
¶ÂÚ›ÏË„Ë

™ÎÔfi˜: ∞fi ÂÈ‰ËÌÈÔÏÔÁÈÎ¤˜ ÌÂÏ¤ÙÂ˜ ¤¯ÂÈ Ê·ÓÂ› fiÙÈ Ë ‰È·ÙÚÔÊ‹
‰È·‰Ú·Ì·Ù›˙ÂÈ ÛËÌ·ÓÙÈÎfi ÚfiÏÔ ÛÙËÓ ·ÓÙÈÌÂÙÒÈÛË ÙÔ˘ Û·Î¯·ÚÒ‰Ô˘˜
‰È·‚‹ÙË Ù‡Ô˘ 2. ™ÎÔfi˜ ÙË˜ ÌÂÏ¤ÙË˜ ‹Ù·Ó Ó· ÂÍÂÙ¿ÛÂÈ ÙË Û˘ÌÌfiÚÊˆ-
ÛË ˘¤Ú‚·ÚˆÓ Î·È ·¯‡Û·ÚÎˆÓ ·ÛıÂÓÒÓ ÌÂ ™¢2 ÌÂ ÙÈ˜ ‰È·ÙÚÔÊÈÎ¤˜
Ô‰ËÁ›Â˜ ÙË˜ ∞ÌÂÚÈÎ·ÓÈÎ‹˜ ¢È·‚ËÙÔÏÔÁÈÎ‹˜ ∂Ù·ÈÚÂ›·˜ (ADA) Î·È Ó· Û˘-
ÁÎÚ›ÓÂÈ ÙË ‰È·ÙÚÔÊ‹ ·˘Ù‹ ÌÂ ÙËÓ ·ÓÙ›ÛÙÔÈ¯Ë ·¯‡Û·ÚÎˆÓ ÌË ‰È·‚ËÙÈÎÒÓ
·ÛıÂÓÒÓ.ÀÏÈÎfi-ª¤ıÔ‰Ô˜: ™ÙË ÌÂÏ¤ÙË Û˘ÌÌÂÙÂ›¯·Ó 44 ˘¤Ú‚·Ú· Î·È
·¯‡Û·ÚÎ· ¿ÙÔÌ·, 22 ·ÛıÂÓÂ›˜ (1 ¿Ó‰Ú·˜) ÌÂ ‰È·ÁÓˆÛÌ¤ÓÔ ™¢2 Î·È 22
ÌË ‰È·‚ËÙÈÎÔ›, ·ÓÙ›ÛÙÔÈ¯Ô˘ Ê‡ÏÔ˘, ËÏÈÎ›·˜ Î·È ‰Â›ÎÙË Ì¿˙·˜ ÛÒÌ·ÙÔ˜
(¢ª™). ∏ ÂÎÙ›ÌËÛË ÙË˜ ‰È·ÙÚÔÊÈÎ‹˜ Î·Ù¿ÛÙ·ÛË˜ ¤ÁÈÓÂ ÌÂ ÙË ¯Ú‹ÛË ÙË˜
ÙÚÈ‹ÌÂÚË˜ Î·Ù·ÁÚ·Ê‹˜ Î·È ÂÚˆÙËÌ·ÙÔÏÔÁ›Ô˘ Û˘¯ÓfiÙËÙ·˜. ∞Ó·Ï‡ıË-
Î·Ó Ù· ·ÓıÚˆÔÌÂÙÚÈÎ¿ ¯·Ú·ÎÙËÚÈÛÙÈÎ¿ Î·È ÙÔ ‚ÈÔ¯ËÌÈÎfi ÚÔÊ›Ï. ∞Ô-
ÙÂÏ¤ÛÌ·Ù·: Δ· ¿ÙÔÌ· ÌÂ ™¢2 Â›¯·Ó Ì¤ÛÔ fiÚÔ ËÏÈÎ›·˜ 55,6±13,85 ¤ÙË
Î·È ¢ª™ 39,13±8,13 kg/m2 ÂÓÒ Ë ÔÌ¿‰· ÂÏ¤Á¯Ô˘ 52,1±10,2 ¤ÙË Î·È
38,8±5,6 kg/m2 ·ÓÙ›ÛÙÔÈ¯·. ™ÙËÓ ÔÌ¿‰· ÙˆÓ ·ÙfiÌˆÓ ÌÂ ™¢2 ÔÈ ÚÔ-
ÛÏ·Ì‚·ÓfiÌÂÓÂ˜ ÔÛfiÙËÙÂ˜ ÔÏÈÎÒÓ Î·È ÎÔÚÂÛÌ¤ÓˆÓ ÏÈ·ÚÒÓ, ¯ÔÏËÛÙÂ-
ÚfiÏË˜ Î·È Ó·ÙÚ›Ô˘ ˘ÂÚÎ¿Ï˘Ù·Ó ÙÈ˜ ËÌÂÚ‹ÛÈÂ˜ ·Ó¿ÁÎÂ˜ Î·Ù¿ 25,23%,
89,57%, 49,23% Î·È 29% ·ÓÙ›ÛÙÔÈ¯·, ÂÓÒ Ë ÚfiÛÏË„Ë Ê˘ÙÈÎÒÓ ÈÓÒÓ
˘ÔÏÂÈfiÙ·Ó Î·Ù¿ 15%. ¢ÂÓ ·Ú·ÙËÚ‹ıËÎ·Ó ÛÙ·ÙÈÛÙÈÎ¿ ÛËÌ·ÓÙÈÎ¤˜
‰È·ÊÔÚ¤˜ ·fi ÙËÓ ÔÌ¿‰· ÂÏ¤Á¯Ô˘ ÛÙÔ˘˜ ‚ÈÔ¯ËÌÈÎÔ‡˜ ‰Â›ÎÙÂ˜, ¤Ú·Ó
ÙË˜ ÁÏ˘Îfi˙Ë˜ ·›Ì·ÙÔ˜ (123,7±36 Î·È 101,4±9 mg/dL ·ÓÙ›ÛÙÔÈ¯·) Î·È
ÙË˜ HbA1c (6,76±1 Î·È 5,5±0,5 ·ÓÙ›ÛÙÔÈ¯·). ∏ ËÌÂÚ‹ÛÈ· ıÂÚÌÈ‰ÈÎ‹
ÚfiÛÏË„Ë (1656,24± 385,29 Î·È 1636,21±652,91 kcal/d ·ÓÙ›ÛÙÔÈ¯·,
p=0,9) Î·È Ë ÚfiÛÏË„Ë ÚˆÙÂ˚ÓÒÓ Î·È ÏÈ·ÚÒÓ ‹Ù·Ó ÛÂ ·Ó¿ÏÔÁ· Â›-
Â‰·, ÂÓÒ ·ÓÙ›ıÂÙ· ˘‹Ú¯·Ó ÛËÌ·ÓÙÈÎ¤˜ ‰È·ÊÔÚ¤˜ ÛÙËÓ ÚfiÛÏË„Ë
˘‰·Ù·ÓıÚ¿ÎˆÓ (43,14±8,15% Î·È 48,89±8,16% ·ÓÙ›ÛÙÔÈ¯·, p=0,03)
Î·È ÛÙË Û˘¯ÓfiÙËÙ· Î·Ù·Ó¿ÏˆÛË˜ ÁÏ˘ÎÒÓ (2,7±2,3 ÊÔÚ¤˜/Â‚‰ÔÌ¿‰·
ÛÙËÓ ÔÌ¿‰· ™¢2 Î·È 4,4±2,5 ÊÔÚ¤˜/Â‚‰ÔÌ¿‰· ÛÙËÓ ÔÌ¿‰· ÂÏ¤Á¯Ô˘,
p=0,05). ™˘Ì¤Ú·ÛÌ·: Δ· ¿ÙÔÌ· ÌÂ Û·Î¯·ÚÒ‰Ë ‰È·‚‹ÙË ·ÚÔ˘ÛÈ¿-
˙Ô˘Ó ¯·ÌËÏfi ‚·ıÌfi Û˘ÌÌfiÚÊˆÛË˜ ÌÂ ÙÈ˜ ‰È·ÙÚÔÊÈÎ¤˜ Ô‰ËÁ›Â˜ ÙË˜
ADA, Î·È ÌÔÏÔÓfiÙÈ ‰È·ÙÚ¤¯Ô˘Ó ·˘ÍËÌ¤ÓÔ Î·Ú‰È·ÁÁÂÈ·Îfi Î›Ó‰˘ÓÔ ‰ÂÓ
·ÚÔ˘ÛÈ¿˙Ô˘Ó ‰È·ÊÔÚ¤˜ ·fi Ù· ¿ÙÔÌ· ÙË˜ ÔÌ¿‰·˜ ÂÏ¤Á¯Ô˘.

