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‘FOREWORD

This publicaticn was pfépared under contract
by the UNITED STATES JOINT PUBLICATIONS RE-
SEARCH SERVICE, a fedérdl éo&érhment organi-
zation established to service the translation

and research needs of the various government

departments.
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[ Following ‘i5'the translation of an article by Prof Sl
F, K, Men'shikov of the Chair of Dietotherapy; which =~ .
he ‘heads; of the Central 'Institute of the Advanced ..
Training of Physicians (M. D Kovrigin) Director) in - .

Sovetskays MeGitsing (Soviet Mediciné), No 8, Moscow; = . . ...

The observations of morphologists, clinicians; b:.ochemi sts 5 f- L
researchers, -and disticians'are utilized in diet formation for those . - .

‘afflicted with atherosclerosis. Virchow (1856) detected the crystals . .

of ‘cholesterol in"atheromatous substances; Aschoff (190L) and Adami .
(1906 ) showed that ‘these' substances are related to the fatty acid esters
of cholesterol: : They thereby also attracted attentish to the study of, .
fat metabolism in atherosclerosis, -- ** . -~ - .o . T
 The experimental data of A, I. Ignatovskiy and L. if. Starokadomskiy
(1906) pointed out the deposit of atheromatous ‘substances in the blood-
vessels of ‘domestic rabbits which were on a carniverous diet,. N, V.. -
Stukkey (1910) detected the deposit -of atheromatous substances in the -,
vessels of demestic rabbits which had been fed egg-yolks; the erisrie
mental work of N. N. Anichkov (1912) and other morphologists {v..D. -

Tsinzerling," 1950, and K.  G. Volkova, 1953) in laying down'the prin-

ciples of the pathogeriesis of atherosclerosis also.has special signi-.

Fieance, oo Lot T e e e
The importandé of the alimentary factor in ‘the origin and develop-

- -ment -of atherosclerosis has been brought out by the numerous statis- . . .-

tical data obtained by observing the populations ‘of .various countries; .. . .
these observitions were made with the purpose of determining the dependence
of atherosclerosis on the character of nutrition, ‘especially on the fat ..

requirements, and partly on the ’cholestéro‘lj"cont{ent.ﬂj,iri”’_fvdé,dzs‘; Keys. .+~
(1954) considers the increased fat content in food the'main etlvlogical .
factor in causihg atherosclerosis, Stamler (1957) has showr that there . -

‘are fewer gtherosclerosis cases in such countries as Ttaly ‘and-Japan .-
- than-theré are in the United States because of ‘a lower protein, -fat, and . :
‘cholesterol requirement, Especially interesting data were published at . .

the Internaticnal Congress on Gastroenterology and Nutrition in 1959 by .. -
Reynish;" Zoulek, Mesh'tyan, Grabane, ‘and Conrad: ' among populations . . .
requiring high-caloric fat (35 percemt general caloric contént) ‘the



content .of cholesterol and phospholipids in the blood ahd alse the
lethalness ‘of thromboembolic diseases is significantly higher than
amdng populations which reqiire primarily vegatble oil (caloric content
of ‘fat, 10 percent), They also pointed out the moré frequehtly encoun-
tered hypercholésterbl dondition with an alteration of the blood vessels
in people who donsumad. high-caloric, fatty foods; especially in people
engaged in mental work, 7 . ,

~ In regard to people who move to another country ahd alter their
nutrition through significant ircredses in fat consumption, the bio-
chemical indices for lipid exchdnge approximate the amounts indicated
for the local population at the end of the second year (Reynish,

Zoulek, and others).

 The adsptability cf ths brganis in rosard to Tegilating Zat
metabolism is especially iell shown in the Eskimoes who reguire & 54
percent fat diet'and-who are fsé,iqcrgl Affii cted with eithe?. atheroscler-

