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NephU Webinar Rules of Engagement

+ NephU is supported by Otsuka Pharmaceutical Development & Commercialization, Inc. (OPDC), Otsuka America Pharmaceutical, Inc. (OAPI),—
committed supporters of the kidney health community. Editorial development and support for NephU is provided by OPDC and OPEN MINDS,
who have been compensated for their services.

* NephU is a free community and online resource library for kidney disease and other related conditions. One of the methods employed for the
sharing of information will be the hosting of webinars. Webinars conducted by OPDC are based on the following parameters:

+ When conducting medical dialogue, whether by presentation or debate, OPDC and/or its paid consultants aim to provide the viewer with
information that is accurate, not misleading, scientifically rigorous, and does not promote OPDC products.

» No continuing medical education (CME) credits are available for any NephU program.

« OPDC and/or their paid consultants do not expect to be able to answer every question or comment during a NephU webinar; however, they
will do their best to address important topics and themes that arise.

+ OPDC and/or their paid consultants are not able to provide clinical advice or answer questions relating to specific patient’s condition.

+ Oftsuka employees and contractors should not participate in this program (e.g., submit questions or comments) unless they have
received express approval to do so from Otsuka Legal Affairs.

+ OPDC operate in a highly regulated and scrutinized industry. Therefore, we may not be able to discuss every issue or topic that you are

interested in, but we will do our best to communicate openly and directly. The lack of response to certain questions or comments should not be
taken as an agreement with the view posed or an admission of any kind.
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Objectives

e Chef JJ

— Cooking demonstration of Pumpkin
Pancakes With Berry Compote

* Misty Nason

— Discussion of nutritional profiles of Chef
JJ's essential ingredients including milk
alternatives, healthy fats, antioxidants,
and carbohydrate balancing

— Suggestions for kidney friendly fall-
themed ingredients to incorporate this
seqason

The information provided by NephU is infended for your educational benefit only. It is not intended as, nor is it a substitute for medical care or advice or professional diagnosis. Health care \1}9 NephU
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Pumpkin Pancakes With Berry Compote

£ 11 U

The information provided by NephU is infended for your educational benefit only. It is not intended as, nor is it a substitute for medical care or advice or professional diagnosis. Health care

professionals should use their independent judgment when reviewing NephU's educational resources. Users seeking medical advice should consult with a health care professional.

Ingredients

1 % cups all purpose flour

1 % Tsp baking powder

% Tsp baking soda

1 Tsp ground cinnamon

1 Tsp ground ginger

¥ Tsp freshly grated nutmeg

1 cup pureed pumpkin

1 cup unsweetened rice milk (more as needed) or
other non-dairy milk of your choice

2 eggs

2 Tbs neutral oil

1 Tsp vanilla extract

2 Tbs pure maple syrup

Ingredients

% cups all purpose flour
1 % Tsp baking powder
% Tsp baking soda
1 Tsp ground cinnamon
1 Tsp ground ginger
% Tsp freshly grated nutmeg
1 cup pureed pumpkin
1 cup unsweetened rice milk (more as needed) or
other non-dairy milk of your choice
2 eggs
2 Tbs neutral oil

Tsp vanilla extract

“\s pure maple syrup

Estimated Time: 30 minutes

“ ‘Nutrition Per Serving

8 servings (serving size: 2 pancakes)
Calories 204 .alarge mixing =
Protein 4g eggs, oil, vanilla and maple syrup.
Total Carbohydrates 35g . Add the dry ingredients to the wet ing
stir gently.
Sugar 18 . Heat a large frying pan or griddle ovel
Fiber 3g high heat.
| | Total Fat 5g 5. Pour % cup of batter into hot pan, repe!
| pr— 18 crowding, leaving room for the pancake:
f} spread. When the pancakes are dotted wi
- | Poly .nsaturated Fat 1g

bubbles, flip with a spatula and cook until g

Monounsaturated Fat 3g on both sides.
Cholesterol 47mg Serve With Berries:
Ninerals * 1cup blueberries
* 1 cup blackberries
Sodium 203mg * 1cup strawberries
Potassium 197mg * 1/3 cup pure maple syrup (not
Phosphorus 84mg imitation)
Calcium 130mg| o Mixall berries with maple syrup and pile on top of

pancakes. Sprinkle with toasted pumpkin seeds.
Recipe provided by Toast pumpkin seeds to taste.
Chef JJ Johnson

The information pravided by Neph! is intended for your educational benefit only. It is not intended as,
nor s it asubstitute f or odvice or diognosis.

| resources. Users
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Dairy Milk vs Plant-based “Milk”
Dairy Milk