EÈÛ·ÁˆÁ‹

∏ Ú·Á‰·›· ·‡ÍËÛË ÙË˜ Â›ÙˆÛË˜ ÙË˜ ·¯˘Û·ÚÎ›·˜ ÙÈ˜ ÙÂ-

ÏÂ˘Ù·›Â˜ ‰ÂÎ·ÂÙ›Â˜ ÙÂ›ÓÂÈ Ó· Ï¿‚ÂÈ ‰È·ÛÙ¿ÛÂÈ˜ ÂÈ‰ËÌ›·˜1, Û˘ÓÔ-

‰Â‡ÂÙ·È ‰Â Î·È ·fi ·ÓÙ›ÛÙÔÈ¯Ë ·‡ÍËÛË ÙË˜ Â›ÙˆÛË˜ ÙÔ˘ Û·Î¯·-
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ÚÒ‰Ô˘˜ ‰È·‚‹ÙË Ù‡Ô˘ 2 (™¢2)2. ™ËÌ·ÓÙÈÎfi˜ ıÂˆ-

ÚÂ›Ù·È ÛÙÔ Ê·ÈÓfiÌÂÓÔ ·˘Ùfi Ô ÚfiÏÔ˜ ÙÔ˘ ÙÚfiÔ˘ ˙ˆ-

‹˜ Î·È È‰È·›ÙÂÚ· ÙˆÓ ‰È·ÙÚÔÊÈÎÒÓ Û˘ÓËıÂÈÒÓ3,4.

°È· ·˘Ùfi ÙÔÓ ÛÎÔfi, Ë ∞ÌÂÚÈÎ·ÓÈÎ‹ ¢È·‚ËÙÔÏÔÁÈ-

Î‹ ∂Ù·ÈÚÂ›· (ADA) ÂÎ‰›‰ÂÈ Î¿ıÂ ¯ÚfiÓÔ ‰È·ÙÚÔÊÈ-

Î¤˜ Ô‰ËÁ›Â˜ ÌÂ ÙÈ˜ ÔÔ›Â˜ ÂÈ‰ÈÒÎÂÙ·È Ë ÚfiÏË„Ë

·ÏÏ¿ Î·È Ë ·ÓÙÈÌÂÙÒÈÛË ÙÔ˘ Û·Î¯·ÚÒ‰Ô˘˜ ‰È·‚‹-

ÙË Ù‡Ô˘ 2. OÈ Ô‰ËÁ›Â˜ ·˘Ù¤˜ ÂÛÙÈ¿˙Ô˘Ó ÛÙËÓ ·Ò-

ÏÂÈ· ÛˆÌ·ÙÈÎÔ‡ ‚¿ÚÔ˘˜ ·ÏÏ¿ Î·È ÛÙË Û‡ÛÙ·ÛË Ô˘

Ú¤ÂÈ Ó· ¤¯ÂÈ ÙÔ ËÌÂÚ‹ÛÈÔ ‰È·ÈÙÔÏfiÁÈÔ ÙˆÓ ·ÛıÂ-

ÓÒÓ Ô˘ ¿Û¯Ô˘Ó ·fi ™¢2. ™˘ÓÔÙÈÎ¿, ÚÔÙÂ›ÓÂ-

Ù·È fiÙÈ ÔÈ ËÌÂÚ‹ÛÈÂ˜ ıÂÚÌÈ‰ÈÎ¤˜ ·Ó¿ÁÎÂ˜ ÙˆÓ ·Ùfi-

ÌˆÓ ÌÂ ™¢2 Ú¤ÂÈ Ó· Î·Ï‡ÙÔÓÙ·È ÛÂ ÔÛÔÛÙfi 15-

20 % ·fi ÚˆÙÂ˝ÓÂ˜ Î·È <30% ·fi Ï›Ô˜, ÂÎ ÙˆÓ

ÔÔ›ˆÓ Ù· ÎÔÚÂÛÌ¤Ó· Ï›Ë ‰ÂÓ Ú¤ÂÈ Ó· ˘ÂÚ‚·›-

ÓÔ˘Ó ÙÔ 7%. ∏ ËÌÂÚ‹ÛÈ· ‰È·ÙÚÔÊÈÎ‹ ÚfiÛÏË„Ë ÙË˜

¯ÔÏËÛÙÂÚfiÏË˜ Î·È ÙÔ˘ Ó·ÙÚ›Ô˘ ‰ÂÓ Ú¤ÂÈ Ó· ÍÂ-

ÂÚÓÔ‡Ó Ù· 200 Î·È 2000 mg ·ÓÙ›ÛÙÔÈ¯·. ∂ÈÏ¤ÔÓ,

Ë ËÌÂÚ‹ÛÈ· Î·Ù·Ó¿ÏˆÛË Ê˘ÙÈÎÒÓ ÈÓÒÓ ÔÚ›˙ÂÙ·È

ÛÙ· 14 g/1000 Kcal5.

™ÎÔfi˜ ÙË˜ ·ÚÔ‡Û·˜ ÌÂÏ¤ÙË˜ ‹Ù·Ó Ó· ÂÍÂÙ¿-

ÛÂÈ ÙË Û˘ÌÌfiÚÊˆÛË ˘¤Ú‚·ÚˆÓ Î·È ·¯‡Û·ÚÎˆÓ

·ÛıÂÓÒÓ ÌÂ ™¢2 ÌÂ ÙÈ˜ ‰È·ÙÚÔÊÈÎ¤˜ Ô‰ËÁ›Â˜ ÙË˜

∞ÌÂÚÈÎ·ÓÈÎ‹˜ ¢È·‚ËÙÔÏÔÁÈÎ‹˜ ∂Ù·ÈÚÂ›·˜ (ADA)

Î·È Ó· Û˘ÁÎÚ›ÓÂÈ ÙË ‰È·ÙÚÔÊ‹ ·˘Ù‹ ÌÂ ÙËÓ ·ÓÙ›-

ÛÙÔÈ¯Ë ·¯‡Û·ÚÎˆÓ ÌË ‰È·‚ËÙÈÎÒÓ ·ÛıÂÓÒÓ.