osis or coronary’ d'eit*igﬁien‘t,fyi‘ ST R e e T
Clinicians and biochemists have uncovered facts which allow us more
deeply to understand the pathogenesis of the disease. For example,
it was established that hypercholesterolemia is detected in not all
stherosclerotics (David, Eddi, 1957), that an increased content of ot .-
only ¢holesterol but also neutral fat. and phospholipids has been detected
in the blood in which the rate of growth of the cholestercl lags behingd
the growth of the phospholipids and the index of the ratio of lecithin -
to ‘cholesterol is decreased (V. B, Il'inskiy, A.,B..Shakhnazarov, . .
S. L. Gol'tskener, M, B. Bavina, Ya, T. Pushkar!, and others). Then . -
it was shown that not only cholesterol but also protein-cholesterol: '
particles infiltrated bhe outer tunica of the arteries; here the ratio
of the , ', and ' ~-globuling as well as the size of the particles have -
a definite significance (Gofman, 1950). Harlier, ‘especially during the:
war, it ‘was established that the process of ‘infiltration 'is reversible =
and that its reversibility is also connected with the alimentary factor -
(N. N, Anichkov, K. G..Volkova, '1953; V. D, Tsinzerling, 1951; i. Ko
Zakhar'yevskaya, B. I, Monastyrskaya, 1950, and others)e ..~ : . - .
'In connection with the fact that atherosclsrosis is a metabolie~
vascular disease, scientists began to study the vascular wall, its- -

elasticity, permeéability, ete. It was, discovered that cholesterol énters
the vascular wall from the blood stream; here the lipolytic-activity of.
- the vessels as well as their tonus have definite significance. The .. '
lipolytic activity in 'adult.rats is higher and decreases towards old aze

and is lower in-herbivorous than in omnivorous animals, - . - .. .
© . Zempleni' (1959) stated that.in the atherosclerotically alf.ied =~
aorta, the ratio between. cholesterol and phospholipids’is disrupted in

favor of an“increase in’ cholesterol, and that cerebrocides and sphingo-~ .
myelin are” also accumilated, whereas these substances do/ not accumulate -
in the blood plasmaj this, in the opinion of Heyrovsky (1959), -shows. the
active role of the vascular wall in regard to lipids. AlL this confirms
the importance of the walls of the ‘blood vessels in the deposition of .
atheromatous masses, It is necessary td reveal.the factors which exert
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a negative influence on the permeability and elasticity of the endo~ -
theliun and also to focus attention on providing the organism with -
those substances which are related to the regeneration of-the amor-
phous conglutinant, such as ascorbic a¢id and vitamin P, . R

. . P '

On the basis:of experimental data;and‘élinical and laﬁératory ;
reseapgh,;physicians{have'begun’stroggly to récommendﬂnutrigion with .
fat and;cholesterolﬁlimitations.--B.-V;'Il'inskiy,vvan Handel, Neumarn,

Bloom, Sala and Marco, Barnes, Lindquist, Isaksson; ‘Meiner, Walker, and

many others:reconmend ‘a maximum limitation to fat in diets and to ‘completely

exclude food substancés‘cbnﬁainingfchglesterol;gdiépgtérewtherebY'chéngéd
into one-sided, incomplete form of: nutrition which. condemns patients to
partial starvation.: B;*V;;;1+§hSkiy (1956); Morrison (1951), Sala,
Mareo (1957), and Barnes (1959) suggest a diet with a fat limitation

lgp‘to‘20~25ugrams‘With;a‘ébmpléﬁg‘eXclusion‘ﬁf substances containing =
, cholesterol, : «Van Handel, Newtind; and Bloom (1957) have re¢ommerded ¢

R0 gram fdt diet, with dsupplefidnbary introduction of. soybean .Zscithin,
soybean meal; ‘and soybedn-6il., =~ = - . R S

. Lindquist, Isaksson (1956), and Gaferkmnp-(l?S?)_haVe focused
special. attention on fat and -cholesterol limitation, .and Weiner, Walker,

.and Mileh (1954) allow atherosclerotics who have 4 myocardial infarct’

to use up to 50 grams of fat with normal caloric value. :Kralova.and

- Fielowa (1959) :at:the Cohgress of Gastroentherology and Nutritiom-in = -

195% reporied on the: effectiveness of diets with a restricted:caloric -
contvent (1,000.-large. calories) at the expense of fat (30-35:grams). @ ..
Mikol (l957)1recommend5'using a sufficient amount of vitamin A; ribo-
flavin, witamin C, and group P vitamins and to limit. compulsorily
vitamin D even up to.its complete exclusion. S e

. Sinisterra and Stare (1957), having ‘substituted animal fats in
the diet with Vegétable'oil,"detected a lowering of cholesterol in the
plasma, and an improvement of the general condition of those suffering
from angina pectoris, L Lo L Ly e

