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N.C. Nurse Aide I Curriculum

MODULE J
Nutrition
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Objectives

n Describe nutrition and fluid requirements for

the older adult.

n Identify basic nutrients.

n Explain how to read and use information from

a Nutrition Facts label.

n Explain the use of the U.S. Department of
Agriculture’s (USDA’s) MyPlate.
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Objectives

n Identify special diets ordered for the older adult

based on particular illnesses or conditions.

n Calculate dietary intake, fluid intake, and
output.

n Discuss nurse aide responsibilities related to

dysphagia and prevention of aspiration,
hydration and prevention of dehydration.

n Explain the nurse aide’s role in enteral and

parenteral nutrition.



Important Terms

n Nutrition – when the body takes
in and uses foods and fluids to
maintain health
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n Nutrients – substance found in
food and fluids used for growth
and maintenance of health

n Malnutrition – the lack of proper nutrition
because of lack of food intake, improper diet,
or impaired use of food

Good Nutrition - Importance

n Promotes physical
and mental health

n ñ resistance to illness

n Produces energy and
vitality

n Aids in healing

n Assists one to feel and sleep better

n Helps avoid or manage common diseases
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Characteristics of Good
Nutrition

n Healthy body

n Alert expression

n Healthy, shiny hair

n Clear skin and bright eyes

n Healthy appetite

n Regular elimination

n Restful sleep
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Characteristics of Poor
Nutrition

n Changes in weight

n Poor skin color and appearance

n Dull looking hair, eyes and skin

n Irregular elimination

n Poor sleep

n Abnormal conditions

n Tired
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nWater

nFats

nCarbohydrates

Nutrients

nProteins

nVitamins

nMinerals

Water
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Fatsn Good source of
energy and flavors
food

n May ñ cholesterol
levels leading to
heart disease

n Sources – butter, oil, fatty meat, etc
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n Supplies energy and
helps body use fats

n Certain carbohydrates
add fiber to diet that help
with elimination

C
a
r
b
o
h
y
d
r
a
t
e
s

n Sources – breads, fruits,
candy, sugary soft drinks
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n Sources –
meats,
cheese,
beans, etc

n Needed by every
cell to help grow
new and help with
repair of tissue

Proteins
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Vitamins and
Minerals

n Help the body function
normally

n Vitamins A and C

n Calcium

n Iron

Nutrition
Facts
Label
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Nutrition
Facts
Label
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} Serving Size



4 Methods to Determine
Serving Size

n Weighing the food

n Counting pieces or measuring
with a device (measuring cups
or spoons)

n Using the hand as a
frame of reference

n Using common objects
as frames of reference
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Serving Sizes Using the Hand
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3 Ounces (meat,
poultry, fish)

1 Cup (rice, fruit, veggies,
cereal, pasta, baked potato)

1 Ounce (nuts,
raisins, small candies)

Serving Sizes Using the Hand

DHSR/HCPR/CARE NAT I Curriculum - July 2013 18

1 Ounce (chips,
popcorn, pretzels)

1 Ounce or 1 Tablespoon
(peanut butter, hard cheese)

1 Teaspoon (cooking oil,
mayo, butter, sugar)



Serving Sizes Using
Common Objects
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Determining Serving Size
of Stick Pretzels

n 1 ounce

n 28 grams

n 28 pretzels
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1 Serving Equals

1 Serving Size of Stick
Pretzels Equals 1 Ounce
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2 Handfuls of Stick Pretzels Equal 1 Ounce



1 Serving Size of Stick
Pretzels Equals 28 Grams
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1 Serving Size of Stick
Pretzels Equals 28 Pretzels
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1 Pretzel, 2 Pretzels, 3 Pretzels, ETC.

Nutrition
Facts
Label
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} Calories



Nutrition
Facts Label
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} Percent
Daily
Values

Percent Daily Values
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n Can be good or bad, depending on if you
want more of or less of a nutrient

n Nutrients you should get less of: fat,
cholesterol, and sodium

If a food is low in a nutrient, it will
have 5% of the Daily Value or less

Percent Daily Values
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n Can be good or bad, depending on if you
want more of or less of a nutrient

n Nutrients you should get more of: minerals,
fiber, and vitamins

If a food is high in a nutrient, it will
have 20% of the Daily Value or more
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Percent Daily Values Summary

Get Less
Of These

Get
More of
These

Activity #1J Understanding and Using the Nutrition Facts Label Activity Sheet Answers

What 2 things does the
serving part tell you?

1. Serving size

2. Servings per container

What government agency responsible for Nutrition Fact Labels? FDA

Where are they found?

1. Foods

2. Beverages

Percent Daily Value tells
you if a food or beverage is
high or low in a nutrient.

If a food or beverage is low
in a nutrient, it will have
5% or lower of the Daily
Value.

If a food or beverage is high
in a nutrient, it will have
20% or more of the Daily
Value.

Which nutrients should you
get less of?

1. Fats

2. Sodium

3. Cholesterol

Which nutrients should you get
more of?