ÀÏÈÎfi – ª¤ıÔ‰Ô˜

ÀÏÈÎfi

™ÙË ÌÂÏ¤ÙË Û˘ÌÌÂÙÂ›¯·Ó 22 ÂÓ‹ÏÈÎ· ˘¤Ú‚·Ú·

‹ ·¯‡Û·ÚÎ· (BMI>25 Kg/m2) ¿ÙÔÌ· (1 ¿Ó‰Ú·˜)

ÌÂ ‰È·ÁÓˆÛÌ¤ÓÔ ™¢2 Ô˘ ‚Ú›ÛÎÔÓÙ·Ó ˘fi Ê·ÚÌ·-

ÎÂ˘ÙÈÎ‹ ·ÁˆÁ‹ Î·È 22 ˘ÁÈÂ›˜ ˘¤Ú‚·ÚÔÈ ‹ ·¯‡-

Û·ÚÎÔÈ ·ÓÙ›ÛÙÔÈ¯Ô˘ Ê‡ÏÔ˘, ËÏÈÎ›·˜ Î·È ¢ª™ (ÔÌ¿-

‰· ÂÏ¤Á¯Ô˘) Ô˘ ·Ú·ÎÔÏÔ˘ıÔ‡ÓÙ·È ÛÙÔ È·ÙÚÂ›Ô

ªÂÏ¤ÙË˜ ªÂÙ·‚ÔÏÈÎÒÓ ¡ÔÛËÌ¿ÙˆÓ ÙÔ˘ °ÂÓÈÎÔ‡

¡ÔÛÔÎÔÌÂ›Ô˘ £ÂÛÛ·ÏÔÓ›ÎË˜ πÔÎÚ¿ÙÂÈÔ. ∞fi ÙË

ÌÂÏ¤ÙË ·ÔÎÏÂ›ÛıËÎ·Ó ·ÛıÂÓÂ›˜ Ô˘ Ï¿Ì‚·Ó·Ó ˘-

ÔÏÈÈ‰·ÈÌÈÎ‹ Ê·ÚÌ·ÎÂ˘ÙÈÎ‹ ·ÁˆÁ‹. ŸÏÔÈ ÔÈ Û˘Ì-

ÌÂÙ¤¯ÔÓÙÂ˜ ˘¤ÁÚ·„·Ó Û˘ÁÎ·Ù¿ıÂÛË ·ÊÔ‡ ÂÓËÌÂ-

ÚÒıËÎ·Ó ÁÈ· ÙË ÌÂÏ¤ÙË, Û‡ÌÊˆÓ· ÌÂ ÙÈ˜ Ô‰ËÁ›Â˜

ÙË˜ ™˘Óı‹ÎË˜ ÙÔ˘ ∂ÏÛ›ÓÎÈ (2000).

Δ· ·ÓıÚˆÔÌÂÙÚÈÎ¿ ¯·Ú·ÎÙËÚÈÛÙÈÎ¿ ÙˆÓ ·-

ÛıÂÓÒÓ (‡„Ô˜ Î·È ‚¿ÚÔ˜ ÛÒÌ·ÙÔ˜, ÂÚ›ÌÂÙÚÔ˜ Ì¤-

ÛË˜ Î·È ÈÛ¯›ˆÓ) ÌÂÙÚ‹ıËÎ·Ó ·fi ÙÔÓ ›‰ÈÔ ÂÚÂ˘ÓËÙ‹.

™ÙË Û˘Ó¤¯ÂÈ· ¤ÁÈÓÂ Ï‹„Ë ·›Ì·ÙÔ˜ ÓËÛÙÂ›·˜ ÁÈ· ÙËÓ

Ú·ÁÌ·ÙÔÔ›ËÛË ‚ÈÔ¯ËÌÈÎÒÓ ·Ó·Ï‡ÛÂˆÓ. °È· ÙË Ì¤-

ÙÚËÛË ÙˆÓ ·ÓıÚˆÔÌÂÙÚÈÎÒÓ ¯·Ú·ÎÙËÚÈÛÙÈÎÒÓ ÔÈ

Û˘ÌÌÂÙ¤¯ÔÓÙÂ˜ ÊÔÚÔ‡Û·Ó ÂÏ·ÊÚ‡ ¤Ó‰˘Ì· Î·È Ë Ì¤-

ÙÚËÛË ÙÔ˘ ‚¿ÚÔ˘˜ ÛÒÌ·ÙÔ˜ ¤ÁÈÓÂ ¯ˆÚ›˜ ˘Ô‰‹Ì·Ù·.

∏ ÂÚ›ÌÂÙÚÔ˜ Ì¤ÛË˜ ÌÂÙÚ‹ıËÎÂ ÛÙÔ ÌÂÛÔ‰È¿ÛÙËÌ·

ÌÂÙ·Í‡ ÙÔ˘ ÏÂ˘ÚÈÎÔ‡ ÙfiÍÔ˘ Î·È ÙË˜ ¿Óˆ Ï·ÁfiÓÈ·˜

·ÎÚÔÏÔÊ›·˜. ∏ ÂÚ›ÌÂÙÚÔ˜ ÈÛ¯›ˆÓ ÌÂÙÚ‹ıËÎÂ ÛÙË

ÌÂÁ·Ï‡ÙÂÚË ÂÚ›ÌÂÙÚÔ ÈÛ¯›ˆÓ. OÈ ‰‡Ô ÂÚ›ÌÂÙÚÔÈ

ÌÂÙÚ‹ıËÎ·Ó ÌÂ ÌÂ˙Ô‡Ú· ÛÙÔ ÏËÛÈ¤ÛÙÂÚÔ ÂÎ·ÙÔÛÙfi.

OÈ ÌÂÙÚ‹ÛÂÈ˜ ¤ÁÈÓ·Ó ÙÚÂÈ˜ ÊÔÚ¤˜ Î·È ˘ÔÏÔÁ›ÛÙËÎÂ

Ô Ì¤ÛÔ˜ fiÚÔ˜ ÙˆÓ ÌÂÙÚ‹ÛÂˆÓ. O ‰Â›ÎÙË˜ Ì¿˙·˜ ÛÒ-

Ì·ÙÔ˜ (¢ª™) ˘ÔÏÔÁ›ÛÙËÎÂ ÌÂ ÙÔÓ Ù‡Ô: ‚¿ÚÔ˜ ÛÒ-
Ì·ÙÔ˜ (kg)/‡„Ô˜ ÛÒÌ·ÙÔ˜2 (m2). 