..~ The uvse of diets with sharply limited amounts of fat and with = -
cholesterol excluded.is of value for short periods of time but athero-
sclerosis is a ‘generally chronic metabolic-vascular. disease, and for this
reason, a diet must be prescribed over a long period of . time, This: v
means that-the diet must have its full value, and must be formed-accor~"-
ding to ‘the latest achievements in the area of 'atherosclergsis study, o
The diet for atherosclérctics must contain a normal amount. of protein” "’
and carvohydrate with:a .reduced limitation of calorific value at the .~
expense .of fats, rich cholesterol and vitamin D, and with an increased- '
conteit of methionine, .choline, and unsatiwated fatty acids. Linoleic
acid content in various oils is as follows?! hempseed 0il, 68.8 percent;’
sunflower seed 0il, 68 percent; cottonseed oil, 50.4 percent; linseed,
rapeseed, -and peanut -oil, 29-30 percent; the 0il of walnuts, 75.% zercents
in soybean oil, 58.8-percent, in olive o0il; 15 perCent;;in,margarine,éﬁ:6{
percent; in butter, about 4 percent; in beef fat, 5.3.percent; in chicken

fat, 21,3 percent.. :Methionine is found in the following amounts: in.

mutton; 6.5 grams per one kilogram; in soybeans, 9.27 percent; in curds,
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Ls9 grams; in beef, L.47 grams; in pike and codfish,; 3.5-3.9 grams;'in ;
beans, peas, buckwheat, rice, wheat and rye meal, 4.h-1.7 grams; the e
24-hour requirement.is about 1.5-2 grams, . -Choline is found in egg- ™ ~-,
yolk and brains (where much cholesterol is also found) and in a large
quantity in beef liver. .. There .is no cholesterol.in. leguminous plants
but they contain:much choline (in .soybeans, 3.4 milligréms; in peas,

2.65 milligrams, spinach and cabbage; 2.4-2.5 milligramd; in veal, =
in powdered milk,. asparagus, barley; dehydrated potatoes; 1-1.67 milii- -
grams; in dehydrated carrots, turnips, wheat, pats; polished rice, from
- 0.8 to 0.9 milligrams pér one kilogram of product). ' :. . I

Thete must also be in the diet’:

.~ . The? 1 .be.in th . siﬁbreaseducontent~pf'substénces .
which Have & lipotropic effect; dscorbic.acid, vitamin P, and a sufficiert

emount of thiamin riboflavin, and pyridoxinei- - .

4 A 1imitapidﬂ,ththéjfélbrifiéé“tent;isfheéesséfy because frequently’
the metabolic.processes gnd the fungtionh bf" the thyroid gland are lowered
in persons afflicted with atheroschetosig'(A. Pi Nesterova, K. M. Pros- '
tyakov, E, G. Paramonova, 1957, .and othets); food with d high c¢alorie. - '
content owing to fat favors the development of 'gthervsclerosis (D. M. .
Grotel!, 1930; Ye. Ye..Bykhovskaya, 1940; M. i, Pavlova, M. G. Pokhodi« -
lova, V. G. Shor), and nutrition insufficient in ealorit cohteht involves .
an involution -in .atheromatous. plagues:and areas.of adiposity (K. G, Volkova;
1953). A vitamin D limitation is substantiated by experimental data which
have shown that .under its influence the cholesterol content is regularly .
increased in domestic rabbits, the lecithin-cholesterol characteristic is
lowered and atherosclerosis develops earlier ‘(M. V. Bavina, 195i).. Under -
the influence of ascorbic acid the.cholestercl content is regularly ,
decreased and the depogition.of atheromatous masses is inhibited (I. A,
Myasnikova and L. A. Tyapina, 1953).--An increased amount of cellulose .. -
is necessary because,:under the influence of. vegetable food with a large
amount cellulose, the evacuation of .cholesterol with fecal masses is’ .
increased (S. B, Barskiy, 1946). A large amourt of lecithin and choline
are necessary because lecithin inhibits the development of atheromatosis
(Kanoch, Laszlo, Perlzveig, 1935), and the. lecithin-cholesterol charac-
teristic increases in people under the.influence of cerebrolecithin, . = . -
(4.-A. Kleopina, 1956); choline stimulates the formation of phospholi- . .
pids and lowers the content of cholesterol.in.the blood, inositol and
pyridoxine stimulate the lipotropic action of choline and also promste .
the conversion of linolelc acid into arachidonic acid (May, 1956). Soy=: .
bean phosphatides are rich in choline and inositol;.as is known, they
inhibit adiposis of the liver.. Betaine and.methionine are the pre~
cursors of the fomation.of -choline in the organism, i.e., they are also
related to the lipotropic factors but are.less active than choline. 3
. In the diet there must be.a sufficient amount of full~-value proteins.
It 'is known that lipids in the blood.are found in. combination with glo- . -
bulins; in healthy people the langest part of the cholesterol is retained .
in solution in. the form of lipoprqtein eomplexes consisting of protein,
cholesterol, the esters.of .cholesterol, and .phosphatides. The . —lipow. ..
proteins contain 75 percent of .the total cholesterol, and in atherosclerosis

