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Eligibility Criteria

People with Dementia (aged
50 and over)

Plain-land indigenous people
with functional limitations
(aged 55 and over)

People with disability (aged 49
and under)

Older people with frailty(aged
65 and over)
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Service Items)

Nutrition Meals for
the Elderly.(lunch and
dinner)

Long Term Care Services
2.0> meal preparation

Paymentj

* Low-income households ~
The near-poor
household(1.5times) : free

* The near-poor household
Copayment



Changhua Christian Hospital

Department of Nutrition and Dietetics of
Healthcare system

Meal preparation service

« Food safety and quality policy

« Organization Chart

« Provide different meal texture grading
« Serving portions and photos of meals

« Personnel, factory, material management



@ Food safety and quality policy ——

\ Provide comfortable, safe, hygienic and
environmentally friendly meals that meet customer

needs / ((7'("‘% @
Sl




@ Organization Chart

« Director

 Vice director

« 6 dietitians

« 1 food hygiene manager

« 16 Nutritional Technicians
« 3clerks

« 34 kitchen staff (certificate ratio 79.4%)
3% meets legal specifications 60%




® Provide different textures of meals
to suit the elderly’ s dental and swallowing conditions

ERe FOODS «
e 8 REGULAR = S
Semi-liquid : \ EASY TO CHEW o
level 6 Ground diet :
SOFT & BITE-SIZED level 7

MINCED & MOIST

LIQUIDISED = 3 MODERATELY THICK

..
: .

ey ~ .:.4

4 > R

Middle-liquid :
level 5
( particles <0.4mm)

Full-liquid :
level 3

SLIGHTLY THICK

& THIN

Full-liquid with thickener Water gruel :
added : level 4 DRINKS level O

International Dysphagia Diet Standardisation Initiative, IDDSI Establish the definition of food texture and liquid consistency
to improve the willingness and quality of eating.



@ Serving portions and photos of meals & The texture is soft and rotten to suit the dental
condition of the elderly and increase food
intake.

Vegetable
1-1.5 exchange

cereal
4-5 exchange

« Oil 2-2.5 exchange

* Oral nutrition supplement
200 kcal / per week

protein X The serving size is in line with the recommended Dietary Reference
2-2.5 exchange intakes (DRIs) for people over 65 years of age set by the Ministry of
Health and Welfare.



® Personnel, factory, material management -1

Personnel j .
: Material

« Monitor body temperature dally.

« Annual physical examination in accordance « Monthly pesticide residue testing on fruits and
with the Code of Good Food Hygiene Practices vegetables
program. « Detection of saponin added to soy products
« Check the bacterial count on your hands every every quarter
month. « Suppliers provide inspection reports every six
months

« Annual supplier visits
« Regular outsourcing for inspection



® Personnel, factory, material management -2

[Tcipmentj

Check the bacteria of equipment count every month.

Schedule equipment maintenance frequency.

Clean the exhaust hood regularly.

Equipped with refrigeration and freezer temperature
monitoring system.

Monitor the temperature and humidity in the food
preparation area, pipe irrigation formula
preparation area, and warehouse.

C\[a ctory J

« Schedule area cleaning every ten days.

« The factory area is disinfected every
month by a disinfection company.

« Floor scrubbing and waxing are
performed quarterly by a cleaning
company.



AIRIZIE - REBIRS

Thanks for your attention.



