasms, Nutrition D
Antineoplastic Agents
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