VNU Journal of Science: Medical and Pharmaceutical Sciences, Vol. 41, No. 1 (2025) 94-100

VNU Journal of Science: Medical and Pharmaceutical Sciences

Joumal homepage: hitps:/js.vnueduvi/MPS

Original Article

Nutritional Status and Some Eating Habits of Children with
Peptic Ulcers at Vietnam National Children’s Hospital

Chu Thi Phuong Mait?", Nguyen Thi Mai2, Pham Anh Tho?, Nguyen Manh Kien®

'Hanoi Medical University, 1 Ton That Tung, Dong Da, Hanoi, Vietnam
2Vietnam National Children’s Hospital, 18/879 La Thanh, Dong Da, Hanoi, Vietnam
Hospital of Post and Telecommunications, 1 Yen Bai 2, Hai Ba Trung, Hanoi, Vietnam

Received 29" May 2024
Revised 23" July 2024; Accepted 10" March 2025

Abstract: Peptic ulcer disease is a common gastrointestinal disorder. A cross-sectional study
followed by a prospective study involving 124 children aged 10-14 diagnosed with peptic ulcer
disease at the National Children's Hospital from January 2023 to December 2023 aimed to assess
the nutritional status and describe the actual dietary intake of the children. Most of the 124 children
included in the study were boys (85.5%). According to the BMI/age index, 9.7% of the children
were malnourished and underweight, and 25.9% were overweight or obese. Additionally, 8.1% of
the children were stunted. The energy intake and the nutrients including protein, lipids, and
carbohydrates met the recommended requirements for age and gender. However, the proportion of
children consuming inappropriate foods for peptic ulcer disease was still high, with over 90%
consuming sweets, fast food, and fried food, and 75.8% consuming spicy food. Therefore, children
with peptic ulcer disease should be assessed for nutritional status and receive dietary counseling to
ensure appropriate dietary habits and food choices.
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bi loét da day ta trang & Bénh vién Nhi Trung uwong
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Tém tit: Loét da day ta trang 1a mot bénh 1y tiéu hoa phd bién. Nghién ctru mo ta cit ngang, tién
clru trén 124 tré tir 10-14 tudi duoc chan doan loét da day t4 trang tai Bénh vién Nhi Trung uong
trong thoi gian tir thang 01/2023 dén thang 12/2023, nhim muc tiéu danh gi4 tinh trang dinh dudng
va mo ta khau phan an thyc té ctia nhom tré trén. Trong 124 tré tham gia nghién ctru tré trai chiém
da s6 (85,5%). Theo chi s6 BMI/tudi ¢6 9,7% tré bi suy dinh dudng giy com va 25,9% tré bi thira
cin, béo phi. C6 8,1% tré bi thip coi. Nang lwong khau phan an va cac chit sinh nang lwong protein,
lipid, glucid dap tng du so véi nhu cau khuyén nghi theo tudi va gidi. Ty 16 tré sir dung céc loai dd
an chua phi hop véi bénh 1y loét da day ta trang con cao. Hon 90% tré sir dung d6 ngot, d6 in nhanh, d6
chién ran va 75,8% tré str dung d in cay. Vi vay, tré bi loét da day t4 trang nén dugc danh gia tinh trang
dinh dudng va tu van dinh dudng dé c6 ché d6 n udng dung va lya chon thyc pham phu hop.

Tir khoa: loét da day ta trang, tré em, dinh dudng.

