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CHAPTER 224.   VETERANS HEALTH ADMINISTRATION  -  NUTRITION AND FOOD SERVICE








1.  APPROVAL OF CRITERIA





	Criteria approved by the Department of Veterans Affairs (VA) on December 5, 1979.








2.  DEFINITION





	a. The mission of Nutrition and Food Service is to meet the nutritional needs of the patient in a manner which makes a maximum contribution toward recovery and rehabilitation.





	b. Total beds include all hospital, nursing home and domiciliary beds.








3.  PROGRAM DATA REQUIRED





	a. Staffing projections by categories.





	b. Planned number of beds served by patient tray service.





	c. Planned number of beds served by cafeteria line unit.





	d. Planned daily peak meals to be served.  (Peak means indicate the highest number of meals handled within a specified serving period.)





	e. Is there a pulp extraction waste disposal system?








4.  SPACE DETERMINATIONS





	a. Administrative Space





	(1) Office, Chief





	  (a) In medical centers with less than 400 beds 	11.2 NSM (120 NSF)





	  (b) In medical centers of 400 or more beds 	13.9 NSM (150 NSF)





	(2) Secretary and Waiting 	11.2 NSM (120 NSF)





	(3) Section Chief, Nutrition Therapy,Education and Research 	11.2 NSM (120 NSF)





	(4) Clinical Dietitians 	  7.4 NSM (  80 NSF)


	      Do not duplicate this space if outlined in individual chapters.





	(5) Section Chief, Program Management and Planning	11.2 NSM (120 NSF)





	(6) Chief, Food Production and Service	 7.4 NSM ( 80 NSF)





	(7) Supervisors, Technicians and Clerks	  7.4 NSM ( 80 NSF)





�
(	8) Food Service Coordination Center:


	    In medical centers of 500 beds or less	14.9 NSM (160 NSF)


	    In medical centers of 501 or more beds	22.3 NSM (240 NSF)


	    Meal service is coordinated and all activities pertaining to diet orders generate from this area.  Activities include preparation of new diet cards, diet changes, delayed trays, special test meals, individual and medication nourishment orders.  Patient cardexes are maintained here.





	b. (Serving) Cafeteria Line Unit


	   (Do not duplicate this space when provided elsewhere.)





	   Planned beds served by unit: Up to 120	 87.3 NSM (  940 NSF)


  121-160	108.3 NSM (1165 NSF)


  161-240	118.2 NSM (1273 NSF)


	   This unit includes the following work counters:  cafeteria serving line, backup units, salad bars, beverages stations, and nonfood storage.  Dining space is provided under individual chapters.





	c. Patient Central Tray Service





	(1) Tray Makeup





	Total Number of


	Beds Served by


	Patient Tray Service�
	Maximum Tray


	Preparation Time,


	per Meal, in Minutes	�



	NSM  (NSF)�
�
	Less than 50


	50-150


	151-250 


	251-300 


	351-450 


	451-600 


	601-900 �
	60


	60


	60


	70


	90


	70


	90�
	16.3   (175)


	31.6   (340)


	53.9   (580)


	69.7   (750)


	85.5   (920)


	129.5 (15001)  


	169.9 (18301)  �
�



	    1Space provided is for two lines.





	    This unit includes all facilities for the assembly and transportation of food or trays to patients and includes tray preparation areas.  It does not include the patient tray service backup units, which for the purpose of these criteria are part of food processing and preparation:





	(2) Food Cart Storage





	 (a) Tray Cart	  1.9 NSM (  20 NSF)


	      (20 trays/cart)





	 (b) Bulk Food Cart	  2.8 NSM (  30 NSF)


	     (One (1) hot cart and one (1) cold cart for each 100 meals.)





