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Development of a Numeric Table for Determi-
nation of the Amount of Nutrient Solution in
an Infusion of Nutrient Stock Solution
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Purpose: The purpose of this study was to make a nu-
meric table for easy adjustment of the amount of 5% dex-
trose solution or 10% fat emulsion solution when added
to a 2- or 3-chamber nutrient stock solution,

Methods: Nutrient stock solutions were designated as group
A or B according to the non-protein calorie-to-nitrogen ratio
(NCR). The NCR of groups A and B was approximately
100 : 1 and 150 : 1, respectively, The weight (g) of protein
which is to be administered to the patient was arranged
in increasing order from 30~ 100 g in increments of 2 g,
An imaginary NCR was arranged from 110 : 1 to 150 : 1,
The difference between the imaginary NCR and the NCR
of the nutrient stock solution (A) was multiplied by the grams
of protein, which is the equivalent amount of additionally
administrable calories, Each calorie value was divided by
34 or 1.1 to obtain a volume of 5% dextrose solution
or 10% fat emulsion, and arranged in increasing order,
All calculations were made with a Microsoft Excel program,
Results: The numeric table was made for 2- and 3-chamber
solutions in group A, The numeric table for the 2-chamber
solution was set for determination of the volume and
infusion rate of a 10% fat emulsion, The numeric table
for the 3-chamber solution was for determination of the
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volume of a 5% dextrose solution,

Conclusion: This numeric table can be easily used in ad-
justing the amount of 5% dextrose solution and 10% fat
emulsion at the bedside, (KJPEN 2009;2(1):19-23)
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Table 1. Classification of nutrient stock solution according to difference of NCR and composition

Name of

. AA Dextrose Lipid NCR kcal/ml Vol. (ml)
solution
Group A K2 50 g 250 g 0 1188 : 1 1.15 1,000
N3 715 g 180 g 50 g (32%) 102.8 : 1 1.16 1,250 Zn, glutamine
Group B F2 40 ¢ 250 g 1484 : 1 1.01 1,103 Zn, vitamin
N2 48 g 300 g 1484 : 1 1.33 1,332 glutamine
M3 51 g 150 g 60 g (43%) 1488 : 1 0.89 1,540
AA = amino acid; NCR = nonprotein calorie nitrogen ratio.
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Table 2. Numeric table of A-group, 2-chamber solution for determination of additional 10% fat emulsion

K2 solution (2-chamber) Amount of 10% lipid solution vol. (ml/hr) NPC
NCR=118.8 : 1 120 : 1 130 : 1 140 : 1 150 : 1 120 : 1 130 : 1 140 : 1 150 : 1
P () vol. (ml)  ml/hr kcal 1% 9% 15% 21% kcal kcal keal keal
100 2,000 83 1,900 1 7 13 19 1,920 2,080 2,240 2,400
98 1,960 82 1,862 1 7 13 19 1,882 2,038 2,195 2,352
96 1,920 80 1,824 1 7 12 18 1,843 1,997 2,150 2,304
94 1,880 78 1,786 1 6 12 18 1,805 1,955 2,106 2,256
92 1,840 77 1,748 1 6 12 17 1,766 1,914 2,061 2,208
90 1,800 75 1,710 1 6 12 17 1,728 1,872 2,016 2,160
88 1,760 73 1,672 1 6 11 17 1,690 1,830 1,971 2,112
86 1,720 72 1,634 1 6 11 16 1,651 1,789 1,926 2,064
84 1,680 70 1,596 1 6 11 16 1,613 1,747 1,882 2,016
82 1,640 68 1,558 1 6 11 16 1,574 1,706 1,837 1,968
80 1,600 67 1,520 1 5 10 15 1,536 1,664 1,792 1,920
78 1,560 65 1,482 1 5 10 15 1,498 1,622 1,747 1,872
76 1,520 63 1,444 1 5 10 14 1,459 1,581 1,702 1,824
74 1,480 62 1,406 1 5 10 14 1,421 1,539 1,658 1,776
72 1,440 60 1,368 1 5 9 14 1,382 1,498 1,613 1,728
70 1,400 58 1,330 1 5 9 13 1,344 1,456 1,568 1,680
68 1,360 57 1,292 1 5 9 13 1,306 1,414 1,523 1,632
66 1,320 55 1,254 1 5 9 13 1,267 1,373 1,478 1,584
64 1,280 53 1,216 0 4 8 12 1,229 1,331 1,434 1,536
62 1,240 52 1,178 0 4 8 12 1,190 1,290 1,389 1,488
60 1,200 50 1,140 0 4 8 11 1,152 1,248 1,344 1,440
58 1,160 48 1,102 0 4 7 11 1,114 1,206 1,299 1,392
56 1,120 47 1,064 0 4 7 11 1,075 1,165 1,254 1,344
54 1,080 45 1,026 0 4 7 10 1,037 1,123 1,210 1,296
52 1,040 43 988 0 4 7 10 998 1,082 1,165 1,248
50 1,000 42 950 0 3 6 9 960 1,040 1,120 1,200
48 960 40 912 0 3 6 9 922 998 1,075 1,152
46 920 38 874 0 3 6 9 883 957 1,030 1,104
44 880 37 836 0 3 6 8 845 915 986 1,056
42 840 35 798 0 3 5 8 806 874 941 1,008
40 800 33 760 0 3 5 8 768 832 896 960
38 760 32 722 0 3 5 7 730 790 851 912
36 720 30 6384 0 2 5 7 691 749 806 864
34 630 28 646 0 2 4 6 653 707 762 816
32 640 27 608 0 2 4 6 614 666 717 768
30 600 25 570 0 2 4 6 576 624 672 720
NCR = nonprotein calorie nitrogen ratio, NPC = nonprotein calorie; P = protein.
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Table 3. Numeric table of A-group, 3-chamber solution for determination of 5% dextrose solution