1. Mé dau

Lo¢t da day ta trang la mgt bénh 1y ti€u hoa
pho bién, c6 thé gap 6 moi lra tudi va gay nhiéu
bién ching nguy hiém néu khong dugc didu tri
kip thoi. Ty 1€ loét da day ta trang & tré em dao
dong tir 5 - 22% tuy theo tung nghién cuu [1].
Viéc danh gia tinh trang dinh dudng ¢ tré bi loét
da day ta trang 1a can thiét, nhim gitp can thi¢p
dinh dudng hop ly va kip thoi. Phong van khau
phan an cung cap thong tin hitu ich vé ché do an
va kha nang an cua tré, tir d6 giup xac dinh nhu
ciu chat dinh dudng cin diéu chinh dé dua ra
bién phép can thiép hop ly. Ché do dinh dudng
phu hop rat quan trong véi tré loét da day ta trang
khi vira giup dap ng nhu cdu ting truéng cua
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tré, vira co tac dung giam ting tiét acid da day va
giam tdn thuong niém mac da day, giap hd tro
lién vét loét va giam bt cac triéu ching lién
quan dén bénh 1y nay. Thuc te tai Viét Nam
chua c6 nhiéu nghién ciru vé tinh trang dinh
dudng va khiu phin an cia tré bj loét da day ta
trang. Theo nghién ctru ciia Nguyén Thi Viét Ha,
ty 1é tré trén 10 tudi bi loét da day ta trang chiém
ty 1& cao nhét (62,3%) [2]. Vi vay, nghién ctru
cua chiing to1 lya chon dbi twong 1a tré tir 10 dén
14 tudi dugc chan doan loét da day ta trang dén
kham va diéu trj tai Bénh vién Nhi Trung uvong
nhdm muyc tiéu: Panh gia tinh trang dinh dudng
& tré em tir 10-14 tudi bi loét da day ta trang tai
Bénh vién Nhi Trung wong va md ta khau phan
an thuc t& ciia nhom tré trén.
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2. P6i twong va phuong phap nghién ctru
2.1. Déi twong nghién ciru

Tiéu chuin lya chon: tré tir 10-14 tudi duoc
chan doan loét da day ta trang dén kham va diéu
tri tai Bénh vién Nhi Trung wong

Tiéu chuan loai trir: tré mac cc bénh 1y khac
can thay ddi ché d6 an uéng hodc tré bi han ché
an udng vi cac ly do khac.

2.2. Phuong phap

Thoi gian va dia diém nghién ciru: tir thang
01/2023 dén hét thang 12/2023 tai Bénh vién Nhi
Trung vong.

Thiét ké nghién ctru: nghién clru mo ta cat
ngang, lay s liéu tién clru.

C& mau va chon miu: chon mau thuan tién tat
¢4 céc tré du tiéu chudn tham gia vao nghién ciru.

Phuong phép thu thap sé lidu:

- Can nang duogc do bﬁng can dién tu
OMRON c6 d6 chinh xéc 14 0,1 kg. Chiéu cao
duoc do béng thudc OMRON c6 @0 chinh xac
0,1 cm.

- Khéu phén an 24 gio, thoi quen sir dung
mot s thuc pham va thong tin chung cua tre
dugc thu thap bang bo cau hoi ¢6 ciu tric san.

- Tan suét tiéu thu thuc pham duoc khai thac
trong vong 1 thang trude tinh tir ngay dugc hoi.
Khau phan an 24 gid duoc hoi cach 1 ngay tre
dén kham dé dam bao do chinh xac cao nhat.

- Ning luong va cac chit sinh niang luong
trong khau phéan in 24 gid duoc tinh theo “Béng

thanh phan thyc phdm Viét Nam” nam 2007 cua
Vién Dinh dudng Quéc giavaBo0Y té, sau do so
sanh v&i “Nhu cau dinh dudng khuyén nghi cho
nguoi Viét Nam” nam 2016 cua Vién Dinh
dudng Qudc gia va B Y té.
Phan loai danh gia tinh trang dinh dutdng [3]
Chi s6 chiéu cao theo tudi vé6i tré 10-19 tudi

Chi so Z-score
<-3

Péanh gia
Tré suy dinh dudng the thap
coi, mirc d§ ning.
Tré suy dinh dudng thé thap
coi, murc do vira.
Tré binh thuong.

<-2

-2<=Z-score<=2

Chi s6 BMI theo tudi véi tré 10-19 tudi

Chi sb Z-score
<-3

Panh gia
Tré suy dinh dudng thé gay
com, mic dd ning.
Tré suy dinh dudng thé giy
com, mirc d0 vira.
-2<=Z-score<=1 | Tré binh thuong.
>1 Tré thira can.
>2 Tré béo phi.

<-2

2.3. Xir Iy 56 liéu

- S6 litu dugc nhap biang phin mém
Kobotoolbox, Microsoft Excel 2010 va xu ly
trén phdn mém Stata 13.0 bang cac thuat toan
thong ké thich hop.

- Tinh tan s6, gia tri trung binh, ty 1¢ phan
tram ddi voi cac bién sb trong két qua.

