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Abstract

Hospital malnutrition could be caused by not completing the food served in the hospital. This has been a big problem since
it delays the recovery of the patient and extends the length of hospital stay. The purpose of the study was to reduce the
plate waste for the DM diet by performing several nutrition service improvement activities. The study was performed in a
general hospital with 900 beds. A questionnaire survey was taken by 39 DM patients to obtain their aspect of the hospital
foodservice systems and the quality of the meals at the beginning of the study. The amounts of foods served in the hospital
kitchen and returned were measured by weights. After the improvement activities, the measurement of the plate waste was
performed again for comparison. The average percentage of plate waste for the DM diet was 23.2%. The survey showed
no difference by sex, age or duration of admission in plate waste. However, this food wastage percentage showed
differences between the patients having a chance to get information about the diet therapy (12.21%) and not having one
(26.06%) (p<0.05). Using a five-point Likert-type scale, the quality of food by its taste was 2.49 (1: very poor, 5:
excellent), the temperature score was 3.56 (1: very poor, 5: excellent), and the amount of food served score was 2.95 (1:
very poor, 5: excellent), and the preference score was 3.13 (1: very dislike, 5: very like). Nutritional care improving
activities were performed by adjusting seasonings, developing new menus, and standardizing cooking methods in order to
increase the satisfaction of meal quality. The dietitian’s inpatients care protocol was adjusted to expand the nutritional
counseling chance for the DM patients. After the improvement activities, the average plate waste was reduced to 14.6%,
and the satisfaction of food taste and preference increased to 3.21 (p<0.001), and 3.36 (p <0.05) correspondingly. The
result shows that, for therapeutic diet patients, food intake could be increased by improving the food service satisfaction by
controlling the meal quality and clinical nutritional service activities. (Korean J Community Nutrition 13(5) : 674~681, 2008)
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Table 1. Nutrition Service Improvement Activities of DM diet
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[fem Improvement purpose Specific activities Activity duration
Taste Seasoning standardization - Daily menu evaluation by dietition and cook 4 months
- Standardization of recipe by experimental cookery (4 times) 1 month
Vegetables
-Fish
- Intensive seasoning education for cooks 4 months
Quality Improving quality of diet - Manualization of 108 DM recipes 4 months
Preference Increasing meal preference - Developing new 38 DM menus 4 months
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Table 2. Demographic characteristics of patients between pre-
and post-nutrition service improvement activity

Characteristics Pre-activity  Post-activity p-value”
(n=39) (n=239
Gender
Male 18 (46.2)? 20 (48.7) NS
Female 21 (53.8) 19(51.3)
Age (Years)
30-59 7(17.9) 10 (25.6) NS
60 £ 32(82.1) 29 (74.4)
Duration of hospitalization (days)
1-7 14 (35.9) 10 (25.6) NS
8-14 7(17.9) 16 (41.0)
22-28 10 (25.6) 5(12.8)
29 < 8(20.5) 8(20.5)
Nutrition education/counseling
Yes 8(20.5) 33 (84.6) 0.000
No 31(79.5) 6(15.4)

1) p-value by chi-square test
2) Number of person (%)
NS: not significantly different
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p2.1 223
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Rice Soup Meat/Fish Vegetable Kimchi Milk

232

4.6

Fruit Total

Fig. 1. Percentage of mean plate waste per person of the DM

diet.
* P < 0.05, ***: P < 0.001

Table 3. Plate waste percentage of DM diet

Characteristics Plate waste
Mean (%) = SD torF
Gender
Male 18.75 + 11.75 -1.62
Female 27.06 £ 18.85
Age (Years)
30-59 25.40 £ 9.63 1.465
60 < 25.47 + 17.08
Duration of hospitalization (days)
1- 7 22.20 = 19.81 1.576
8-14 19.86 £ 9.59
22-28 18.55 + 11.37
29 < 33.79 £ 17.32
Nutrition education/counseling
Yes 12.21 £ 10.48 —2.25*
No 26.06 £ 16.47
* P <0.05
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Fig. 2. Meal characteristics and preference of DM diet.

g
2

1> 2 ol

2
P = 9Jslo] HAa Eolo] wel 22k n]a)

YA 2 Xi=o] w2 =] Q7] wiE O 2 AR T
¥} A AR e 3.79, A
2 8w kst 2 o7 HrlE it Autz el

ri_rx(_lﬂlﬁ

(nd
o

= (o

©

X
o,
1o
.
ﬁéi

1

z
w
oo ==
\\]

i

i
1o T
rlj

I

1

Ir
A
=
—
o
S
ox
ftlo
N
N
H
ol
2
-3
N
>
—
i
oft
L
i)
2
O

rlo
o -
b

2hA] kS Fo7] S1g FAAHIA 7 2 9
o] gt 7] 5 ke el Jsste] A

2
2%, AA| Bt RS 14.6%= 7]
ZZAF A BT 8.6% FHAstsith W EE A Sof] A}
SRS TN Al AR sk Ay v 1.9%
oA 3.0%= 221 Aol 7} Gl ot =& 27.2%¢11A
8.7% frelatA ZHAstaltk(p < 0.001). REzRE o] - &
Fo A$- 22.0%04 7.9%=, oFAHEFE 25.8%°1 4
145%%, 1A= 47.0%04 22.1%Z 2= vzt 5

A uke] T 9 52 FAE AT s Al G A
7N T #AAB] st 2o F YERThH(p < 0.001). T8k 7F
21072 AFE= e IS A 22.3%2] RS B
o] 7] Ay 9l 7k A

t AV} 6.4%E 7Faskoitt

=

A
1o

N
ko
oX
o
O
BN
_OL
2
=]

5. WMEFOI ME MUFL B 21t
WAEE At Fof] ZARE G WS A5 6719 Al

Hatmal AubAQl G2z of sl Aul= Table 400 A

Table 4. Comparison of patient satisfaction of DM diet between
pre- and post-activity

Pre-activity Post-activity”

(n =239 (n=39
Temperature 356+ 0642 356+ 0.82
Amount 295+ 0.79 3.36 £ 0.93*
Toste 249 + 0.76 3.21 £ 0.77%**
Menu Preference 3.13 £ 0.86 3.51 £ 0.76*
Kindness of employee 3.82 = 0.45 4,18 = 0.68**
On fime service 3.79 £ 052 4,18 £ 0.68**
Overall satisfaction 74.61 + 14.48 79.35 £ 11.65

1) p-value by ttest *: P < 0.05, **: P < 0.01, *** P < 0.001
2) Mean = SD
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