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The group meets

A recent survey of chips sold in
shops in Glasgow identified that
portion sizes were getting bigger.
Samples weighed between 120g
and 755g. The average serving
weighed 380g and contained 1/2
the daily requirement of calories
for the average woman!

four times a year in
different localities
across
Warwickshire. If
you would like to
attend a meeting,
please contact the
editor. Details on
the back page.

Bottled water is better for us than tap
water
The law
By law your local water company has to supply wholesome water that is suitable for all domestic
purposes, including drinking, cooking and washing. All public water supplies in the UK are
regularly tested in the UK and the results show that tap water is safe to drink.
Bottled water
Bottled waters are split into 3 categories: natural mineral water, spring water and bottled drinking
water. Each has their own rules on where they can come from and how they are labelled. This
does not make them purer than tap water.
Natural mineral waters must come from a recognised underground water source. The waters
chemical and mineral composition must be stable over time and its original purity must be
preserved. They can only be subject to very limited treatments. It is a requirement to label natural
mineral water with a statement of analytical composition indicating the characteristic constituents of
the water. Any water labelled ‘spring water’ doesn’t need to be from an officially recognised
source, nor must its composition be stable over time. There is no requirement for spring waters to
display a statement of analytical composition. Bottled drinking water can come from any water
source (including the tap) and has fewer labelling restrictions than the other 2 categories.
Problems with tap water?
Some people worry that tap water contains additives such as chlorine (a
disinfectant used at 0.5 mg/l or less; the WHO sets the maximum guideline at
5mg/l) or fluoride (to prevent tooth decay—added to tap waters with a low level).
Many bottled waters contain these, or may have other additives such as salt (why it
is not suitable to make baby formula). The taste of tap and bottled waters will
differ. Letting tap water stand in an open jug will get rid of some of the flavours.

Tap water is the lowest cost per litre of any drink you can buy. If you consume between 1.6. and
2 litres per day you can meet your hydration for the whole year for less than £1. That’s less than
the price of a single bottle of water. And no plastic.
References
https://www.gov.uk/guidance/food-standards-labelling-durability-and-composition#bottled-water

Introducing the Warwickshire Nutrition and Hydration Standards:
Improving outcomes through partnership working
New Warwickshire standards for the promotion of good nutrition & hydration for adults
receiving care have been launched. Guidelines have also been developed to provide a
practical tool for implementation of the standards, with one version written specifically for care
homes and another for other care providers.
The standards have been written through partnership working with health, social care and
other partners from across Warwickshire. The aim is that excellent nutrition and hydration in
both the community and care homes will be everyone’s business, ensuring a consistent
approach; with everyone having access to high quality nutrition and hydration.
Managers of community NHS services, social care services and care agencies will be able to
use the guidelines to assess their provision against the standards. They will then be able to
develop work plans for achieving and maintaining the standards in their organisation. The
guidelines identify professionals who provide specialist advice to improve nutrition and
hydration so individuals can be referred on to them.
Teams who do not traditionally address nutrition and hydration issues such as the housing
team, Age UK and the Fire Service will also be helping to identify customers who need
assistance to high quality nutrition and hydration.
Standards for care homes have already been launched, and those for people living in their
own homes will be launched shortly.
Information for family carers is also available. On the SWFT web site: https://www.swft.nhs.uk/
application/files/4515/3373/6734/NH_standards_for_family_carers.pdf
Warwickshire Dietetic Service are able to support organisations to meet the standards. A
variety of training opportunities and resources are available for managers, caterers and
workers of all grades. Please see pages 5 and 6 for more details.
To see a copy of the standards go to www.swft.nhs.uk >our-services > adults-out-hospitalservices > dietetics > nutrition-and-hydration-standards
For more information contact the Dietetic Service Manager, Anne Davidson on
Dietitians@swft.nhs.uk.

The Warwickshire
Nutrition and Hydration
Standards have been
produced jointly by
Health and Social care
and are aimed at
workers in both settings
and the voluntary sector.

Find out more about
integrated health and
social care at: https://
www.england.nhs.uk/
integratedcare/
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For your waiting room
Choose wholegrains.
With so much publicity about reducing sugar intakes, the benefits of eating wholegrains has
been forgotten.
Put up a display in your office or waiting room to encourage people to choose wholegrains.
Your local supermarket will be able to provide packets of foods to display. As well as
porridge or wholemeal bread you could show:


whole wheat and whole spelt flour and other “ancient” grains



whole oats



whole cornmeal flour, popcorn, whole rye flour



whole barley, Quinoa



bulgur wheat



Buckwheat



brown rice and brown rice flour

You could also challenge members of your team to cook something using a wholegrain and
bring it in to share. Find links to recipes at: http://www.goodhousekeeping.co.uk/food/
healthy-wholegrains.
Download a fact sheet from: https://www.bda.uk.com/foodfacts/wholegrains.pdf

