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• K/DOQI Guidelines were developed by 
physicians and healthcare providers for 
the nephrology community.

• Recognized throughout the world for all 
stages of kidney disease

• K/DOQI project began in 1997

Evidenced Based Clinical Practice Guidelines
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Stages of Chronic Kidney Disease

Nephrology

Stage Description Renal 
Function

1 Kidney damage – normal GFR ≥ 90 mL/min

2 Kidney damage – mild GFR 60-89 mL/min

3 Moderate GFR 30-59 mL/min

4 Severe            GFR 15-29 mL/min

5 End-stage renal disease < 15 mL/min

Note: Dialysis is generally started with GRF is ~10 mL/min



• May start as early as Stage 3-4 
• Glomerular Filtration Rate (GFR) 28 – 35 

mL/min
• Protein Energy Malnutrition (PEM) is often 

present at the time patients begin dialysis
• Malnutrition in patients beginning dialysis is a 

strong predictor of poor clinical outcomes and 
increased mortality
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• “Tell me the foods I should eat to help   
preserve my kidney function”.

• “Give me a list of the “good” and “bad”    
foods I should be eating”.

• “I have diabetes, heart disease, high   
blood pressure, now CKD, what is left to eat”?

• I have kidney disease and am terrified to eat!
• “I googled kidney disease and

found……”
• “Dr Oz said……..”

Typical Patient Requests/Comments:
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1. Review of medical record
2. Diet history – “normal” for patient, changes in appetite
3. Anthropometrics measurements: weight changes
4. Review of biochemistries (with the patient)
5. Assess current food intake: kcal, protein, cho, fat, Na+, 

K+, PO4
6. Assess / develop nutrition problem
7. Determine / implement prioritized interventions
8. Develop individualized nutrition plan
9. Instruct patients with written materials
10.Follow up / re-evaluation as appropriate

Practical Steps to Nutrition Assessment



MNT Recommendations for Chronic Kidney 
Disease (CKD) Stages 3 - 5
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Nutrient Recommendation
Calories 30-35 kcal/kg 

Protein 0.6-0.75 gm/kg body weight 
(50% high biological value)

Sodium <2000 mg

Potassium Evaluate need to restrict

Fluid Evaluate need to restrict

Calcium DRI:  ≤1200mg 

Phosphorus 800-100 mg

Vitamins Individualized



Nutrition recommendations are based on labs
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Calories
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• Recommended energy intake = 30 -35-day kcal/kg
• Spares body protein
• Maintains neutral nitrogen balance
• Promotes higher serum albumin levels

• Challenges for patients to meet calorie needs:
• As CKD progresses, patients may experience a 

decreased appetite, nausea/vomiting, increased 
fatigue, resulting in weight loss

• Multiple diagnoses, in addition to CKD, patients are 
confused on what to eat

• Fluctuating CKD dietary restrictions based on 
current kidney function

Calories
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Protein
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• Studies on protein restriction have had 
inconsistent results. Most of the evidence 
suggests a benefit of moderate dietary protein 
restriction to prevent muscle breakdown. 
• Generally not less than 60 grams total protein 

per day.
• The typical American diet contains ~80-100 

grams protein per day. 
• Decreasing dietary protein may delay CKD 

progression to Stage 5, delaying need for 
dialysis and transplantation.

Protein
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CKD reference lab goal:
• Serum Albumin >4.0 g/dl
• Protein intake

0.6-0.75 mg/kg body weight

My Recommendations prior to dialysis
2-3 servings (6 to 8 oz / 42-56 grams) of high-

quality protein each day
• 1 ounce (7 grams) at breakfast
• 2-3 ounces  (14-21 grams) at lunch
• 2-3 ounces (14-21 grams) at dinner

Protein
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Sodium
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Many patients think, if they are not adding to salt to their 
foods, they are following a low salt diet.

Sodium intake:
• Recommend aiming for less than 2,300 mg per day

My Recommendations
• 500-700 mg sodium per meal
• 500 mg sodium for snacks

Sodium
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• 15% of total sodium intake is what we add to our 
foods

• 85% of total sodium intake is what is already in 
foods

Nephrology

http://www.fda.gov/Food/ResourcesForYou/Consumers/ucm315393.htm 



Sodium
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Salt is Salt!



DASH Diet – often recommended at Stage 3 CKD
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Turkey Sandwich 
– Bread      240 mg
– Turkey     440 mg
– Cheese   125 mg
– Mayo       125 mg
– Mustard   160 mg
Total:      1090 mg       

There Is How Much Sodium in My Sandwich?
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Tracking Sodium Intake
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Nutritionix



Nutritionix
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Potassium 
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CKD Reference Lab Range
• 3.5-5.5 mmol/L
• Potassium Intake

• Less than 2400 mg per day
My Recommendations prior to dialysis:

If potassium under 4.9 mmol/L
• 1-2 servings of high potassium foods / day

If potassium 5.0 to 5.3 mmol/L
• 0-1 servings of high potassium foods / day

If potassium is 5.4 mmol/L or higher
• Avoid high potassium foods

Potassium Recommendations
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• Eating high potassium foods / beverages
(some low sodium foods are higher in potassium)

• Use of salt substitutes to flavor food
• High / uncontrolled blood sugars
• Chronic constipation 
• Medications –Lisinopril and Losartan
• Oral supplements – Boost, Ensure, Glucerna 

What causes potassium to elevate in the blood?
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• Ask patients if they are using salt substitutes
• Avoid using salt substitutes: they are high in 

potassium!
• This does not include Mrs. Dash!

