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ADAPTATION OF DIET NO. 5§ BY M. 1. PEVZNER TO TRADITIONAL
UZBEK CUISINE IN THE POSTOPERATIVE PERIOD

https://doi.org/10.5281/zenodo0.22076632

Akbarov Mirshavkat Miralimovich,
Doctor of Medical Sciences, Professor,
Chief Surgeon of the Ministry of Health of the Republic of Uzbekistan,
Head of the Department of Hepatobiliary Surgery and Liver Transplantation,
Head of the Department of Surgery and Transplantology,
Tashkent Medical Academy, Tashkent, Republic of Uzbekistan
Abstract: Therapeutic nutrition constitutes an integral component of
comprehensive rehabilitation in patients after surgical interventions involving the
hepatobiliary system. This article presents a modified version of the classical Diet
No. 5 developed by M. 1. Pevzner, adapted to the national gastronomic traditions of
the Republic of Uzbekistan. The proposed dictary regimen is aimed at reducing the
functional load on the liver and biliary tract, preventing postoperative complications,
and improving patient adherence to long-term dietary therapy.
Keywords: Dict No. 5, hepatobiliary surgery, postoperative period, therapeutic
nutrition, Uzbek cuisine.

AJIATITAIIMA JUETHI Ne 5 M. M. TIEB3HEPA K TPAJTUIIMOHHON
V3BEKCKOWM KYXHE B ITIOCJIEOMEPAIIMOHHOM ITEPUO/IE
AxGapos Mupiaskat MupajimmMoBuy,

JIOKTOP MEJIMITUHCKUX HayK, IIpodeccop,
riIaBHbIA XUpYpr MuHucTepcTsa 3/1paBooxpanenus Peciyonmku Y30ekucraH,
PYKOBOJIMTEIH OTJICIICHUS TeNAaTOOMITMAPHON XUPYPIUH U TPAHCIUIAHTAIINY TICUCHH,
3aBeyronui KadeIpoil XUpypruu U TPAHCIUIAHTOIOTHH TalKeHTCKOM
MCIUIIMHCKON akajgemun TamkeHT, PeciryOinka Y30eknucran

AHHOTaALUA

JleucOHOC mHMTAaHWE SBISACTCS  HCOTHEMJICMOM  4YacThbl0  KOMIUICKCHOM
pcadWIMTAalNA TIAIMCHTOB II0CJIC XHPYPTUYCCKUX BMCIIATCIILCTB HA OpraHax
renaToOMIMapHoOil  cUCTEMBbl. B cTaThe TpeAcTaBiICH BapHaHT — aJanTaluu
kinaccuuecko guetel Ne 5 mo M. HU. lleB3Hepy ¢ y4éToM HalMOHAIBHBIX
racTpoHoMu4ecknx Ttpamuuuil PecnyOnmku VY36ekucraH. IlpeayokeHHBIH paiinoH
HampaBjieH HA CHIDKCHUE  (PYHKUMOHAIBHOW  HArpy3kd Ha T[CYCHb W
KCITYCBBIBOSIIIING IMYTH, NPOPUIAKTUKY ITOCICONCPANMOHHBIX OCIOKHCHUN U
MOBBIIIEHUE  MPUBEPKEHHOCTH  MAUUEHTOB K  JUIMTEIIbHOMY  COOJIIOJICHUIO
IUETOTEPANU.

Karuessle cioBa: auera Ne 5, renarodounnapHast XUpyprus,
MOCJICONIEPAIIMOHHBIN TIEPHO/I, JIeueOHOE MUTAHHUE, Y30E€KCKas KyXHS.
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OPERATSIYADAN KEYINGI DAVRDA M. 1. PEVZNERNING 5-
SONLI PARHEZINI AN'ANAVIY O'ZBEK OSHXONASIGA
MOSLASHTIRISH
Akbarov Mirshavkat Miralimovich,
tibbiyot fanlari doktori, professor,
O‘zbekiston Respublikasi Sog‘ligni saqlash vazirligining bosh jarrohi,
Gepatobiliar jarrohlik va jigar transplantatsiyasi bo‘limi rahbari,
Toshkent tibbiyot akademiyasi Jarrohlik va transplantologiya kafedrasi mudiri,
Toshkent, O‘zbekiston Respublikasi
Annotatsiya: Davolovchi ovqatlanish gepatobiliar tizim a’zolarida o‘tkazilgan
jarrohlik aralashuvlaridan keyingi bemorlarni kompleks reabilitatsiya qilishning
ajralmas qismi hisoblanadi. Maqolada M. I. Pevzner tomonidan ishlab chiqilgan
klassik 5-parhezning O‘zbekiston Respublikasining milliy gastronomik an’analari
inobatga olingan holdagi moslashtirilgan varianti taqdim etilgan. Taklif etilayotgan
ratsion jigar va o‘t yo‘llariga funksional yuklamani kamaytirish, operatsiyadan
keyingi asoratlarning oldini olish hamda bemorlarning uzoq muddatli parhez
terapiyasiga rioya qilishga bo‘lgan sodiqligini oshirishga garatilgan.
Kalit so‘zlar: 5-parhez, gepatobiliar jarrohlik, operatsiyadan keyingi davr,
davolovchi ovqatlanish, o‘zbek milliy taomlari.