‘-
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relatively little cholestercl is combined with the _-~globulins but ~
more than one-fourth combines with the ‘rglobulinsw'uIn-experimantal,r,
atherosclerosis an increased complex formation of -globulins with . ' .
lipids occurs, and the concentration of albumins with the accunulation
of and:. .-globulins decreases (M. V. Bavina, 1951). A sufficient =
quantity of, riboflavin and pyridoxine is necessary in introducing &
sufficient quantity of proteins because riboflavin-aids the decompo~
sition of food proteins into unspecified products and’'their synthesis
into specific .products, ‘and also aids the acidifying.deaminization of -
amino acids, Cystine, tyrosine, tryptophan, histidine;and glycine are
not assimilated.in the absence of riboflavin; they becoine toxic and are
“expelled with the urine in'anlfhalterea'foﬁhQ'~Iﬁzaddit10n, it 43
necessary .t0 providé the organism with a.suffi¢ient quantity of pyri-
doxine, as its -absence diQTUpiﬁ'thé-transa@inizatidn;“décarboxylizatiOn;’
and deaniinization of -amino d8ids 4nd décrsases the jactivity of the trans-
aminase; besides pyridoxine takes part in’'the exchange of methidnine; -
tryptophan, and cystine, thus the more amino acids are introduced, the
more pyridoxine is required. B R
. In designating a diet the thinking of the physician at the patient's
bedside is directed toward limiting or forbiding this of that substance,
which sometimes is insufficiently founded. ' In-designating a diet for an
athorosclerotic patient the amount of fat is limited and -substances rich
in cholesterol and.vitamin D are excluded, this brings us to a short
exxmihaticn‘of~the5biological,importance of these substances, o
© The complete exclusion of fat from a person's nourishment is not .
practicaliy feasible and moreover is not advisable because, although the
cholesterol content is lowered, it leads to a sharp accumulation of fat
in the liver and increases the fragility and permeability of the vascular
walls and lowers their élasticity (Kramar, Kowatsch, 1959)." In addition,
fat aids the assimilation of proteins, inhibits their expenditure during .
starvation and controls the content of. vitamin Bl (Iwans, ‘Lopkowky, '
1957): " ‘thiamin participates in the transanimization.of amino acids
(4. Ye. Braunshteyn, M. G. Kritsman, D. L. Ferdman, S. F. Epshteyn) -~ '
and in the conversion of pyruvic acid into alanine and: glutamic acid, =
into  -ketoglutaric acid. *In-a fatless diet the vitamin F content falls .
and the regeneration of tissues is inhibited due to:an absence of material

for forming the cellular membranes (Besnayake, Sinelair, 1956)., In intro

ducing fats into a diet .the requirement for pyridoxine is decreased;
the less fat in the food, the more pyridoxine is requireds(Sigclaii;“”“1““_
1951). "In'a fatless diet and in the absence of pyridoxine a ‘fat infil-
tration of the liver takes place and in a shortage of pyridoxine the =~
neutral fat content in the liver is decreased. In addition, under a
complete deprivation of fat, we deprive organisms of the possibility
of obtaining unsaturated fatty acids, which have a lipotropi¢ activity. .
Linoleic ‘and linolenic acids in the organism aré not synthesized
and for this reason must :be introduced in the food; these acids are, . =~
converted into arachidonic acid which has a lipotropic effect; in their
absence in the livers of animils; cholesterol is deposited in the form
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of esters which are insoluble in fats. Unsaturated fatty aéids aid the:,
admission of the cholesterol into the plasma and its elimination from '
the organhisim (Chum, 1957).- Cholesterol in esterification with ‘saturated
fatty acids is eliminated from the organism with great difficulty and
this fact may aid its precipitation in the duter tunica’ of the blood
vessels. Moreovey saturated fatty acids have an antivitamin efféct in
regard 10 group B vitamins. Linoleic acid is'the precursor of arachi- -
donic acid (Turpeinen, 1956) and converts into arachidonic acid in the
presence of pyridoxine (Sinclair, 1952) but: 16ses its lipotropic. effect
in rancid butter (Schneider, 1953)., .+ - * "l A