Hidden Sources of Potassium
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• Other  sources of high potassium, low sodium 
foods



Not to be confused with Mrs Dash
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Phosphorus
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CKD Reference Lab goal
• 3.5-5.5 mg/dl

My Recommendations
• Not all patients need to follow a low phosphorus diet
• Generally discussed latter stages of stage 4 to 5
• Review Organic and Inorganic phosphorus sources
• Phosphorus is not generally found on the food 

packaging Nutrition Facts Label, check ingredient list
• Discuss need for phosphate binders if necessary
• IMPORTANT: How / When / Why to take them

Phosphorus
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• Two types of phosphorus
 Organic phosphorus found naturally in 

foods: animal protein, whole grains, dairy, 
beans and lentils

 Inorganic phosphorus – called phosphorus 
additives which are added to foods and 
drinks as a preservative

Phosphorus 
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• A major and important difference between these 
sources is how they are absorption on the gut.   
– Organic phosphorus 

• Meat and dairy sources is estimated to be 
absorbed at approximately 50-60%, 

• Plant-based phosphorus at <40%.
– Inorganic phosphorus 

• Additive(s) added to foods that is believed 
to be more readily absorbed at rates 
>60% to as much as 90-100%

Absorption of phosphorus
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PHOSPHORUS: Organic and Inorganic 

Did you know that there are 2 types of phosphorus found in your food? Organic and Inorganic.  Your body absorbs these 
types of phosphorus differently.  Knowing more about the types of phosphorus and how they are absorbed in your body 
can help you manage your blood phosphorus levels. 

Organic Phosphorus:  

• Naturally found in foods 
• Found in both animal and plant foods 
• When you eat organic phosphorus, only 40-60% of the 

phosphorus is absorbed 
• If you take phosphate binders, you absorb even less of 

the phosphorus in these foods 
• This type of phosphorus is not found on the food label 

 

Inorganic Phosphorus: 

• Added to foods during processing for a specific purpose 
such as: improving color, flavor or stability 

• Found in many processed, convenience and fast foods 
• More than 90% of inorganic phosphorus is absorbed after 

eating 
• Phosphate binders help decrease the amount of 

phosphorus absorbed. 
• Phosphorus content isn’t required on labels. Look for  

additives containing “p-h-o–s” in the ingredient list.  
“P-h-o-s” can be located anywhere in the ingredient name. 
Example: Phosphoric acid    Monosodium phosphate 

Fresh Beef Fresh Fish/Seafood 
Eggs 

Grains Beans / Legumes Fresh Poultry 

Colas Fast Food 
Protein Bars 

Frozen / Convenience              
Foods 

Breakfast Cereal Sport 
Drinks 

Enhanced meats 
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· Naturally found in foods

· Found in both animal and plant foods

· When you eat organic phosphorus, only 40-60% of the phosphorus is absorbed

· If you take phosphate binders, you absorb even less of the phosphorus in these foods

· This type of phosphorus is not found on the food label



Did you know that there are 2 types of phosphorus found in your food? Organic and Inorganic.  Your body absorbs these types of phosphorus differently.  Knowing more about the types of phosphorus and how they are absorbed in your body can help you manage your blood phosphorus levels.

PHOSPHORUS: Organic and Inorganic
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· Added to foods during processing for a specific purpose such as: improving color, flavor or stability

· Found in many processed, convenience and fast foods

· More than 90% of inorganic phosphorus is absorbed after eating

· Phosphate binders help decrease the amount of phosphorus absorbed.

· Phosphorus content isn’t required on labels. Look for 

additives containing “p-h-o–s” in the ingredient list. 

“P-h-o-s” can be located anywhere in the ingredient name.

Example: Phosphoric acid    Monosodium phosphate

Fresh Fish/Seafood

Fresh Beef

Frozen / Convenience              Foods

Enhanced meats

Sport Drinks

Breakfast Cereal

Fresh Poultry

Colas

Protein Bars

Fast Food

Beans / Legumes

Grains

Eggs
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Fiber
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• Review health benefits: how it relates to CKD
– Blood sugar control, constipation

• Daily recommendations for adults
• Good food choices of dietary fiber – encourage 

fiber coming for food vs fiber supplements
• Slowly add fiber into diet over several weeks

Fiber
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Fluids
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• Unless medically indicated, before dialysis, fluid 
is not normally restricted.

• Want to ensure adequate hydration and prevent 
possible AKI

• Fluid restriction is generally started once dialysis 
is initiated and as urine production decreases.

Fluids
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• Due to high content of protein, potassium, 
phosphorus:
 Not recommended:  Boost, Ensure, sports 

drinks: Gatorade, Powerade, Vitamin Water 
Smartwater

• Lower in potassium and phosphorus
 Recommended (only if indicated): Nepro, 

Novasource Renal, Re/Gen, Supplena

Oral Supplements and Drinks
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How to Read a Food Label
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Patient Handouts – “putting it all together”
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Renal Friendly Plate
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Renal Friendly Diabetic Plate
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Kidney Essentials Nutrition ZOOM class
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• As early as Stage 3 CKD
• Benefits of Medical Nutrition Therapy (MNT)

• Limits misinformation
• Individualize nutrition recommendations
• Gives patient confidence in making good 

food choices to help preserve their kidney 
function

• Improvement in blood pressures and blood 
sugars may slow down the progression of  
CKD

Refer to a Renal Dietitian…..
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• Cost is fully covered by insurance for ~95% of 
patients.  For the ~5% of patients whose 
insurance may not cover the charge; the out-of-
pocket cost will be $14-$22. If by some chance 
the patient receives a bill, we have found it is 
most likely an error or due to a deductible issue 
which is address with our leadership.

Medical Nutrition Therapy and Kidney Essentials 
Nutrition ZOOM visits at Michigan Medicine
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