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14.
Nutrition audit – Poole Hospital NHS Trust

What area needs improving?

There is an increasing concern about the high prevalence of malnutrition among hospital patients.   Reports have highlighted that up to 40% of adults are either admitted to hospital with malnutrition or have become malnourished during their stay.  In many medical and surgical conditions a special diet forms an important part of patient’s treatment.  It is, therefore, essential that all required dietary modifications are clearly understood and carefully observed.

Poole Hospital NHS Trust recognises that nutrition is a multi-disciplinary issue.  Effective management of patient’s nutritional needs involves the Catering Department, dietitians, nursing and support staff.

Poole Hospital NHS Trust operates a conventional cook-serve system that is plated centrally and delivered to wards and served by HCA’s with support of domestic staff. 

How can this be achieved?

Poole Hospital NHS Trust uses the Health of the Nation’s checklist to measure performance against the Nutrition guidelines for Hospital Catering.  This audit is undertaken ½ yearly by the Dietitian and provides:

· Assurance that the Trust meets set standards

· Identifies areas where improvements are required

· A routine for considering each groups involvement in nutrition.

The checklist considers the following issues:

· Nutrient guidelines

· Protein

· Energy 

· Low fact 

· Vitamin C, Iron and Folic acid

· High fibre

· Standards for special patient groups

· Children

· Patients requiring food with a modified consistency

· Menu planning

· Assessment of the patient population

· Menu policy

· Menu structure

· Menu analysis – nutritional value and cost

· Standard recipes

· Commodity specifications

· Food distribution to wards

· Service of food at the ward/dining room

· Good communications

· Patient assessment

· On admission

· Ongoing assessment

· Assessment of food eaten

· Implementation

· Monitoring

The Dietitian details areas that require improvements in order to meet the targets.  This is then discussed with the Catering Manager and an action plan is drawn up to overcome the identified weaknesses.

How much might it cost?

The cost of undertaking the audit may be up to a week of a Dietitian’s time over the period of a year.

What are the most factors that must be in place for success?

Audit against standards –The Nutritional Guidelines set clear standards against which to audit.  There is agreement within the Trust that these should be achieved and therefore there is commitment to action.

How well did the trust perform on the diagnostic indicators? 

The results of the diagnostic audit show Poole Hospital NHS Trust performance as:

· Total net cost per patient day at the median

· Patient provision costs per patient day at the upper quartile

· Wastage levels at the lower quartile

· Patient satisfaction at the upper quartile

· Monitoring checklist at the median

· Nutrition checklist at the median


