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STANDARD OPERATING PROCEDURES

FOR
HOSPITAL DIETARY MANAGEMENT
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COMMUNITY HEALTH CENTRE, PADMAPUR
KENDUJHAR, ODISHA

Email Id:padmapur.bpmu@gmail.com
1.0 Purpose:
· To plan and serve nutritionally well balanced food for all inpatients.

· To educate all inpatients during hospitalization & at the time of discharge about the diet.
2.0 Scope:
· Receive and storage of the raw materials

· Preparation of food in a clean environment.

· Providing a balance diet to the patient according to their medical condition.
· Inform the attendants regarding the diet to be given to the patient.

3.0 Reference:
Quality Management System Manual, MNL: QSM: 01, Section 7.1
4. Process Flow Chart
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5. Standard Procedures
	S. No
	Activity
	Responsibility
	Related Format

	5.1
	Diet Sheet
	
	

	5.1.1


	The Incharge Nurse of the ward takes round of her ward in the morning.
	I/C Nurse

	Diet sheet

	5.1.2
	Prepare a diet sheet according to instruction written by physician on case sheet.
	I/C Nurse


	Diet sheet

	5.1.3
	Instructions are given by I/C Nurse  to the patient relative’s about the diet if the patient’s are having outside food
	
	

	5.1.4
	Calculation of No. of Diet:

The concerned nurses at the IPD, calculate the dietary requirement of the patient in the diet register and sends it to the kitchen in-charge.
	Nurse In Charge
	Diet Register

	5.1.5
	Submit the diet sheet to kitchen In-charge.
	Matron

	Diet sheet

	5.1.6
	Procurement of Raw Materials:

Approved Diet Menu is available in the hospital and with the kitchen in-charge. On the basis of Diet menu & no. of diet to be prepared, the concerned person at the kitchen purchases the raw material under the supervision of the nursing In-charge.
	Nurse
	Diet Register

	5.1.7
	Washing, Cleaning & Cutting

Vegetables are washed with clean water and cut

On clean and hygienic surface.
	Cook
	

	5.1.8
	Preparation of food: The food is prepared by the cook in the hospital Kitchen in a hygienic environment wearing gloves, caps
	Cook
	

	5.1.9
	Quality Check of Cooked Food
The quality of the food is checked by the Matron. It is a random check which is done generally once or sometimes twice a month. This is then reported verbally to the MO I/C
	Matron
	

	5.2
	Transportation
	
	

	5.2.1
	Kitchen staff would distribute the prepared food in covered containers to the patients in the wards
	Kitchen staff
	

	5.3
	Distribution
	
	

	5.3.1
	The cooked food is distributed to the patients in the wards according to their diet sheet by kitchen staff in presence of Sister In charge.
	Kitchen staff
	

	5.3
	Hygiene
	
	

	5.3.1
	Staffs are required to maintain daily personal hygiene and wear uniform.
	
	

	
5.4
	Kitchen In charge would maintain a record of all the raw material and vegetables received and stored.
	Kitchen in charge
	

	5.5
	Cessation of Dietary Services to patient

When discharge or referral is advised to the patient the concerned nurse update the diet register and informs the concerned person at the kitchen to stop the dietary services of the patient.
	Treating Doctor
	Discharge Summary


6. 0 Formats:
	S. No.
	Format No.
	Format Name 
	Type

	1.
	FF/ DM/01
	Diet sheet
	Forms


7.0 Records:
	S. No.
	Record Number
	Record Name
	Type
	Retention Period

	1
	RG/IPD/06
	Daily diet Register
	Register
	1 year


APPENDIX

1.DIET SHEET

Name :




      Age:
Sex:

Ward:

     Register No.

	DIET

	CLASS


	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	1. Milk

2. Sago Diet

3. Milk & Bread Diet

4. Rice Diet

5. Chapathi Diet

6. Full Diet

7. Mix Diet

8. Sippy  Diet
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	SPECIAL DIET

Initials of Medical Officer
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


2.Diet Register
	Ward Name…………………….


	
	
	Date:………………………



	S. No


	Bed No.
	Name of Patient
	Age & Sex
	Old / New
	Discharge/ Death/Refer
	Type of Diet
	Sign. Of Sister Incharge
	Remarks

	
	
	
	
	
	
	
	
	


8.0 Process Efficiency Criteria:

	Sl. No.
	Activity
	Efficiency Criteria

	1
	Quality Check
	· Quality Check is done under supervision of Matron at every time the diet is supplied.

· Weekly check of housekeeping activities of Kitchen with respect to hygiene by the housekeeping supervisor.


9.0 Reference Documents:

· SHS Guidelines for Dietary services

Normal cases





Follows any specifications mentioned





Sister in charge goes for daily round and checks patient’s case sheet made by treating doctor





Critical cases





Comes back to the kitchen





Makes entry in to the diet register





Hands it over to Kitchen In-charge





Meals are served to the patient by kitchen staff in the wards





Makes a note of details in the register











Consults treating physician





Food is cooked and put in the plates and then to warm trolleys for serving