« Milk alternatives can be lower in phosphorus and
potassium than dairy milk, unless they have
addifives

— Read ingredient lists to detect phosphate
additives

« Aim for unsweetened, unflavored milk
alternatives

 Milk alternatives can have more vitamins than
dairy milk
—  Oat milk contains more riboflavin and vitamin b12
« Plant-based milks are a great alternative if
patients are lactose-intolerant

- Plant-based milks are a great alternative if
patients have high cholesterol levels

— They have monounsaturated and
ﬁolylngk?sa’rurGTed fats which benefit heart
ea

« Yogurt, frozen desserts, and cheese can also
be made from plant-based milks

1. https://www kidney.org/atoz/content/milk-alternatives
2. https://www.livescience.com/best-milk-alternative

The information provided by NephU is intended for your educational benefit only. It is not intended as, nor is it a substitute for medical care or advice or professional diagnosis. Health care

professionals should use their independent judgment when reviewing NephU's educational resources. Users seeking medical advice should consult with a health care professional.
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Milk Alternative Examples

e Best for cooking/baking e Best for low carb diets (29 e Good source of vitamin E
e Energy dense per cup) and anfioxidants

e Higher in carbs e Higher oxalate content
*Best budget option  High in protein » Good source of omega 3

e Naturally sweet
» Good source of antioxidants
*Low in protein and fiber

e

* Higher oxalate content fatty acids

e Environmentally friendly e Best mi]k alternative, for e Good flavor
« High protein (9g per cup) versafility « Good source of omega-1
e Higher oxalate content ALA

1. https://www kidney.org/atoz/content/milk-alternatives
2. https://www.livescience.com/best-milk-alternative

The information provided by NephU is infended for your educational benefit only. It is not intended as, nor is it a substitute for medical care or advice or professional diagnosis. Health care “1? NephU ‘
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Pumpkin Pancakes With Berry Compote

Serve With Berries:

* 1 cup blueberries

* 1 cup blackberries

* 1 cup strawberries

* 1/3 cup pure maple syrup (not

imitation)

Mix all berries with maple syrup and pile on top of
pancakes. Sprinkle with toasted pumpkin seeds.
Toast pumpkin seeds to taste.

§ 411

Estimated Time: 30 minutes

Nutrition Per Serving
8 servings (serving size: 2 pancakes)

Calories
Protein
L Total Carbohydrates

Total Fat

| tursted Fat
Polyu. sat: -ated Fat
Monounsatura’ * Fat
Cholesterol

Minerals
Sodium <031
Potassium 197mg
Phosphorus
Calcium

Recipe provided by
Che

ef 1) Johnson
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Calories

Pumpkin Pancakes With Berry Compote

Protein

Total Carbohydrates

Sugar

Fiber

Total Fat

Saturated Fat

Polyunsaturated Fat

Monounsaturated Fat

Cholesterol

Minerals

Sodium

=) || Potassium

‘ Phosphorus

Calcium

P
-l
NephChef"

Total Carbohydrates
Sugar

Fiber

Total Fat
Saturated Fat

| Polyunsaturated Fat o
| Monounsaturated Fat

Cholesterol

Minerals
Sodium
Potassium

Phosphorus

Ingredients
% cups all purpose flour

aking powder
% Tsp baking soda
1 Tsp ground cinnamon
1 Tsp ground ginger
% Tsp freshly grated nutmeg
1 cup pureed pumpkin
1 cup unsweetened rice milk (more as needed) or
other non-dairy milk of your choice
2 eggs
2 Tbs neutral oil
1 Tsp vanilla extract
2 Ths pure maple syrup

Directions
In a small mixing bowl whisk flour, baking powder,
baking soda, cinnamon, ginger and nutmeg.
a large mixing bowl, whisk pumpkin, rice milk,
, oil, vanilla and maple syrup.
he dry ingredients to the wet ingredients and
itly.
arge frying pan or griddle over medium-
t.

p of batter into hot pan, repeat without
leaving room for the pancakes to
hen the pancakes are dotted with
lip with a spatula and cook until golden
ides.
Serve With Berries:
fleberries

Users

The information provided by NephU is infended for your educational benefit only. It is not intended as, nor is it a substitute for medical care or advice or professional diagnosis. Health care
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Carbohydrates and the Kidney Diet

Carbohydrates are an essential
macronutrient found in food and are a
major fuel source for the body!

« Starch, Sugar, and Fiber are the three
main types of carbohydrates in food?

« Some carbohydrate foods contain fiber,
which plays an important role in
protecting the heart, blood vessels and
colon'

« High fiber diets help lower cholesterol
levels, reducing your risk for heart attack
or other cardiovascular conditions!

