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Initial Authorisation Dietetics Manager

Final Authorisation Food and Nutrition Committee

Purpose/Statement

1.

2.

PURPOSE:

Swan Hill District Health (SHDH) recognises the importance of good nutrition and its contribution
to the health and wellbeing of patients, consumers, staff and the broader community. This
protocol aims to ensure that the nutritional needs of patients/clients/residents and staff are met
and a workplace environment is created that supports healthy food choices and eating
behaviours.

It is well established that nutrition plays an important role in achieving and maintaining optimal
health and wellbeing and as a component of complete and effective health care. Many medical
conditions such as overweight and obesity, diabetes, heart and blood vessel disease, and
certain cancers can be risk modified and/or treated through dietary management. As a Health
Service providing Primary Care services, we play an important role in modelling, educating,
informing and supporting our community to make their own choices. SHDH aims to act as a role
model for the community of Swan Hill and its surrounds that utilise its facilities. Our service is
proactive in providing a health promotion and illness prevention focus, which supports the
development and implementation of our own Food and Nutrition Policy & Protocol.

BACKGROUND:

Poor eating habits are related to many diet-related conditions, some of which include heart and
blood vessel disease, hypertension, stroke, diabetes and some forms of cancer. Time taken off
work for the treatment of and recovery from various diet-related diseases contributes
significantly to employer costs.

Healthy eating and physical activity are well known contributors to optimal health.
Consequently, the promotion of healthy food choices and exercise may improve the health and
wellbeing of employees in a workplace and this can influence productivity and staff morale and
reduce absenteeism. For the employee, benefits include improved health and feeling of
wellbeing, increased self-esteem and job satisfaction.

3. AIMS

The aim of the Food and Nutrition Protocol is to influence the long-term nutritional choices of our

patients, consumers, staff and the broader community. An outcome of improving food choices

will be to improve the general health of our community and reduce the preventable burden of

lifestyle disease.

As a service committed to the health and nutrition of our staff and community, we will aim to:

e Increase awareness of the benefits and importance of learning about and eating a wide
variety of nutritious foods.

e Support and encourage our staff and community members to develop the skills, knowledge
and attitudes needed to make healthy food choices.

e Provide opportunities for staff and visitors to make healthy food choices and ensure that
healthy choices are easy choices to make.

e Encourage individual responsibility for good health by developing an understanding of how
good eating habits achieve optional nutritional health, reduce risk of disease and improve
general health and wellbeing of SHDH staff.




Guideline/Outcome

IMPLEMENTATION

The SHDH Food and Nutrition Protocol shall be implemented across all Divisions. Consultation and
collaboration between key departments, such as Food Services, Dietetics and Health Promotion shall
occur to ensure that the aims of the Policy & Protocol are achieved, in particular, the aim of achieving
optimal nutritional health of all SHDH staff. The Food and Nutrition Protocol shall be implemented,
developed and disseminated within the organisation through:

1.  Staff professional development and nutrition education

Dietetics Department staff shall provide accurate and up-to-date nutrition information to
SHDH staff and community members as requested on topics related to nutrition and health.

Staff of Swan Hill District Health and their immediate families, are able to seek individual
advice from a SHDH Dietitian at no cost.

Members of the broader community can seek individual advice from a SHDH Dietitian, fees
may be incurred.

Presentations and programs by SHDH staff should complement nutrition education in the
community. Dietitians may be utilized as a resource by other staff when planning programs
that may have some relevance to food and nutrition.

Nutrition/diet-related Health Weeks and messaging (e.g. eat.move.smile. campaign) shall
be supported and promoted to staff of SHDH and the wider community.

2. Provision, availability and promotion of healthy food and beverage choices at SHDH

Food and drink available for purchase at SHDH shall be consistent with the SHDH Food
and Nutrition Policy and the Victorian Government, Department of Health 2021, Healthy
Choices: Policy directive for Victorian public health services. Foods and drinks are classified
as follows:
GREEN — Best choice
Good sources of important nutrients
Lower in saturated fat, added sugar and/or salt
Lower in energy (kilojoules)
Higher in fibre
— choose carefully
Can contain moderate amount of saturated fat, added sugar and/or salt
o Can contribute to excess energy (kilojoule) intake
RED — Limit
o Highin energy (kilojoules)
o Low in important nutrients such as fibre
o High in saturated fat, added sugar and/or added salt
For examples of ‘green’, ‘amber’ and ‘red’ foods, please refer to Appendix 1 Food and drink
examples by nutritional classification
Food: For all retail outlets including the cafeteria and vending machines:

O O O O

o

at least 50 per cent of food available and displayed is GREEN

no more than 20 per cent of food available and displayed is RED

GREEN choices are in prominent places (e.g. at eye level)

