els

icture are mode

Nutrition Tips for
BMT Patients

ep

in th

Disclaimer: people

patienteducation@aub.edu.lb WWW-anmC-0rg

(3 AUBMC

AMERICAN UNIVERSITY of BEIRUT MEDICAL CENTER
e I3 Lt M Al 3 (R el s,

Our lives are dedicated to yours




Copyright 2016 American University of Beirut. All rights reserved.



Why is an adequate nutrition important
during stem cell transplant?

Nutrition is of vital importance to patients undergoing stem cell transplant. The treatments
received during stem cell transplant affect your nutritional status. Some of the most common
side effects of the treatments are:

» Weight loss

» Decreased appetite

« Taste alterations

* Mouth dryness

« Mucositis (oral ulcers)

» Nausea

« Vomiting

e Diarrhea

» Constipation

» Dehydration

« Difficulties in swallowing

 Neutropenia (decreased white blood cells)

Your nutritional status will also affect the disease’s progression and prognosis. Adequate
nutritional status will lead to the following:

Better response to treatment of stem cell transplant

» Decreased onset and degree of complications due to treatments
Better handling of complications

» Decreased risk of infections

» Decreased hospital stay

» Replenishment of nutritional deficiencies

Maintenance of stable weight and energy

Decreased fatigue

Better healing and recovery process

Better quality of life

Your clinical dietitian will assist you in determining your specific nutritional goals and will provide
you with the various means and possible solutions to attain them.



How can | manage weight loss and
decreased appetite?

» Plan your daily meals ahead of time.

» Prepare your preferred food in small quantities.

* Get some help in food preparation, if needed.

« Eat several small frequent meals, high in calories and proteins such as yogurt, roasted nuts and
ice cream. Consult your dietitian for tips.

» Drink high calorie fluids such as juice, yogurt, and milkshake between meals.

» Avoid drinking while eating.

« Try to achieve at least 1/3 of your daily caloric and protein requirements at breakfast.

» Increase your intake of your preferred food.

» Try new recipes for food items and desserts.

» Always maintain oral and dental hygiene.

» Consult your dietitian for the possible use of nutritional supplements.

How can | manage taste alterations?

» Eat small frequent meals that are high in calories and proteins every two hours.

» Use plastic instead of metal utensils for eating if you experience a metallic taste.

» Increase your intake of your preferred food.

e Ask others to prepare your meals.

 Try to eat with family or friends.

» Try new recipes for food items.

» Replace red meat with chicken, fish, eggs or cheese.

« Eat fresh or frozen fruits and vegetables instead of canned items. Try freezing fresh fruits (for
example: oranges, grapes, watermelon, etc.) before eating.

» Eat more vegetarian dishes that can provide you with adequate protein intake.
For example, dishes that contain lentils, chickpeas, fava beans, etc. Consult your dietitian
for a well-planned diet.

» Have some sugar-free chewing gum, lemon or peppermint candies if you experience a bitter
or metallic taste.

» Add spices and sauces to your food.

« Flavor food with tart flavors such as lemon wedges, lemonade, citrus fruits, vinegar and
pickled food.

» Rinse your mouth with sodium bicarbonate before eating to enhance taste. To prepare the
rinse, dissolve 34 teaspoon salt and one teaspoon sodium bicarbonate in one liter of water.

» Always maintain oral and dental hygiene.



How can | manage mouth dryness?

» Make sure to brush your teeth and rinse your mouth after each meal and before sleeping.

 Drink fluids frequently to moisten your mouth.

« Avoid food and beverages that contain high amounts of caffeine (coffee, tea, caffeinated soft
drinks and chocolate).

» Avoid rinsing your mouth with alcohol-containing products.

» Use a straw to drink fluids.

» Choose moist food that has a soft texture such as: puddings, ice creams and gelatin.

» Moisten your food with sauces, gravies, soups or yogurt.

» Try to cut your food into small pieces before eating and chew those pieces well and slowly.

« Have sugar-free chewing gum or lemon/mint candies to keep your mouth wet.

How can | manage ulcers of the mouth,
gums, or digestive system (mucositis)?

» Eat easy to chew and swallow food. For example: blended vegetables such as carrots or peas,
blended meats and fish, soft cheese, potato puree, macaroni with cheese, scrambled eggs,
cooked oats or wheat with milk, cornflakes with milk, banana, cooked apples, pears, peaches,
apricot nectar, watermelon, custard, puddings, jello and milkshakes.