N3 solution (3 chamber) 110 : 1 120 : 1 130 : 1 140 : 1 150 : 1
NCR=102.8 : 1 lipid (38%) lipid (35%) lipid (32%) lipid (30%) lipid (28%)
P (g) vol. (ml) ml/hr keal ml/hr NPC ml/hr NPC ml/hr NPC ml/hr NPC ml/hr NPC
100 1,748 73 1,621 30 1,760 66 1,920 101 2,080 136 2,240 171 2,400
98 1,713 71 1,589 30 1,725 64 1,882 99 2,038 133 2,195 167 2352
96 1,678 70 1,556 29 1,690 63 1,843 97 1,997 130 2,150 164 2,304
94 1,643 68 1,524 29 1,654 62 1,805 95 1,955 128 2,106 161 2,256
92 1,608 67 1,491 28 1,619 60 1,766 93 1,914 125 2,061 157 2,208
90 1,573 66 1,459 27 1,584 59 1,728 91 1,872 122 2,016 154 2,160
88 1,538 64 1,426 27 1,549 58 1,690 89 1,830 119 1,971 150 2,112
86 1,503 63 1,394 26 1,514 56 1,651 87 1,789 117 1926 147 2,064
84 1,469 61 1,362 26 1,478 55 1,613 85 1,747 114 1,882 144 2016
82 1,434 60 1,329 25 1,443 54 1,574 83 1,706 111 1,837 140 1968
80 1,399 58 1,297 24 1,408 52 1,536 81 1,664 109 1,792 137 1,920
78 1,364 57 1,264 24 1,373 51 1,498 79 1,622 106 1,747 133 1,872
76 1,329 55 1,232 23 1,338 50 1,459 77 1,581 103 1,702 130 1,824
T4 1,294 54 1,200 23 1,302 49 1,421 74 1,539 100 1,658 126 1,776
72 1,259 52 1,167 22 1,267 47 1,382 72 1,498 98 1,613 123 1,728
70 1,224 51 1,135 21 1,232 46 1,344 70 1,456 95 1,568 120 1,680
68 1,189 50 1,102 21 1,197 45 1,306 68 1,414 92 1,523 116 1,632
66 1,154 48 1,070 20 1,162 43 1,267 66 1,373 90 1,478 113 1,584
64 1,119 47 1,037 20 1,126 42 1,229 64 1,331 87 1,434 109 1,536
62 1,084 45 1,005 19 1,091 41 1,190 62 1,290 84 1,38 106 1,488
60 1,049 44 973 18 1,056 39 1,152 60 1,248 81 1,344 103 1,440
58 1,014 42 940 18 1,021 38 1,114 58 1,206 79 1,299 99 1,392
56 979 41 908 17 986 37 1,075 56 1,165 76 1,254 96 1,344
54 944 39 875 16 950 35 1,037 54 1,123 73 1,210 92 1,296
52 909 38 843 16 915 34 998 52 1,082 71 1,165 89 1,248
50 874 36 810 15 880 33 960 50 1,040 68 1,120 85 1,200
48 839 35 778 15 845 31 922 48 998 65 1,075 82 1,152
46 804 34 746 14 810 30 883 46 957 62 1,030 79 1,104
44 769 32 713 13 774 29 845 44 915 60 986 75 1,056
42 734 31 681 13 739 28 806 42 874 57 941 72 1,008
40 699 29 648 12 704 26 768 40 832 54 896 63 960
38 664 28 616 12 669 25 730 38 790 52 851 65 912
36 629 26 584 11 634 24 691 36 749 49 806 62 864
34 594 25 551 10 598 22 653 34 707 46 762 58 816
32 559 23 519 10 563 21 614 32 666 43 717 55 768
30 524 22 486 9 528 20 576 30 624 41 672 51 720
NCR = nonprotein calorie nitrogen ratio, NPC = nonprotein calorie; P = protein.
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