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Topic Exploration Report 
This report summarises the existing evidence on the technology of interest in this Bevan 

exemplar application. 

 

Topic: Integrated Facilities Management Systems 
Topic exploration report number: TER129 

 

Aim of Search 

Cedar researchers, on behalf of Health Technology Wales, searched for evidence on the use of 
Integrated Facilities Management Systems for improving facilities services in hospitals. In 
particular Cedar researchers searched for evidence on changes in meal ordering systems. 

 

Summary of Findings 

Two systematic reviews were identified (Ottrey&Porter 2016, Mahoney et al. 2009) that looked 
at the impact of different methods of delivering menus for hospital meals. 

Ottrey&Porter (2016) included six studies with methods including changing the design of printed 
menus, have spoken menus delivered by staff, and one example of a computerised system. It 
should be noted that the study with a computerised system was published in 1996 and used a 
TV screen for the menu and patients phoning in their choices, and was based in the USA. The 
computerised menu was reported as improving patient satisfaction. 

Mahoney et al. (2009) included eight studies comparing different methods of point of service 
meal provision with pre-plated meals. These methods were bulk system, room service and 
“steamplicity”, or similar. There was some evidence for increased patient satisfaction, 
improved energy intake and reduced waste with point of service meals. The authors noted that 
although several studies found cost savings they did not all include the implementation costs 
which could be substantial. 

NHS Scotland and NHS England both have guidance stating the importance of patient choice of 
meals. NHS Scotland state that this should be as close to the meal time as possible (within two 
meals).  
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Key Sources of Evidence: 
Mahoney S, Zulli A, Walton K. (2009). Patient satisfaction and energy intakes are enhanced by 
point of service meal provision. Nutrition & Dietetics. 66(4): 212-20.  

Ottrey E, Porter J. (2016). Hospital menu interventions: a systematic review of research. 
International journal of health care quality assurance. 29(1): 62-74.  

 

Areas of Uncertainty 

The use of integrated facilities management systems covers a broad range of concepts and an 
exhaustive search for all possibly relevant evidence is beyond the scope of this report. No cost 
effectiveness studies were identified. As well as uncertainty about the different functions of 
the technology, there are uncertainties about how the proposed intervention would impact on 
the existing resources and staffing within NHS at the planning and design stage.  

 

 

 



  

Page 3 of 3 August 2019 TER129 

Brief literature search results 

Resource Results 
UK guidelines and guidance 
NICE We did not identify any relevant information from this source. 

Healthcare Improvement Scotland  

• HIS. (2014). Food, fluid and nutritional care standards. Standards for food, fluid and nutritional care. Online: 
Healthcare Improvement Scotland. Available at: 
http://www.healthcareimprovementscotland.org/our_work/standards_and_guidelines/stnds/nutritional_care_sta
ndards.aspx [Accessed 13.08.2019].  

• Description: Enabling patients to choose their meal close to the time it is served has been found to reduce food 
wastage. Patients are given the opportunity to choose their own food and fluid. Choices are presented in a format 
suitable to the patient’s identified communication needs (for example pictorial menus). 

Guidelines International Network We did not identify any relevant information from this source. 

NHS England  

NHS. (2015). 10 key characteristics of ‘good nutrition and hydration care’. Online: NHS England. Available at: 
https://www.england.nhs.uk/commissioning/nut-hyd/10-key-characteristics/ [Accessed 13.08.2019]. 
Description: Includes including people using services in planning and provision, and flexible and centred on needs of 
people using them. 

Department of Health 
GOV.UK. (2014). The Hospital Food Standards Panel’s report on standards for food and drink in NHS hospitals. Online: 
Department of Health. Available at: https://assets.publishing.service.gov.uk/government/uploads/system/uploads 
/attachment_data /file/523049/Hospital_Food_Panel_May_2016.pdf [Accessed 13.08.2019]. 

Secondary literature and economic evaluations 
ECRI We did not identify any relevant information from this source. 
Cochrane library  We did not identify any relevant information from this source. 

Medline 

• Mahoney S, Zulli A, Walton K. (2009). Patient satisfaction and energy intakes are enhanced by point of service 
meal provision. Nutrition & Dietetics. 66(4): 212-20.  

• Ottrey E, Porter J. (2016). Hospital menu interventions: a systematic review of research. International journal of 
health care quality assurance. 29(1): 62-74. 

Primary studies  
Medline We did not identify any relevant information from this source. 
Cochrane library We did not identify any relevant information from this source. 
Ongoing research 
Clinicaltrials.gov  We did not identify any ongoing clinical trials 

 

Date of search: 13 August 2019 

Concepts used: synbiotix, integrated facilities management solution, meals, facilities, meals AND hospital, food in hospital, 
bedside ordering 
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