25% 22.3%
19,8% 20,2% ® Nam
20% ¢t .
Chung
15% ¢+
94% 89%
10% ) 7 50 .
0 '5% 6,7% 5’7% 0 ,S(yZ,SA)
%10 99 0 0,9% 0
y 9,0%!8@ ,O% ,J970 O,O%O’SA)
0% —
SDD gﬁy com, SDD géy com, Thira cin Béo phi SDD thap coi, SDD thap col,

nang vira

ning vua

Biéu dd 1. Tinh trang dinh dudng cua tré tham gia nghién ctru.
*SDD: suy dinh dudng.
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3. Két qua

Trong thoi gian nghién ctu, ching t6i thu
thap duoc 124 tré duoc chan doan loét da day ta
trang, gip chu yéu & tré trai (chiém 85,5%) véi
ty 18 tré trai/gai 1a 5,9/1. Tét ca tré tham gia
nghién ciru déu 1a dan toc Kinh.

Ty 1é suy dinh dudng thap cdi chung 12 8,1%,
O tré trai 1a 8,4% cao hon so vai tré gai (5,5%).

97

Ty 1¢ suy dinh dudng giy com chung 13 9,7%, &
tré trai 1a 10,3% cao hon so véi tré gai (5,5%). Ty
1¢ thira céan, béo phi chung 1a 25,9%, & tré trai la
26,5% cao hon so vai tré gai (22,3%) (Biéu do 1).

Ning luong trong khau phdn an cia tré dap
tmg 94-109% nhu cau theo tudi va gigi tinh
(Bang 1).

Béng 1. M6 ta khu phdn 4n cua tré tham gia nghién ciru

o 2. Khuyén nghi o < Min Max
Gioi Tuoi n (Kcal) Pap ung | Nang lugng (Kcal) (Kcal) (Kcal)
Nam 10-11 tudi 49 2150 109% 2346,7 £ 564 1338 4389

12-14 tudi 57 2500 99% 2481,1 £519,6 1358,9 3577,2
Nit 10-11 tudi 11 1980 96% 1901,2 £371,9 1294 2556
12-14 tubi 7 2310 94% 2161,3 £457,9 1511 2939
Chun 10-11 tudi 60 2265,0 £559,0 1293,5 4388,9
g 12-14 tudi 64 2446,2+519,7 1358,9 3577,2
Bang 2. Cac chit sinh ning luong trong khau phan in
Gibi Tudi n P (9) %P L (g) %L G (9) %G
Nam 10-11 tudi 49 101,1+24,8 | 17,4+2,1 | 78,9256 | 30,259 | 305,4+81,3 | 52,3%5,9
12-14 tudi 57 106,7+23,2 | 17,5+¥2,5 | 83,9+23,3 | 30,8+6,5 | 320,1+84,9 | 51,6%6,4
Nit 10-11 tudi 11 79,7£12,6 | 16,9+1,9 | 69,0+13,2 | 33,4+7,9 | 240,8+75,8 | 49,6%9,1
12-14 tudi 7 81,4+21,6 | 15,1+1,0 | 80,1+27,4 | 33,3x7,4 | 273,1+57,8 | 51,6%7,3
chun 10-11 tudi 60 97,24245 | 17,3£2,1 | 77,1+24,0 | 30,846,4 | 293,5+83,5 | 51,8+6,6
g 12-14 tudi 64 103,9+24,2 | 17,3+2,5 | 83,5+23,6 | 31,1+6,6 | 314,9+83,3 | 51,6%6,5
P: protein, L: lipid, G: glucid
60%
51,7%52,1% ) 52.0% 49,7%
m Khong
TCBP
40%
31,3% 29,9% 31L,1% 31,1%
17,9% 0
20% 16,9%' I I 16,8% 19,1% I I
0% I I I
Protein Lipid Glucid Protein Lipid Glucid

Tré 10-11 tudi

Tré 12-14 tudi

Biéu db 2. So sanh khau phan an cua tré thira can, béo phi va khong thira can, béo phi trong nghién ctru.
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Khéu phan in cua tré thira can, béo phi c6
protein, lipid, glucid cao hon so véi tré khong
thira cAn béo phi. Khu phan 4n cua tré thira can
béo phi & Itra tudi 10-11 tudi cao hon so v&i nhu

100%
25,8% 21,0%
80%
60%
40% 60,5% 71,8%
20%
10,5%
0% 350 7,3%
P ngot Db an nhanh

12,1%

Db ché bién sin  Cac mon chién, ran,

cau khuyén nghi cua Vién Dinh dudng nim 2016
(1980-2150 Kcal). O ca hai nhom tudi 10-11 tudi
va 12-14 tudi, tré thira can béo phi déu co ty 18
protein trong bita an cao hon (Biéu do 2).