 Avoid food or beverages which are acidic and can irritate your ulcers. For example: citrus fruits
or juices (orange, lemon, tangerine, etc.), tomato sauce, spicy or salty food, dry or hard food
(raw vegetables, hard toast, crackers, etc.).

» Cook the food well to obtain a soft texture.

» Cut food items into small pieces.

» Use a straw for drinking.

« Eat your food cold or at room temperature since hot food or beverages will irritate your mouth.

» Moisten your food with sauces, gravies, soups or yogurt.

« Increase the caloric and protein content of your food by adding milkshake, yogurt, puddings or
ice cream to your diet.

» Use ice cubes or popsicles to decrease the ulcer pain.

» Avoid drinking alcohol and caffeine and smoking.

« Always maintain oral and dental hygiene to avoid bacterial growth.

» Consult your dietitian for the possible use of nutritional supplements.



How can | manage nausea?

« Try dry food items such as: salted crackers, toast, lemon or lemonade as they may ease
your nausea.

« Eat small frequent meals (six to eight meals daily).

» Try food that are soft and easy to digest and have minimal odors. Avoid fried or spicy food or
ones with high sugar or fat content.

« Avoid having your meals in very hot rooms or rooms filled with strong odors (such as cooking
smells). The room should be comfortable with adequate ventilation.

» Eat your food cold or at room temperature to decrease the odor intensity.

» Rinse your mouth before and after a meal.

» Try lemon or mint candies to get rid of undesirable mouth tastes.

» Have your meals before you reach hunger, as hunger sensation may increase the nausea.

» Do not lie down directly after eating. Keep your head elevated for at least one hour.

» Cover your beverages before drinking. Use a straw for drinking.

» Avoid drinking while eating.

 Try to drink fluids like apple juice 30 minutes after vomiting to prevent dehydration.

» Consult your doctor for prescription of medications that help manage the nausea and vomiting.

» Avoid wearing tight clothes.

How can | manage diarrhea?

 Increase your intake of fluids at room temperature.

» Try to decrease your intake of milk or dairy products to two cups per day.

» Avoid fatty, fried or spicy food and sweets.

» Avoid high-fiber food such as whole grain breads and cereals, raw vegetables, beans, nuts,
seeds, popcorn and fresh and dried fruit.

 Try to eat food containing soluble fibers, such as cooked apples, bananas, oats, rice and
canned fruits (with no added sugars).

» Avoid gas-producing food or beverages such as: carbonated beverages, gas-producing
vegetables (such as cabbage), legumes (fava beans, chickpeas, lentils, kidney beans, etc.)
and chewing gum.

« Decrease your intake of sweets or candies containing sugar alcohols (sorbitol).

 Eat food items high in potassium such as: bananas, canned peaches, and boiled or mashed
potatoes. Consult your dietitian for more options.

« Avoid food and beverages that contain high amounts of caffeine (chocolate, coffee, tea, and
caffeinated soft drinks).

» Drink at least one cup of fluids after each bowel movement.

» Consult your doctor for possible use of antidiarrheic medications.



How can | manage constipation?

» Add high fiber food gradually into your daily meals. High fiber sources include:
- Legumes (chickpeas, fava beans, lentils, etc.)
- Whole wheat or oats
- Vegetables and fruits with peels
- Food baked with bran or whole wheat
- Dried prunes or prune juice
» Drink 8 to 12 cups of fluid per day. Prune juice, lemonade, or warm juices might be beneficial.
» Add two tablespoons of wheat bran into your food over three days, then add an additional
tablespoon daily until constipation resolves (do not exceed six tablespoons of wheat bran).
Wheat bran should be taken with good amounts of fluids.
» Maintain regular exercise such as walking.
» Try to have a regular meal pattern with regular timings.
» Consult your doctor for the possible use of laxatives.

How can | manage dehydration?

» Drink 8 to 12 cups of fluid per day, even if not feeling thirsty.

» Always keep a bottle of water with you when you go out.

 Include in your daily meal plan food items that are high in water content such as: soups, gelatin
and ice creams.

« Avoid food and beverages that contain high amounts of caffeine (chocolate, coffee, tea and
caffeinated soft drinks).

» Consult your doctor for the possible use of medications that help in the management of
nausea, vomiting or diarrhea to prevent dehydration.