RED foods are not promoted or advertised and are placed in the least prominent places
(e.g. at the bottom of the machine)

Drinks: For all retail outlets including the cafeteria and vending machines:

O O O O

o ho sugary RED drinks are available or promoted/advertised

o atleast 50 per cent of drinks available and displayed are GREEN

o no more than 20 per cent of drinks available and displayed are artificially sweetened
( )

o Reduced fat milk is available at no cost for tea and coffee to staff

o GREEN choices are in prominent places (e.g. at eye level)

3. Provision of healthy choices when catering for functions/meetings/events

Foods provided at SHDH functions or presentations conducted by SHDH staff shall be
consistent with the Australian Dietary Guidelines (2013), Australian Guide to Healthy Eating,
the SHDH Food and Nutrition Policy and above mentioned Department of Health
policy/guidelines. See links below.


https://content.health.vic.gov.au/sites/default/files/migrated/files/collections/policies-and-guidelines/h/healthy-choices-policy-directive-for-health-services.pdf
https://content.health.vic.gov.au/sites/default/files/migrated/files/collections/policies-and-guidelines/h/healthy-choices-policy-directive-for-health-services.pdf

. Catering at functions/meetings/events: provide at least 50 per cent GREEN food options
and no RED food and supply no sugary (or RED category) drinks for workplace catering,
functions, and events.

. Catering for special occasions: Whilst RED food and drink options should be avoided
wherever possible, small amounts of RED foods or drinks, such as alcohol, may be
provided via catering for occasional and defined events

4. Advertising & promotion
. GREEN food and beverage choices will be made available and promoted at community
activities planned by SHDH and promoted and provided to staff.
Fundraising and promoting RED food and drinks is discouraged.
AMBER choices may be promoted but not at the expense of GREEN choices
SHDH will not engage in sponsorship, marketing or advertising to children and youth
of unhealthy food and drinks

Key Aligned Documents

° Food & Nutrition Policy

Organisation Health Promotion Plan 2017-2021
Staff Health & Welfare Policy

Alcohol Policy
Food Production Department- Food Safety Protocol

Key Legislation, Acts & Standards
Australian Commission on Safety and Quality in Health Care. National Safety and Quality Health
Service Standards. 2nd ed. Sydney: ACSOHC; 2021.

- Partnering with Consumers

Aged Care Quality and Safety Commission 2018. Aged Care Quality Standards (Quality Standards).
- Standard 2 — Ongoing assessment and planning with consumers

References
e Australian Dietary Guidelines for Australian Adults NHMRC 2013
e Victorian Government, Department of Health and Human Services (DHHS), 2021, Healthy
Choices: Policy directive for Victorian public health services

Author / Contributors

Name Position
Gayle Taylor Community Health Senior Manager
Andrea Arcuino Dietitian

Kristy Germaine Dietetics Manager


http://system.prompt.org.au/Download/Document.aspx?id=6377047&code=995BD813AC0B1DEBB2A5DEEEA4148172
https://www.shdh.org.au/wp-content/uploads/2019/10/PHWBPSHDHsnapshotreport2017-2019.pdf
http://system.prompt.org.au/Download/Document.aspx?id=6327460&code=84B3586D537E440DEBA7F24B6C5ACBB8
http://system.prompt.org.au/Download/Document.aspx?id=6266745&code=3A59B8682C75E1CBD6EC553C470F371C
http://system.prompt.org.au/Download/Document.aspx?id=8171298&code=DD10E28072AFF571A1D33CB3B4AC30B9
https://www.safetyandquality.gov.au/sites/default/files/2021-05/national_safety_and_quality_health_service_nsqhs_standards_second_edition_-_updated_may_2021.pdf
https://www.safetyandquality.gov.au/sites/default/files/2021-05/national_safety_and_quality_health_service_nsqhs_standards_second_edition_-_updated_may_2021.pdf
https://www.agedcarequality.gov.au/providers/standards
https://www.nhmrc.gov.au/about-us/publications/australian-dietary-guidelines
https://content.health.vic.gov.au/sites/default/files/migrated/files/collections/policies-and-guidelines/h/healthy-choices-policy-directive-for-health-services.pdf
https://content.health.vic.gov.au/sites/default/files/migrated/files/collections/policies-and-guidelines/h/healthy-choices-policy-directive-for-health-services.pdf

APPENDIX 1 - Food and drink examples by nutritional classification

Foods and drinks in the category
Belowis o summary of foods and drinks in the Lean meat/ poultry, fish, eggs and
category. For mare cholces referto altematives

the Corrman foods and dnnks clossiffootion guicks « Lean meat {such as beef pork, lamb veal,

