
QI –

Excessive Weight Loss 

Quality Measure Overview



Facility Level Quality Measure Report



Staffing does Effect Quality

Lower Turnover

• Team Approach

• Empowerment & Appreciation

• Career Advancement

• Education

• Contracts



Quality Improvement: Make it your Mission

• Consistency
• Same Scale, Same Person, & 

Same time
• MDS Coding
• Dental Visits
• COVID residual- loss of taste and 

smell
• Monitor changes closely and 

frequently
• Team Huddles- Shift Changes
• PIP
• Root Cause Analysis



MDS Coding – Weight Loss

Definition –

• 5% Weight Loss in 30 days

• 10% Weight Loss in 180 days
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Accurate Weights

Have maintenance 
staff routinely 

check/calibrate 
scales 

Train staff 
members on the 

policy/procedures 
for obtaining 

resident weights

Teach staff to 
properly calibrate 

scale prior to 
weighing residents

Instruct staff to 
subtract weight of 
assistive devices: 

prosthetics, 
wheelchairs, 
cushions, etc.

Perform a skills 
check for staff 
members who 
collect resident 

weights

Have the same 
staff person 

weigh residents 
each time

Have resident 
in the same 

position each 
time

Use same type 
of scale each 

time
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Causes of Weight Loss
Physical

•Health Conditions

•Diabetes 

•Crohn’s Disease

•Cancer

•Oral Pain or Issues

•Non-fitting dentures, missing 
teeth, tooth pain

•Dementia 

•Stomach Ulcer or Pain

•Swallowing

•Medications

•End of Life

Psychological

• Anorexia

• Depression

• Individual Preferences

• Previous/Past Trauma

• Cultural Preferences

Spiritual

• Avoidance of 
certain foods

• Religious 
Observances
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Challenges & 
Suggestions:

• Cutting food

• Balancing food on a 
utensil

• Getting distracted 

• Unsure what to do next

• Sleepy

• Overwhelmed with the 
amount of food offered

• Too many options

Challenges

• Offer finger foods

• Demonstrate steps

• Assistive devices

• Limit distractions

• Eat together

• Be flexible with 
choices

• Small portions

• Fewer choices

Suggestions



• Occupational and Speech Therapy Assessment to 
Determine:

• Is adaptive silverware 
needed?

• Is the person left-handed?

• Does the person need 
prompting or visual cues to 
eat?



Best Practices

Avoid rushing 
residents through 

mealtime

Lower expectations 
of slower eaters to 

speed up

Bring slower eaters in 
earlier

Offer small frequent 
meals and snacks

Ask resident or family 
member for favorite 

recipes or meals
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Ask family & friends to visit at mealtimes



Blueberry-Banana Protein Smoothie

•1 cup blueberries, frozen (fresh is fine too)

•2 ripe banana (make sure they’re soft and sweet! 

Keep some in the freezer like we do here)

•1 cup water

•1 tsp vanilla extract

•½ cup cottage cheese

•2 tbsp chia seeds

•1 tsp lemon zest

Optional

•1 serving vanilla protein powder (for that extra 

protein hit!)

Nutrition

Serving: 486g | Calories: 388kcal | Carbohydrates: 47g | Protein: 23g | Fat: 12g

| Saturated Fat: 2.7g | Cholesterol: 9mg | Sodium: 464mg | Potassium: 771mg |

Fiber: 14.3g | Sugar: 18.4g | Vitamin A: 150IU | Vitamin 

C: 21.5mg | Calcium: 390mg | Iron: 5.4mg

https://amzn.to/2uq9J8H
https://amzn.to/2kS1xY9


Presentation 
& 

Communication
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AHRQ ECHO National Nursing

Home COVID-19 Action Network

Action: PIP 
QI Measures

Conduct a 
Root Cause 

Analysis

Discovery 
from your 

team huddles

Action
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