How can | manage the difficulty
in swallowing?

» Drink 6 to 8 cups of thickened fluids per day.
» Eat small frequent meals.
» Consult your dietitian for the possible use of nutritional supplements.
« Eat thick and easy to swallow food such as: boiled or fried eggs, blended thick soups, puddings,
yogurt, blended vegetables or fruits, semolina with milk, honey or jam.
 Try cutting food into very small pieces or blend them to facilitate swallowing.
« Try to thicken food with the following items:
- Gelatin
- Cornstarch or flour
- Mashed vegetables and potatoes
- Cooked rice



How can | manage neutropenia?

Follow this diet for three months after autologous bone marrow transplant (stem cells taken from
your own bone marrow) and for six months after allogeneic bone marrow transplant (stem cells
taken from another person).

1. Sanitation guidelines
» Make sure to wash your hands before and after food handling.
» Avoid sharing the same plate and utensils with anyone.

2.Grocery shopping guidelines
» Buy food from the grocery store in the following sequence:
- Canned and dried food (for example rice or bread)
- Fresh fruits and vegetables
- Refrigerated and frozen food
» Check the expiry date and do not buy expired items.
» Do not buy bulged, damaged, or dented cans.
» Make sure frozen food feel solid, and refrigerated food are cold.
» Avoid un-refrigerated custard and cream-filled pastry products.
 Avoid yogurt and ice cream products dispensed from soft-serve machines.
 Avoid buying cracked or unrefrigerated eggs.
« Store groceries immediately after shopping.
» Never leave perishable food in the car.
 Avoid buying unpasteurized items such as milk, honey, fruit juice, and beer.

3.Food storage guidelines

» Store food in the following order:
- Frozen food
- Refrigerated food
- Fruits and vegetables
- Canned and packaged food items (for example rice and bread)

« Keep the refrigerator clean and make sure the temperature is at 4C or lower.

« Maintain the temperature of the freezer below - 18°C.

» Make sure not to overload the refrigerator. Do not keep the refrigerator doors open longer
than necessary.

» Cover both raw and cooked food and make sure to separate them from each other. Store
raw food items at the bottom shelf of the refrigerator.

» Do not store eggs in the refrigerator’s door. Store them inside the refrigerator in a
closed container.

» Discard cracked eggs, as well as food containers and packages showing signs of mold and
those with expired date.

» Do not keep cooked food, leftovers and perishable food outside the refrigerator for more
than two hours. Discard any item left for more than two hours.

» Discard leftovers after two days of being stored in the refrigerator.

» Discard the following food after a specific number of days:
- Eggs: 14 days
- Milk: 5 days
- Raw meat: 2 to 3 days
- Raw chicken and turkey: 2 to 3 days
- Fish and seafood: 1to 2 days
- Fresh fruits and vegetables: 7 days



4.Food preparation guidelines
» Make sure that food is prepared on sanitized surfaces which have been washed with soap and
hot water. The same should be applied after use as well.
» Use separate cutting boards for cooked and raw food. Replace excessively worn cutting
boards and those with cracks and grooves.
» Do not use raw and un-pasteurized eggs in uncooked food since raw eggs are the perfect
medium for the growth of bacteria such as salmonella.
» Discard eggs or egg mixtures left at room temperature for an hour or more.
» Wash tops of cans and can openers before use.
» Wash, rinse, and sanitize fruits and vegetables before eating. Soak them in 2 liters of safe
bottled water, 1 cup of vinegar, 1tablespoon of salt for 20 minutes.
» Thaw meats and fish in the refrigerator.
» Do not eat perishable food that has been left outside the refrigerator for more than two hours.
» Do not eat food that has been sitting in the refrigerator for more than two days. Indicate the
date on the prepared food and perishable items placed in the refrigerator.
« Do not consume cold cuts and luncheon meats.
» Make sure to abide by the below temperatures while cooking:
- Eggs: Cook until yolk and white are firm; 72°'C
- Veal, beef, pork and lamb: 72°C
- Poultry:
« Chicken and turkey: whole bird and dark meat (thigh, wing); 83°C
« Breast, roast: 80°C
« Ground chicken, turkey: 75°C
« Stuffing (cook in separate container outside of bird): 75°C
- Ham: 72°C
- Seafood: Fin fish (salmon, cod, halibut, snapper, sole, bass, trout); cook until opaque and
flakes easily with a fork
- Leftovers: 75°C
» Replace dish towels daily.