1. https://www.davita.com/diet-nutrition/articles/basics/carbohydrates-and-the-kidney-diet

2. https://blog.renaltracker.com/healthy-kidney-diet/carbohydrate-counting-with-chronic-kidney-disease/

The information provided by NephU is infended for your educational benefit only. It is not intended as, nor is it a substitute for medical care or advice or professional diagnosis. Health care

professionals should use their independent judgment when reviewing NephU's educational resources. Users seeking medical advice should consult with a health care professional.
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Carbohydrate Recommendations and Net Carb Calculation

« According to the American Kidney Fund, the typical
carbohydrate requirements are:

— Male: 45-60 g of carbohydrates per meal and 15-
20 g of carbohydrates for snacks

— Female: 30-45 g of carbohydrates per meal and
15 g of carbohydrates for snacks

« How 1o calculate ‘net carbs’:

— NET CARBS = TOTAL CARBS - FIBER — SUGAR
ALCOHOLS - ALLULOSE

= |n this recipe: Total Carbs (369g) — Fiber (39g) =
33g Net Carbs

= There are no sugar alcohols or allulose in this
recipe

1. https://blog.renaltracker.com/healthy-kidney-diet/carbohydrate-counting-with-chronic-kidney-disease/

The information provided by NephU is infended for your educational benefit only. It is not intended as, nor is it a substitute for medical care or advice or professional diagnosis. Health care «? NephU i
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Fall Flavors for Kidney Health

Apples

* Low in phosphorus and high in fiber
* Versatile, can be used in savory and sweet dishes, with many different varieties

Cranberries

* Versatile, can be made into juice or sauce, dried and used as salad topping, or eaten as
is

* Documented urinary tfract benefits and good source of antioxidants

Cauliflower

* Good source of vitamin C and fiber
* Versatile, can be roasted, turned into “rice” or “mashed potatoes”, even eaten raw

Spices

» Ginger can help the body absorb nutrients more efficiently
* Cinnamon helps heart and kidney health by moderating blood sugar

1. https://myprorenal.com/blogs/news/fall-flavors-for-kidney-health

1 3 The information provided by NephU is infended for your educational benefit only. It is not intended as, nor is it a substitute for medical care or advice or professional diagnosis. Health care

professionals should use their independent judgment when reviewing NephU's educational resources. Users seeking medical advice should consult with a health care professional.
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Conclusions

« Plant-based milk alternatives are great non-dairy
options for certain individuals, such as those with
lactose intolerance or high cholesterol

« [t's important fo understand the role of
carbohydrates in a healthy, balanced diet and
how to calculate “net carbs”

 Fall themed foods can be both festive and
kidney friendly

— Pumpkin offers heart protection, is a powerful
antioxidant, and can help with inflammation

— Pepitas/pumpkin seeds are a rich source of omega 3
fatty acids

— Berries are high in fiber and a great source of
anfioxidants

The information provided by NephU is infended for your educational benefit only. It is not intended as, nor is it a substitute for medical care or advice or professional diagnosis. Health care

professionals should use their independent judgment when reviewing NephU's educational resources. Users seeking medical advice should consult with a health care professional.
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Like What You
Learned Today?
See What's Up Nexi!

NephU.org/events

The NephU Community
Grows Stronger When
You're Engaged.

Follow Us
@NephUCommunity

p/ 4 \».,W

( J

N J
\-_/ ”
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Thanks For Attending!

Don’t Forget To Download Your Certificate Of Completion On NephU.org Under
Your Account Within The Accomplishments Section

Manage Your Account

O

Profile

Email Preferences

Event Registrations

Reset Password

n Q @&

Bookmarks

9 Accomplishments

(& LogOut

& NephU

Certificate of Completion

Your Name Here

is awarded this certificate for attending

Can Nutrition Interventions Modulate Inflammation Associated With Kidney
Disease?

on March 9=, 2022

Hezn Maghadam, PhareD, WHRA

St B Daneonar, Head of Fhadd M edicad A8ars, O

=
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Download The NephU Mobile App Today!

All of Your Resources In One Spot
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PKD & Rare Kidney Diseases

A B & =
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Providing Gender-Affirming Nephrology Care To
Transgender Individuals

LLuciy 05/24/22

measmic s Infographic — A Call For
Health Equity To Address
*- Racial Disparities In Patients
Diagnosed With ADPKD

v 05/23/22

g Mindfulness Self-Care
Q 1 A Practices Benefits Nephrology
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Home Events Settings Topics Search
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v’ On-Demand Webinars
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Download the NephU App
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Apple App Store!
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