Nutrition & Food Science juniper
U

International Journal i BLISHERS
ISSN 2474-767X ’ o™ J key to the Researchers

Unique Role of Nutrition and Interior Design Professionals in Achieving Meal Time Satisfaction in Dementia
Patients, Dr. Valencia B. Keen, PhD, RD, LD and Dr. Laura Burleson©

This survey should take approximately 15 minutes to complete. After signing the consent form to participate and sending it back to us,
complete the following survey by placing a check mark in ALL the appropriate blanks that apply to the operation you work in. Please send
back the completed survey to us at vbk001@shsu.edu or hec_lpb@shsu.edu

Please let us know whether you work in residential care communities or daycare/participant support services.
Have you designed a facility that includes Dementia patients?
Elder Residential Communities Elder Daycare support communities
Design of Food Service for Dementia residents or participants:
1. Do you use contrasting colors on place settings for Dementia residents or participants?

a. ____Neutral colors (beige, tan, cream) with Low contrast (Pastels)
b. __Neutral colors with High contrast (Vivid, Bright, Accent colors)
C. ___ Chromatic colors (red, yellow, blue, green) with Low contrast (Pastels)
d. ____ Chromatic colors (red, yellow, blue, green) with High contrast (Vivid, Bright, Accent
colors)
2 Do you avoid using patterned dishes or table coverings with Dementia residents or participants?
a. __ Yes
b ___No
C. ___Rarely
If yes, [s it Low contrast patterns (Such as Cream Pattern on Beige)?

[s it High contrast patterns (Such as Black on White or Red)?

Design of Environment for Dementia residents or participants:

3. Is background noise provided during periods of eating?

a. __ Yes

b. __No

C. ____ Rarely

If Yes: ___ Isit White or Background noise (airflow, clocks ticking, mechanical noise)?
4. Is background music provided during periods of eating?

a. _ Yes

b. ___No

C. ___Rarely

If yes, what type of music?

5. Is noise or music turned down during periods of eating?

a. ___Some

b. _ Low

C. ____Nonoise or music provided

6. Are dining tables or dining surroundings allowed to accumulate clutter?

a. _ Yes

b. ___No

C. ____Rarely

7. Which colors have been selected for the dining facilities used by Dementia residents or participants?
a. ____Neutral colors with Low contrast (Pastels)

b. Neutral colors with High contrast (Vivid, Bright, Accent colors)
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C. Chromatic colors with Low contrast (Pastels)

d. ___ Chromatic colors with High contrast (Vivid, Bright, Accent colors)
8 Do you avoid visual patterns within dining facilities to enhance appetite in Dementia residents or participants?
a. __ Yes
b __No
C. ____ Rarely
Ifyes, ____ Low contrast pattern (Such as Cream Pattern on Beige)
____High contrast pattern (Such as Black on White)
9. What lighting preference did you choose for your dining facilities for Dementia residents or participants? Check all those
that apply to the dining facility.
a. _ Dim
b ____ Medium
C. ____ High
d. ___Day Lighting
e ___ Artificial

Style of Food Service for Dementia residents or participants:

10. How long do the Dementia residents or participants have to eat?
a. ___10-20 minutes

b. ____20-30 minutes

C. ____ 30 minutes to 1 hour

d. ____Tlhouror<

e. ______Other. Please describe:

11. What style of meal service have you chosen or developed for the Dementia residents or participants?
a. _____ Buffet

b. ____ Plated

c __ Family Style

d _____ Other. Please describe:

12. How do you manage or design for Dementia residents or participants who forget if they have eaten?
One on one attention

Protocol determined at initial screening for eating episodes

a
b. Family assisting with helping serve and feed
c

d Other. Please describe:

13. How do you manage or design for Dementia residents or participants’ unintentional weight loss?
a ____Provide supplementation with meals
b ____Provide supplementation between meals
c ____Provide a La Carte Service in building design
d. ____Provide food smell or essence automatic air fresheners to stimulate appetite
e ___ Dementia residents or participants participate in meal preparation
f ___Dementia residents rooms are assigned strategically near food production so smell
of foods cooking can enhance appetite

14. Have you tried using sporks with Dementia residents or participants?
a. Yes
b. No

15. How often do you serve finger foods to Dementia residents or participants?



a. ____ Breakfast
b. ____Lunch

c. ___ Supper
d. ____Snack

e.