“ Many data indicate .an increased Goagulabilly of the blood'fiom fats

of .all types (Donns¥, 1950)} phospholipids retained in blood plasma .
- méy also ‘aid the formation of thrombi in Bleod vessels. The coagule -
ability of blood is 'also, incrsesed by intréducing one of the fractions -
of phosphatides separated from butter (Bellimoris, Maklegon, 1958). -- -
Lecithinl has lipottopic activity end aids the emylbification of fat == .~
while choline, being a component. of lecithin, promotes the fomation of *
phospholipids (Tidwel/1/, 1956}, - = = © 77 T
A1l these data and many others indicate th&t fats should hot be

entlrely excluded but only Iimited, however it.is necessary to intfo- =~
duce fat rich in lécithin and unsaturated fatty acids. - .~ o

*The exclusion of substances.rich in éholesterol from foois is '\
recomnended in forming diets for atherosclerctic patients, . Much choles-
terol is contained in fish fat (5,700 milligrams per 100 grams), in egg- -
yok and ealf brains (1,500-1,800 hilligrams), enimal livers: (310-340 =
milligrams), butter (244 milligrams), margarine (186 milligrams), in .. .-
mutton and beef fat (100-125-milligrams)y’in herring, beef, veal, and . ' -
codfish (70—100-milligréms):_and.in,porkkandrsalmon3(60,milligrams)-' o
per 100 grams of. product, .Cholesterol ‘and ‘phospholipids in plasmd are -
found in the form of mixed protein .compounds in which about 90 percent o
of the lipoproteins consist of free cholesterol, the esters of cholestércl,
neutral fat, phospholipids and proteins. The lipoproteins of the plasma =

W

differ in volume and density; especially’ large molecules appear in
people after myocardial infaret.(Gofman, 1950), The exclusion from: -
foods of fat .and cholesterol leads to a decredse of these large mole~ = '
cules in'plasma, but Keys, Kroller, and Chiel dispute the connection of - .
atherosclerosis with the presence of gighntic molecules and question =~
the fact that’ cholesterol aids their formation. Cholesterol is a neces-
sary element in food; it is necessary for the férmation of cholic acids,
the synthesis of hormones of the adrenal glands, and ‘gonads, and is the =
precursor of provitamin D, . For this reason it is .necessary t¢.limit it
and not-exclude it in breaking.down cholesterol metabolism.  Vegetable' '
fats can also aid the formation of. cholestercl from acetates, and the = '
latter may be formed from proteins and. carbohydrates. . .. . . .° O
~ Choline, lecithin, methionine, vitamin C; ginseng, rosemary, and - ,
the leaves and-flowers of the hawthorn aét as substances which lower <= i . °
cholesterol: content: sitostercl inhibits its absorption in the intestine -
"Weis, 1956). Thé‘follqwing vitamins.parpiéipate indirectly in lowering -~
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cholesterol content: vitamin E, which guards. against acidification of
highly saturated fatty acids inside the organism, and vitamin 4 in° -
conjunction with vitamin E tocopherol. ' RE

' The limiting of vitamin D in the diet for atherosclerotics is
considered generally acceptable; this is based on .observitions of
increased cholesterol and ‘a’more intensive deposit of atheromatous

masses in herbivorous animals under the influence of injected vitamin
D2.- ) - ' _ o e

By vitamin D at the present time is understood about 10 fractio.s *

but under conditions of practical activity the limitation of ¥i' cuin Ny
is implied, which“is' 4 compound of vitamins Ds.and:Dqi- ‘

' Vitamin' Do'= edleiferol ~ is synthésized in produbts made of

ergosterolfuﬁaer“the’influenéégbf.a}qgafﬁz;lémp-eprSure while vitamin D

is formed in the skin”frdm'7adehydrocﬂﬁlébﬂ¢r¢l.undéﬁiultraviolet ;

exposure. This means that the brgahism is provided with vitémin b R

owing to its introduction from withoit with food-and:its éynthesis .

in the orgarism.” Vitamin D has a direct relationship o mgneral éxchange:

it aids the absorption in the intestines of calcium and phosphorous

and their assimilatiori by the ‘cells.. Vitamin D participates in the

activity of the intracellular oxidizing systems; raises the metabolism

in the tells, retards the phosphatase .in. the skeleton, ‘aids the formation

of witibodiss and inereases the ability of -the blood to' destroy bacteria.