�
	d. Dishwashing, Collection and Storage








	Planned Daily


	Peak Meals


	Served�
	NSM (NSF)�
�
�
�
�
�



  	Dishwashing�
	Soiled Dish


	Collection�
	Clean Dish


	Storage�



	   Total    �
�
	Less than 130


	130-250 


	251-500 


	501-900 


	901-1400


	1401-2000 �
	15.8 (170)


	23.2 (250)


	34.4 (370)


	55.7 (600)


	70.6 (760)


	81.7 (880)�
   1.9 ( 20)


	 1.9 ( 20)


	 5.6 ( 60)


	 7.4 ( 80)


	 9.3 (100)


	11.2 (120)�
	 8.4 ( 90)


	 8.4 ( 90)


	 13.9 (150) 


	 16.7 (180) 


	 16.7 (180) 


	 22.3 (240) �
	 26.0 ( 280)


	 33.5 ( 360)


	 53.9 ( 580)


	 79.9 ( 860)


  96.7 (1040)


 115.1 (1240)�
�



	   * This area provides work centers for the collection of soiled dishes and the sanitizing and movement of clean dishes to storage units.





	e. Pot Washing Center





	   Planned Daily Peak Meals Served:


	    Less than 250 	14.9 NSM (160 NSF)


	    250-500	20.4 NSM (220 NSF)


	    501-900	23.7 NSM (255 NSF)


	    901-1400	27.9 NSM (300 NSF)


	    Over 1400	30.7 NSM (330 NSF)


	    This are provides space for collection, sanitizing and 


storage of cookware.





	f. Cart Wash Center





	   Food Carts:


	     3-24	12.1 NSM (130 NSF)


	    25-48	19.5 NSM (210 NSF)


	    49-72	27.9 NSM (300 NSF)


	    This area provides space for the cleaning of mobile carts.


(Carts are then stored in assigned areas.)





	g. Can Wash and Can Crusher	  9.3 NSM (100 NSF)


This area provides space for equipment to crush cans and for the cleaning of garbage cans.  It should be located near the refrigerated garbage storage area or loading dock.





	h. Refrigerated Garbage Storage and Trash Area


	   (Only required if pulp extraction waste disposal system not installed.)





	   Planned Daily Peak Meals Served:


	        Up to 400	  8.2 NSM (  88 NSF)


	        401-2,000	9.7 NSM (104 NSF)


	        Over 2,000	11.2 NSM (120 NSF)


	   This area provides space for collection of trash and garbage.





�
i. Cleaning Equipment Facilities





	   Planned Daily Peak Meals Served:


	    Less than 200	  6.5 NSM (  70 NSF)


	    200-400	  9.3 NSM (100 NSF)


	    401-2,000	12.5 NSM (135 NSF)


	    This area provides space for storage of environmental sanitation equipment and supplies.





	j. Food Processing and Preparation





	   Planned Daily Peak Meals Served:


	    Less than 60	  37.2 NSM (   400 NSF)


	       60-130	   55.7 NSM (   600 NSF)


	      131-250	  116.1 NSM (1,250 NSF)


	      252-500	  172.8 NSM (1,850 NSF)


	      501-750	  130.0 NSM (1,400 NSF)


	      751-1,000	  213.9 NSM (2,300 NSF)


	    1,001-1,400	  269.6 NSM (2,900 NSF)


	    1,401-2,000	  334.7 NSM (3,600 NSF)


	    2,001-2,500	  372.0 NSM (4,000 NSF)


	    This area includes work centers for the following:  cooking, meat processing, vegetable preparation and assembly, bread storage and ice making.  Space is included for speed or batch cooking units.





	k. Nourishment Preparation	23.2 NSM (250 NSF)


	   (Space applies to medical centers of up to 500 beds.  In medical centers of 501 beds and over, space for function can be absorbed in the space provided for the preparation area.)





This area provides space to prepare special feeding under stringent aseptic control.





	l. Ingredient Control





	   Total Beds:


	    Less than 250	11.6 NSM (125 NSF)


	    250-500	13.9 NSM (150 NSF)


	    Over 500	16.3 NSM (175 NSF)


	    This area is where the exact amounts of the materials required for food preparation are assembled, weighed and/or measured for one day's use.





	m. Housekeeping Aids Closet	  3.7 NSM (  40 NSF)





	n. Food Beds





	   Total Beds:


	    Less than 250	13.9 NSM (150 NSF)


	    250-500	22.3 NSM (240 NSF)


	    Over 500	  27.9 NSM (300 NSF)


	    This area provides space for up to 5 days food requirements and should be contiguous to ingredient control.