ª¤ıÔ‰Ô˜

∏ ‰È·ÙÚÔÊÈÎ‹ ·ÍÈÔÏfiÁËÛË ÙˆÓ ·ÛıÂÓÒÓ ¤ÁÈÓÂ ÌÂ

ÙË Ï‹„Ë ‰È·ÙÚÔÊÈÎÔ‡ ÈÛÙÔÚÈÎÔ‡, ÂÚˆÙËÌ·ÙÔÏÔÁ›Ô˘

Û˘¯ÓfiÙËÙ·˜ Î·È ÙË˜ ÙÚÈ‹ÌÂÚË˜ Î·Ù·ÁÚ·Ê‹˜. ªÂ ÙÔ Â-

ÚˆÙËÌ·ÙÔÏfiÁÈÔ Û˘¯ÓfiÙËÙ·˜ ÚÔÛ‰ÈÔÚ›ÛÙËÎÂ Ë Û˘¯Ófi-

ÙËÙ· ÚfiÛÏË„Ë˜ ÙˆÓ ‰È·ÊfiÚˆÓ Î·ÙËÁÔÚÈÒÓ ÙÚÔÊ›-

ÌˆÓ ÛÂ Â‚‰ÔÌ·‰È·›· ‚¿ÛË, ÂÓÒ ÌÂ ÙËÓ ÙÚÈ‹ÌÂÚË Î·-

Ù·ÁÚ·Ê‹ ˘ÔÏÔÁ›ÛÙËÎÂ Ë ÂÓÂÚÁÂÈ·Î‹ ÙÔ˘˜ ÚfiÛÏË„Ë.

ŒÂÈÙ· ·fi ÙË Û˘ÏÏÔÁ‹ ÙˆÓ ÛÙÔÈ¯Â›ˆÓ Ú·ÁÌ·ÙÔÔÈ-

‹ıËÎÂ Ë ‰È·ÙÚÔÊÈÎ‹ ·Ó¿Ï˘ÛË ÙˆÓ ‰È·ÈÙÔÏÔÁ›ˆÓ ÛÂ

ıÂÚÌÈ‰ÔÁfiÓ·, Ì·ÎÚÔıÚÂÙÈÎ¿ Î·È ÌÈÎÚÔıÚÂÙÈÎ¿ Û˘-

ÛÙ·ÙÈÎ¿ ÌÂ ÙË ¯Ú‹ÛË ÙÔ˘ ÚÔÁÚ¿ÌÌ·ÙÔ˜ “Food Pro-

cessor for Windows”, version 7.40. Δ· ÛÙÔÈ¯Â›· Ô˘

ÚÔ¤Î˘„·Ó ·fi ÙËÓ ·Ó¿Ï˘ÛË ÙˆÓ ‰È·ÈÙÔÏÔÁ›ˆÓ ÙË˜

ÔÌ¿‰·˜ ÌÂ ™¢2 Û˘ÁÎÚ›ıËÎ·Ó ·Ú¯ÈÎ¿ ÌÂ ÙÈ˜ Â›ÛËÌÂ˜

‰È·ÙÚÔÊÈÎ¤˜ Û˘ÛÙ¿ÛÂÈ˜ ÙË˜ ∞ÌÂÚÈÎ·ÓÈÎ‹˜ ¢È·‚ËÙÔÏÔ-

ÁÈÎ‹˜ ∂Ù·ÈÚÂ›·˜ (ADA) Î·È ÛÙË Û˘Ó¤¯ÂÈ· ÌÂ Ù· ·ÓÙ›-

ÛÙÔÈ¯· ÛÙÔÈ¯Â›· ÙË˜ ÔÌ¿‰·˜ ÂÏ¤Á¯Ô˘.

™Ù·ÙÈÛÙÈÎ‹ ∞Ó¿Ï˘ÛË

∏ ÛÙ·ÙÈÛÙÈÎ‹ ÂÂÍÂÚÁ·Û›· ÙˆÓ ‰Â‰ÔÌ¤ÓˆÓ

Ú·ÁÌ·ÙÔÔÈ‹ıËÎÂ ÌÂ ÛÙ·ÙÈÛÙÈÎfi ·Î¤ÙÔ SPSS ver

15.0 (SPSS Inc., Chicago, Illinois). ŸÏÂ˜ ÔÈ ÙÈÌ¤˜ ÂÎ-

ÊÚ¿˙ÔÓÙ·È ˆ˜ Ì¤ÛË ÙÈÌ‹ ± Ù˘ÈÎ‹ ·fiÎÏÈÛË (mean

± SD). ΔÔ Â›Â‰Ô ÙË˜ ÛÙ·ÙÈÛÙÈÎ‹˜ ÛËÌ·ÓÙÈÎfiÙËÙ·˜

ÔÚ›ÛÙËÎÂ ÛÙÔ p<0,05.

∞ÔÙÂÏ¤ÛÌ·Ù·

∞fi ÙË Û‡ÁÎÚÈÛË ÙˆÓ ‰È·ÙÚÔÊÈÎÒÓ Û˘ÓËıÂÈÒÓ

ÙˆÓ 22 ˘¤Ú‚·ÚˆÓ Î·È ·¯‡Û·ÚÎˆÓ ·ÛıÂÓÒÓ ÙË˜

ÔÌ¿‰·˜ ™¢2 ÌÂ ÙÈ˜ Â›ÛËÌÂ˜ ‰È·ÙÚÔÊÈÎ¤˜ Û˘ÛÙ¿ÛÂÈ˜

ÙË˜ ADA ÚÔÎ‡ÙÂÈ fiÙÈ ÔÈ ·ÛıÂÓÂ›˜ ÌÂ ™¢2 ˘ÂÚÎ·-

Ï‡ÙÔ˘Ó ÙÈ˜ ËÌÂÚ‹ÛÈÂ˜ ·Ó¿ÁÎÂ˜ ÙÔ˘˜ ÛÂ ÔÏÈÎ¿ ÏÈ·-

Ú¿ (37,57±9,17%), ÎÔÚÂÛÌ¤Ó· ÏÈ·Ú¿ (13,27±

3,31%), ÚÔÛÏ·Ì‚·ÓfiÌÂÓË ¯ÔÏËÛÙÂÚfiÏË (298,76±

218,46 mg) Î·È Ó¿ÙÚÈÔ (2580,07±1016,55 mg) Î·Ù¿

25,23%, 89,57%, 49,23% Î·È 29% ·ÓÙ›ÛÙÔÈ¯·. ∞ÓÙ›-

ıÂÙ·, ·Ú·ÙËÚÂ›Ù·È ˘ÔÏÂÈfiÌÂÓË ÚfiÛÏË„Ë Ê˘ÙÈ-

ÎÒÓ ÈÓÒÓ (19,71±9,75 g) ‰Â‰ÔÌ¤ÓÔ˘ fiÙÈ Î·Ï‡ÙÔÓÙ·È

ÔÈ ·Ó¿ÁÎÂ˜ ÙÔ˘˜ ÛÂ ÔÛÔÛÙfi ÌfiÏÈ˜ 84,99% (¶›Ó. 3).
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∏ ËÏÈÎ›· (52,09±10,19) Î·È Ô ¢ª™ (38,77±

