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Abstract 
[image: ]Malnutrition is a common condition in elderly hospitalised patients and is usually associated with increased complications, hospital costs and length of stay. Packaged foods and beverages have been identified as a contributing factor to malnutrition amongst this population. This pilot study aimed to evaluate if assistance to open food and beverage packages is associated with improved dietary intakes by hospitalised chronic renal failure and haemodialysis patients, and to assess the reliability of the currently provided assistance. Dietary intakes and waste audits were conducted to compare differences in intakes between pre-opened and sealed meals on different days. Nurses’ views about the identification of patients needing assistance and the labelling of food trays were explored through focus groups. There was a trend of increased energy and protein intakes when assistance opening packages was provided for haemodialysis patients at the beginning of meals, with significant improvements in energy intakes on the non-haemodialysis days (P: 0.046). However offering assistance during sealed mealtimes showed an evident increase in energy and protein intakes for non-haemodialysis patients reaching significance  (P: 0.068 for both). Nurses indicated the unreliability of the tray labelling system. Nutritional status of elderly hospitalised patients can be improved by implementing a patient targeted tray labelling system and raising awareness of nursing and food service staff about timely assistance during mealtimes.
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