(Section S

Grain (cereal) foods

chicken, turkey) with visible fot and skin
remaved

) = Freshand frazen fish
+ Breods, rolls, bogels, English muffins « Canned fishin spring
= Some plain corn/rice cakes and crispbreads « Eggs

-

Flain g rains including rice, pasta, noocdles,
barley, buc kwheaat, semdina, polent, burghul,
cracked wheat, couscous, guinoa
Breakfost cereals that meet the
in Table 1{page 20)

File pastry

crteria

Fruit

-

-

-

Freshand frozen fruit, including owooodo
Fruit purés or canned fruit in notuml juice or
water with no odded sugar

Stewed fruit with no odded sugar

Vegetables

-

-

Freshand frozen wegetables
Canned wvaegetables

Legumes /beans

-

Beans (such as kidney, soy, mungl, lentls,
chick peas, split peos, baked beans

Milk, yoghurt, cheese and altematives

-

-

Reduced-fat phin rmilk

Cheese that is naturally lower in fot (including
cottoge and ricott) and reduced-fot forms of
other cheeses (such as reduced-fat cheddar)
Reduced-fat plain or flovoured yoghurt and
custard

Calcium-fortified dairy alternatives (including
sowyrice falmoned drink, soy yoghurt)
Reduced-fot flovoured milk and calcium-
fortified alternatives that are equal to or less
than 800 kJ per seree as sold
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-

Tofu and bean cund

Muts ond seeds

-

-

Plain, unsalted, unroastedidry roasted nuts and
seads in serve sizesup o 30 g

100 per cent nut/seed paste with no odded
sugar, salt or fot

Mixed meals

-

Same commercial or freshly prepared reody

1o eot meals, miked hot-food dishes or ploted
dinners that are lower in fot, salt and od ded

sugar and use vegetables, legumes and beans,
lean meats, wholagrains and reduced-fat

cheesas

Sauces, soups, dips and dressings

-

Pasta and simimer souces, soups, dips,
mayonnaise and saled dressings that mest the
criteria in Table 1 {poge 200

Drinks

-

Plain, unflovoured water (tap, spring, mineral,
soda, sparkling)
Reduced-fot phain rmilk

Calcium-fortdfied milk altematves {including
somyrice falmeond drirdk )

Reduced-fat flovoured milk and calcium-
fortified flovoured milk abtematives that are
equal to or less than 900 kJ per serve as sold
Tea and coffee without odded sugar
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Foods and drinks in the AMBER category

Below is a summary of foods and drinks in the
AMEER category. For more AMEER choices refer to
the Cormmon foods and danks clossiffootion guide
(Section &)L

Grain (cereal) foods

= Some savoury breods, scrolls, foccocias and
twists

+ Some breakfost cereals which do not meet the
criteria in Table 1{poge 207

Fruit and vegetables

= Canned fruit or stewed fruit with added sugar
{for example in syrupor jelly)

+ Dried fruit in serve sizes up to 30 g

» Some fruit leathers, straps and dried fruit bars
thot are W0 per cent dried fruit with no odded
SLEJOr

= At legst 989 par cent frult juice with no oddad
sugar’ in serve sizes up to 250 ml

+ e blocks, ice crushes, geloto and sorbet baosed
on pure fruit juice with no added sugar’ in serve
sizes upto 250 mil

= Vegetables roasted in oil, marinated and pickled
wagetables, olives

A serve of fruit juice in the Australian
dietary guidelines is 125 ml. For procticality,
the maximum serve size for AMEER fruit
juices is 250 ml

Milk, yoghurt, cheese and altematives

+ Regular-fot plain rmilk

+ Regular-fot forms of cheese

* Regular-fot plain or flavoured yoghurt and
custord

+ Reduced-fot flavoured milk and flovoured milk
altematves that are between S00-1600 kJ per
sarve a8 sold

+ Regular-fat flavoured milk and flovoured milk
altematves that are egual to or less than
1600 kd per serve as sold

Meat and altematives

= Meator poultry with visible skin or fot
+» Fishcanned in brine, oil or flovoured souce

= Some meat products and lean, processed
meats that meet the A M EER nutrient criteria

T Adde d sigor inciudes guonose {oommondy colbed sugar
fruciose, gluoose, noney, firuit julce concentrote, fruit sugor
synup, dhesioni sed fruit juboe and simillor ingredients.

