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INTRODUCTION:

del Pozo, Si., Ruiz, ELl., Garcia, V2., Avila, JM!., Belmonte, S3., Navarro, M3.. Serrano, C3.. Rivero, A3., Varela-

Nutrition Foundation (Spain); “University CEU San Pablo, Madrid (Spain); 3Regional Health Ministry from the Region of

The food services In hospitals are commonly very heterogeneous and not well accepted by

the users. The main objective of an hospital is to Improve the health of the patient, and no doubt, to have a good
dietary organization in the hospitals will be a step towards this.

OBJECTIVES: The aim of this study was to analyze the nutritional values of the hospital meals and to compare
the weights of the different Ingredients of the receipt to the ones Indicated In the Standard Operating

Procedures (SOP).
METHODS/DESIGN: The sample consisted of 55 menus (46 of them were collected at lunch and 9 at dinner) of

8 public hospitals

INn Madrid during 2009-2010. A duplicate portion meal was collected for nutritional analysis and

also to compare the weight with the SOP, taking into account the edible portion and the possible loss or gain of
moisture during cooking.

RESULTS: The average energy Intake from lunches was 8311210 kcal and 797+109 kcal for dinner. The
contribution (%) of macronutrients to energy consumption from lunch was 33+10% lipids, 20+5% proteins and
47+8% carbohydrates whereas for dinner was 36+7% from lipids, 18+x6% proteins and 46+8% carbohydrates.
The dietary fat quality from lunches was 16+x3% SFA, 8t6% MUFA and 8+4% PUFA; from dinners was 8+3%
SFA, 8+4% MUFA and 16+3% PUFA. In relation to the comparison of weights, mean differences up to 100g
were observed, mainly In the second course, between the food cooked and the technical sheets in SOP.

ENERGY (Kcal) OF LUNCH MEALS

(kcal) 1000 -

900 -
800
700
600
500
400
300
200
100

ENERGY(Kcal) OF DINNER MEALS
(kcal)
1000 -

976

980

900 - 846

824

822

790

800 -

72l 705

700 - 661
600 -
500 -
400 -
300 -
200 -

100 -

831

CALORIC PROFILE IN LUNCH MEALS

_ 816 oa
| 627
1 2 3 4 5 6 7 8

Average 8 Average

Hospitals

LIPID PROFILE IN DINNER MEALS

CALORIC PROFILE IN DINNER MEALS LIPID PROFILE IN LUNCH MEALS

Hospitals Hospitals

Hospitals o

Hospitals <] 4 13,7 9,8

1 43,0 1 52,2

. 1 189 79 51 75 47 186 )

, s3TTeeT 481 , 54T sz |

. : 16,2 87 78 161 |

3 sz e w3 | 3 87 Tl a7 |

s 32 masa e ) s 007 Ta0aTBET a7

1 : 26,2 91 107 | 9,2

s AL T 9e T 392 s 8T 28

s 815 i85 497 | s 338 157 s04 |

7 278 205 51,5 I ; OTgeTa2gT w0

. _ 12,9 61 38 14 )

g |26 51,8 J 8 37,7

_ Average (IR 3 > Average (51 ITGIINEEID >

Average S 47,4 Average 46,1

. _ Recommendation | 7% Recommendation |1 <7% [SISSI8%INR710%)

Recommendation — 50-58% l Recommendation _ 50-58% l |/ 4

® % Lipids

%SFA ® %MUFA W %PUFA

%SFA m %MUFA M %PUFA

M % Lipids ™ % Proteins % Carbohydrates

® % Proteins % Carbohydrates

CONCLUSIONS: Although the nutritional results are close to the recommendations, it would be necessary to
Improve the coordination with the kitchen staff to adapt the meals served to the technical sheets designed by

experts.
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