83,1%

3,2% 5,6%
25,8%

36,3%

71,8% 33,9%

24,2%

D6 an cay
nudng,...

Biéu d6 3. Mot s6 théi quen an udng ctia tré tham gia nghién ctru.

96,8% tré str dung banh, keo, kem, dd ngot nhiéu
duong, trong do c6 25,8% tré str dung hang ngay.

92,7% tré st dung dd an nhanh, 98,2% tré sir
dung cac mon chién ran, nuéng,... va 98,4% tré
sir dung d0 an ché bién sin nhu gio, cha, lap
xudng, pate,...

75,8% tré st dung dd an cay, trong d6 5,6%
tré co thoi quen sir dung hang ngay (Biéu do 3).

4. Ban luian

Trong thoi gian nghién ctu, ching toi thu
thap dugc 124 tré dugc chin doan loét da day ta
trang du tiéu chuan tham gia nghién ciru, gip chu
yéu & tré trai (chiém 85,5%) véi ty 1é tré trai/gai
14 5,9/1. Ty 1é nay tuong tu két qua nghién ciru
ctia Nguyén Phiic Thinh véi ty 18 tré trai/gai 1a
5,7/1 va nghién ctru cia Nguyén Hitu Hiéu va
cong su voi ty 18 tré trai/gai 1a 4,7/1 [4, 5]. Tat ca
tré tham gia nghién ctru déu 1 dan toc Kinh.

Trong nghién ciru cua ching t6i, ty 1€ tré bi
suy dinh dudng thip coi chung & ca hai gisi 1a
8,1%. Két qua nay cao hon két qua nghién ctru
ctia Nguyén Lan v6i ty 16 tré suy dinh dudng thap
coi 1a 2,3% va thap hon so voi két qua nghién
ctru ctia Gulin Erdemir va céng su vai ty 1€ suy

dinh dudng thip coi 1a 14,9% [6, 7]. Nghién ctru
cua chung t6i cling ghi nhan ty 1€ suy dinh dudng
thp coi ¢ tré trai 1a 8,4% cao hon so Vi tré gai
la 5,5%. Theo BMI/tudi, ty 1& suy dinh dudng
chung & ca hai gidi 14 9,7%, két qua nay thap hon
s0 véi ty 1¢ chung trén toan qudc 1a 14,8% theo
bao cao nam 2020 ctia Vién Dinh dudng va cao
hon so v&i nghién ciru ctia Nguyén Lan (0,7%)
[6, 8]. Két qua nghién ctru ctia chung t6i ciing
cho thdy ty 1& suy dinh dudng gy com & tré trai
la 10,3% cao hon so véi tré nir 1a 5,5%.

Ty 1€ thura can béo phi chung & ca hai gidi
trong nghién ciru ctia chiing toi 14 25,9%, két qua
nay cao hon so véi ty 16 chung toan qudc 12 19%
theo bao cao ndm 2020 cua Vién Dinh dudng va
thip hon so v6i nghién ciru ciia Nguyén Lan
(41,1%) [6, 8]. Piéu nay c6 thé giai thich do cac
tré trong nghién ctru dén tir nhiéu tinh thanh trén
ca nudc, tuy nhién da s cac gia dinh déu c6 diéu
kién cham soc tét va quan tim dén strc khoe cua
tré nén dua tré toi kham tai Bénh vién Nhi Trung
wong. Bén canh d6, c¢6 thé do kién thirc vé dinh
dudng ctia nguoi cham séc cho tré chua tét, bd
me thudng thich con minh c6 thé trang bu bam
nén ty 1¢ tré thua can, béo phi trong nghién cuu
kha cao. Thuc té, nghién ciru cta chung t6i cho
thdy khau phan an cua tré cd % protein va %
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glucid dép tmg theo khuyén nghi, % lipid cao
hon so v6i khuyén nghi (20-30%) cia Vién Dinh
dudng nam 2016 cho tré c6 do tudi tir 10-14.
Khau phan an cua tré thira cin, béo phi c6
protein, lipid, glucid cao hon so véi tré khong
thira cAn béo phi. Khdu phan dn cua tré thira can
béo phi & Itra tudi 10-11 tudi cao hon so v&i nhu
cau khuyén nghi ctia Vién Dinh dudng nam 2016
(1980-2150 Kcal). O ca hai nhom tudi 10-11 tudi
va 12-14 tudi, tré thira can béo phi déu co ty 18
protein trong bira dn cao hon.

