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The ‘Malnutrition Universal Screening Tool’ (‘MUST’) is reproduced here with the kind permission
of BAPEN (British Association for Parenteral and Enteral Nutrition). For further information on
‘MUST’ see www.bapen.org.uk.
Learning outcomes.

•
•

To provide an overview of good nutrition and hydration.
Identify the elements of a balanced diet.
Identify the causes and consequences of malnutrition and dehydration.
Be able to identify and assess the potential of malnutrition using the Malnutrition Universal
Screen Tool (MUST).
Be aware of the ways to prevent or treat malnutrition / dehydration.
Know when to refer to specialist support – G.P. etc.

Fundamental standards.
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The fundamental standards are the standards by which CQC will inspect social care. The
standards are based on the regulations from the Care Act 2014 and CQC have changed the
focus for the purposes of inspection.
The fundamental standards are those standards that no care setting must fall below.

The standards are based on five areas as follows:

People are protected from abuse and avoidable harm.

Effective.

People’s care, treatment and support show quality of life and promote
good outcomes, and providers should show evidence to prove it.

Caring.		

Care should be person centred involving dignity and respect, and
compassion.

Responsive.

Following correct working procedures as agreed by your workplace
and as set out in the client’s care plan.

Well led.

Management leadership and governance should ensure all of the
above happens. Staff training should be recognised and openness
and fairness be apparent.
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Safe.

These areas are known as key lines of enquiry or KLOES. Each
KLOE has a set of criteria which CQC use to check whether the
fundamental standards are being met.
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The fundamental standards are as follows:

Person centred care. Ensuring that those receiving the care are at the centre of all decisions.
Providing the client with dignity and respect in all aspects of their care.

Need for consent.

Asking the client’s permission before carrying out tasks that affect
them.

Safe care and
treatment.

Following correct working procedures as agreed by your workplace
and the client’s care plan.
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Dignity and respect.

Safeguarding service Following agreed working and safeguarding procedures and being
users from abuse.
aware of signs and symptoms.
Being aware of dietary needs, working with the care plan, ensuring
clients have the right equipment and conditions to eat.

Cleanliness, safety
and suitability
of premises and
equipment.

Carrying out required checks of premises and equipment, implementing
cleaning rotas and carrying out safety checks.
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Meeting nutritional
needs.

Receiving and acting Having a complaints policy and procedure in place that is accessible to
on complaints.
all and act in accordance with the policy when dealing with complaints.
Ensuring that all aspects of the workplace is overseen and policies
and procedures are implemented and monitored regularly.

Staffing.

Fit and proper persons employed.
Fit and proper person requirement for Directors is followed.

Duty of candour.

Relevant information must be volunteered to all persons who have or
may have been harmed by the provision of services, whether or not
the information has been requested and whether or not a complaint
or a report about that provision has been made.
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Good governance.

Our Redcrier manuals will provide your staff with training to support attainment of the
fundamental standards.

4

Malnutrition
Unit One
Prevention of malnutrition in vulnerable adults.

A balanced diet.
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This manual is intended to support carers to recognise, treat and prevent malnutrition and
dehydration in elderly clients. On completion of this course carers will have knowledge and
understanding as described in the learning outcomes on page 3.

Nutrition and hydration are very important for everybody. Access to basic food and drink is a
fundamental right. Good nutrition and hydration can have a positive effect on people’s health
and wellbeing and are an important part of successful aging.

Dehydration can be defined as having an insufficient quantity of water in the body in order to
control and regulate the body’s normal physical functions.
What is a normal diet?

m

Food and fluids are a necessity for life, without them we would not survive. They are essential
for growth, energy, health and repair and for protection against illness.

According to Field & Smith (2008) nutrition is a process whereby food is taken into the body and
broken down, allowing for production of energy necessary for the maintenance and function of
all living cells.
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Adequate nutrition is necessary to provide energy for all vital functions, provide for the building
and maintenance of body tissues, and to regulate body processes such as temperature control.
A balanced nutritional diet includes the three major food groups:

•
•
•

Carbohydrates: potatoes, cereals, bread, pasta, rice.
Protein: meat, fish, cheese, eggs.
Fats:
 Saturated fats - dairy products, milk chocolate.
 Polyunsaturated fats - found in fresh, frozen or canned oily fish; vegetable oils.
 Monounsaturated fats – olive oil, avocadoes.
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Plus:
•
•
•
•

Dietary Fibre.
Vitamins and minerals.
Fluids.
Fruit and vegetables.
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An excess, deficiency or imbalance of any of these essential components can lead to poor
nutritional status and in some cases malnutrition.

Daily recommended calorie sources:
Carbohydrates
47-50% minimum
Protein
15% maximum
Fats
33-35% maximum
Alcohol
0-5%
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Fluid (Water).
Although not considered as a specific nutrient, water is an essential component of our diet and
makes up 50 to 70 per cent of an adult’s total body weight. Without fluid survival is limited to
around 3 to 5 days.
Water is vital for normal body growth and maintenance. It is also involved in a number of
processes, for example temperature control, kidney function, and removal of waste products.

•
•
•

Urine, faeces.
Sweat.
Respiration.
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Water is lost from the body through:

Water is obtained from three main sources:
•
•
•

Normal drinking.
Through diet, particularly fruit, vegetables.
As a by-product of chemical reactions within the body.
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Most healthy adults require between one and one and a half litres of fluid a day, this needs to
be increased if they are physically active or during periods of hot weather. Older people may
require up to 2 litres.

7

Malnutrition
Unit One Questions

1. Why do we need to eat?
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2. How long can a person survive without water?
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3. Of the three major food groups which should you eat most of?

Sa

4. Why is it important to have extra fluids in hot weather?

5. Why do you think fruit and vegetables are an important part of a balanced diet?
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