
 

The hospice must have available at all times a quantity of clean linen in sufficient 
amounts for all patient uses.  Linens must be handled, stored, processed, and 
transported in such a manner as to prevent the spread of contaminants.  
 
L836 
(Rev. 210; Issued:02-03-23; Effective:02-03-23; Implementation:02-03-23) 
 
§418.110(m) Standard:  Meal service and menu planning.  
 
The hospice must furnish meals to each patient that are— 
 
Interpretive Guidelines §418.110(m)  
 
The intent of this regulation is to assure that the nutritive value of food is not 
compromised and destroyed because of prolonged food storage, light, and air exposure. 
 
Food should be palatable, attractive, and served at the proper temperature as determined 
by the type of food.   
 

• Food-palatability refers to the taste and/or flavor of the food.   
• Food attractiveness refers to the appearance of the food when served.   
• Food temperature is food served at preferable temperature (hot foods are served 

hot and cold foods are served cold) as discerned by the patient and customary 
practice. 

 
L837 
(Rev. 210; Issued:02-03-23; Effective:02-03-23; Implementation:02-03-23) 
 
§418.110(m)(1) -  Consistent with the patient’s plan of care, nutritional needs, and 
therapeutic diet; 
 
L838 
(Rev. 210; Issued:02-03-23; Effective:02-03-23; Implementation:02-03-23) 
 
§418.110(m)(2) - Palatable, attractive, and served at the proper temperature; and 
 
L839 
(Rev. 210; Issued:02-03-23; Effective:02-03-23; Implementation:02-03-23) 
 
§418.110(m)(3) - Obtained, stored, prepared, distributed, and served under sanitary 
conditions.  