Besidss participating in bone formation, it acts-as.a desensitizer for

' aad b=y ‘féver, and has a relationship Yo iodine content,

Ngcessary for normal metabolic processes. :For this reason,

itémin D is synthésized in the organism, its sharp limitation

not” Jawtified over a long period-of.time, '~

Vitamin By dlso has a lipotropic,effect. . It infiuences the

synthesis of :-phosphatides and gerebrocides; under its influence also

the -fatty bone ‘marrow is replaced with active red marrow, and the fat
content in the liver is lowered., .| . . . . . . .- '

We must mention manganese, copper, and cobalt of-the micro- .
elements, Managanese is the activator of the ‘oxidation processes in the °
animal organism. Similar to choline, it raises the intensity of fat® .-
utilization in the organism, inhibits fat deposits, and aids the depo~ " '
sition of glycogen 'ih the liver. Copper is also a good oxidizer. It
assists the utilization of carbohydrates, accelerates the process-oﬁ;'g'f:_,
oxidation of glucose, inhibits the decompostion of :glycogen and a*ds in
its accumuldtion. - . .. B T

The -following foods are recommended for atherosclerotic patients:
vegetable, groats, and milk dishes, meat without fat, types of fish
without fat, especially dishes made from curds, buckwheat groats, legumes, .

dishes of codfish and pike, and also products rich in methionine, ¢holine,

ascorbic: acid, cellular tissue, and laxative food substances, Meat and
fish broths, animal fat, fatty meat ahd fish are to be limited; it is
recommended that’ animal fat be replaced when possible by vegetable fat.
Strong tea and ‘strong coffee must not be used.. . Salted and pickled foods
must be limited, and substances rich in cholesterol and vitamin D must



be prohibited ~= egg-yoks, fish fat; bralns, fatty meat, fatly fish, =

fatty creams, shortening, cream, and alcoholic beverages (see the . i
following memu)s - ..., .. . . & . T

L
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. - Sample Menu for Atherosclerotic Patdents

First breakfast .

Dinner .

© .. 1,20 grems sach, potsto meal, 10 grams), .

. . Hagout, of boiled meat. with vegetables (meat, 225 . *

. . 'grams, potato, 100 grems, carrots, 4O grams, greens '’
.--and tomato,, 10 grams ‘each, milk, 4O milligrams, sour .

Manina g g, groat ik, 75
‘milligrams, sugdr end butter, 2.5 grams each). = .

. »; Compote made of fresh dpples,

Pirst bay "

Hopring, carefully soaked; with a botled potate |
(herring; 100 grats, potats, 150° grams). . . - -

ritel (manna; g

oats] 25 grams, milk, 75 -

Rei

. Tea with milk (milkj 50 milligrams),
7L Vmite bread; 80 grams. ..
Second breskfast

L o

_Rode wateér with 5 grams of sugar, ..

. E fr es and dried apricots = i
(apples and aprictos, 45 grams each, sigar end rics,

| .. .cream, 15 grams, flour and oil, 5 grams each).

" Lemon'golatin (ons-fouith of a lenon, gelatin, 3 grems,

Supper. .

-Pudding made of curds (curds, 50 grams, milk and gugar,

20 grams each, ‘manna groats and meal, 5 grams each,

- butter, 2.5 grams, ‘one-eight of an egg).

{Cabbage schnitzel (cabbage, 200 grams, milk, 20 grams,

. manna groats; 15 grams, ‘meal, 3 grams, butter, 5 grams,
. ‘sour cream, 10 grams). P T T : Seanet

At night
(For the
(entire ‘day

(Total for .
(the diet

First breakfasi_:,"__ _.

-~ Coffee -(without caffeine) with milk (milk, 50 milli-

grams),

*. Prunes, 50 grams.

' White and bran biead, 100 grans sadi.

* Proteins, 87 grans, fats, 59.5 grams, carbohydrates,
- 374 grams, ealoric content, 2,490,13:‘5;? calories, '

L senabey

Vegetable salad with meat (medt, 70 grans, potaté, ' .-
. 90 grams, 'sour.cream, green salad aid apples, 20 .

