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SUMMARY OF MAJOR CHANGES

	Location
	Summary of Changes

	Chapter 1
	No changes were made.

	Chapter 2
	The following changes were made to the “Care Plan” section:

· Pages 2-78 and 2-79 – Deleted language regarding “Long-term outcomes” and “Both short-term and long-term outcomes” that was repetitive. The original language is still on page 2-76.

	Chapter 3
	No changes were made

	Chapter 4
	The following changes were made to the “Nutrition” section:

· Page 4-103 – Under “Existing Congregate and Home-Delivered Nutrition Program Providers,” statement added about meeting the cultural and/or ethnic culinary needs of participants.
· Page 4-103 – Under “Licensed Dietitian/Nutritionist,” a section was added about a funding application packet and other documentation that must be submitted to the AAA.
· Page 4-109 – Also under “Licensed Dietitian/Nutritionist,” language was added to functions of the Qualified Dietitian requiring provision of staff and volunteer training in nutrition, food service management and food safety.
· Page 4-113 – Under “Food Service,” examples of food preparation locations are given.

· Page 4-114 – Under Contracts with Non-Profit Making Organizations,” language about subcontractors conducting food service vendor monitoring was changed.
· Pages 4-116 and 4-117 – Under “Menu Review and Approval,” language was changed regarding the “Menu Cycle” and “Menu Posting.”

· Page 4-119 – Also under “Menu Review and Approval,” language was added in the “Computer Assisted Nutrient Analysis Menu Development.
· Page 4-131 - Also under “Menu Review and Approval,” language was added regarding nonnutritive beverages just prior to and during meal time.
· Page 4-136 – Under “Food Purchasing/Preparation Standards,” language which clarifies group food purchasing was added.

· Page 4-138 – Under “Food Preparation and Safety Standards,” language was added regarding “Meals Served at More than One Congregate Site” to participants who are culturally or ethnically similar.
· Pages 4-141 – Also under “Food Preparation and Safety Standards,” changes were made to the section on “Meal Temperature Documentation Requirements.”

· Page 4-143 - Also under “Food Preparation and Safety Standards,” the language in the section about “Employee Health and Hygiene” was simplified.

· Page 4-148 – Under “Food Service Contract Provisions,” language was added regarding delivery trucks and vans and delivery schedules.
· Page 4-149 - Also under “Food Service Contract Provisions,” language was added about the specification of serving sizes and serving utensils being indicated on menus.

· Page 4-151 - Also under “Food Service Contract Provisions” in the section on “Food Service,” language was added about provision for a supply of substitution food items.

· Page 4-162– Under “Home-Delivered Meals” in the “Requirements for Home-Delivered Meal Providers” section, language was added regarding providers being able to deliver meals to homebound participants.
· Page 4-163 – Also under “Home-Delivered Meals” in the “Basic Conditions for Food Packaging and Transportation” section, temperature monitoring requirements were changed form quarterly to monthly.
· Page 4-164 - Also under “Home- Delivered Meals” in the “Home Delivered Cold Meals” section, language was added requiring the use of the DOEA Form 217 to evaluate clients receiving cold meals.

	Chapter 5
	No changes were made.

	Chapter 6
	No changes were made.

	Chapter 7
	No changes were made.

	Chapter 8
	No changes were made.

	Appendix A
	The following changes were made to “Legal Assistance:”
· Pages A-86 through A-88 – The information for this service was reorganized.  Sections were added on the goal, target groups, priority issue areas, and roles and responsibilities.
The following changes were made to “Medication Management:”
· Page A-93 – Under “Record Keeping and Reporting Requirements,” the unit of service has changed for both individual and group.
· Page A-93 – Under the “CIRTS Reporting Requirements” chart, a clarification of MM and MEMA codes has been added.

The following changes were made to the “Nutrition” section:

· Page A-101 – Under “Congregate Meals,” the language has changed for the criteria that each meal must meet.
· Page A-105 – Under “Home Delivered Meals,” the language for the criteria each meal must meet was changed to indicate that if a provider follows DOEA’s menu development procedure, they will also be in compliance with the current Dietary Guidelines published by the Department of Health and Human Services and the Department of Agriculture.
· Page A-105 - Under “Home Delivered Meals,” language was added to number 2 under the criteria each meal must meet.
· Page A-107 - Under “Home Delivered Meals” in the section about “Safe and Sanitary Handling” in number 11, the word “monitored” was changed to “documented.”

· Pages A-107 and A-108 – Language referring to the completion of DOEA Form 217 was added to both the “Frozen Meals” and the “Cold Meals” sections.

· Page A-115 – Under “Nutrition Education,” the definition of “Unit of Service” was clarified.
The following changes were made to “Physical Fitness:”
· Page A-130 – Unit of Service was changed to Group.
· Page A-131 –The Service Code was changed from PHFI to PHFG.

	Appendix B
	No changes were made.

	Appendix C
	No changes were made.

	Appendix D
	No changes were made.