5,56) ÙˆÓ ·ÙfiÌˆÓ ÙË˜ ÔÌ¿‰·˜ ÂÏ¤Á¯Ô˘ (˘ÁÈÂ›˜ Ì¿ÚÙ˘-

ÚÂ˜ n=22) ‰ÂÓ ÂÌÊ·Ó›˙Ô˘Ó ‰È·ÊÔÚ¿ ÌÂ ÙÈ˜ ·ÓÙ›ÛÙÔÈ-

¯Â˜ ÙÈÌ¤˜ ÙË˜ ÔÌ¿‰·˜ ÙˆÓ ·ÛıÂÓÒÓ ÌÂ ™¢2 (55,6±

13,85 Î·È 39,13±8,13 ·ÓÙ›ÛÙÔÈ¯·), ÁÂÁÔÓfi˜ Ô˘ ·Ô-

‰ÂÈÎÓ‡ÂÈ fiÙÈ ˘¿Ú¯ÂÈ ÔÌÔÈÔÌÔÚÊ›· ÌÂÙ·Í‡ ÙˆÓ ‰‡Ô

ÔÌ¿‰ˆÓ Î·È ÙÈ˜ Î·ıÈÛÙ¿ Û˘ÁÎÚ›ÛÈÌÂ˜ (¶›Ó. 1). ∂›-

ÛË˜, ‰ÂÓ ·Ú·ÙËÚ‹ıËÎ·Ó ÛÙ·ÙÈÛÙÈÎ¿ ÛËÌ·ÓÙÈÎ¤˜

‰È·ÊÔÚ¤˜ ˆ˜ ÚÔ˜ ÙÔ˘˜ ‚ÈÔ¯ËÌÈÎÔ‡˜ ‰Â›ÎÙÂ˜, ÂÎÙfi˜

·fi ÙË ÁÏ˘Îfi˙Ë (123,67±36,12 ÁÈ· ÙËÓ ÔÌ¿‰· ™¢2

Î·È 101,38 ± 8,97 ÁÈ· ÙËÓ ÔÌ¿‰· ÂÏ¤Á¯Ô˘ p=0,009)

Î·È ÙË HbA1c (6,76±1,02 ÁÈ· ÙËÓ ÔÌ¿‰· ™¢2 Î·È

5,49±0,5 ÁÈ· ÙËÓ ÔÌ¿‰· ÂÏ¤Á¯Ô˘, p= 0,000) (¶›Ó. 1).

∞fi ÙËÓ ·Ó¿Ï˘ÛË Î·È ÛÙ·ÙÈÛÙÈÎ‹ ÂÂÍÂÚÁ·Û›·

ÙˆÓ ‰È·ÈÙÔÏÔÁ›ˆÓ ÙˆÓ ‰‡Ô ÔÌ¿‰ˆÓ ÚÔ¤Î˘„Â fiÙÈ ÔÈ

‰‡Ô ÔÌ¿‰Â˜ ‰ÂÓ ‰È¤ÊÂÚ·Ó Î·ıfiÏÔ˘ ˆ˜ ÚÔ˜ ÙËÓ Ë-

ÌÂÚ‹ÛÈ· ıÂÚÌÈ‰ÈÎ‹ ÚfiÛÏË„Ë (1656,24±385,29

Kcal/d ÁÈ· ÙËÓ ÔÌ¿‰· ™¢2 Î·È 1636,21±652,91 Kcal/

d ÁÈ· ÙËÓ ÔÌ¿‰· ÂÏ¤Á¯Ô˘, p=0,9), ÙËÓ ÚfiÛÏË„Ë

ÚˆÙÂ˚ÓÒÓ (19,24±4,55% ÔÌ¿‰· ™¢2 Î·È 17,44±

4,01% ÔÌ¿‰· ÂÏ¤Á¯Ô˘, p=0,2) Î·È ÏÈ·ÚÒÓ (ÔÌ¿‰·

™¢2 37,57±9,17% Î·È ÔÌ¿‰· ÂÏ¤Á¯Ô˘ 33,72±

¶›Ó·Î·˜ 1. ∫ÏÈÓÈÎ¿ Î·È ‚ÈÔ¯ËÌÈÎ¿ ¯·Ú·ÎÙËÚÈÛÙÈÎ¿ ÙÔ˘ ‰Â›ÁÌ·ÙÔ˜ 

OÌ¿‰· ™¢2 OÌ¿‰· ∂Ï¤Á¯Ô˘ p
¢Â›ÁÌ· N=22 N=22

∏ÏÈÎ›· (¤ÙË) 55,6 ± 13,85 52,09 ± 10,19 NS

¢ª™ (kg/m2) * 39,13 ± 8,13 38,77 ± 5,56 NS

¶ÂÚ›ÌÂÙÚÔ˜ Ì¤ÛË˜ (cm) 117,77±16,57 114,05±11,81 NS

¶ÂÚ›ÌÂÙÚÔ˜ ÁÔÊÒÓ (cm) 127,82±16,65 128,76±12,59 NS

°Ï˘Îfi˙Ë (mg/dl) 127,82±16,65 101,38±8,97 0,009

°Ï˘ÎÔ˙˘ÏÈˆÌ¤ÓË HbA1c 6,76±1,02 5,49±0,50 0,000

OÏÈÎ‹ ¯ÔÏËÛÙÂÚfiÏË (mg/dl) 198,05±33,58 200,24±41,86 NS

HDL- ¯ÔÏËÛÙÂÚfiÏË (mg/dl) 44,32±14,46 47,14±15,80 NS

LDL-¯ÔÏËÛÙÂÚfiÏË (mg/dl) 96,18±62,79 107,57±54,53 NS

ΔÚÈÁÏ˘ÎÂÚ›‰È· (mg/dl) 150,59±51,87 120,62±58,93 NS

O˘ÚÈÎfi ÔÍ‡ (mg/dl) 4,91±1,54 4,61±1,64 NS

∫ÚÂ·ÙÈÓ›ÓË 0,75±0,22 0,76±0,20 NS

O˘Ú›· 31,68±12,94 29,81±7,53 NS

*¢ª™ (¢Â›ÎÙË˜ ª¿˙·˜ ™ÒÌ·ÙÔ˜) kg/m2, NS: ÌË ÛÙ·ÙÈÛÙÈÎ¿ ÛËÌ·ÓÙÈÎfi, p>0,05

¶›Ó·Î·˜ 2. ¢È·ÙÚÔÊÈÎ¿ ¯·Ú·ÎÙËÚÈÛÙÈÎ¿ ÙˆÓ ‰‡Ô ÔÌ¿‰ˆÓ

OÌ¿‰· ™¢2 OÌ¿‰· ∂Ï¤Á¯Ô˘ p

∏ÌÂÚ‹ÛÈ· ıÂÚÌÈ‰ÈÎ‹ ÚfiÛÏË„Ë (Kcal/d) 1656,24±385,29 1636,21±652,91 NS

∏ÌÂÚ‹ÛÈ· ÚˆÙÂ˚ÓÈÎ‹ ÚfiÛÏË„Ë (%) 19,24±4,55 17,44±4,01 NS

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë ˘‰·Ù·ÓıÚ¿ÎˆÓ (%) 43,14±8,15 48,89±8,16 0,03

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë Ï›Ô˘˜ (%) 37,57±9,17 33,72±8,72 NS

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë ÎÔÚÂÛÌ¤ÓÔ˘ Ï›Ô˘˜ (%) 13,27±3,31 10,38±2,66 0,01

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë ¯ÔÏËÛÙÂÚfiÏË˜ (mg) 298,76±218,46 256,17±178,86 NS

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë Ê˘ÙÈÎÒÓ ÈÓÒÓ (g) 19,71±9,75 19,28±10,11 NS

