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Eternal hospital (a unit of eternal heart care center and research
INSTITUTE) ESTABLISHED on 5* October 2013-this landmark
healthcare institute was founded by dr. Samin k. SHARMA,
WORLD-RENOWNED INTERNATIONAL cardiologist based at mount
Sinai hospital ,New York ,USA.-it is the only hospital of the state
with JCI (joint commission international) a USA based
accreditation .hospital is also NABH & NABL accredited. HOSPITAL.

(_ Objective )

1)To study process of food
services delivery of IPD
Patients.

2)To implement a tracking
system for food service
times

Methodolo

1)daily rounds to assess and
reassess patient dietary
needs.

Observed meal preparation,
transportation, and service
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Vission: To provide best of Patient Service & Clinical Excellence.
Mission: To create Clinical Centres of Excellence on a strong
backbone of research, academics and evidence-based medicine for
best clinical and patient outcome.
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STRENGTH

1)Experienced Staff
2)Structured Meal Timings
3)Dietitian Involvement
4)Process Documentation

WEAKNESS

1)Coordination Issues
2)Service Delays
3)Repetitive Menu
4)Food Quality Complaints
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OPPORTUNITY THREATS

1)Patient Dissatisfaction
2)Hygiene Issues
3)Operational Delays.
4)Staff Overload.

1)Menu Diversification
2)Improved Tracking
3)Better Communication
4)Regular Maintenance

J

N\ |

Ticket

[ Challenges Faced J

1)Delays in food service
2)Repetition of menu items

1)Provided hands-on
experience .

2)Helped in developing
problem-solving skills .
3)Improved
understanding of
patient care

( RESULT )

Difference in Delay in food
Services complaints
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! Suggestion

1)Dietitians should brief the F&B
department
3)Regularly update and diversify
the menu to avoid repetition.
2)Implement a direct visibility
system for diet orders to dietitians.

Theoretical Knowledge

Practical Knowledge

1Hierarchy & Roles: Clearly
defined from HOD to Assistant
Managers.

2)Standard Operating Procedures
(SOPs): Set service times,
structured order flow (Nurse -
Dietician - F&B).

3)Order Tracking: Use of registers
and trackers for
documenting service times.

1)implementation: Issues like
delayed food service, incorrect
orders, and quality complaints.

2)Feedback & Adjustments:
Addressing specific complaints and
adjusting operations (e.g., menu
changes, dietitian involvement).

3)Operational Challenges: Infection
control, coordination lapses, and
equipment handling.
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