1. Dietary fiber

2. Minerals, such as calcium and
iron.

3. Vitamins, such as A and C.

How many calories does
this food have per serving?
250
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USDA’s MyPlate 2000
Calorie Daily Food Plan

n Vegetables – 2   cups
every day

n Fruits – 2 cups every day

n Grains – 6 ounces every
day

n Dairy – 3 cups every day

n Protein – 5  ounces
every day
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Vegetables
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Fruits
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Grains

Dairy
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Protein
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Activities

Age Related Changes
Affecting Nutrition

n Fewer calories

n Requirements change

n Drug effects

n Teeth and smellò

n Saliva and gastric juicesò

n Appetite and thirstò

n Constipation

n May need assistance
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The Diet Card

n Prepared by dietitian based on doctor’s
order

n Each resident’s meal has its own

n At a minimum, lists room number, name,
and type of diet

n The nurse aide who delivers the meal tray

must verify that the RIGHT resident is

receiving the RIGHT meal tray, with the

RIGHT diet on it
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Regular Diet

n Ordered by the
doctor

n A basic, well-
balanced diet

n Without limits or
restrictions
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Special Diets

n Also called therapeutic or modified diet

n Ordered by doctor and planned by dietitian
with input from resident

n May restrict or totally
eliminate certain foods
or fluids

n Diets may be advanced
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Advanced Diet

n Food is gradually reintroduced to the
resident

n Reasons – surgery or medical condition
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Resident may start out NPO (nothing by
mouth) à ice chips à clear liquids à full
liquids à mechanical soft à regular diet

Other Forms of Nutrition

n Enteral nutrition – feeds the
resident through a feeding
tube into the gastrointestinal
tract

n Intravenous (IV) Fluids –
feeds the resident through a
vein
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Alternative and Supplemental
Feedings

n Sometimes given
when resident needs

extra protein,
calories, and fluids

n Examples?
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Nurse aide’s responsibility?



OBRA Dietary
Requirements
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Dysphagia and Aspiration

n Dysphagia is difficulty in swallowing

n With dysphagia, there is a
danger in aspiration
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- Causes of dysphagia?

- Signs and symptoms?

- Nurse aide’s role in prevention of aspiration?

Water

n Needed to survive

n Death can occur if you get too little or
too much

n Take in water by drinking fluids and
eating foods

n Lose water via urine, feces, vomit,
perspiration and lungs, plus drainage
from wounds or liquids from stomach
suctioning
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Fluid Balance

n Needed for good health

n Amount of fluid taken in
= the amount of fluid lost

n Intake = output

DHSR/HCPR/CARE NAT I Curriculum - July 2013 49

INTAKE
OUTPUT

Dehydration

n When does it occur?

n Nurse aide’s role?

n Warning signs of potential dehydration?

n Signs/symptoms of dehydration?
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Fluid intake < fluid output è dehydration

Resident does not take in enough fluid
causing tissues to lack water

Edema

n Nurse aide’s role

n Signs/symptoms of fluid overload
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Fluid intake > fluid output è edema

Resident does not excrete enough fluid
causing tissues to swell with water



Intake and Output (I & O)

n Residents who have certain diseases or
special diets may need to have intake
and output measured

n Staff records amounts of food and fluids
taken in and eliminated within 24-hour
time periods

n Fluids are measured in
milliliters (mL) or
cubic centimeters (cc)

DHSR/HCPR/CARE NAT I Curriculum - July 2013 52

Measuring Intake

n Fluids taken in are measured and recorded
using milliliters (mL) or cubic centimeters
(cc)

n Equivalents

– 1 mL = 1 cc

– 1 fluid ounce = 30 mL

n To convert ounces to milliliters
or cubic centimeters, you multiply
by 30
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Measuring Intake
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There are 16
fluid ounces
in this cup

How many milliliters (mL) are in the cup?
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Measuring Intake

n 16 fluid ounces in the cup

n 1 fluid ounce = 30 milliliters
(mL)

n 16 X 30 = 480 milliliters (mL)

Measuring Intake
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There are 480
mL in this cup

If a resident drinks  cup of milk from this cup,

how many mL did the resident take in?

Measuring Intake
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There are 480
mL in this cup

If a resident drinks  cup of milk from this cup,

resident’s intake is 240 mL of milk.



Measuring Intake
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There are 8
fluid ounces
in this cup

How many milliliters (mL) are in the cup?
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Measuring Intake

n 8 fluid ounces in the cup

n 1 fluid ounce = 30 milliliters
(mL)

n 8 X 30 = 240 milliliters (mL)

Measuring Intake

DHSR/HCPR/CARE NAT I Curriculum - July 2013 60

There are 240
mL in this cup

If a resident drinks 1/3 cup of milk from this cup,

how many mL did the resident take in?



Measuring Intake
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There are 240
mL in this cup

If a resident drinks 1/3 cup of milk from this cup,

the resident’s intake is 80 mL of milk.

Measuring Intake

n Typically includes small glass, large glass, cereal
bowl, milk carton, soup bowl

n Calculate amount taken in based on total amount
container holds and how much of the fluid was
taken in
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List of container sizes available, based on facility

Measuring Intake

n Fluids taken by mouth that are measured include:

n Other fluids taken in, counted as intake, and measured by nurse
include:

– Intravenous fluids

– Tube feedings
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Dietary Consumption
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Dietary

consumption for
each meal is

typically

documented in
percentages and

based on facility

policy

Measuring Output

n Fluids are measured and
documented using
milliliters (mL) or cubic
centimeters (cc)

n Graduates – containers
that measure fluid in
milliliters/cubic
centimeters
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What types of fluids are measured?

The End

6666DHSR/HCPR/CARE NAT I Curriculum - July 2013



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


