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* Under nutrition in people with dementia is a specific problem, due
to several challenges in maintaining a good diet.

* This has important implications for nutrition; interventions need to
be specific to this group of individuals

* Interventions, including training and education programmes
changes to the mealtime environment



Bifing V The Research

In 2014 Compass Group sponsored the
report “Nutrition and Dementia; a review
of available research” in conjunction with
Alzheimer’s Disease International.

The analysis in the report allowed
Compass to develop a bespoke toolkit
which focuses on three main areas:
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Specilalist Tralning

In partnership with The Alzheimer’s Sociery, we have
ymissioned the design of a bespoke Compass course module
for our frontine t2ams. Gesignad to help them provide the best
ibie care for peopie with dementia.
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Sitiing @ Our 10 Nutritional Care Guidelines

1. Nutritional Capability 6. Menus

2. Supporting Malnutrition 7. Availability

3. Training 8. Respect

4. Environment 9. Quality & Customer Care

5. Choice and Variety 10. Review and Observation



@ Other Tools

Dignified
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Leading the
fight against
dementia

Alzheimer’s
Society

* Food Passport

 Recording Food Intake

« Screening Tools for Malnutrition

« Dementia Mealtime Assessment Tool
« Training Programme

Ate all or most|Ate about half |Ate very little
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mealtimes?

* The correct ‘kit’

 The environment

e Communal eating

e Sufficient time to eat

* Protected Mealtimes

* Free from interruptions

e Social support of eating

* Environment conducive to eating
* Limit distracting activities
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Dining Examples of the Toolkit in Use

* Development of finger foods

* Bespoke Steamplicity blue plate

* Use of improved pictorial menus

* Food record charts

* Dementia training

* Preparation, assistance and peaceful
mealtimes (PMT)

e Signage denoting dining areas




@ Practical Applications

Actions ______|Tools Results

Dignified
Dining

Multi-disciplinary health and  Blue plate, Food Improved communication
nutrition steering group set up Passport and Protected Mealtimes in
place

Dementia Friends training to Improved signage  PLACE score above national
all front line teams including dining average for dementia

areas services
Mealtime observational audits Pictorial menu Food service assistants report
conducted on a weekly basis improved job satisfaction
Evaluation Finger food Individualised care for

choices on menu patients with dementia



Biguiaed @ To conclude

* Nutritional care for people with dementia

e 10 nutritional care guidelines; menu planning, service, environment
* Training

* Pilots

* Individualised nutritional care

* Presentations in hospitals to nutritional care steering teams

e Quarterly business reviews

* Implementation and roll out across hospitals and care homes

e Assistance and support for mobilisation

e Sharing of ideas and best practice through internal communications



