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13.
Diet manual – Southampton University Hospitals 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.

Southampton University Hosptials NHS Trust wanted to ensure that nursing staff were aware and could deal appropriately with patients on special diets.

Southampton operates a conventional cook-serve system that is plated centrally and delivered to wards and served by HCA’s with support of domestic staff.  They have a Dietitian that is funded half a day a week to liaise with the Catering Department.

1. How can this be achieved?

The Nutrition and Dietetic Department at Southampton University Hospitals NHS Trust produced a diet manual that aims to:

· Assist nursing staff in coping with special diets until a Dietitian is able to advise.

· Help nursing staff deal with some of the more routine nutritional queries that can arise on a day-to-day basis.

· Provide basic information on therapeutic diets and help improve existing knowledge of nutritional requirements.

The manual is not a substitute for consulting with the dietitian.  All patients requiring special diets are still referred, by the doctor, to the dietitian for assessment. 

The content of the manual is as follows:

· Introduction

· General Nutrition

· Referring a Patient to the Dietitian

· Summary of Diet Codes Used on Menus

· Stores Requisition Code Numbers for Ordering Diet Labels.

· Individual Therapeutic Diets

· Nutritional Supplements and Tube Feeds

· Definitions of terminology Used

· High Protein/High Energy

· Diabetic

· Weigh Reducing

· Low Fat

· Protocol for the Use of Low Fat Diets in the Treatment of Gallbladder Disease

· Lipid Lowering

· Low Protein

· No added Salt

· Low Sodium

· Low Potassium

· Soft Diet

· Pureed Diet

· Fluid Diet

· Low Residue

· High Fibre

· Vegetarian and Vegan

· Milk-free

· Gluten-free

· Other Dietary Restrictions

· Wheat-free

· Egg-free

· Soya-free

· Nut-free

· Low Calcium

· Low Oxalate

· Low Salicylate

· MAOI

· Neutropenic Diet

· Elemental Diet

· Diets Required for Diagnostic Tests/Investigations

· Faecal Fat Test

· Barium Enema Preparation

· Low Collagen Diet

· Cultural Variations

· Asian Diets

· Summary of Regional Diets of the main Asian Groups in Britain by Country of Origin

· Hot and Cold Foods

· Jewish Diets

· Vietnamese Diets

· Chinese Diets

· Menus for Cultural Variations.

For each special diet there is a section with the following headings and for some there is an example of completed menu.  The example below is for a Low Sodium diet:

Aim of the diet 

As part of the maintenance of appropriate fluid balance, sodium causes water to be retained in the body.  Water retention is often present in renal, cardiac or liver disease, hence a sodium restriction may be prescribed.  Differing levels of restriction may be required depending upon the medical diagnosis and severity of symptoms

General principles of diet

· To avoid adding salt at the table

· To restrict the amount of salt used in cooking

· To avoid salty foods and processed in salt eg canned in brine

Foods requiring special attention

This includes a list of foods to avoid such as bacon, ham, gammon, sausages, burgers etc.

Practical points for staff/visitors

· Do not add salt at the table

· Suitable snacks include fresh fruit, boiled sweets and soft drinks

· Refer patient to the Dietitian – low sodium diets cannot be ordered directly from the menu

Special products

Salt substitutes eg Lo Salt must not be used as they contain high levels of potassium, which may be undesirable.

Ordering for that special diet

Refer patient to the Dietitian.  Label blank menu cards as ‘Low Sodium’ – do not try to choose from menus.

How much might it cost?

The costs involved relate to the time spent in the Dietetic Department writing the manual and the cost of printing.  There may be further costs in connection with providing a training programme for nursing staff but this is likely to be wider than just the consideration of special diets.

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

Make it user friendly – By keeping the guide simple and avoiding the use of technical jargon more users are likely to read it.  Use an attractive layout perhaps by summarising one special diet per page and give clear examples of what food should be avoided.  

How well did the trust perform on the diagnostic indicators? 

The results of the diagnostic audit show Southampton University Hospitals NHS Trust performance as:

· Total net cost per patient day at the median

· Patient provision costs per patient day at the lower quartile

· Wastage levels at the lower quartile

· Patient satisfaction at the upper quartile

· Monitoring checklist at the upper quartile

· Nutrition checklist at the upper quartile