NS: ÌË ÛÙ·ÙÈÛÙÈÎ¿ ÛËÌ·ÓÙÈÎfi, p>0,05

¶›Ó·Î·˜ 3. ™‡ÁÎÚÈÛË ÙË˜ ‰È·ÙÚÔÊÈÎ‹˜ ÚfiÛÏË„Ë˜ ÙË˜ ÔÌ¿‰·˜ ÙˆÓ ·ÛıÂÓÒÓ ÌÂ ™¢2 ÌÂ ÙÈ˜ Â›ÛËÌÂ˜ Û˘ÛÙ¿ÛÂÈ˜ ÙË˜ ADA

¶ÂÚÈÁÚ·Ê‹ OÌ¿‰· ™¢2 ™˘ÛÙ¿ÛÂÈ˜ ADA À¤Ú‚·ÛË %

∏ÌÂÚ‹ÛÈ· ÚˆÙÂ˚ÓÈÎ‹ ÚfiÛÏË„Ë (%) 19,24±4,55 15-20 NS

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë Ï›Ô˘˜ (%) 37,57±9,17 <30 25,23

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë ÎÔÚÂÛÌ¤ÓÔ˘ Ï›Ô˘˜ (%) 13,27±3,31 <7 89,57

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë ¯ÔÏËÛÙÂÚfiÏË˜ (mg) 298,76±218,46 <200 49,23

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë Ê˘ÙÈÎÒÓ ÈÓÒÓ (g) 19,71±9,75 23,19 -15,01

∏ÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë Ó·ÙÚ›Ô˘ (mg) 2580,07±1016,55 2000 29



8,72% ÌÂ p=0,8) (¶›Ó. 2).

∏ ÔÌ¿‰· ™¢2 ÂÌÊ¿ÓÈ˙Â ÛËÌ·ÓÙÈÎ¿ ÌÂÈˆÌ¤ÓË

ËÌÂÚ‹ÛÈ· ÚfiÛÏË„Ë ˘‰·Ù·ÓıÚ¿ÎˆÓ (43,14±8,15%

Î·È 48,89±8,15% ·ÓÙ›ÛÙÔÈ¯· p=0,03), ÂÓÒ ˘ÂÚÂ›¯Â

ˆ˜ ÚÔ˜ ÙËÓ ËÌÂÚ‹ÛÈ· Î·Ù·Ó¿ÏˆÛË ÎÔÚÂÛÌ¤ÓˆÓ ÏÈ-

·ÚÒÓ ÔÍ¤ˆÓ (13,27±3,31% Î·È 10,38±2,66% ·ÓÙ›-

ÛÙÔÈ¯· p=0,01) (¶›Ó. 2). Δ¤ÏÔ˜, ‰È·ÈÛÙÒıËÎÂ ÛÙ·ÙÈ-

ÛÙÈÎ¿ ÛËÌ·ÓÙÈÎ‹ ‰È·ÊÔÚ¿ ÛÙË Û˘¯ÓfiÙËÙ· Î·Ù·Ó¿Ïˆ-

ÛË˜ ÁÏ˘ÎÒÓ (2,7±2,3 ÊÔÚ¤˜/Â‚‰ÔÌ¿‰· ÁÈ· ÙËÓ ÔÌ¿-

‰· ™¢2 Î·È 4,4±2,5ÊÔÚ¤˜/Â‚‰ÔÌ¿‰· ÁÈ· ÙËÓ ÔÌ¿‰·

ÂÏ¤Á¯Ô˘, p=0,05).

™˘˙‹ÙËÛË

O Û·Î¯·ÚÒ‰Ë˜ ‰È·‚‹ÙË˜ Ù‡Ô˘ 2 (™¢2) ·Ô-

ÙÂÏÂ› ÛËÌ·ÓÙÈÎfi ·Ú¿ÁÔÓÙ· ÎÈÓ‰‡ÓÔ˘ ÁÈ· ÙËÓ

·Ó¿Ù˘ÍË ·ıËÚÔÛÎÏ‹ÚˆÛË˜ Î·È Î·Ú‰È·ÁÁÂÈ·ÎÒÓ

ÓÔÛËÌ¿ÙˆÓ, Ù· ÔÔ›· Î·È ·ÔÙÂÏÔ‡Ó ÙË Û˘ÓËı¤-

ÛÙÂÚË ·ÈÙ›· ı·Ó¿ÙÔ˘ ÙˆÓ ·ÙfiÌˆÓ ÌÂ ™¢26. ∞fi

ÛÙÔÈ¯Â›· ÂÈ‰ËÌÈÔÏÔÁÈÎÒÓ ÌÂÏÂÙÒÓ ÚÔÎ‡ÙÂÈ fiÙÈ

ÛËÌ·ÓÙÈÎfi ÚfiÏÔ ÛÙËÓ ÂÌÊ¿ÓÈÛË ÙÔ˘ ™¢2 ·›˙Ô˘Ó

ÙfiÛÔ ÙÔ ·˘ÍËÌ¤ÓÔ ÛˆÌ·ÙÈÎfi ‚¿ÚÔ˜ fiÛÔ Î·È Ë

Û‡ÓıÂÛË ÙË˜ ‰È·ÙÚÔÊ‹˜: Î·Ù¿ Î·ÈÚÔ‡˜ ¤¯Ô˘Ó ÂÓÔ-

¯ÔÔÈËıÂ› Ë ¯·ÌËÏ‹ Î·Ù·Ó¿ÏˆÛË Ê˘ÙÈÎÒÓ ÈÓÒÓ

Î·È Ë ·˘ÍËÌ¤ÓË ÚfiÛÏË„Ë ÏÈ·ÚÒÓ, È‰È·›ÙÂÚ· ‰Â

ÙˆÓ ÎÔÚÂÛÌ¤ÓˆÓ7. °È· ·˘Ùfi ÙÔÓ ÛÎÔfi, Ë ∞ÌÂÚÈ-

Î·ÓÈÎ‹ ¢È·‚ËÙÔÏÔÁÈÎ‹ ∂Ù·ÈÚÂ›· (ADA) ÂÎ‰›‰ÂÈ

Î¿ıÂ ¯ÚfiÓÔ ‰È·ÙÚÔÊÈÎ¤˜ Ô‰ËÁ›Â˜ ÌÂ ÙÈ˜ ÔÔ›Â˜

ÂÈ‰ÈÒÎÂÙ·È Ë ÚfiÏË„Ë, ·ÏÏ¿ Î·È Ë ·ÓÙÈÌÂÙÒÈÛË

ÙÔ˘ Û·Î¯·ÚÒ‰Ô˘˜ ‰È·‚‹ÙË Ù‡Ô˘ 2, Î·È ÔÈ ÔÔ›Â˜

ÂÛÙÈ¿˙Ô˘Ó ÛÙËÓ ·ÒÏÂÈ· ÛˆÌ·ÙÈÎÔ‡ ‚¿ÚÔ˘˜ ·ÏÏ¿

Î·È ÛÙË Û‡ÛÙ·ÛË Ô˘ Ú¤ÂÈ Ó· ¤¯ÂÈ ÙÔ ËÌÂÚ‹ÛÈÔ

‰È·ÈÙÔÏfiÁÈÔ ÙˆÓ ·ÛıÂÓÒÓ Ô˘ ¿Û¯Ô˘Ó ·fi

™¢25.