Ty 1€ thura can béo phi & tré trai 1a 26,5% cao
hon ¢ tré gai 1a 22,3%. Ty 1€ tré trai bi thira can,
béo phi cao hon tré gai trong két qua nay tuong
tu nhu quan sat cia Pao Thi Yén Phi (40,7% so
v6i 25%) va Nguyén Lan (51,9% so v6i 29,5%)
[6, 9]. Diéu nay co thé giai thich do cac tré gai
thudng ¢ ¥ thirc hon trong viéc an udng va tap
luyén. Thyc té, nghién ctru cua ching toi cho
thdy dinh lugng thanh phan cac chat sinh ning
lugng cuda tré gai it hon so véi tré trai.

Thong thuong, khi bi loét da day ta trang, tré
thuong cé cac triéu ching dau bung, kho ti€u,
nén hodc budn nén,... Cac triéu chung trén co
thé 1am giam luong 3n vao cua tré, tir do gly
thiéu hut niang lugng va chit dinh dudng. Tuy
nhién, két qua nghién ciru ciia chiing t6i cho thay
nang lugng trong khau phan an cia tré van dap
mg duoc 94-109% nhu cau theo tudi va gioi.
Diéu nay co thé giai thich do loét da day ta trang
thuong dién bién am thim. Theo nghién ciru cia
Nguyén Hiru Hiéu chi ra tinh chat con dau cua
tré b loét da day t4 trang chu yéu 1a dau theo con
chiém ty 1& 12 67,7% va dau 4m i chiém ty 1¢ 1a
32,3% [5]. Khi tré bi dau, lugng &n vao giam di
va hét dau tré c6 thé an udng binh thuong. Bén
canh do, ty 1€ tré thira can — béo phi cao, nhu cau
an hang ngay 16n va ngudn cung cap nang luong
trong khau phan in ciia tré c6 mot s6 thuc phdm
nhu sita tuoi, nudc co ga, tra sira, banh keo ngot,
d6 chién ran va ché bién sin chiém ty 1¢ va tan
sut kha cao. Céc thuc phém trén cung cap nhiéu
nang luong, nhung it chit dinh dudng.

Tir két qua nghién ctru, chung ti nhan thy
c6 92,7% tré st dung dd 3n nhanh, 98,2% tré st
dung cac mon chién ran va 98,4% tré st dung do
an ché bién sin nhu gio, cha, lap xudong, pate. ..

TAt ca dd an trén déu chtra nhiéu dau md, gia vi
va tré bi loét da day t4 trang khong nén str dung.
Do in nhanh va thyc pham chién ran thuong
chira nhiéu chat béo bio hoa va trans-fat, c6 thé
1am cham qua trinh tiéu hoa va ting san xuat axit
da day. Diéu nay co thé dan dén viéc axit da day
tiép xUc lau hon véi niém mac da day, lam tram
trong thém tinh trang loét. 6 an nhanh thuong co
ham lugng mudi cao, ¢ thé 1am ton thuong niém
mac da day va ting nguy co viém nhiém. Mubi
cling c¢6 thé 1am giam kha ning chdng chiu cia
niém mac da day d6i véi axit da day. Qua trinh
chién ran ciing tao ra cac hop chit oxy héa lipid
va cac chét gy viém khac, ¢ thé 1am tén thuong
niém mac da day. Cac chat nay co thé kich thich
san xuat axit da day va lam ting nguy co viém
nhidm [10]. Bén canh d6, viéc sir dung nhiéu d6
an nhanh, d6 chién ran, ché bién sin gy nguy co
thira can, béo phi cao cho tré vi chiing cung cap
ning luong cao hon so véi cac phuong phap ché
bién thong thuong khéc.