�
	o. Receiving Area


	   (Providing only when warehouse is in a separate building.)





	   Total Beds:


	    500 or less	22.3 NSM (240 NSF)


	    Over 500	27.9 NSM (300 NSF)


	    When the Nutrition and Food Service operation is in a separate building from the warehouse, a receiving area and dock must be provided.





	p. Nonfood Storage





	   Total Beds:


	    Less than 60	  7.4 NSM (  80 NSF)


	     60-100	10.4 NSM ( 112 NSF)


	    101-200	10.4 NSM ( 112 NSF)


	plus                          


	0.1 NSM (.640 NSF)


	per bed in                 


	excess of 100           


	    201-400	16.7 NSM ( 180 NSF)


	plus                          


	 0.1 NSM (.574 NSF)


		  per bed in    


	excess of 200           


	    401-750	   28.4 NSM ( 306 NSF)


	plus                          


	0.1 NSM (.510 NSF)


		  per bed in   


	excess of 400           


	    751 and above	   0.1 NSM (.630 NSF)


	    This area provides space for 1 month's supply of nonfood items.





	q. Sanitation Supply/Storage





	   Total Beds:


	    Less than 60	  1.9 NSM (  20 NSF)


	     60-100	  2.6 NSM (  28 NSF)


	    101-200	  2.6 NSM (  28 NSF)


	plus                         


	per bed in                


	excess of 100          


	    201-400	  3.7 NSM (  40 NSF)


	plus                          


	0.1 NSM (.126 NSF)


	per bed in                  


	excess of 200           


	(Minimum  =              


4.1 NSM (  44 NSF))


	    401-750	  5.0 NSM (  54 NSF)


	plus                          


	0.1 NSM (.090 NSF)


	per bed in                  


	excess of 400            


	(Minimum  =              


6.0 NSM (  65 NSF))


 750 and above	  0.0 NSM (.07 NSF)


	per bed                    


	(Minimum  =             


7.9 NSM (  85 NSF))


 This areas provides space for sanitation supplies and equipment





	r. Refrigerated and Frozen Storage


	   (Preprocessing)





	   Total Beds:


	    Less than 60	35.3 NSM (380 NSF)   


	     60-100	46.8 NSM (504 NSF)   


	    101-130	51.1 NSM (550 NSF)   


	    131-200	  0.4 NSM (4.3 NSF)   


	per bed                        


	    201-400	79.9 NSM (860 NSF)   


		plus 


		0.3 NSM (3.3 NSF)


		per bed in excess


   	 of 200              


       401-1,250	141.4 NSM (1,520 NSF)


		plus 


		0.1 NSM (  1.6 NSF) 


		per bed in excess


		of 400


     1,251 and above	267.8 NSM (2,880 NSF)


	plus                


		0.1 NSM (  1.4 NSF)


		per bed in excess 


		of 1,250   


	  This area provides space for refrigerated and frozen food items; 30 percent refrigerated and 70 percent frozen.  Refrigerated items require temperatures of 34°F(1.11°C) to 38°F(3.33°C), frozen items require temperatures of -12°F(24.44°C) to -8°F(-22.22°C).





	s. Educational Facilities





	(1) Study Cubicle (Resident/Intern)	  See Chapter 402,    


	Educational             


	Facilities                  





	(2) Conference/Classroom	  See Chapter 402,    


	Educational              


	Facilities                  





	t. Lockers, Lounges, Toilets and Showers	  See Chapter 410,    


	LLTS                       





	u. Nutrition Clinic	  See Chapter 262,    


	Ambulatory Care     














5.   DESIGN CONSIDERATIONS





	a. Figure 224.F1 provides the intrarelationship of the functions within Nutrition and Food Service.