5.Dining out guidelines

We prefer that you do not eat out. If it's not possible to eat at home, please follow the

below guidelines:

« Eat early to avoid the crowd.

» Ask that the food be prepared fresh.

» Avoid consumption of raw fruits, fresh juices and raw vegetables.

« Request single-serving (sealed) condiment packages. Avoid condiment containers
placed on tables.

» Do not eat from salad bars or buffets because of the potential improper food handling or
holding temperatures.

» Do not eat salsa or other condiments that are unrefrigerated and eaten by multiple people
at the restaurant.

» Do not drink beverages directly from the can. First, wipe the can then pour its content into a
cup before drinking.

6.Fluid guidelines
* Allowed drinks include:
- Sealed carbonated soft drinks and sodas (bottled or canned)
- Pasteurized fruit and vegetable juices
- Hot tea or coffee whose temperature exceeds 80'C
- Fruit concentrate that is diluted with bottled water



Food Food Food
Selection Allowed Excluded

Milk/Dairy
Products

» Pasteurized milk and
chocolate milk
» Pasteurized non-dairy cream
 Pasteurized cheese, yogurt and
strained yogurt (labneh)
» Packaged ice cream or popsicles

Non-pasteurized milk and milk products
Milk products made in unsanitized
blenders, soft ice cream

Raw milk, buttermilk, probiotic yogurt
and other cultured dairy products
Roquefort cheese, cottage cheese,

blue cheese, unpasteurized cheese,
camembert, feta, brie and baladiyeh

Vegetables

 Sanitized raw vegetables,
cooked vegetables

» Canned vegetables

» Canned vegetable juices

Salads made with unsanitized vegetables
Sauerkraut

Pickles

Potato skins

Green leafy vegetable (lettuce, parsley,
mint, cabbage, etc.)

Fruit/ « Sanitized fresh fruit  Fresh juices made from
Juices  Pasteurized fruit juices unsanitized fruits
» Canned or stewed fruit and » Grapefruit and grapefruit juice if you are
fruit juice taking Cyclosporin medication
« Raisins and other dried fruit unless part
of a baked food
 Fresh or frozen blueberries,
strawberries, raspberries, cherries,
plums, and grapes as they might have
molds around their stems
Breads, » White and whole grain breads » Sweet rolls with custard or cream filling
Cereals or rolls e Unprocessed bran unless part of a
and » Muffins, bagels, biscuits, crackers baked or cooked food
Starches melba toast, pretzels, sweet
rolls, donuts, pancakes, waffles,
French toast
» White or sweet potatoes, yams,
potato chips, hominy, macaroni,
noodles, rice spaghetti, barley
Meatand |- Well cooked beef, veal, ham, pork, |« Raw or smoked fish, chicken, meat
Meat lamb, chicken, turkey, fish » Sushi and sashimi
Products » Well cooked eggs  Shellfish raw or cooked

Soft cooked eggs and raw eggs
Shawarma




Food Food Food
Selection Allowed Excluded

Soup » Any cooked hot homemade, » Miso soups
canned frozen or dehydrated soups
Fats,  Oil, vinegar dressings » Dressings made with blue cheese,
Sauces » Margarine, butter, vegetable oils, Roquefort cheese and uncooked eggs
and cooked gravies and white sauces, » Raw nuts and seeds
Dressings whipped topping
» Packaged roasted nuts and seeds
« Peanut butter
Desserts  Plain cakes, cookies, custard,  Soft served ice cream
pudding, gelatin desserts, ice  [ce cream made with non-
cream made with pasteurized milk, pasteurized milk
ices or sherbet e Desserts made with food in the
excluded list
Sweets/ « Salt and spices » Black pepper
Spices « Sugar, jam, jelly, preserves, » Shredded coconut
pasteurized honey, syrup,
molasses, candy, chocolate
Beverages |« Coffee, tea, decaffeinated coffee, » Beverages made with frozen
Cocoa, carbonated beverages, concentrate if reconstituted with
lemonade (reconstituted from tap water
powder with bottled water)

For more information, please contact the Department of Clinical Nutrition at +961-1-759668

This educational material provides general information only.

It does not constitute medical advice. Consult your health care provider to determine whether the

information applies to you.
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