Trong nghién clru cta chung t6i, 75,8% tré
sir dung d6 dn cay, trong d6 5,6% tré c6 thoi quen
sit dung hang ngay. Capsaicin, hoat chit chinh
trong Gt va cac loai gia vi cay, co thé kich thich
niém mac da day. Mac du mot sb nghién ctru cho
rang capsaicin c6 thé gitp giam viém va bao vé
niém mac da day, nhung n6 ciing c6 thé giy ra
cam giac nong rat va kho chiu ¢ nhiing nguoi bi
loét. Mot sb nghién ctru d3 chi ra rang dd in cay
¢6 thé 1am ting san xuit axit da day, dan dén
nguy co tang cuong triéu chung loét da day ta
trang. PO n cay co thé lam tang toc do chuyen
dong rudt, dan dén tiéu chay va kho tiéu & mot so
nguoi. Pidu ndy co thé 1am ting cam giac kho chiu
va anh huong dén qua trinh tiéu hoa [11, 12].

Nghién ciru cua chung t6i ciing cho thiy
96,8% tré sir dung banh, keo, kem, d6 ngot nhiéu
duong, trong d6 c6 25,8% tré sir dung hang ngay.
Loét da day ta trang 1a tinh trang ton thuong
niém mac da day hodc ta trang, gy ra do sy mat
can bang gitra yeu t6 bao vé va yéu t6 tan cong
trong da day. Viéc tiéu thu dd ngot c6 thé anh
huéng dén tinh trang nay theo nhiéu cach khac
nhau. D6 ngot, dic biét 1a cac loai chira duong
tinh luyén, c6 thé kich thich san xuét axit da day.
Axit da day tang c6 thé lam trAm trong thém céac
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vét loét hién c6 va 1am cham qua trinh lanh cta
niém mac da day va ta trang. Chat ngot nhan tao
nhu aspartame va sucralose khong lam tang san
xuit axit da day nhu dudng tinh luyén, nhung cd
thé gy ra cac phan Ung ti€u hoa khac ¢ mot 5O
nguoi, chang han nhu diy hoi va khé tiéu. Bén
canh do, Helicobacter pylori la nguyén nhan
chinh géy ra lo¢t da day ta trang. Mot s6 nghién
ctru cho thdy ché do an nhiéu duong co thé tao
mdi truong thuan lgi cho vi khuan nay phat trién,
lam trdm trong thém tinh trang loét [13, 14].

5. Két luan

Trong 124 tré tham gia nghién ctru ¢6 85,5%
1a tré trai va 14,5% la tré gai. Theo chi s
BMI/tudi c6 9,7% tré bi suy dinh dudng gay com
va 25,9% tré bi thura can, béo phi. Ngoai ra, co
8,1% tré bi thap coi. Nang lugng khau phan an
Vva cac chat sinh ning luong protein, lipid, glucid
dap tmng du so véi nhu cau khuyen nghi theo tudi va
gioi. Ty 16 tré sir dung cac loai do in chua phu hop
nhu db chién ran, db ngot, dd an cay,... con cao.

6. Khuyén nghi

- Tré bi loét da day ta trang nén dugc danh
gia tinh trang dinh dudng va tu van dinh dudng.

- Tang cudng truyén thong, gido duc dé tre
loét da day ta trang noi riéng va tré em ndi chung
¢6 ché d6 an udng dung va lwa chon thuc pham
phu hop.

Tai liéu tham khao

[1] G. Guariso, M. Gasparetto, Update on Peptic
Ulcers in the Pediatric Age, Ulcers, 2012,
https://doi.org/10.1155/2012/896509.

[2] N.T.V.Ha, N.T.H.Nhan, P. V. Nha. Evaluation
of Quadruple Therapy Regimen with Bismuth for
Eradication of Helicobacter pylori - Induced
Gastroduodenal Ulcers in Children, Journal of
Medical Research, Vol. 149, No. 1, 2022, pp. 172-
178, https://doi.org/10.52852/tcncyh.v149i1.556.

[3] WHO, Growth Reference Data for 5-19 Years,
https:/mww.who.int/tools/growth-reference-data-for
-5t019-years/indicators (accessed on: April 14",
2024).