Other. Please describe:

Design of Food Service for Dementia residents or participants:

16. Do you use contrasting colors on place settings for Dementia residents or participants?

a. ___Neutral colors (beige, tan, cream) with Low contrast (Pastels)

b. ____Neutral colors with High contrast (Vivid, Bright, Accent colors)

C. ____ Chromatic colors (red, yellow, blue, green) with Low contrast (Pastels)

d. ___ Chromatic colors (red, yellow, blue, green) with High contrast (Vivid, Bright, Accent
colors)

17. Do you avoid using patterned dishes or table coverings with Dementia residents or participants?

a. __ Yes

b. ___No

C. ____ Rarely

If yes, Is it Low contrast patterns (Such as Cream Pattern on Beige)?

Is it High contrast patterns (Such as Black on White or Red)?

Design of Environment for Dementia residents or participants:

18. Is background noise provided during periods of eating?

a. _ Yes

b. __No

C. ___Rarely

If Yes: ____Is it White or Background noise (airflow, clocks ticking, mechanical noise)?
19. Is background music provided during periods of eating?

a. _ Yes

b. ___No

C. ___Rarely

If yes, what type of music?

20. Is noise or music turned down during periods of eating?
a. __ Some
b. _ Low
C. ____Nonoise or music provided
21. Are dining tables or dining surroundings allowed to accumulate clutter?
a. __ Yes
b. __No
____ Rarely
22. Which colors have been selected for the dining facilities used by Dementia residents or participants?
a ___Neutral colors with Low contrast (Pastels)
b. ___Neutral colors with High contrast (Vivid, Bright, Accent colors)
c ___ Chromatic colors with Low contrast (Pastels)
d ___ Chromatic colors with High contrast (Vivid, Bright, Accent colors)

23. Do you avoid visual patterns within dining facilities to enhance appetite in Dementia residents or participants?
a. Yes



b. ___No

C. ____Rarely

Ifyes, __ Low contrast pattern (Such as Cream Pattern on Beige)
_____High contrast pattern (Such as Black on White)

24. What lighting preference did you choose for your dining facilities for Dementia residents or participants? Check all those
that apply to the dining facility.

a. ___Dim

b _ Medium

C. ____ High

d. ___ Day Lighting

e __ Artificial

Nutrition Issues Related to Menu for Dementia residents or participants:

25. Are specific nutrients intentionally planned for when writing menus for Dementia residents or participants routinely?
a. Yes
b. No

If Yes, list those nutrients:

26. Please check foods from this list that are routinely placed on the menus of the Dementia residents or participants.
a. __ Blueberries

b. __ Cranberries

C. __ Strawberries

d. ____ Broccoli

e. ____Kale

f. ____Spinach

g. ____ Other. Please list below:

27. Does the chef add foods high in the following nutrients on the menu routinely for Dementia residents or participants?
Check all those that apply.

a. _ Omega3

b. ___B6

C. ____B12

d __ Folate

28. Do you provide a high carbohydrate meal for supper?

a. _ Yes

b. No

If Yes, describe which “types” of carbohydrates:

29. Do you promote the use of the Mediterranean Diet or DASH diet?
a. _ Yes
b. ____No
__ Both
30. Do you offer commercial supplements to the Dementia residents or participants routinely?
a. _ Yes
b. ___ No

If Yes, list all products offered:

31. Do you ever encourage the use of curry, cuamin and turmeric as seasonings for food?
a. Yes



b. No
If Yes, describe all or which ones:

32. What varieties of liquids are provided throughout the day?
a. ___ Water

b. _ Tea

C. __ Coffee

d. ___Juice

e. ____Other. Please list:

Nutrition Assessment of Dementia residents or participants

33. During the initial intake records, do you ask what the Dementia residents or participants’ favorite foods are?
a. Yes
b. No

If Yes, list the questions you ask:

34. What strategies are used by your staff to enhance calories, protein and nutrient dense foods in the menu of dementia
residents or participants? Check all those that apply.

a. __ Enhance calories

b ____ Enhance protein sources

C. ____Enhance snack options

d ____ Other. Please describe:

35. Are repeat B12 testing ordered every 2 years by the doctors in your facilities?

a. _ Yes

b. ____No

36. Does your staff, DTR, RD or Nursing perform Subjective Global Assessments on all Dementia residents or participants?
a. __ Yes

b. __No

If yes, who:

Thank you for your participation in this survey. Your responses are valuable to the success of our project.
Sincerely,

Valencia B. Keen, PhD, RD, LD

DPD Director and Graduate Faculty
Sam Houston State University
vbk001@shsu.edu

936-294-1245

Laura Burleson, Ph.D., IDEC, Allied Member ASID
Assistant Professor & Interior Design Program Director
Sam Houston State University
lauraburleson@shsu.edu

936-294-1247
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Sam Houston State University

P.0. Box 2177

Huntsville, Texas 77341
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