	b. Figure 224-F2 and figure 224.F3 provide matrices to show the interfunctional relationships between Nutrition and Food Service Administrative office and Food processing Area and other services where considerable traffic can be expected.





	c. The Receiving Area, if provided, should be located conveniently to the Food Storage Area and the Refrigerated and Frozen Storage.





	e. The Ingredient Control and Food Storage areas should be contiguous.





	f. Space required for Food Processing and Preparation, Ingredient Control, Food Storage, and Refrigerated and Frozen Storage in a satellite facility will be determined on an individual project basis.





	g. The nourishment Preparation area should be located convenient to Refrigerated Storage, Ingredient Control and transportation to bed units.





	h. A Pulp Extractor Waste Disposal System should be used whenever possible.





	i. Clinical Dietitians should be located in patient care areas.





	j. The Section Chief, Nutrition Therapy, Education and Research should be located in the patient care area.





	k. The Chief, Dietitian and Secretary to the chief should be located in the medical center administrative area.


�
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Figure 224.F1  -  Interfunctional Relationships  -  Nutrition and Food Service


�
INTERFUNCTIONAL RELATIONSHIPS MATRIX





(Relationship of Nutrition and Food Service to Services Listed Below)








Service	Relationship


NUTRITION AND FOOD SVC.-FOOD PROCESSING	3


HOSPITAL DIRECTOR'S SUITE	3


NURSING SERVICE-ADMINISTRATION	3


PERSONNEL SERVICE	3


SUPPLY SVC-ADMINISTRATION	3





AMBULATORY CARE	4


ENGINEERING SVC. - ADMIN. OFFICE	4


HEMODIALYSIS CENTER	4


PATIENT CARE UNITS-ALCOHOL	4


PATIENT CARE UNITS-DRUG	4


PATIENT CARE UNITS-MEDICAL	4


PATIENT CARE UNITS-NURSING HOME	4


PATIENT CARE UNITS-PSYCHIATRIC	4


PATIENT CARE UNITS-SCI	4


PATIENT CARE UNITS-SURGICAL	4


PHARMACY - INPATIENT	4


SOCIAL WORK SVC.-ADMIN. OFFICE	4


VOLUNTARY SERVICES	4











PHYSICAL RELATIONSHIPS BETWEEN SERVICES





Legend


1  ADJACENT


2  CLOSE/SAME FLOOR


3  CLOSE/DIFFERENT FLOOR ACCEPTABLE


4  LIMITED TRAFFIC


X  SEPARATION DESIRABLE


















































Figure 224.F2  -   Interfunctional Relationship Matrix  -  Nutrition and Food Service  -  Administrative Offices


�
INTERFUNCTIONAL RELATIONSHIPS MATRIX





(Relationship of Nutrition and Food Service to Services Listed Below)








Service	Relationship


LOADING DOCK	2


AMM - WAREHOUSE	2





DIETETIC - ADMIN. OFFICE	3


AMM - SPD CENTRAL	3





ENVIRONMENTAL MGNT - CENTRAL STORAGE	4


PATIENT CARE UNITS - ALCOHOL	4


PATIENT CARE UNIT - DRUG	4


PATIENT CARE UNIT - CCU	4


PATIENT CARE UNIT - MICU, SICU	4


PATIENT CARE UNITS UNIT - MS&N	4


PATIENT CARE UNITS - NURSING HOME	4


PATIENT CARE UNITS - PSYCHIATRIC	4


PATIENT CARE UNITS-RESPIRATORY	4


PATIENT CARE UNITS-SCI	4











PHYSICAL RELATIONSHIPS BETWEEN SERVICES





Legend


1  ADJACENT


2  CLOSE/SAME FLOOR


3  CLOSE/DIFFERENT FLOOR ACCEPTABLE


4  LIMITED TRAFFIC


X  SEPARATION DESIRABLE



























































Figure 224.F3.  -  Interfunctional Relationship Matrix  -  Nutrition and Food Service  -  Food Processing
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