[4] N. P. Thinh, H. L. Phuc, N. V. Truong, Peptic
Ulcers Induced H. pylori in Children at Ho Chi Minh
City Children’s Hospital 1, Ho Chi Minh City Journal
of Medicine, Vol. 18, No. 4, 2014, pp. 41-47.

[51 N. H. Hieu, N. T. V. Ha. Clinical, Laboratory
Characteristics and Antibiotic Resistance of
Helicobacter pylori — Induced Gastroduodenal
Ulcers in Children, Journal of Medical Research,
Vol. 143, No. 7, 2021, pp. 134-141,
https://doi.org/10.52852/tcncyh.v143i7.248.

[6] N. Lan, P. N. Quyen, D. T. H. Yen et al,
Anthropometric Characteristics and Nutritional
Status of Pupils in Some Junior High Schools of
Hanoi City, 2020, Journal of Food and Nutrition
Sciences, Vol. 18, No. 3-4, 2022, pp. 88-96,
https://doi.org/10.56283/1859-0381/338.

[71 G. Erdemir, T. B. Ozkan, T. Ozgur et al.,
Helicobacter Pylori Infection in  Children:
Nutritional Status and Associations with Serum
Leptin, Ghrelin, and IGF-1 Levels, Helicobacter,
2016, pp. 317, https://doi.org/10.1111/hel.12288.

[8] Ministry of Health Portal, The Ministry of Health
announced the 2019-2020 Nutrition Census
Results,  https://moh.gov.vn/tin-noi-bat/-/asset _
publisher/3Yst7YhbkASj/content/bo-y-te-cong-
bo-ket-qua-tong-ieu-tra-dinh-duong-nam-2019-
2020 (accessed on: April 14", 2024).

[9] D.T.Y.Phi, L. T.Hop,P.T.Hoa, Anthropometric
and Nutritional Status in Puberty of Adolescents in
Secondary Schools of Cu Chi Town Ho Chi Minh
City, Journal of Food and Nutrition Sciences, Vol.
13, No. 2, 2017, pp. 19-26.

[10] S. Halder, A. De, S. Pal et al., Effect of High-Fat
Diet on Gastric Secretion and Development of
Experimental Gastric Ulcers, Indian Journal of
Gastroenterology, Vol. 33, 2014, pp. 153,
https://doi.org/10.1007/s12664-014-0456-6.

[11] K. G. Yeoh, K. Y. Ho, C. H. Siar et al., Chili
Protects Against Aspirin-induced Gastric Injury in
Humans, Digestive Diseases and Sciences, Vo. 40,
1995, pp. 580,
https://doi.org/10.1007/BF02065512.

[12] M. N. Satyanarayana, Capsaicin and Gastric
Ulcers, Critical Reviews in Food Science and
Nutrition, Vol. 46, 2006, pp. 275,
https://doi.org/10.1080/1040-830491379236.

[13] A. Pepin, D. Ladouceur, J. Bouchard et al.,
Aspartame Sensitivity? Case Report and Review of
the Literature, Canadian Family Physician, 2016,
pp. 62.

[14] J. G. Kusters, A. H. V. Vliet, E. J. Kuipers,
Pathogenesis of Helicobacter Pylori Infection, Clinical
Microbiology Reviews, Vol. 19, 2006, pp. 449.


https://www.who.int/tools/growth-reference-data-for
https://moh.gov.vn/tin-noi-bat/-/asset_%20publisher/3Yst7YhbkA5j/content/bo-y-te-cong-bo-ket-qua-tong-ieu-tra-dinh-duong-nam-2019-2020
https://moh.gov.vn/tin-noi-bat/-/asset_%20publisher/3Yst7YhbkA5j/content/bo-y-te-cong-bo-ket-qua-tong-ieu-tra-dinh-duong-nam-2019-2020
https://moh.gov.vn/tin-noi-bat/-/asset_%20publisher/3Yst7YhbkA5j/content/bo-y-te-cong-bo-ket-qua-tong-ieu-tra-dinh-duong-nam-2019-2020
https://moh.gov.vn/tin-noi-bat/-/asset_%20publisher/3Yst7YhbkA5j/content/bo-y-te-cong-bo-ket-qua-tong-ieu-tra-dinh-duong-nam-2019-2020