. grams each, frésh, cucumbers, 4O grams, small green
... ; peas, 30 grams, green onions, 10 grams, vinegar, 5 "'

o



Buckwheat gruel (buckwheat groats, hO grams, butter,
5 grams)i’

" Coffee. (wn.thout caffeine) w1th mllk (milk, 50 milli-

Second braai{fast

‘Dinner

‘grams)

An apple,:rosé water mth 5 grams of sugar and 50 grams

. ..:x,of biscuit or bread..
;Vegetarlan borsch ‘half a plate (potatoes and cabbage,
-25. grams-each, beets, 4O grams, carrots and sour cream,

10 grams each, butter, -tomato’, greens, and onion,

. .+.;5.grams each, flour and sugar, 2.5 grams each)
T Beef. Stroganov made of boiled meat with a boi'ed

. potato. (meat; 125 ghams,- potato, 150 grams, =ilik,

: 40. mllllgram$, gréenis ard sour cream, 10 grems each,
o ..-flour:and oil;! 5 grams ‘ekth),
" Compote ma&e of applés (apples, 90 grams, sunar, 20

Supper .

(Tote: for L.
(the diet ... ... .

... grams)i. .
" Lapshevaik [ meat 1oaf_7 with curds, half a portion

(curds, meal and milk, 25 grams each, one-fourth of

an egg, butter and sour cream, 2.5 grams each, sugar,
5 grams). '
Carrot rissole [ bitochki 7 ‘with apples, well baked.
(carrots, 150 grams, apples and sour cream, 50 grams
each, manna groats, 15 grams, but’oer, sugar, and flour,
5.grams each). ;

o Weak tea with milk (m:le 50 m:Llllgrams)

A glass of curdled milk.

. v!lllte and black bread 100 grams each._ S

Prote:ms, 76 grams, fats, 61 grams, 'carbohydrates, o

", 368 grams, caloric content; 2,416 large calories. . .
.'-Note' If a raising .of the- calorlc content is .

Firs‘t' breakfast

Second breakfast

. ... desirable, add white bread, 100 grans, bran.
.+ or black bread, 50 grams," séup to a full dish
- and sugar, 10 grams; this will increase the
.- - caloric content -to 2,950 large calories o
- (proteins, 87 grams, fats; 70 grams, carbo-
‘ -_.fhydrates, 432 grams). B S i

Th:er Day o ‘
Oat gruel (oat groat.s, 50 grams, mllk 150 mllllgrams,

_butter' and sugar, 5 grams each), = .
A meat, dish (meat, 60 grams, oil; 5 grams)

" One glass. of tea with milk (milk 50 mllllgrams)

A glass of rose Water or carro'b che W:Lth 50—60 grams

L Qf breado :'(', -
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Dinner ... . . .Vegetarian sour cabbage soup, half a portion (cabbage,
50 grams, carrots’ and tomatoes, 10 grams each, potato,
.. 25 gramg, butter, 5 grams, sour éream, J4 grams) ‘
o "Boiled meat with miscellanédus tirimiings under a white
“ieeoeoow o sauce (meat, 125 grams, potato,-80'grams, carrots,
small green peas and summer. squash; 30 grams each,.:
.o midky 50 milligrams, butter; 5 grams, flour 3 grams).
Dok, Qd'mfpdt){e, made of apples (apples,” 90 grams, sugar, 20 -
" if’ I gra}ns 0 ‘ R ' i ,I ‘:,..: l""" "'?J'::‘-_""". ,
. . Pudding made of curds. (cirds;+100 grams, manna groats,
.nand white flour, 5 grams edth, hilk, 15 milligrams,
: .AJ&hwf}gdgar,,lOfgrams,_oil,TB.gramB;'cheheight of an egg).
.- ..r Cabbage roll, stuffed with’vegetables (cabbage, 150
, - grdis, carrots; 50 grams, turnipsj-20 grams, parsl:-,
., 15, grams, tomabd;, 10 grams, ‘gréens, 5 grams, “lour,
'5 grams, sour '&ream, 20 grams; one~fourth of an egg, .
o wotsow oo butber, 5 grams, milk, 50 milligrams), R
At pight- . . .. .Prungs, 50 grams, <. .o T

LT

(For the R e C

(entire day . ... White or bran bread, 100 grams, black bread, 100 grame.
Totel gor T T

(the diet - Proteins, 79.2 grams, fats, 64.3 grams, carbohydrates,

.., 355 grams, caloric conmtent, 2,257 large calories,

With myocardial infarct, substance which aid the coagulation of
blood, retard the evacuation. of the intestines, and increase the fermen-
tive processes and bloating of theé intestines are excluded in the foods.