(Table 2, poge 1), for example some uncrumbed)
crumbed burgers potties, balls or strips and
some lean, reduced sodium deli meats {roast
beeffturkey breast slices, pastrami, ohicken
breast piecss)

Muts and seeds

+ Salted nuts and seeds
+ MNut and sesd pastes with added sugar, salt or ol

Unsaturated fats and oils
»  Mono- or poly-unsoturoted margarines and oils

such as cancla, olive, peanut, sesamse, sunflower,
safflower, soybean, flaxsesd

Single hot-food items, ready to eat meals

and snack foods

fterms that meset the AWM EER nutrient criteria

{poges 21221 This includes some:

»  sovoury-topped breads and pizzas with
wholemeal flour and reduced-fot chesse

»  steamed dim sims and spring rolls

= owen-boked potots products

= regdy toeot meals, mixed hot-food dishes and
plated dinners

= sovoury snock foods, biscuits and crispbreads

+ wholermeal muffins or scones with odded fruit
and vegetbles

+ uncoated, un-iced sweet biscuits

= jce-creamms, milk or soy-based ice confections
and dairy desserts made with reduced-fot milk

Drinks

+ Regular-fot plain mmilk

+ Reduced-fot flovoured milk and flovoured milk
altematves that are between S00-1,600 kd per
serve as sold

+ Regular-fot flavoured milk and flovoured milk
altematves that are eqgual to or less than
1600 kJ per serve as sold

* Fruit and vegetable juices with no added sugar®
in serve sizes up to 250 mil

» loe crushes (for examnple Slurpees™ and slushies)
basedon ot least 89 per cent fruit juice with no
odded sugar® inserve sizes of up o250 mil

= Artificially sweetensed drinks with no added
sugar® It is recommended to provide these
drinks in the smallest serve size available (for
exarmple, kss than 37 mil cons)

= Artificially sweetensd energy drinks with no
added sugar in serve sizes up to 250 mil

+ Some formuloted supplementary drinks {milkS
aftematve bosed) that are ot high in protein

4 Adde d sugar inciudes suonose {oommondy o oibed sugaory
fructose, gluoose, noney, firuit julce concentrote, fruit sugor
sy, dhesioni sed fruit julkoe and simillor ingredients.
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Foods and drinks in the RED category

Single hot-food items, ready to eat meals and
snack foods

ttems that do not meet the AMELR nutrient criteria
{poges 21221 This includes many:

Belowis a surnmary of foods and drinks in the
RED cotegory. For more RED choices refer to the
Camman foods and drink s clossiffcotion guide
{Section 5L

Confectionery

All types including lolies (boiled, soft) jelly juice
jellies, jelly beans, liguorice, mashmallow, regular
rmints, bubble gum, camnb, choocolote, chooolote
spreads (such as chooolote and hozeinut
spread), hund reds and thousands, sprink les,
gyTups, ¢ hooolote cooting, carcb coating, yoghurt-
flowoured cooting

Saturated and trans fats and oils
=+ Butter, doiry-blend spreods
+ Lard, wllow, copha, ghee, cooking margarine

-

sovoury pastries such as pies, sousoge rolls and
pasties

crumbed and cooted meaot products such as
schnitzels

sausages, frankfurts, soveloys and chorizo
processed meats such as Devon, Strasburg,
salami, kabana and bocon

savoury snock foods, biscuits and crisps
cokes, slices and sweet postries

sweet snock foods, bars and biscuits
ice—-creams, milk or soy-based ice confections
and dairy desserts

= Cream
+ Palm oil, cottonsaed oil Sweet spreads and toppings
+ Cooonut oil, coconut cream, regular coconut + Jam

il k: + Chocolote spreods

+  Syrups

Fried foods + Condensed milk
. and.sfriedin larg e amounts of oil (such as + Honey

5::hnr|ze.-|:l + Sugar
= Desp-fried foods + Sprinkles
Frozen ice confection Orink s

+ Sugor-swestened ice blocks, ice crushes
{slushies, Slurpees™), fruit or woter-bosed geloto
and sorbet

-

Sugar-sweetened drinks such as soft drinks,
flawoured waters, flovoured mineral waters,
flovoured teas, fruit drinks {less than 89 per cent
fruit juice), cordials, sports waters, sports drinks,
energy drinks'?, ice crushes (Slurpees™, slushies).
Sugar-sweetened drinks should be provided in
the smallest serve size available (for example
200-375 ml cans)

Artificially sweetened energy drinks in serve
sizes owver 250 mil

Aavoured milk and flovoured milk alternatives
that are more than 1,600 k) per serveas sold
Alochoic drinks {for example, beer, ligueurs,
port, shemry, spirits, wines, mixed alcoholic
drinks)

High prot=in drinks and protein shakes over

300 mil

10 Al products containing caffeine (for example, enengy dininbs)
rraucst ooy with the FEAMT Food Stondards Code 264
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