™ÙËÓ ·ÚÔ‡Û· ÌÂÏ¤ÙË Û˘ÌÌÂÙÂ›¯·Ó 22 Û˘ÓÔÏÈ-

Î¿ ·ÛıÂÓÂ›˜ ÌÂ ™¢2. ∞fi ÙËÓ ·Ó¿Ï˘ÛË Î·È ÂÂ-

ÍÂÚÁ·Û›· ÙÔ˘ ‰È·ÙÚÔÊÈÎÔ‡ ÙÔ˘˜ ÈÛÙÔÚÈÎÔ‡ ‰È·È-

ÛÙÒıËÎÂ fiÙÈ ÔÈ ‰È·ÙÚÔÊÈÎ¤˜ ÙÔ˘˜ Û˘Ó‹ıÂÈÂ˜ ·¤-

¯Ô˘Ó Î·Ù¿ ÔÏ‡ ·fi ÙÈ˜ Â›ÛËÌÂ˜ ‰È·ÙÚÔÊÈÎ¤˜ Ô‰Ë-

Á›Â˜8. ªÂÏ¤ÙÂ˜ ÚÔËÁÔ‡ÌÂÓˆÓ ‰ÂÎ·ÂÙÈÒÓ ·Ó·Ê¤-

ÚÔ˘Ó fiÙÈ ÔÈ ‰È·‚ËÙÈÎÔ› ‰ÂÓ ·ÎÔÏÔ˘ıÔ‡Ó ÙË ‰›·ÈÙ·

Ô˘ ÙÔ˘˜ ¯ÔÚËÁÂ›Ù·È9. OÈ ·ÛıÂÓÂ›˜ ·ÎÔÏÔ˘ıÔ‡Û·Ó

‰È·ÙÚÔÊ‹ ÏÔ‡ÛÈ· ÛÂ ÏÈ·Ú¿10 Î·È Î˘Ú›ˆ˜ ÛÂ ÎÔ-

ÚÂÛÌ¤Ó· ÏÈ·Ú¿, Ù· ÔÔ›· ·ÔÙÂÏÔ‡Ó ÂÈÚfiÛıÂÙÔ

ÂÈ‚·Ú˘ÓÙÈÎfi ·Ú¿ÁÔÓÙ· ÁÈ· ÙËÓ ·Ó¿Ù˘ÍË Î·Ú-

‰È·ÁÁÂÈ·ÎÒÓ ÓÔÛËÌ¿ÙˆÓ, Î·ıÒ˜ ÂËÚÂ¿˙Ô˘Ó Ù·

Â›Â‰· ÙˆÓ ÏÈÈ‰›ˆÓ ÛÙÔ ·›Ì· ·˘Í¿ÓÔÓÙ·˜ ÙÈ˜ Û˘-

ÁÎÂÓÙÚÒÛÂÈ˜ ÙË˜ ¯ÔÏËÛÙÂÚfiÏË˜11. ∏ ·˘ÍËÌ¤ÓË Úfi-

ÛÏË„Ë Ï›Ô˘˜, È‰È·›ÙÂÚ· Ì¿ÏÈÛÙ· ÎÔÚÂÛÌ¤ÓÔ˘, Ô-

‰ËÁÂ› ÂÈÏ¤ÔÓ ÛÂ ·‡ÍËÛË ÙÔ˘ ÛˆÌ·ÙÈÎÔ‡ ‚¿ÚÔ˘˜

ÙÔ ÔÔ›Ô ÚÔÎ·ÏÂ› ˘ÂÚÙÚÔÊ›· Î·È ˘ÂÚÏ·Û›·

ÙˆÓ ÏÈÔÎ˘ÙÙ¿ÚˆÓ12, ÌÂ ÙÂÏÈÎfi ·ÔÙ¤ÏÂÛÌ· ÙË ÌÂ›-

ˆÛË ÙË˜ Â˘·ÈÛıËÛ›·˜ ÛÙËÓ ÈÓÛÔ˘Ï›ÓË13,14. ∏ ¯·ÌË-

Ï‹ ËÌÂÚ‹ÛÈ· Î·Ù·Ó¿ÏˆÛË Ê˘ÙÈÎÒÓ ÈÓÒÓ7 Î·È Ë ·˘-

ÍËÌ¤ÓË ‰È·ÙÚÔÊÈÎ‹ ÚfiÛÏË„Ë Ó·ÙÚ›Ô˘ ÛÂ Û˘Ó‰˘·-

ÛÌfi ÌÂ ÙÔ˘˜ ·Ú·¿Óˆ ÂÈ‚·Ú˘ÓÙÈÎÔ‡˜ ·Ú¿ÁÔ-

ÓÙÂ˜ Û˘Ì‚¿ÏÏÂÈ ÛÙËÓ ÂÌÊ¿ÓÈÛË ˘¤ÚÙ·ÛË˜ Î·È ·˘-

Í¿ÓÂÈ ÙÔÓ Î›Ó‰˘ÓÔ ÂÁÎ·Ù¿ÛÙ·ÛË˜ Î·Ú‰È·ÁÁÂÈ·ÎÒÓ

ÓÔÛËÌ¿ÙˆÓ15.

