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CONSISTENCY
WITHOUT COMPROMISE

How a leading multi-hospital
network transformed from a local

vendor to the best-in-class food
services ecosystem.

The Starting Point

The hospital group operated across multiple locations, with food services managed through a local vendor model. As the network grew,
it became harder to deliver the same food quality, safety standards and sense of comfort at every hospital. What worked well at one
location did not always translate smoothly across others.

At the same time, expectations around nutrition, hygiene and the overall dining experience were evolving for patients, caregivers and
staff. The hospital recognised the need for a more consistent and reliable food service approach, one that could grow with the
organisation while continuing to support patient care.

The Gaps That
Needed Attention

Readiness for JCI-aligned processes and
compliance

@ Consistent food quality and taste across all
locations

Standardisation of food services across a
growing hospital network

.(®Y. Technology enablement for patients, staff
* and visitors

@ High hygiene and safety expectations
across units

What Changed

The hospital moved towards a more structured and standardised approach to food and

nutrition services. The focus shifted to building consistency across locations,
strengthening safety practices and ensuring that food services could better support
patient comfort and care. This change laid the foundation for a more reliable system
that could scale smoothly with the hospital’s growth.




How It Was Put in Place
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Patient-specific diets and planned Digital ordering, cashless Strict safety protocols and regular
menus were introduced to ensure payments and modern vending reviews were implemented to
consistent quality across were introduced to simplify maintain hygiene standards.
locations. access.

- The Difference It Made ~

5 lakh+ meals

managed digitally in
18 months

JCI Audit
Initiated
Within 2 Months

FSSAI-Aligned

Kitchens
Upgraded for

Safety & Compliance
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Why It Mattered

This engagement showed how a structured and consistent
approach to food and nutrition helped the hospital manage
scale without compromising care. By strengthening safety
practices, standardising operations and introducing
technology-led solutions, the hospital was able to support
patients, caregivers and staff more reliably across locations.

Overall, the initiative helped create a calmer, more dependable _ @
food service environment—one that aligned closely with the P ity
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hospital’s commitment to quality care.
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