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Policy Applies to:
Clinical, Food services staff and Dietitian. 

Related Standard:
· Ngā Paerewa Health & Disability Services Standard 3.5: Taioranga kai hei Tautoko I te orange / Nutrition to support wellbeing - sub clauses 3.5.1, 3.5.3, 3.5.4 and 3.5.7. 


Rationale:
Good nutrition is important for an individual’s physical health and general sense of wellbeing, particularly those who have undergone surgery.  Patients rely on the hospital to provide nourishing, appetising and visually appealing foods that are acceptable in terms of patients’ cultural, nutritional and psychosocial needs.  


Cultural Consideration: 
Mercy Food Service is supported by CBORD to ensure nutritional value and respecting of cultural beliefs. Protocols around food service and nutritional care will be as directed through Mercy Hospital’s Tikaka Best Practice Guidelines. 


Objectives:
· Through nutritional screening, identify patients with pre-existing malnutrition and those who are at risk of malnutrition. 
· To provide nutritional support and/or Dietitian input if necessary.
· To ensure Mercy Hospital provides nutritious, high-quality food and beverages of sufficient variety to meet the needs and expectations of patients.

Note: This policy relates to oral nutritional support, not enteral or parenteral nutrition support.

Definitions:
Malnutrition: Malnutrition in this context refers to a deficiency in protein and energy, with or without micronutrient deficiencies.

Nutritional care: A coordinated multi-disciplinary approach to providing appropriate food and beverages that meet the patients’ needs and preferences during their stay in hospital.

Nutritional screening: Objective classification of a patient’s risk of malnutrition using a validated and reliable nutritional screening tool e.g. the Malnutrition Universal Screening Tool (MUST) and the Malnutrition Screening Tool (MST).
 
Nutritional support: Maximising an individual’s food intake which may include supplementary nutrition in the form of ready-made oral liquids e.g. Ensure, Fortisip. 

At Risk Patients/patients with potentially high nutritional needs: For example, BMI <18.5 kg/m2; 5-10% unplanned weight loss in the past 3-6 months; surgical procedure requiring Dietetic input e.g. Nissen Fundoplication, Ileostomy surgery; poor appetite/poor oral intake post-surgery and elderly patients. 

Implementation:
· A system for undertaking nutritional screening using a validated tool is in place. 
· Staff education and training is undertaken i.e. use of the MUST at Mercy Hospital and the MST at Mercy Cancer Care (MCC)
· Pre-admission and admitting nurses are alert to patients with potential nutritional needs. 
· Food allergens and dietary modifications are managed through CBORD.
· All menus are approved by a Registered Dietitian and entered in CBORD.
· Dietitian assessments and care plans are documented in TrakCare and Incisive (Specialist Practice Manager System for MCC patients). 
· Staff responsibilities are clearly defined (refer to Table 1 below). 

Evaluation:
· Patient feedback via Cemplicity.
· Current menu is audited against the Queensland Health Nutrition Standards for Meals and Menus.
· Ingredient audit (all items including gluten free items) annually by the Dietitian.
· Meal audits by Dietitian, Head Chef, nurse and Food Service Team performed three times per year.
· Malnutrition screening audits annually by the Clinical Application Specialist and the Dietitian. 
Associated Documents
External 
· MUST Screening Tool www.bapen.org.uk
· MST Screening Tool www.petermac.org/MST  
· The Queensland Health Nutrition Standards for Meals and Menus (NSMM), 2022 
· Nutrition related guidelines e.g. Eating and Activity Guidelines for New Zealand Adults, Ministry of Health, 2020; Eating for a Healthy Heart, Heart Foundation NZ, 2023; World Cancer Research Fund Recommendations, 2018; ESPEN Clinical Nutrition in Cancer Guidelines, 2021; Peter Mac Oncology Nutrition Resource, 2017; Handbook of Clinical Nutrition and Dietetics, Australian Dietitian, 2022; Managing Adult Malnutrition in the Community, The Malnutrition Pathway, 2026. 
· New South Wales Agency for Clinical Innovation: Adult Diet Specifications 
· Patient resources (sourced by Dietitian from reputable sources)
· Ngā Paerewa Health & Disability Services Standard, 2021


Internal  
· Nutritional Screening, Clinical Services Work Manual 
· Dietitian Services, Clinical Services Work Manual 
· MUST form on TrakCare
· MST form on TrakCare
· Patient resources developed by Dietitian e.g. menu selections for low FODMAP, high energy/high protein, and modified fibre diets; nutrition after Nissen Fundoplication and Ileostomy surgery. 
· Cultural Policy
· Mercy Hospital Tikaka Best Practice Guidelines
· Food Services Assistant (FSA) Manual 
· Nurse Manual: Diet Codes and Room Service is available via trend care for staff reference
· Room Service Diet Codes and Dietary Information Manual 
· Mercy Hospital Room Service Menu Review 
· Meal Audit Reports 
· Gluten Free Guidelines (hard copy held by Head Chef in kitchen)
· Clinical Records Management Policy 
· Food Safety Policy 
· Food Services – Nursing Services
· Nursing Assessment Form
· Patient Assessment Policy 
· Preadmissions Nursing Assessment – Clinical Services Work Manual
· Preadmissions Telephone Calls – Clinical Services Work Manual

Sources for additional information: 

· Peter MacCallum Cancer Centre, Victoria Australia. Malnutrition Screening Tool (MST) and MST animation [internet; cited 2022 Dec 22]. Available from https://www.petermac.org/MST

· National Institute for Health and Clinical Excellence (NICE). Nutritional support in adults: oral nutrition support, enteral tube feeding and parenteral nutrition. 2006 (updated Aug 2017). Available from: www.nice.org.uk/Guidance/CG32

· New South Wales Agency for Clinical Innovation: Adult Diet Specifications.  https://aci.health.nsw.gov.au/projects/diet-specifications/adult

· Nutrition and Menu Work Group, Statewide Foodservices. Queensland Health Nutrition Standards for Meals and Menus. Queensland: Department of Health; 2022. Available from: https://www.health.qld.gov.au/__data/assets/pdf_file/0030/156288/qh-nutrition-standards.pdf

· Ministry of Health. Eating and Activity Guidelines for New Zealand Adults. Wellington: Ministry of Health; 2020. Available from: https://www.health.govt.nz/system/files/documents/publications/eating-activity-guidelines-new-zealand-adults-updated-2020-jul21.pdf 

· Ram A, Kerse N, Moyes SA, Muru-Lanning M, Wham C. Dietary Protein Intake and Determinants in Maori and Non-Maori Octogenarians. Te Puawaitanga o Nga Tapuwae Kia Ora Tonu: Life and Living in Advanced Age: A Cohort Study in New Zealand. Nutrients. 2020;12(7):2079. doi:10.3390/nu12072079.

· World Cancer Research Fund/American Institute for Cancer Research. Continuous Update Project Expert Report; 2018. Recommendations and public health and policy implications. Available from: https://www.wcrf.org/diet-activity-and-cancer/

· Muscaritoli M, Arends J, Bachmann P et al. ESPEN practical guidelines: Clinical Nutrition in cancer. Clin Nutr. 2021;40:2898-2913.doi.org/10.1016/j.clnu.2021.02.005

· The Malnutrition Pathway. Managing adult malnutrition in the community [internet]; 2026. Available from https://www.malnutritionpathway.co.uk/library/managing_malnutrition.pdf 
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