™ÙË Û˘Ó¤¯ÂÈ·, Û˘ÁÎÚ›Ó·ÌÂ ÙÈ˜ ‰È·ÙÚÔÊÈÎ¤˜ Û˘-

Ó‹ıÂÈÂ˜ ÙˆÓ ·ÙfiÌˆÓ ÌÂ ™¢2 ÌÂ ÙË ‰È·ÙÚÔÊ‹ Ô˘

·ÎÔÏÔ˘ıÔ‡Û·Ó ÌË-‰È·‚ËÙÈÎÔ› ·¯‡Û·ÚÎÔÈ Î·È ‰È·-

ÈÛÙÒÛ·ÌÂ fiÙÈ fiÛÔÓ ·ÊÔÚ¿ ÙËÓ ÂÓÂÚÁÂÈ·Î‹ Úfi-

ÛÏË„Ë, Î·ıÒ˜ Î·È ÙËÓ ËÌÂÚ‹ÛÈ· Î·Ù·Ó¿ÏˆÛË Úˆ-

ÙÂ˚ÓÒÓ Î·È Ï›Ô˘˜ ‰ÂÓ ·Ú·ÙËÚÔ‡ÓÙ·È ‰È·ÊÔÚ¤˜

ÌÂÙ·Í‡ ÙˆÓ ‰‡Ô ÔÌ¿‰ˆÓ. ™Ù·ÙÈÛÙÈÎ¿ ÛËÌ·ÓÙÈÎ‹ ‰È-

·ÊÔÚ¿ ·Ú·ÙËÚÂ›Ù·È ˆ˜ ÚÔ˜ ÙËÓ Î·Ù·Ó¿ÏˆÛË ˘-

‰·Ù·ÓıÚ¿ÎˆÓ, ÌÂ ÙËÓ ÔÌ¿‰· ™¢2 Ó· ÂÌÊ·Ó›˙ÂÈ ¯·-

ÌËÏfiÙÂÚ· ÔÛÔÛÙ¿ ËÌÂÚ‹ÛÈ·˜ ÚfiÛÏË„Ë˜ ˘‰·Ù·Ó-

ıÚ¿ÎˆÓ Î·ıÒ˜ Î·È ÁÏ˘ÎÒÓ, Â‡ÚËÌ· ·Ó·ÌÂÓfiÌÂÓÔ

‰Â‰ÔÌ¤ÓÔ˘ fiÙÈ ÛÙÔ˘˜ ‰È·‚ËÙÈÎÔ‡˜ ÂÈÎÚ·ÙÂ› Ë ·ÓÙ›-

ÏË„Ë fiÙÈ Ù· ÁÏ˘Î¿ ÂÈ‰ÂÈÓÒÓÔ˘Ó ÙË Ú‡ıÌÈÛË ÙÔ˘

™¢. ™ËÌ·ÓÙÈÎfi ıÂˆÚÂ›Ù·È ÙÔ ÁÂÁÔÓfi˜ fiÙÈ ·Ó Î·È ÔÈ

‰‡Ô ÔÌ¿‰Â˜ ‰ÂÓ ‰È·Ê¤ÚÔ˘Ó ˆ˜ ÚÔ˜ ÙÔ ÔÛÔÛÙfi

ÙˆÓ ÔÏÈÎ¿ Ï·Ì‚·ÓfiÌÂÓˆÓ ÏÈ·ÚÒÓ, ˆÛÙfiÛÔ ‰È·Ê¤-

ÚÔ˘Ó ÛËÌ·ÓÙÈÎ¿ ˆ˜ ÚÔ˜ ÙËÓ ÔÈfiÙËÙ· ÙˆÓ ÚÔ-

ÛÏ·Ì‚·ÓÔÌ¤ÓˆÓ ÏÈ·ÚÒÓ ÌÂ ÙËÓ ÔÌ¿‰· ÙÔ˘ ™¢2 Ó·

Î·Ù·Ó·ÏÒÓÂÈ ˘„ËÏfiÙÂÚ· ÔÛÔÛÙ¿ ÎÔÚÂÛÌ¤ÓˆÓ ÏÈ-

·ÚÒÓ. ∞˘Ùfi Ì·˜ Ô‰ËÁÂ› ÛÙË ‰È·›ÛÙˆÛË fiÙÈ ÔÈ ·-

¯‡Û·ÚÎÔÈ ‰È·‚ËÙÈÎÔ› ·ÛıÂÓÂ›˜ Î·›ÙÔÈ ‰È·ÙÚ¤¯Ô˘Ó

ÔÏ‡ ·˘ÍËÌ¤ÓÔ Î·Ú‰È·ÁÁÂÈ·Îfi Î›Ó‰˘ÓÔ16, ÂÓÙÔ‡-

ÙÔÈ˜, ¤¯Ô˘Ó ÙÈ˜ ›‰ÈÂ˜ ‰È·ÙÚÔÊÈÎ¤˜ Û˘Ó‹ıÂÈÂ˜ ÌÂ ÙÔ˘˜

ÌË ‰È·‚ËÙÈÎÔ‡˜ ·¯‡Û·ÚÎÔ˘˜17. 

OÈ Ô‰ËÁ›Â˜ ÙË˜ ∞ÌÂÚÈÎ·ÓÈÎ‹˜ ¢È·‚ËÙÔÏÔÁÈÎ‹˜

∂Ù·ÈÚÂ›·˜ (ADA) ÛÙÔ¯Â‡Ô˘Ó ÛÙË ‰È·Ù‹ÚËÛË ÙÔ˘ È-

‰ÂÒ‰Ô˘˜ ÛˆÌ·ÙÈÎÔ‡ ‚¿ÚÔ˘˜ Î·È ˘ÔÁÚ·ÌÌ›˙Ô˘Ó ÙËÓ

·Í›· ÙË˜ Î·ıËÌÂÚÈÓ‹˜ ÛˆÌ·ÙÈÎ‹˜ ¿ÛÎËÛË˜ Î·È ÙË˜

Û˘ÌÌfiÚÊˆÛË˜ ÌÂ Û˘ÁÎÂÎÚÈÌ¤ÓÔ ıÂÚÌÈ‰ÈÎfi ÂÚÈÂ¯fi-

ÌÂÓÔ ·ÏÏ¿ Î·È Û˘ÁÎÂÎÚÈÌ¤ÓÂ˜ ·Ó·ÏÔÁ›Â˜ ÙˆÓ Ì·-

ÎÚÔıÚÂÙÈÎÒÓ Î·È ÌÈÎÚÔıÚÂÙÈÎÒÓ Û˘ÛÙ·ÙÈÎÒÓ7.

™˘ÌÂÚ·ÛÌ·ÙÈÎ¿, ·fi ÙË ÌÂÏ¤ÙË Ì·˜ ‰È·ÈÛÙÒÛ·ÌÂ

fiÙÈ Ù· ¿ÙÔÌ· ÌÂ Û·Î¯·ÚÒ‰Ë ‰È·‚‹ÙË ·ÚÔ˘ÛÈ¿˙Ô˘Ó

¯·ÌËÏfi ‚·ıÌfi Û˘ÌÌfiÚÊˆÛË˜ ÌÂ ÙÈ˜ ‰È·ÙÚÔÊÈÎ¤˜

Ô‰ËÁ›Â˜ ÙË˜ ADA, Î·È ÌÔÏÔÓfiÙÈ ‰È·ÙÚ¤¯Ô˘Ó ·˘ÍËÌ¤-

ÓÔ Î·Ú‰È·ÁÁÂÈ·Îfi Î›Ó‰˘ÓÔ ‰ÂÓ ·ÚÔ˘ÛÈ¿˙Ô˘Ó ‰È·-

ÊÔÚ¤˜ ·fi Ù· ¿ÙÔÌ· ÙË˜ ÔÌ¿‰·˜ ÂÏ¤Á¯Ô˘.

Abstract

Athanasiadou E, Paletas K, Sarigianni M, Paschos
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se and overweight patients with type 2 diabetes
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Aim: Recent evidence from epidemiological stu-

dies has shown the importance of medical nutrition

therapy (MNT) for subjects with type 2 diabetes mel-

litus. Aim of the study was to compare the dietary ha-

bits of diabetic vs. non-diabetic obese subjects and to

investigate compliance with the American Diabetes

Association (ADA) nutritional recommendations. Su-

bjects-Methods: The study recruited 22 adult over-

weight or obese (BMI>25 Kg/m2) diabetic (T2DM

group) and 22 healthy subjects (control group) atten-

ding the Metabolic diseases Unit. Medical history, die-

tary history and anthropometric parameters were re-

corded during the first visit. Fasting blood samples we-

re collected for biochemistry assaying. Statistical ana-

lysis was performed using SPSS statistical software ver-

sion 11.5. Results: Mean age and BMI were 55.6±

13.85 yrs and 39.13±8.13 kg/m2, and 52.1±10.2 yrs and

38.8±5.6 kg/m2 for the T2DM and the control group

respectively. Patients with diabetes exceeded recom-

mended percentage of calories from total and satura-

ted fat by 25.23% and 89.57% respectively. They also

consumed great amounts of dietary cholesterol and so-

dium but small amounts of fruit and vegetables (dietary

fiber 19.71±9.75 g/d). No significant differences were

recorded in daily caloric, protein and fat intake among

the two groups (1656.24±385.29 kcal/d T2DM group

and 1636.21±652.91 Kcal/d control group respectively,

p=0.9). Subjects in the T2DM group had lower intake

of carbohydrate (43.14±8.15% and 48.89±8.16%, p=

0.03) and sweets (2.7±2.3 times/week and 4.4±2.5 ti-

mes/week, p=0.05) than the control group. Conclusi-

on: Our results demonstrate low compliance in subjects

with diabetes with the low-fat and high fiber diet sug-

gested by the American Diabetes Association MNT gu-

idelines. Diabetes is a risk factor for cardiovascular di-

sease. Nevertheless, subjects with diabetes do not seem

to modify their dietary habits and show no differences

from non-diabetic subjects.
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