Introduction
Discases of the liver and biliary tract, as well as surgical interventions involving the
hepatobiliary system, require strict adherence to the principles of therapeutic
nutrition. Diet No. 5 by M. I. Pevzner has remained the fundamental nutritional
standard for this pathology for decades. However, poor patient adherence to dietary
recommendations is often associated with the discrepancy between prescribed diets
and customary dietary traditions.

In this context, adapting dietary therapy to national cuisine without
compromising its therapeutic efficacy represents a relevant and clinically significant
objective.

Materials and Methods

The dietary regimen was developed with the participation and under the
scientific and methodological supervision of Mirshavkat Miralimovich Akbarov,
Chief Surgeon of the Ministry of Health of the Republic of Uzbekistan, Head of the
Department of Hepatobiliary Surgery and Liver Transplantation, and Chair of the
Department of Surgery and Transplantology at the Tashkent Medical Academy.

The development was based on the principles of Diet No. 5 by M. 1. Pevzner,
adapted to traditional Uzbek cuisine. In designing the menu, current clinical
guidelines, sanitary and hygienic standards, and the legislative requirements of the
Republic of Uzbekistan in the field of healthcare were taken into account.
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Principles of the Adapted Diet
The main principles of dietary therapy include:
mechanical, chemical, and thermal sparing of the liver;
exclusion of fried foods and refractory (high-melting-point) animal fats;
restriction of extractive substances and spicy seasonings;
use of gentle cooking methods (boiling, steaming, baking).
Recommended Dishes
Liquid dishes (soups):
Shurpa (dietary version) — prepared with lean beef or chicken fillet
without frying, with the addition of potatoes, carrots, and a small amount of rice.
Mastava (dietary version) — meat and vegetables are only boiled; rice is
thoroughly rinsed to remove excess starch.
Salads and side dishes:
boiled beet salad with a small amount of vegetable oil;

fresh cucumber, peeled;

day-old bread or lightly dried bread.
Beverages:

roschip infusion;

unsweetened dried fruit compotes;
weak tea with minimal added honey.

Foods to Be Excluded
In the postoperative period, the following are strictly contraindicated:
fried dishes (such as plov and kazan-kebab);
lamb and tail fat (kurdyuk fat);
spicy seasonings, raw onions, and garlic;
carbonated beverages and cold water.
Sample Weekly Menu
The proposed weekly menu ensures physiological adequacy of essential
nutrients and complies with the principles of Diet No. 5. The dictary regimen is
structured around three main meals per day, with the possibility of additional snacks
between meals.

Breakfast .
Day (08:00) Lunch (13:00) Dinner (19:00)
Oatmeal
. i . Lean beef soup, Steamed beef
Monday porridge with milk, stale bread. meatballs with rice.
green tea.
Low-fat Vegetable cream
Tuesda cottage cheese with soup (pumpkin and Beef and potatoes
u y honey, rosehip carrot), boiled chicken stewed in water.
infusion. fillet.
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Breakfast .
Day (08:00) Lunch (13:00) Dinner (19:00)
. . Dietary mastava
Rice porridge . Steamed lean fish
. . (meat not fried), served .
Wednesday || with milk and day- . (such as pike-perch rather
with 1 tablespoon of sour
old bread. than carp).
cream.
Steamed Pumpkin manti
Thursday om.elet (f_ror_n 2 cge (low-fat, steamed), served Steamed chicken
whites), fruit . cutlets.
with yogurt..
compote.
. . Semohna Chicken soup with Boiled bqef tongue
Friday porridge with a small vermicelli and herbs or beef served with
amount of butter, tea. ' buckwheat.
Cottage Vegetable stew Homemade soup
Saturda cheese casserole (without eggplant: with chickpeas and yogurt
urcay (baked in the oven), potatoes, carrots, (reduced amount of
fruit juice. zucchini). chickpeas).
Dietary plov
One boiled (boiled meat, minimal fat, Oyen-baked apples
Sunday stuffed with cottage
egg, unsalted cheese. generous amount of
cheese.
carrots).

Dietary Regimen and Additional Recommendations

Fractional meals are recommended 5-6 times per day in small portions. Food
should be consumed warm. Daily salt intake should be limited to 8—10 g. During the
first 1-2 months after surgery, fresh bakery products and carbonated beverages are
recommended to be excluded.

Conclusion

The adaptation of Diet No. 5 to traditional Uzbek cuisine makes it possible to
preserve the therapeutic focus of nutrition while simultancously improving patient
compliance. The presented dietary regimen may be recommended during the
postoperative recovery period in patients with hepatobiliary diseases, subject to
approval by the attending physician.
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