The first two to three days the patient is permitted only liquid .
food without salt, warm, and in small portions, a sugar solution; pre-"
ferably glucose, tea with milk and sugar, tincture of dog rose, a decoc-
tion of black eyrrants, ‘carrot and beet julces, and: cranberry water,

.--0On the third to fourth days a diet is prescribed with a caloric
content; up. to 900-1,000. large calories with a’ protein content to 50-60
grams;. fat. content to '20~25 grams, and carbohydrates up to 120-140 grams;
the patient is given biscuits made of white bread to 60 grams, sugar,
50-60 grams, butter, 15 grams, milk, two to two and one-half glasses,
vegetable, milk, and fruit 'soups, fish, meat, chicken, rabbit in boiled
form, quenelles, fatless curds with sugar; msnna and buckwheat gruels,
gelatin desserts, fruit jellys, fruit and vegestable juices.,

From the second week of the illness a diet is prescribed with a
. caloric content of 1,200-1,400 large calories: 65-70 grams of protei .,
30-35 grams of fat, and 190-210 grams of carbohydrates, The-foel is .
prepared in.a strained fom, without salt, and in fractional portions;
100-120 grams ofbiscuit, 50-60 grams of sugar and up to 30 grams of
- butter:are permitbted,. .~ . oo e et S

In the fourth week a diet is allowed with a caloric content of. -

_10.._. ;



1,600-1,800 large calories, protein content, 70-80 grams, fat content,
- 40~55 grams, and carbohydrate content,.220-240 grams. In"a 2j-hour
» period are permitted 150 grams of dry white bread, 50-60 grams' of
sugar, 30 grams of butter, various soups, fatless meat in a strained
form, boiled fish, groat and curd dishes, and also various sweet dishes. -
' - In the sixth and seventh week a diet is provided with a calorjc
content up to 2,000-2,200 large calories, containing up to 100 grams’". -
of protein, 50 grams of fat, and 250~300 grams of carbohydrates. :The
following are permitted: 150 grams of white bread, 50-60 grams of - -
sugar,- all types ‘of ‘soups (even soup with quenslles), fatlass beef, veal,
- & plece of chicken, boiled fish, an omelette of egg whites, carrots; - -i-
cauliflower, lettuce, cucumbers, green peas; then the patient is ‘trans- .
ferred to the diet prescribed for atheroscleroticsv(See‘bable);“.ungft -
.. Thus the diet of an atherdstlefosis patient must be an obligabiory
method of complex therapy in which tHe rlbritich mubt have full value
- and'not be one-gideds : . e S e
~ The basic diet must be moderately limited in calorific value
&t the expense of fat rich in cholesterol and vitamin D, and must
include fats rich in unsaturated fatty acids and lecithin, There must
be in the diet a sufficient amount of full-value proteins (choliue; -
irreplaceable amino acids, and in particular methionine must be present "
in them), and carbohydrates, predominantly owing to vegetables, fruits, °
legumes, buckwheat and oat groats. The ascorbic acid content must be
increased, and a sufficient quantity of riboflavin, pyridoxine, thiamin, -

and vitamin Byp, and folic acid;is necessary.. . Rt o
Patients are not recommended to consume substances which cause
bloating of the intestines and constipation; persons inclined to obesity -
and who are obese must limit the calorific comtent of their food and ... -
must- establish light diet days i.e., days on which they eat only curds
with milk, and apples (up to 1,500 grams), fresh cucumbers’ (up to o
1,500-2,000 grams), ete, " o
.~ The diet for myocardial -infarct patients is formed on the same
principle but with different caloric content depending on ‘the composition,

Dietotherapy Therapy for Atherosclerotic and Myocardial Infarct Patiéﬁté

Lérgé calorie Proféins Fats Carbo- E}'Vitamins
quantity (in  hydrates (in milligrams)
- grams) A By B, PP C' D By

a. For healthy -

. “people not

engaged dn . . S R
physical , T
labor. . -3,000-3,200 100-110 100 . 400-450: .1 2 2 1550 0.025 2

’.'.,'
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