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It is well known that hypoproteic diet preserves and slows down the residual kidney 

mortality. Unlike the oligoanuric patient undergoing thrice weekly hemodialysis 
if it used as a combined program diet with a once-weekly or twice-weekly 

underestimated.  Indeed, the native kidney preserves the ability to eliminate not 

could be reached using aminoacids and probiotics administration, thanks to a 
better control of dysbiosis and a diminished absorption of protein bound uremic 
toxins that no dialysis strategy is unable to eliminate.
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Thabits and eating patterns and examine how the food habits of SSA households 
in Australia reflect post-migration acculturation. Data were obtained on 139 
households of demographically diverse recent migrants from across sub-Saharan 
Africa. The study found that SSA migrants and refugees experienced dietary 
acculturation characterised by three processes: substitution, supplementation 

were pizza, breakfast cereals and fast foods, but also included new fruits and 
vegetables. Takeaway food such as Pizza Hut or McDonalds featured prominently 

reported skipping breakfast. In conclusion, many of the observed dietary changes 
were not consistent with good health and may predispose this population to rapid 
weight gain and chronic disease. Rapid modernisation and the Anglo-Australian 
culture interact in a complex way with traditional eating and socialisation practices 
of SSA migrants. Understanding these forces can allow effective health promotion 
and community development strategies to be developed for the future health of 
SSA migrants and their communities.
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Background & Objective: Nowadays, use of natural calorie-free sweeteners like: natural-

important. To compare the effects of stevia-sweet tea or sucralose sweetener on glycemic 
and lipid indices for type 2 diabetic patients, current study was done accordingly.

Materials & Methods: In order to determine the changes in blood sugar levels using tea 
or coffee with stevia or sucralose, 8 healthy people were chosen. In intervention phase, 

patients were measured at the beginning and end of study.

Results:

in fasting blood sugar level and 2-hours’ among the diabetic patients for studied group. 

between two groups during the intervention.

Conclusion:
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